
In  I ran,  shar ing  a  meal  i s  a  cher i shed t rad i t ion

and a  t rue  express ion o f  hosp i ta l i t y  and generos i t y .

Wi th  i t s  shar ing  p la t te rs ,  Shabes tan inv i tes  you to  ga ther  around the  tab le  

and d iscover  the  r ich  �avors  o f  authent ic  Pers ian  cu is ine  together .



MIRZA GHASEMI  1 2

Eggplant  omele t  w i th  tomato  sauce

KASHK BADEMJAN  1 2

Eggplant  cav iar  w i th  aromat ic  herbs  
and caramel ized  onions

MAST O KHIAR  7
Greek  yogur t  w i th  cucumber

MAST O MOSIR  8

Greek  yogur t  w i th  wi ld  gar l ic

KOUKOU SABZI   1 0

Pers ian  herb  sou�lé

SALADE SHIRAZI   7
Seasoned d iced  f resh  vegetab les

HOUMOUS  8
Chickpea  and sesame purée,  topped wi th  sumac

TABBOULEH  7

Fresh  pars ley  sa lad

DOLMEH BARGEH MO  7
Vine  leaves  s tu�ed wi th  r ice

OLIVIER SALAD  9
Shredded ch icken sa lad  

wi th  vegetab les  and pota toes

DOLMEH FELFEL  1 2

Be l l  pepper  s tu�ed wi th  r ice ,  herbs ,  and minced meat

SHABESTAN KABAB  1 8

M A Z E H

M A Z E H  T O  S H A R E

FOR 4  4 5FOR 2  3 0

S O U P

ADASSI   1 0

l ent i l  soup

K H O R E S H T

BAMIEH  1 8

Okra  s tew in  tomato  sauce

GHORMEH SABZI   2 2

Vea l  s tew wi th  herbs ,  red  beans,
 dr ied  l ime

GHEYMEH BADEMJAN  2 2

Vea l  s tew wi th  tomato,  sp l i t  peas ,  

g r i l l ed  eggp lant

SLOW-COOKED DISHES IN SAUCE

SERVED WITH SAFFRON RICE

R I C E S

BAGHALI  POLO  2 6

Bra ised  lamb shank 
wi th  d i l l  and broad bean r ice

ZERESHK POLO  2 3

Bra ised  ch icken leg  
w i th  prunes  and barberry  r ice

ALBALOO POLO  2 4

Bra ised  ch icken leg  
w i th  sour  cherry  r ice

SHIRIN POLO  2 5

Bra ised  ch icken leg  w i th  sa�ron r ice ,  
orange  zes t ,  a lmonds  and p is tachios

& SPECIALITIES

K A BA B S

K A B A B S  T O  S H A R E

FOR 4  1 1 0

8 skewers

FOR 3   8 2 , 5

6 skewers

FOR 2  5 5

4  skewers

SERVED ACCORDING TO TRADITION,  WITH SAFFRON RICE

OR your  choice  of  s ide d ish:

sumac f r ied  -  vege tab les  -  g reen sa lad  -  spec ia l  r ices  + 5

addi t iona l  s ide  d i sh  :  + 7

KOOBIDEH  2 2

Minced meat  skewers  seasoned 
wi th  Pers ian  sp ices

JOOJEHBI   2 2

Sa�ron-mar inated  ch icken � l le t  skewer

JOOJEHBA  2 3

Sa�ron-mar inated  baby  ch icken skewer

BARG  2 4

Lamb � l le t  skewer

CHENJEH  2 4

Lamb � l le t  cubes  skewer

SOLTANI  1   3 0

One Koubideh skewer  and one  Barg  skewer

SOLTANI  2   2 8

One Koubideh skewer  and one  Joo jehbi  skewer

SOLTANI  3   2 9

One Koubideh skewer  and one  Joo jehba skewer

MAKHSOUS  3 0

One Koubideh skewer  and one  Tchenjeh skewer

CHICHLIK  2 7

Lamb chops  skewer

MAHI KABABI   3 0

F i sh  skewer

D E S S E RT S

GRENELLE

NAN KHAMEI   7

Cream pu� pas t ry

ROULETTE  7

Rol led  pas t ry  w i th  �avored  cream

FALOUDEH  8

Pers ian  rosewater  sorbet  w i th  vermice l l i  noodles

BASTANI   1 0

Sa�ron and p is tachio  ice  cream

BAGHLAVA  7

Trad i t iona l  Pers ian  pas t ry  w i th  a lmonds,  
p i s tachios  and walnuts

PERSEPOLIS   1 0

Assor tment  o f  Pers ian  pas t r ies  
served  wi th  sa�ron tea

SHIRINI  NAPOLENI   8

Vani l la  c ream mi l le - feu i l l e  �avored  
wi th  rose  water

MAKHLOUTE  1 2

Sa�ron and p is tachio  ice  cream 
on a  bed o f  fa loudeh sorbet

PERSIAN HONEY CAKE  8

Trad i t iona l  Pers ian  honey  cake

PASTRY OF THE DAY  7

Accord ing  to  the  chef ’ s  insp i ra t ion
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