
SHABESTAN
STARTERS
MIXED SALAD – 12



In  I ran,  shar ing  a  meal  i s  a  cher i shed t rad i t ion  o f  hosp i ta l i t y  and generos i t y .

Wi th  i t s  se lec t ion  o f  d i shes  made for  shar ing,  Shabes tan inv i tes  you to  ga ther

around the  tab le  and d iscover  the  r ich  �avors  o f  I ran ian cu is ine.

K H O R E S H T

BAMIEH  2 0

Okra  s tew wi th  tomato,  

de l ica te l y  sp iced

GHORMEH SABZI   2 4

Herb s tew wi th  s low-cooked vea l  

and red  beans

GHEYMEH BADEMJAN  2 4

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

and gr i l l ed  eggp lant

STEWED DISHES 

SERVED WITH SAFFRON RICE

KASHK BADEMJAN  1 4

Eggplant ,  kashk,  herbs  and cr i spy  onions

MIRZA GHASEMI  1 4

Smoked eggp lant ,  tomato,  gar l ic  and egg

OLIVIER SALAD  1 0

Pota toes ,  vege tab les  and shredded ch icken,  

bound wi th  mayonnaise

MAST O MOSIR  9

Yogur t  w i th  dr ied  Pers ian  sha l lo t s

MAST O KHIAR  8

Yogur t ,  cucumber  and dr ied  mint

M A Z E H

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

FOR 4  5 0FOR 2  3 0

DOLMEH BARGEH MO  1 0

Vine  leaves  s tu�ed wi th  r ice

DOLMEH FELFEL  1 4

Stu�ed pepper  w i th  r ice ,  herbs  and meat

KOUKOU SABZI   1 2

Herb f r i t ta ta  w i th  eggs  and walnuts

HOUMOUS  9

Chickpea  and tah in i  purée  wi th  sumac

TABOULÉ  8

Pars ley  sa lad

SHABESTAN KEBAB  1 8

K A BA B S

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

FOR 4  1 2 0

8 skewers

FOR 3   9 0

6 skewers

FOR 2  6 0

4  skewers

TRADITIONALLY SERVED WITH SAFFRON RICE

OR s ide d ish of  your  choice

sumac f r ies  -  vege tab les  -  g reen sa lad  OR spec ia l  r ice  + 5

Addi t ional  s ide d ish + 7

KOOBIDEH  2 4

Pers ian  minced lamb,  ju icy  and de l ica te l y  sp iced

JOOJEHBI   2 4

Sa�ron-mar inated  ch icken

JOOJEHBA  2 5
Sa�ron-mar inated  spr ing  ch icken

BARG  2 6
Lamb � l le t ,  �ne ly  s l i ced

CHENJEH  2 6
Diced lamb � l le t

SOLTANI  1   3 2
One Koobideh skewer  and one  Barg  skewer

SOLTANI  2   3 0
One Koobideh skewer  and one  Joo jehbi  skewer

SOLTANI  3   3 1
One Koobideh skewer  and one  Joo jehba skewer

MAKHSOUS  3 2
One Koobideh skewer  and one  Chenjeh skewer

TORSH  2 7
Lamb � l le t  w i th  pomegranate  sauce

CHICHLIK  2 7
Lamb chops

ROYAL   4 4
Two skewers  o f  your  cho ice  f rom

Joo jehbi ,  Joo jehba,  Chenjeh,  and Barg

MAHI KABABI   3 0

Mar inated  sea  bass

BAGHALI  POLO  2 8

Bra ised  lamb shank,  sa�ron r ice  
w i th  broad beans  and d i l l

ZERESHK POLO  2 5

Bra ised  ch icken leg ,  sa�ron r ice  w i th  barberr ies ,  
l i ght l y  tangy

ALBALOO POLO  2 6

Bra ised  ch icken leg ,  sa�ron r ice  
w i th  sour  cherr ies  

SHIRIN POLO  2 7

Bra ised  ch icken,  sa�ron r ice  w i th  p i s tachios ,  
a lmonds  and orange  zes t ,  l i ght l y  sweet

FESSENDJAN  2 8

Bra ised  ch icken leg  served  wi th  sa�ron r ice  
and a  r ich  wa lnut -pomegranate  sauce.

ANS SPECIALITIES

R I C E S

S O U P S

SOUP-E- JO  1 2

Hear ty  bar ley  soup

ADASSI   1 2

Lent i l  soup

S A L A D S

SALADE SHIRAZI   8

Diced f resh  vegetab les ,  l i ght l y  dressed

GOLESTAN SALAD  1 4

Tomatoes ,  cucumber ,  rad ish,  fe ta ,  herbs ,  l emon
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C O L D  D R I N K S

5 /  8
6 /  9

10
5,5
5,5
5,5
5,5

5
9
8

6/ 12

Ev ian 50cl  /  1 L
Perr ier  50cl  /  1 L
Chate ldon 75c l
Coca-Cola  /  Zero 33c l
7up 33c l
Orangina 25c l
Ice  Tea 25c l
Frui t  ju ice
Squeezed lemon ju ice
Homemade lemonade
Dough 50cl  /  1 L

B E E R S

7
7

8,5

Heineken 33c l
1664 33c l
Saffron Beer  33c l  

H O T  D R I N K S

3.5
5

4,5
4
5
5

5,5
5

Coffee
Double  coffee
Coffee wi th mi lk
Tea
Iranian herbal  tea
Homemade mint  tea
Saffron tea
Nabat  tea

S P I R I T S

11

10
12
7
6
8

10
12
9
8
8
6
7

Shabestan Spr i tz
E lderflower  l iqueur  and orange  b lossom

Kir  B lackcurrant ,  Peach or  Raspberry  12c l
K i r  Royal  B lackcurrant ,  Peach or  Raspberry  12c l
Past is  /  R icard 4c l
Porto  rouge 6c l
Mart in i  Rosso /  B ianco 6c l
Chivas  Regal  4c l
N ikka f rom the barre l  4c l
Jack Danie l ’s  4c l
Rhum Angostura 1919  4c l
Cognac Camus VS É légance 4c l
Tequi la  San José S i l ver  4c l  
Vodka Grey  Goose 4c l

D E S S E RT S

NAN KHAMEI   8

Pers ian  cream pu�s

ROULETTE  8

Cream ro l l

FALOUDEH  1 0

Pers ian  r ice  noodle  sorbet

BASTANI   1 2

I ran ian sa�ron ice  cream

BAGHLAVA  8

Trad i t iona l  Pers ian  pas t ry  w i th  a lmonds,  

p i s tachios ,  and wa lnuts

PERSEPOLIS   1 2

I ran ian pas t r ies

 w i th  sa�ron tea

SHIRINI  NAPOLENI   9

F laky  pu� pas t ry  layers  � l led  wi th  vani l la  

and rose  �avored  cream

MAKHLOUTE  1 4

I ran ian sa�ron ice  cream served  

over  Pers ian  r ice  noodle  sorbet

PERSIAN HONEY CAKE  1 0

Pers ian  pas t ry  w i th  honey

PASTRY OF THE DAY  1 2

Accord ing  to  our  pas t ry  chef ' s  insp i ra t ion

5

5

5

S H A R B A T - PERSIAN DRINKS

Khak-e-Shir  
Rocket  seeds  and honey
Tokhme Sharbat i  
Bas i l  seeds ,  rose  water  and lemon
Golab Safran 
Rose  water  and saffron


