INTRODUCING THE WORLD
TO AUTHENTIC PERSIAN CUISINE



Ash-e reshteh auig -3l

Noodle soup with verjus
Gldgoul fo dupu= dullayg s

Dall Soup Jls dsyeés
Lentil soup, cooked with onions, carrot and
Isfahani spices
ailmanll alloodl &0 jing | Jaig wae gl

Kashk-E Badenjan oluib elis
Grilled eggplant puree garnished with kashk and

fried onion
Joadlgelinall Gujo g yugrao §guo Glaisl

Mirza Ghassemi _owl Ij e
Grilled eggplant puree mixed with egg, tomato,

garlic and spices
op2n plaloh &l g Al fo yugrmo Gguino laisly
ogill g o8l Juiog

Dolme aalgs
Persian stuffed vine leaves
aulellasyih izl gjg guino

Arais gwlys
Bread stuffed with ground meat, chopped

onions, tomatoes and spices, grilled on charcoal
Ge ool llol g Lj.a.lJlé.n o920l Wgylallonl
jalbpad

French Fries ddae Wbl
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Salad-E Tabrizi 3 s dalw
Green salad with Tabrizi cheese, onions, tomatoes, nuts, oregano,
lemon juice and olive oil
g9 el g uluisll g phalobll g Jodl g Gjupidl (uall fo clias dlalu
Vgl cuj 9 ygerll pac

Shirazi Salad &)l diakew
Cucumber, tomato, onion and green pepper shredded with a olive
oil and fresh lemon juice dressing
Jac g giull vuj g ddaidoll g Jaudl g Jusll g plololall (o s &g
gLl

Tabouleh &g5
Fresh chopped parsley, mint, tomatoes and onion mixed with bulgur,
lemon juice and olive oil
g Ul lnglao g o2 n plalob &ad &0 09,00 @jl Elii g yuigady
Ugorll g gl cuj g Jal

Isfahani Pickles glaaol sl
Selection of homemade pickles matured in a typical Tabrizi style
anlal aloenll Oldael (o alia il

Hummus yae=>
Chickpea and tahini spread drizzled with olive oil and served with
fresh bread
el ygiujdl cuj fo pady dinah Il oo

Mas-O Khiar L3 s cwlbe
Thinly sliced cucumber with yogurt, garnished with dried mint and walnuts
Jjoall g @onoll lisidl g gabjll o Ll (o opusen Adli

Mutabel Jso
Grilled eggplant puree served with olive oil
Ul Cj &0 028y Jugpmo Gguino laisly




Chelo Kebab oLs gl
Minc‘edxlamb kebab served with Persian rice
el Ul &o oass  blgidl g ol f0 Wgpall o)

Chelo Kebab Sultani glaks wls gl>
Lamb fillet and minced lamb kebab with Persian rice

Al 80 1038) 09100 an) dind g Wgpall pal 4uls doind

Kebab Barg gy ols
Grilled lamb fillet with Persian rice
Gohe Ugauio g 489920 Ggpallpalaulig o dyh dsing
sl jjll 80 0265 A yunll

Shishlek el
Overnight marinated lamb chops, grilled and served
with bread
3380 6010205 gablolnll 6o padll gle Gguisi g £8151dgyall )

Kebab Isfahani slael wls
Minced lamb kebab cooked with Isfahani special

spices, served with bread
Jaallgo ad) daulll blgl g ol &o ogpoo gpall oal

Persian Tikka dsly) dss
Pieces of lamb marinated with lemon and spices,
served with bread
g0 daladlaulpllalhloul dcgdio ojlallagalloal &nd
Juall o 0185 padll gle

Baqula Polow gk 3L
Tender spring lamb shank served over dill rice with

broad beans
&0 0201 auilpll Giljlell o sgmbno Wgyall Gljgo oal
Al Jgoll g Cuiibully




I

Isfahani Jujeh Kebab jlael wLs dizg>

Charcoal grilled boneless chicken bites, marinated in

saffron, served with your choice of bread or rice
Jaadl &0 a0y il Olloul o adac (91 §9uire

Jujeh Kebab oLs d>g>
Pieces of chicken on the bone marinated in saffron
and spice, served with 3 types of Persian rice
05 dnlallaulullahledl g ghocibacgio alaall o &nd
o elgil &lL5 g0

Jujeh Kebab Kofta duas ols d>g>
Minced chicken kebab served with bread
Jaallgooady Lol g Jin I 6o ograo glaa

Zereshk Polow gb ki)
Half a chicken cooked with a special sauce and served
with zereshk rice
o483 Jlacill g dnlallanlall 4o sgmino phgllbdslas waj
ol gl il go




_BDZS.O’I | Isfahani Mixed Grill dsin jliel Sbgin
DA 4 Minced meat kebab, lamb chops, and boneless

chicken served with bread
020) plac you elaa g wagpall al iy ogpto pal Llis
Hall o

| Bakhteari Kebab wLs )iz
Grilled pieces of lamb and boneless chicken with

onion and green pepper served with Persian rice
&l §0 5o plac g elas &hd g Ja=ll aulid pal &ad
I &0 10205 Jnul g glal  Jololl




Maygu-E Karafs .y sl gsue
Fresh prawns and celery seasoned and cooked with

; fresh herbs, served with Persian rice
&0 padyalaloll g ol g yudiall &o jlug) &ad

Grilled Shrimps  aLs ¢S
Grilled shrimps with bread
Jall &0 0284 5g4it0 (g

Mahi Kebab ols Lol
Charcoal grilled hammour, marinated in saffron and

served with dill rice
el gle ool Al wlloul o gjliall jgolall low
G j)l &0 a0y




| Khoresh Qormeh Sabzi gy deyss cuirygs

fg Lamb cooked in wild Persian herbs and spinach stew served

No Y with rice

o &0 g5 Adbiul g dsjliall Llisell 60 A3gatao WAl pad (o s
N wvasll

Khoresh Bamieh awb cui)gs

Lamb and okra cooked in a tomato stew, served with rice
010§ dajlall phalolll anla g auobll go aagulno Wopall pal glnd
waull il g0

Khoresh-E Qeema das cuiygs
| Lentil and lamb cooked in a tomato stew, garnished with

fried potato and served with rice
aulall Jlgill g aoall elalolnll 60 dsgiino gjliall alll @80
vl il go 0205 alooll yudala dl (o adliy glasi
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' -a ,"BBZ—O My Fresh Isfahani Cocktail zjWal gleiel Juisss

{5 < Haf-Mewa ogu Slo
Shah Abbassi gl ol
Saffron Drink ohasyl ol
Dough Persian Yogurt Drink glisil ge zjlb oJ 93
- Fresh Lemon Juice with Mint glisidl o yged
Fresh Carrot with Ice-cream G 9 03 Juas

Orange Juice zjWll Jupl yuas

P LS s T

Fresh Mango Juice zjlb il yuac
Fresh Pomegranate Juice zjlb oly juas
Fresh Melon Juice zjb slai as
Fresh Watermelon Juice zilb s gubas yuac
Fresh Banana with Milk =il jge yuas
Soft Drinks &)k b e

Small Mineral Water &ysue diase oo




BAHRAIN MALL CITY CENTRE THE AVENUES

RASHID MALL DHAHRAN MALL MARINA MALL



