
Appetizer 
Eggplant (Haleem Bademjon) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5.50 
Eggplant & lentils blended with sour cream, caramelized mint & onion, sprinkled with 

crushed walnuts 
 

Spinach (Borani) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.50 
Spinach sautéed with onion, mixed with homemade yogurt & saffron 
 

Sabzi Plate . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . (for 2)4.00 
Fresh watercress, mint, tarragon, parsley, green onion and feta cheese with pita bread 
 

Noon Kabob 
#1 Ground Beef Kabob (Koobideh) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7.50 
Skewer of seasoned ground beef char broiled & served with pita bread, Shirazi relish, feta 

cheese, fresh tarragon & soomagh 
 

#2 Black Angus Beef Kabob (Barg) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50 
Skewer of marinated flank steak char broiled & served with pita bread, topped with Shirazi 

relish, feta cheese & fresh tarragon 
 

Mike’s Special . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.00 
Skewer of seasoned ground beef & chicken kabob served over pita bread with feta cheese, 

Shirazi relish & fresh tarragon 
 

Seafood 
#3 Salmon Barberry . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.00 
Fresh grilled salmon with a saffron–barberry sauce, served over basmati dill rice, 

accompanied with Shirazi relish & vegetable kabob 

     Khoresht (Stews) 

#5 Beef Stew (Khoresht Ghaymeh) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.00 
Stew of beef, yellow split peas & eggplant in a tomato – turmeric sauce, flavored with dried 

lime and served with basmati rice 
 

#6 Chicken & Mushrooms (Khoresht Ghaarch) . . . . . . . . . . . . . . . . . . . . . . . 9.00 
Stew of chicken, mushroom, peas & lime juice, flavored with saffron and sautéed onion, 

served with basmati rice 
 

Lamb 
#7 Braised Lamb (Mahicheh) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.95 
Lamb shank braised in a tomato – turmeric sauce with basmati dill rice & torshi (pickled 

herb) and Shirazi relish 
 

Kabob & Rice 
#8 Chicken Kabob (Jojeh) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50 
Skewer of chicken breast marinated in saffron, olive oil & lemon, char broiled and served 

over basmati dill rice, accompanied with Shirazi relish & grilled vegetable kabob 
 

#9 Flank Steak Kabob (Barg) . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . .8.50 
Skewer of Black Angus flank steak, char broiled, served with basmati rice, Shirazi relish & 

grilled vegetable kabob 
 

#10 Ground Beef Kabob (Koobideh) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.50 
Skewer of seasoned ground beef, char broiled, served with basmati rice and grilled 

vegetable kabob 
 

#11 Vegetable Kabob . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8.50 
Skewer of fresh vegetables marinated in basil – olive oil, char broiled & served over 

basmati dill rice with Shirazi relish & torshi (pickled herb) 
 

Salad 
Greek . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.00 
Romaine lettuce tossed with fresh tomatoes, cucumber, onion, olive oil, lemon & feta 

cheese 

 

 

Substitute your rice with ½ greek salad & ½ rice - $1 extra 


