
Valentine’s 
SPECIALS

housemade fresh ravioli pasta stuffed with
porcini & shiitake mushrooms in a light shallot cream
 sauce with a touch of parmegiano reggiano cheese

Dessert Special

a love potion made with tequila, blood orange,
 saffron honey and lime juice, with a
Tajin and citrus sugar rim

indulgent dish of one skewer each of Koobideh,
Chicken Barg and Mushroom-Artichoke kabob,
flame-grilled & served with saffron rice & grilled tomato

POMEGRANATE PANNA COTTA                            $14
a delicious cream custard with pomegranate arils

SHIRIN POLO WITH ROASTED DUCK                    $42

     MUSHROOM RAVIOLI                                            $35

a special sweet & savory rice with julienned carrots, 
orange zest, barberries, raisins, almonds, pistachio and
 onion, topped with roasted duck with a cherry glaze

* while  supplies last                                               Regular menu also available

whole rack of lamb rubbed with infused fresh rosemary,
mint, young garlic, EVOO and balsamic glaze, 
served with sauteed wild mushrooms and saffron risotto 
 

     ROASTED RACK OF LAMB FOR TWO                    $90

     KABOB TRIO DELIGHT                                          $45

pan-roasted snapper with bitter orange/narenj, 
a touch of pomegranate molasses, and caramelized
shallots and served over our sabzi rice

     MAHI DEL NAVAS                                                  $42

     ROASTED HALF RACK OF LAMB FOR ONE               $47

(vg)

Drink Specials
ESHKH (LOVE)                                                       $18

SHADI (HAPPINESS)                                              $15
fragrant non-alcoholic delight with 
flavors of saffron honey, orange blossom, 
blood orange juice, and sparkling non-alcoholic

Entree Specials


