
2-COURSE Prix-Fixe LUNCH  
 $20 

1313 Old Chain Bridge Road  |    McLean, VA  22101 |     703 -712-7309   |      www.DivanRestaurant VA.com  

FIRST COURSE (choice of) 

 
Soupeh Joh (Persian  Barley Soup)   

a delicious chicken and barley cream soup  
 

Mediterranean Tomato Soup  
simmered fresh tomato, garlic, black pepper  
and diced bread soup  
 

Salade Divan  
organic mixed greens and cherry tomato tossed with  
a balsamic vinaigrette 
 

Salade Caesar  
crisp romaine lettuce tossed with our Caesar dressing and 
sprinkled with shaved parmesan, served with garlic croutons  
 

SECOND COURSE (choice of) 

 
Koobideh  

2 skewered and grilled ground beef kabobs served with our  
saffron basmati rice with grilled tomatoes 

 
Adas Polo with Country-Style Roasted Chicken  
lentil, raisin and sauteed onion basmati rice topped with 

a specially-marinated from the North of Iran roasted chicken  
 

Khoresht Geimeh Bademjan  
   lamb simmered with sauteed eggplant, yellow split peas, tomato,  

lemon, dried lime and sour grapes, served with a saffron rice  
 

VEGETARIAN Khoresht Bademjan also avai lable  

 
Sabzi Polo ba Mahi 

pan-fried cod fish served with our herbed Sabzi rice 
 

Spaghett i  con Cozze Fra ’Diavolo  
fresh PEI rope mussels pan-seared with a spicy marinara sauce and fresh basil,  

tossed with spaghetti pasta 
 

Chicken Piccata  
young breast of chicken pan-seared with garlic and topped 

with a lemon caper sauce, served Pasta Aglio Olio  
 

Persian Pizza  
hand-rolled traditional dough, topped and baked with a  

mint & pistachio pesto, eggplant and goat cheese 
 

 
 

Salade Ol iv ieh  
popular Persian chicken and potato salad,  
served with barbari bread  
 

Kashke Bademjan (roasted eggplant & whey dip)  

a famous Persian dip of blended oven-roasted eggplant,  
garlic and onions, garnished with whey, sauteed garlic & mint 
and fried onions, served with barbari bread 
 
Koofteh Tabr iz i  (stuf fed meatbal l )  

Tabriz meatball of ground beef, tarragon, rice and 
yellow split peas, stuffed with walnut and prune,  
simmered and served in a tomato saffron broth 
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