
Daily specials: 
11.30 a.m.–2.30 p.m.

(working days only)
 

Tuesday:

Sabzipolo with Pikeperch / Salmon     ¤ 15,50
Deep-fried Pikeperch/Salmon filet on a coriander-parsley-saffron rice 
accompanied by a mixed salad (A,C,G,M,O,D)

Kabab Koobideh        ¤ 14,50  
Two skewers of minced lamb-beef on Basmati saffron-rice, mixed salad (C,G,M,O)   
    

Wednesday:

Mahiche Baghalipolo       ¤ 18,-
Saffron-rice with fava beans and dill tips served with a lamb leg in a 
turmeric essence bouillon (G, L, O, P)

Djoodje Kabab        ¤ 14,50
Chicken filet skewer on Basmati saffron-rice, mixed salad (A, G, O)   

Thursday:

Shish Kabab        ¤ 15,50
A skewer of grilled diced lamb on Basmati saffron-rice,  mixed salad (O)

Djoodje Kabab        ¤ 14,50   
Chicken filet skewer on Basmati saffron-rice, mixed salad (C,G,M,O)

     Friday:   

Zereshkpolo         ¤ 14,50
A saffron-barberry rice accompanied by a cooked 
chicken leg in a bouillon (A, L)

Kabab Machsus        ¤ 15,50
A skewer of Koobideh (minced meat), another with Djoodje (chicken) 
and Shish (lamb, served on a Basmati saffron-rice, mixed salad (O, G)

     Saturday:

Adaspolo          ¤ 21,50
Lentils rice with raisins, dates and onions served with a lamb leg in a turmeric essence 
bouillon (G, L, O, P)     
 
Tahchin         ¤ 18,–
Baked saffron-rice filled with lamb or chicken (A, C,G, O)     



Starters
Zeytoon Parvarde        ¤ 7,30
Green olives in a pomegranate-walnut marinade (H, O)
 
Mastochiar         ¤ 6,30
Thick minty yoghurt with dill, cucumber and garlic (G)

Mastomusir          ¤ 6,30
Thick creamy yoghurt with wild garlic (G)
  
Dolme         ¤ 6,30
Grape leaves stuffed with rice and herbs served with yoghurt (A,G,O)
       
Hummus         ¤ 6,30
Chickpea and sesame paste, olive oil (N, P) 

Ezme          ¤ 6,30
A spicy dip of tomatoes, onions, cucumber parsley, pepper (O)

Bamiye          ¤ 6,80
Lady fingers in a flavorsome onion-sweet pepper-tomato sauce  (O)

Yatimcheh         ¤ 7,30
Fried eggplant in a tomato sauce with sweet pepper and tomato (O)

Mirza Ghasemi         ¤ 8,50
Fried eggplant in a tomato sauce with sweet pepper and tomato (O)     
 
Kaschke Bademdjan        ¤ 8,50
Fried eggplant puree with fried mint oil, garlic, onion and Persian whey (A,G)
 
Appetizer platter - a selection of cold & warm starters     
 for 1 Person  (3 different choices)     ¤ 10,50 
 for 2 Persons (6 different choices)      ¤ 17,90
 for 3 persons (9 different choices)      ¤ 25,50  
       
       

Nan          ¤ 2,-
Persian bread (A)

Soups
Adas Soup          ¤ 4,80 
Red lentils soup (A, O, P)                                                                       

Djo Soup          ¤ 4,80
Barley-chicken soup  (A,G, L)                                                                              
 



Vegetarian dishes
Fesendjan (vegan)        ¤ 16,50
Thick, sweet-sour stew made with pomegranate syrup, dried prunes, 
sweet potato and ground walnuts; served with Basmati saffron-rice (H,O) 

Kadou Bademdjan (vegan)           ¤ 16,50
Stew with eggplant and zucchini, mushrooms, yellow lentils and Persian lime 
in an aromatic onion-tomato sauce served with Basmati saffron-rice(O)
  
Khoreschte Sabzi (vegan)       ¤ 16,50
Stew made of a selection of Persian herbs, mushrooms, beans, 
Persian lime served with Basmati saffron-rice (L, O, P)

Asche Anar (vegan)        ¤ 13,50
A thick soup (stew-like) made of pomegranate, Bulgur, 
lentils, beans, mint, coriander, parsley (A, H, O, P)

Kuku Esfenadj         ¤ 13,50
A strudel filled with spinach leaves and feta cheese 
served with mixed salad (A,C,G)

Asche Reschte        ¤ 13,50
A thick soup (stew-like) made of a blend of Persian herbs with thick noodles 
and peas; topped with fried mint-oil, onions, whey, served with Nan bread (A,G, P)

Persian Stews
Khoreschte Fesendjan       ¤ 19,50
Thick, sweet-sour stew made from pomegranate syrup, chicken, 
dried prunes and ground walnuts; served with Basmati saffron-rice (H,O)

Mahitche Baghalipolo       ¤ 23,50
In a turmeric essence bouillon cooked leg of lamb, vegetables, 
served with Basmati saffron-rice (G,L,P,O)

Ghorme Sabzi         ¤ 18,50 
Green herb stew with a mixture of herbs, lamb, red beans 
and dried Persian limes; served with Basmati saffron-rice (O, P) 

Alu Esfenadj         ¤ 18,50 
Spinach stew with lamb and dried prunes; served 
with Basmati saffron-rice (O)

Gheyme Bademdjan        ¤ 18,50 
Fried eggplant stew with lamb, yellow lentils and dried Persian limes 
in an aromatic tomato sauce; served with Basmati saffron-rice (O,P)

Khoreschte Bamiyeh       ¤ 19,50
A stew of okra (lady fingers) and lamb in an aromatic tomato-onion 
sauce; served with Basmati saffron-rice (O)        



Grill specialities 
Kabab Koobideh         ¤ 19,–
Two skewers of minced lamb-beef on Basmati saffron-rice, 
accompanied by a mixed salad 

Chili Kabab         ¤ 19,– 
Two spiced skewers of minced lamb-beef with fresh chilli 
on Basmati saffron-rice, accompanied by a mixed salad (O)

Shish Kabab         ¤ 24,50
A skewer of a grilled diced lamb on Basmati saffron-rice,
accompanied by a mixed salad (O) 

Shishlik          ¤ 24,50
A skewer of lamb rack chops on the bone, 
accompanied by Basmati saffron-rice and a Shiraz salad (O)

Kabab Barg         ¤ 25,50
Tender and thinly cut lamb filet grilled on a skewer on Basmati saffron-rice, 
accompanied by a mixed salad (0)

Soltani         ¤ 29,50
A skewer combination: one with “Koobideh” and another with  “Barg”, 
served on Basmati saffron-rice, accompanied by a mixed salad (O)

Djoodje Kabab         ¤ 19,50  
Chicken filet skewer on Basmati saffron-rice with barberries, 
mixed salad (G,O)

Djoodje Vaziri         ¤ 24,80   
One skewer of ‘Djoodje’ and one of ‘Koobideh’ 
served on Basmati saffron rice, mixed salad
 
Djoodje Torsch        ¤ 22,50 
A  sweet-sour skewer of  - in pomegranate syrup marinated – 
chicken thighs served with Basmati saffron-rice and mixed salad

Kabab Pars         ¤ 26,80
One skewer of ‘Koobideh’ and another combining ‘Sish’, 
‘Barg’ and ‘Djudje’ served on Basmati saffron-rice and mixed salad 

Desserts
Bastani (G, H)        ¤ 7,90 
Saffron ice cream with rose-water (G,H)

Faludeh ( A,C,O)        ¤ 7,90 
Glass noodles, Lime-rosewater sorbet(A,C,O)
 
Pomegranate Panna Cotta With pomegranate-gellee (C, G, H)  ¤ 6,80 
 
Baghlawa (A, C, H)        ¤ 5,80
Sweet filo pastry with pistachios, nuts and honey-syrup (A,C,H)
  
Nane Chamehi (A, C, G, H)       ¤ 6,80 
Choux pastry with rose water-cream filling topped with chocolate sauce (A,C,H,G)

Sholezard  ( H)        ¤ 6,80 
Yellow saffron-rice pudding with ground cinnamon and pistachios topping (H)

Napeloni (A, C, G, H)        ¤ 6,80 
Puff pastry layered with cream and vanilla custard, 
topped with chocolate sauce  (A,C,H,G)



Homemade Drinks

Mint Lime Drink (O)    0,50l   ¤ 6,50
Fresh pomegranate juice (O)    0,25l   ¤ 6,50
Doogh (minty yoghurt drink) (G)   0,50l   ¤ 5,50
  

Softdrinks
Mineral water, small (with/without gas) m/o 0,33l   ¤ 3,80
Mineral water, big (with/without gas) m/o 0,75l   ¤ 7,20
Cola/Zero, Fanta, Sprite, Almdudler  0,33l   ¤ 4,20
Apple juice, Orange juice    0,25l   ¤ 3,50
   
Soda-raspberry       0,50l   ¤ 4,80
Soda-Lemon          0,50l   ¤ 4,80

Beer (A,O)

Ottakringer draft beer    0,33l   ¤ 4,50
Ottakringer draft beer    0,5l   ¤ 5,50
Schlossgold bottle, alcohol free    0,5l   ¤ 5,20

Wines (O)

Grüner Veltliner, housewine      1/8l   ¤ 4,80
Riesling Smaragd, Domäne Wachau   1/8l   ¤ 6,20
Weissburgunder, Polz    1/8l   ¤ 6,20
Chardonnay, Lindemanns    1/8l   ¤ 6,20
Gelber Muskateller, Biegler    1/8l   ¤ 6,20

Blauer Zweigelt, housewine      1/8l   ¤ 4,80
Blaufränkisch, Kerschbaum    1/8l   ¤ 6,20
Rubin Carnuntum, Markowitsch   1/8l   ¤ 6,20
Cuvee Barrique, Wieninger    1/8l   ¤ 6,20
Shiraz, Lindemanns     1/8l   ¤ 6,20
 

Wine half bottles (O)

Grüner Veltliner, Domäne Wachau, FSP (O)   0,375l   ¤ 17,50 
Riesling, Bründlmayer Zöb. Heiligenstein (O)  0,375l   ¤ 17,50

Carnuntum Cuvèe, Markowitsch zw/pn (O)   0,375l   ¤ 17,50
Big John, Scheibelhofer zw/pn/cs (O)   0,375l   ¤ 19,50 
Heideboden, Umathum zw/bf/cs (O)   0,375l     ¤ 24,- 



Whitewine  0,75 l

Wiener Gemischter Satz ¤ 29,–  
Weingut Wieninger

Riesling Smaragd   ¤ 34,–  
Weingut Domäne Wachau

Riesling Platin   ¤ 34,–  
Weingut Jurtschitsch

Grüner Veltliner DAC  ¤ 28,–
Weingut Johann Topf

Grüner Veltliner    ¤ 42,–
Federspiel Achleiten,   
Weingut Jamek

Gelber Muskateller  ¤ 42,–
Weingut Tement

Sauvignon Blanc   ¤ 44,–
Weingut Sattlerhof

Weißburgunder   ¤ 34,–
Weingut Polz

Schaumweine  0,75 l

Schlumberger    ¤ 38,–
Sparkling Sekt
 

Bründlmayer    ¤ 54,–
Brut Rosé 

Moet Chandon    ¤ 85,–
Imperial Brut 

Redwine  0,75 l

    Zweigelt
   

 ¤26,–  
     Weingut Pöckl

    Blaufränkisch   ¤ 34,–  
     Weingut Paul Kerschbaum

    Blaufränkisch Chevalier ¤ 45,–  
     Weingut Iby

    Cabernet Sauvignon  ¤ 36,–
     Weingut Scheiblhofer

    Shiraz     ¤ 34,–
     Weingut Lindemanns

    Shiraz    ¤ 38,–
     Weingut Rosemount Estate

    Sankt Laurent   ¤ 38,–
     Weingut Umathum

    Pinot Noir   ¤ 51,–
     Weingut Gsellmann

    Wiener Triologie  ¤ 34,–
     Weingut Wieninger (ZW/CS/ME) 

    Schützner Stein   ¤ 49,–
     Weingut Prieler (BF/ME)

    Heideboden   ¤48,–
     Weingut Umathum (ZW/BF/CS) 

    Phantom    ¤ 55,–
     Kirnbauer (BF/ME/CS/ZW)

    Pannobile   ¤ 57,–
     Weingut G. Heinrich (ZW/BF)

    Admiral    ¤ 82,–
     Weingut Pöckl (ZW/BF/CS)

Winelist (O)


