Dailg sPecials:
11.50 a.m.—2.50 F.m.
&

(wor‘(ing clags oniy)

Tuesdag:

Sabzipolo with Pikeperch / Salmon €15,50
DeeP- ried Pikepercl’y/ Salmon filet on a corianéer-ParSICEJ-saFFron rice
accompaniecl bg a mixed salad (A,C,G,M,O,D)

Kabab Koobideh £€14,50

Two skewers of minced lamb-beef on Basmati sagromrice, mixed salad (C,G,M,0)

Weclnesclag:

Mahiche L’)aghalipolo €18,-
Saffron-rice with fava beans and dill til:)s served with a lamb leg ina

turmeric essence bouillon G, L, O,P)

Dgooche Kabab €14 50
C

icken filet skewer on Basmati saHron-rice, mixed salad (A, G, O)

Thursdag:

Shish Kabab €15,50
A skewer of gri”ecl diced lamb on Basmati saffron-rice, mixed salad (O)

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

f:riclag:

Zereshkgolo £1450
A saffron- arberrg rice accompaniecl bg a cooked
chicken ]eg in a bouillon A L)

Kabab Machsus £ 15,50
A skewer of Koobideh (mincecl meat), another with Djoocl'c (chickcn)
and Shish (amb, served on a Basmati saffron-rice, mixed salad (O, G)

Satu rclag:

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 S
Baked saffron-rice filled with lamb or chicken A, C,G,O)
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Zegtoon Parvarde
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Green olives in a Pomegrana’ce-wa[nut marinade H, O)

Mastochiar
Thick mintg 3og|1urt with dill, cucumber and garlic @)

Mastomusir
Thick creamy goghurt with wild gar!ic (@)

Dolme
Gra[:)c leaves stuffed with rice and herbs served with 3og|'1urt A,G,0)

Hummus
ChiCkPea and sesame paste, olive oil (N, P)

Ezme
A sPicg CIIP of tomatoes, onions, cucumber Parsleg, pepper (@)

Bamiye

Ladg ﬁngers in a flavorsome onion-sweet Pcpper»tomato sauce (O)

Yatimcheh
Fried cggplant in a tomato sauce with sweet pepper and tomato (@)

Mirza Ghasemi
Fried cggplant in a tomato sauce with sweet pepper and tomato (@)

Kaschke Bademdjan

Fried eggplant puree with fried mint oil, garlic, onion and Persian wl'leg (A,G)

APPetizer Platter - a selection of cold & warm starters
for 1 Person G different choices}
for 2 Persons (6 different choices)
for 3 persons (9 different clﬂoices)

Nan
Persian bread (A)

SOUPS

Adas Sou
Red lentils soup A O,P)

Djo SouP
Barlcg—chicken soup (AG, L)

LU 9

€750

€ 6,50

£ 6,50

£630

0O

€ 6,50

€ 6,80

€750

£€8,50

£8,50

£10,50
€ 17,88
€25,50

£2,-

£4,80

£4,80
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Vegetarian dishes

Fesendian (vegan) £€16,50
Thick, sweet-sour stew made with pomegranate syrup, dried prunes,
sweet Po’cato and grouncl walnuts; served with Basmati saffron-rice (H,0)

Kadou Bademdian (vegan) €16,50
Stew with eggplant and zucchini, mushroomsJ ye”ow lentils and Persian lime
in an aromatic onion-tomato sauce served with Basmati saffron-rice (@)

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, coriancler, Pars!eg 6A, 1R, ©), ),

Kuku Esfenadi €1%,50
A strudel filled with spinach leaves and feta cheese
served with mixed salad (A,C,G)

Asche Reschte £€13,50
A thick soup (stcw-m(c) made of a blend of Persian herbs with thick noodles
and peas; toppecl with fried mint-oil, onions, wheyJ served with Nan bread (A,G, P)

Persian Stews

Khoreschte Fesendjan £€19,50
Thick, sweet-sour stew made from Pomcgranatc syrup, cl'licken,
dried prunes and ground walnuts; served with Basmati saffron-rice (H,0)

Mahitche Baghalipolo € 23,50

In a turmeric essence bouillon cooked leg of lamb, vegetables,
served with Basmati saffron-rice (G,L,PO)

Ghorme Sabzi €18,50
Green herb stew with a mixture of I’ICF!DS, lamb, red beans
and dried Persian limcs; served with Basmati saffron-rice O, P)

Alu Esfenad; £€18,50

Spinaclﬁ stew with lamb and dried prunes; served
with Basmati saffron-rice (O)

Ghegme Bademdjan €18,50
Fried eggplant stew with lamb, ge”ow lentils and dried Persian limes
in an aromatic tomato sauce; served with Basmati saffron-rice O,P

Khoreschte Bamigeh £€19,50

A stew of okra (lac]y ﬁ'ngers) and lamb in an aromatic tomato-onion

sauce; served with Basmati safHfron-rice (O)




Grill specialities
Kabab Koobideh =l

Two skewers of minced lamb-beef on Basmati saffron-rice,
accompanied bg a mixed salad

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

Shish Kabab €24 50

A skewer of a E%ri”ed diced lamb on Basmati saffron-rice,
accompanied CE mixed salad (O)

Shishlik £€24,50
A skewer of lamb rack chops on the bone,
accompanied bg Basmati saHron-rice and a Shiraz salad (O)

Kabab L’)ar%
Tender and thin Y cut lamb filet gri”ed on a skewer on Basmati saicicron~rice,

accompanied bg a mixed salad (0)

€25,50

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

D,J'oo ie Kabab €19,50
Chicker'filet skewer on Basmati saffron-rice with barberries,
mixed salad (G,0)

[ODJ'ood'e Vaziri € 24,80
e skewer of ‘D'ooc{ie’ and one of ‘Koobideh’

served on Basmati saffron rice, mixed salad

Djoodge Torsch €2250
A”sweet-sour skewer of - in pomegranate syrup marinated —
chicken ti'iighs 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) <790

Saffron ice cream with rose-water (G,H)

Faludeh N @) €790

Glass noodles, Lime-rosewater sorbet(A,C,0O)

Pomegranate Panna Cotta With pomegranate-gellee (C, G, H) £€6,80

E)ag]’ilawa A, C, H) D
Sweet filo pastry with pistacl'iios, nuts and honeg—sgrup (ACH)

Nane Chamehi (A, C, GIEN € 6,80
Choux pastrg with rose water-cream ﬁ”ing topped with chocolate sauce A,C,H,G)

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

Na{peloni A, C,G,H) € 6,80
Pu pas’cr{laﬁered with cream and vanilla cus’card,
topped with chocolate sauce A,CH,G)

A W Y L &9 )
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Homemade Drinks

Mint Lime Drink (O) 0,50! €6,50
Fresh Pomcgranatejuice (O) 0,25l €6,50
Doog]ﬁ (minty goghurt drink) (@) 0,50l 25000
Softdrinks
Mineral water, small (with/without gas) m/o 0,%% €380
Mineral water, big (with/without gas) m/o 0,75l 2 790
Cola/Zero, Fanta, Sprite, Almdudler 0,33l €420
Applejuice, Orangejuice 0,25 €350
Soda~rasl:>berr3 0,50! €480
Soda-Lemon 0,50l €480
Beer o)
Ottakringer draft beer 0,%% £ 4,50
Ottakringer draft beer 0,5l £€ 5,50
Schlossgolcl bottlc, alcohol free 0,5 €520
Wines o
Griiner Veltliner, housewine 1/8l € 4,80
Rieshng Smaragcl, Domine Wachau 1/8l €620
Weissburgunder, Folz 1/8l £€6,20
Chardonnag, Lindemanns 1/8l £€6,20
Gelber Muskateller, Bieglcr 1/8l €6,20
Blauer Z.WCigclt, housewine 1/8l £ 4,80
Blaufrénkisch, Kerschbaum 1/8l €620
Rubin Carnuntum, Markowitsch 1/8l £€6,20
Cuvee Barrique, Wieninger 1/8l €620
Shiraz, Lindemanns 1/8l €6,20

Wine half bottles ©

Griiner Veltliner, Domane Wachau, FSP (O) 0,575l £17,50
Riesling, Brﬂndlmager Z5b. Heiligens’cein ©) 0,375l £ 1750
Carnuntum Cuvée, Markowitsch zw/Pn (@) 0,375 €1750
big Jo]'m) Scheibelhofer zw/Pn/cs (O) 0,375l £€19,50

HCiCleOC]Cﬂ, Umathum zw/bf/cs (O) 0,375 €24~
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Whitewine 0,751

Wiener Gemischter Satz
Wcingut Wieninger

Riesling Smara];gcl
Weingut Domane Wachau

Riesling Platin
Weingut Jurtschitsch

Griiner Veltliner DAC
Wcingut Johann Topxc

Griiner Veltliner
l:eclerspie] Achleiten,
Weingut Jamek

Gelber Muskateller
Weingut Tement

Sauvignon Blanc
Weingut Sattlerhof

Weisbu r[gu nder
Weingut FPolz

Schaumweine 0,751

Schlumberger
SParkling Sekt

Brijnc”mager
Brut Rosé

Moet Chandon
lmpcrial Brut

€29~

€ 643—

€ 54’)—"

£28,—

£42 -~

£42,~

€ 44—

€ 64_)_'

£738

€54—)"

£85—
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Winelist o

Redwine 0,751
Z.weigelt
Weingut Pockl

Blaufrankisch
Weingut Paul Kerschbaum

Blaufrankisch Chevalier
Weingut lbg

Cabernet Sauvignon
Wcingut Scheiblhofer

Shiraz

Wcingu’c Lindemanns

Shiraz

Weingut Rosemount Estate

Sankt L aurent
Weingut Umathum

Pinot Noir
Wcingut Gsellmann

Wiener Triologie
Weingut Wieninger (ZW/CS/ME)

Schiitzner Stein
Weingut Prieler (BF/ME)

Heideboden
Weingut Umathum (ZW/BF/CS)

Phantom
Kirnbauer (BF/ME/CS/ZW)

Pannobile
Weingut G. Heinrich (ZW/BF)

Admiral
Weingut Pockl (zW/BF/CS)




