
SEA BASS

Marinated, whole fresh sea bass (12-14 oz. filleted), charcoal-grilled.
Served with saffron basmati or green salad.

12.50 [one fillet] 19.90 [ 2 fillets ]

KING PRAWN

Marinated fresh King Prawn (shell removed), charcoal-grilled.
Served with saffron basmati rice or green salad.

16.50

GRILLED SALMON

Marinated fresh salmon fillet (8-10 oz), charcoal-grilled.
Served with saffron basmati rice or green salad.

18.20

SEAFOODS

* All served with your choice of salad and rice or bread or chips.

SUFI’S SPECIAL FOR FOUR
One skewer of marinated chicken fillet (Joojeh Kebab), one skewer of tender lamb fillet
[Chenjeh], one skewer of Sufi kebab, three skewers of minced baby lamb (Koobideh),

charcoal-grilled. Served with four portions of saffron basmati rice and salad.

64.00

SUFI’S SPECIAL FOR TWO

One skewer of marinated chicken fillet (Joojeh Kebab), one skewer of tender lamb fillet
[Chenjeh], two skewers of minced baby lamb (Koobideh), charcoal-grilled.

Served with two portions of saffron basmati rice.

39.50

CHENJEH & JOOJEH

15.50 [ One Skewer] 26.50 [Two Skewers]

One skewer of marinated chicken [Joojeh] & and one skewer of marinated
tender baby lamb fillets, char-grilled. Served with green salad, rice and

grilled tomato.

JOOJEH & KOOBIDEH

[Boneless] - 18.50 [On The Bone] - 19.50

One skewer of marinated chicken [Joojeh] & and one skewer of minced
baby lamb [Koobideh], char-grilled. Served with green salad, rice and

grilled tomato.

CHENJEH & KOOBIDEH

21.50

One skewer of marinated tender baby lamb fillets [Chenjeh] & and one
skewer of minced baby lamb [Koobideh], char-grilled. Served with green

salad, rice and grilled tomato.

BARG & KOOBIDEH

21.50

One skewer of marinated tender baby lamb fillet, cut open flat [barg] & and
one skewer of minced baby lamb [Koobideh],

naturally char-grilled. Served with green salad, rice and grilled tomato.

SUFI KEBAB

18.50

One skewer of tender lamb & chicken fillet, charcoal-grilled with grilled
peppers & onions. Served with green salad, rice and grilled tomato.

LAMB CHOPS

12.90 [Small-2 Pieces] 19.90 [large-4 Pieces]

One skewer of marinated lamb chops, charcoal-grilled. Served with green salad,
rice and grilled tomato.

JOOJEH ( Chicken Fillet )

12.00 [SMALL] 15.50 [REGULAR]

One skewer of marinated chicken, char-grilled. Served with green salad,
rice and grilled tomato.

JOOJEH (Poussin)

17.90

One skewer of marinated whole poussin, char-grilled. Served with green
salad, rice and grilled tomato.

CHENJEH ¤ Lamb Fillet

19.90

One skewer of marinated tender baby lamb fillets, char-grilled. Served
with green salad, rice and grilled tomato.

BARG ¤ Flat Lamb Fillet / Thin Steak
One skewer of marinated tender baby lamb fillet, cut open flat,

naturally char-grilled. Served with green salad, rice and grilled tomato.

19.90

KOOBIDEH ¤ Minced Lamb

12.00 [One Skewer ] 15.00 [ Two Skewers]

Two skewers of minced baby lamb naturally char-grilled. Served with
green salad, rice and grilled tomato.

NATURAL CHAR-GRILLS

KHORESH BAMIYE ¤ Okra Stew

11.00 [ Small] 14.50 [Regular]

Okra and potato cooked in a special tomato sauce.
Served with saffron basmati rice.

KHORESH BAADEMJAN ¤ Aubergine Stew

11.00 [ Small] 14.50 [Regular]

Fried aubergine, red pepper and leek cooked in a special tomato sauce.
Served with saffron basmati rice.

Vegan / Vegetarian

*****Special Persian Dishes*****

LOUBIA POLO
Green Beans and lamb pieces cooked in herbal tomato sauce with Cinnamon

and steam cooked with Rice. [Similar to Biryani]
served with shirazi salad.

15.50

ZERRESHK POLO [CHICKEN & BARBERRY RICE]
Braised Chicken slowly cooked in special sauce served with Barberry rice

with pistachio and Almond.
17.90

BAGHALIE POLO MAHICHE [LAMB SHANKS & BROAD-BEANS RICE]
Braised Lamb shank is slowly cooked in a Special sauce with Cinnamon.

served with a Broad-beans and dill rice.

19.50

GHALIYEH [PERSIAN GULF SPECIALITY]
Slow cooked Herbs,, fresh red chilli and Tamarind is served with Fried Fish

fillet OR king Prawns
[Available Daily]
Medium Hot

18.50

Traditional Dishes Home cooking Style


