
ADAS POLO |GF |  10.
tahdig, lentil, raisin, saffron 
basmati

SABZI POLO |GF |  12.
tahdig, scallions, parsley,
cilantro, fenugreek, basmati 
rice

POLO SEFID |GF |  7 .
tahdig, saffron butter, basmati 
rice
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small bites
M A Z Z EM A Z Z E

KASHK BADEMJOON |  13.
fried eggplant, onion, mint, 
cream of whey

DILL LABNEH |GF|  13.
strained yogurt, dill, walnuts, 
garlic, citrus  
 +6 lamb & za’taar

LABNEH |GF|  11 .
strained yogurt, za’taar, EVOO
   +6 lamb & za’taar

S P R E A DS P R E A D served with fresh taftoun bread

MAST KHIYAR |GF|  7.
cucumber, mint, yogurt

HEIRLOOM TOMATO SALAD |  14.

red onion, radish, mint, 
taftoun bread, cucumber

*WARNING: CONSUMING RAW OR UNDERCOOKED MEATS POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD BOURNE ILLNESS. 

GRILLED VEGETABLES |  8.

cauliflower, endive, onion, 
pepper

ADANA BITE |  14.
adana kabob, taftoun bread, 
zhoug, spicy tahina

SMOKED BASS | 27. 
saffron honey marinated smoked 
Chilean seabass, pickles

Assortment of vegetables
Add Raw Vegetables

|GF|  6.

HUMMUS |GF|  10.
chickpea, tahini
    +6 lamb & za’taar
    +5 shroom, shishito & Egg

LUBIA POLO |GF |  16.
potato tahdig, beef tips,
tomato, green bean, basmati 
rice

OMANI Shrimp |GF|  17. 
black tiger shrimp, Persian 
dried lime, sour orange, 
labneh

G R E E N S  &  G R A I N SG R E E N S  &  G R A I N S

JOOJEH KABOB |GF |  23.
chicken breast, saffron, 
onion, citrus
  

a la carte

SEABASS |  46.*
wild caught Chilean seabass 
fillets, onion, saffron 

C O N D I M E N T SC O N D I M E N T S

garlic, lemon

G A R L I C  T O U M  |GF |  5 .

R E D  Z H O U G  |GF |  4 .

fresno, peppers, cilantro, 
paprika

T O R S H I  |GF |  4 .
homemade pickled 

vegetables 

H A R I S S A  |GF |  5 .

fresno pepper, garlic,  
parsley,  tomato

S P I C Y  T A H I N A  |GF |  3 .
cayenne pepper, tahina, 

garlic

M E A T SM E A T S

BEET CARPACCIO |GF |  12. 
red beets, whipped feta, burnt 
honey, sour orange, pistachio 
and almond dukkah

LAMB NECK |GF |  26.
onion, saffron, cinnamon, 
garlic

apx 6 lbs, slow 
braised, toum, harissa, 

tomato salad
Limited ...150.

FALAFEL PLATE |GF|  15.
fried garbanzo and fresh 
herbs. Kale salad, pickled 
beets

WINGS |GF|  12.
grilled chicken wings, 
za’taar, garlic, wing sauce 

LAMB LOIN |GF |  42.*
lamb loin, yogurt, citrus, 
saffron, garlic

CHINJEH |  31 .*
prime beef sirloin, saffron, 
onion, yogurt marinade

KOOBIDEH KABOB |GF |  22.
in-house ground lamb, beef, 
onion, saffron

CHICKEN KOFTA |GF |  18.
minced chicken, fresno pepper, 
onion, parsley, tomato

SALMON KABOB |  29.*
skin-on salmon fillets, 
saffron, onion

G r e e n  Z H O U G  |GF |  4 .

garlic, peppers, parsley

IGFI  **  Can be made Gluten free without Bread upon request

L A R G E  F O R M A TL A R G E  F O R M A T

Bone In Leg of Lamb

Endive citrus salad |GF |  16.

fresh green & red endive, 
orange & grapefruit supremes, 
sumac red onions, pepper, 
candied walnuts, preserve lemon 

ZA’TAAR FRIES |GF |  7 .

potato wedges, za’taar. Served 
with spicy tahina. 

GHEIMEH BADEMJOON |GF |  29.
lamb shank stew, eggplant, 
yellow split peas, tomato

 +  v e g e t a r i a n  1 8 .

WHOLE stuffed BRANZINO |GF |  33.
fresh herbs, pomegranate, 
walnut, shallot, citrus

MUHAMARA   |  11 .
roasted pepper and walnut, 
pomegranate molasses

ZEYTOUN PARVARDEH |GF|  7
castelvetrano olive, walnut, 
pomegranate 

spring pea salad |GF  |  13. 
english pea, snow pea, sugar 
snap pea, mint, tarragon, 
watercress, walnut, preserve 
lemon vinaigrette



W I N E  B Y  T H E  G L A S SW I N E  B Y  T H E  G L A S S

DrinksDrinks

SAUDI MONEY  | 15

Bourbon, Amaro, tart cherry, lime

HORMUZ ISLAND | 15

Gin, Novo Fogo, St. Germaine, Lychee, Lime, Bitters

CHAHAR BAGH  | 15

Gin, Italicus, Lavender-honey, Lemon, 3Taverns Lord Grey

W H I T E SW H I T E S

R E D SR E D S

MARESINA ,  PROSECCO, VENETO, ITALY, pear, peach ... 14
NAVERAN BRUT NATURE , CAVA, PENEDES, SPAIN, clean, crisp, citrus ... 11
CAVES SAO JOAO BRUT ROSE , BAGA, TOURIGA-NACIONAL , BEIRAS, PORTUGAL, strawberry, melon ... 13

S P A R K L I N GS P A R K L I N G

R O S ER O S E   &  A M B E R&  A M B E R

‘

 

LONG LIVE THE SHAH | 15

        1792 Bourbon, Santa Theresa Rum, Dimmi, Falernum, Peach

Z E R O  P R O O F Z E R O  P R O O F 

Sharbat e Zereshk, barberry, 
lime | 7

Iced Coconut Chai Tea, ginger, 
Persian Tea | 7

Dough | 3

Gate City, Lager | 7

Sierra Nevada, Hazy Little 
Thing, IPA | 8

B E E RB E E R

Mexican Coke  | 3.5

Claushauler, 
non-alcoholic beer | 7Steigl, RADLER GRAPEFRUIT | 7

BELLE NATURELLE 2020, GRUNER VELTLINER, NIEDEROSTERREICH, AUSTRIA, pear, lime zest ... 16
JEAN BAPTISTE GUNDERLOCH 2020, RIESLING, RHEINHESSEN, GERMANY, tropical fruit, tangerine ... 13
BUKETO WHITE 2022, SAUV. BLANC, ASSYRTIKO, MALAGOUSIA, MACEDONIA, GREECE, floral, peach, zesty... 14 
LAGAR D CERVERA 2021, ALBARINO,  RAIS BAIXAS, SPAIN, crisp, bright citrus, apricot ... 14
DOMAINE LAVIGNE ‘SAUMUR BLANC’ 2019, CHENIN BLANC, LOIRE VALLEY, FRANCE,  honey, pear... 14  
SARACINA 2021, CHARDONNAY, MENDOCINO, CALIFORNIA, honey, orchard fruit ... 15

BALEA TXAKOLI ROSE, HONDARRABI ZURI, TXAKOLINA, SPAIN, sour cherry, rhubarb ... 14
MERSEL LEBNANI ABYAD 2021, SAUV BLANC, MERWAH, BEKKA VALLEY, LEBANON, lychee, flowers ... 15

MOILLARD LE DUCHE 2020, PINOT NOIR, BOURGOGNE, FRANCE, raspberry, spice ... 15
CHATEAU DU CEDRE MARCEL 2020, MALBEC, CAHORS, FRANCE, plum, blackberry ... 14
MAMETE PREVOSTINI “BOTONERO” 2019, NEBBIOLO,  LOMBARDY, ITALY, dark fruit, pepper... 14
DOURTHE LA GRANDE CUVEE 2019, BORDEAUX BLEND, BORDEAUX, FRANCE, cherry,oak, spice ... 14
MUSAR JUENE 2020, RED BLEND, BEKAA VALLEY, LEBANON, cherry, tobacco ... 15
BRANCATELLI ‘VALLE DELLE STELLE’ 2017, CABERNET SAUVIGNON, TUSCANY, ITALY, blackberry, plum ... 15 
PAUL & REMY 2019, TEMPRANILLO, ARAGON, SPAIN, blackcurrant, red plum, vanilla ... 14

   NOT YOUR MOTHER’S CHAROSET | 14

Tawny Port, Apple Brandy, Nocino, Cinnamon, Lemon oil

DARYUSH’S CROWN | 15

El Tesoro Tequila, Coconut Aquavit, Cardamaro, Vanilla

ISTANBUL NIGHTS | 14

Mezcal, Basil Eau De Vie, Ancho Verde, Lime, Harissa

B E V E R A G E  D I R E C T O R  B E V E R A G E  D I R E C T O R  | Francis Coligado.

OAXACAN OLD FASHIONED | 60

Don Julio 1942, La Luna Mezcal, Agave, 
Orange and Chocolate Bitters

ROB ROY | 70

Johnny Walker Blue, Hennessy 
XO, Antica, Aromatic Bitters

R E S E R V E  C O C K T A I L SR E S E R V E  C O C K T A I L S

GOLESTAN PALACE | 14

Rum, Mezcal, Montenegro, Carrot, Coconut, Thyme, Zataar, Lemon

Almaza, Lebanese Pilsner | 8

HEAT OF THE MOMENT | 14

Cazadores Tequila, Rhum JM, Cucumber, Mint, Lime, Firewater 

SHARBAT É LIMOO  | 15

Vodka, Bootlegger, Lemon, Rosewater, Albaloo, Mint
Frozen

3 Taverns Lord Grey, 
Sour | 7
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Sharbat e Khiyar, cucumber, 
coconut, mint, citrus | 8

Barrika, cider  |GF| 7


