MENU

APADANA RESTAURANT

STARTER

KASHK BADEMJAN (V) 6.99
Ol Suis

Cooked aubergine mixed with herbs, garlic,
whey, fried onion and fried mint on top.

HUMMUS (V) 5.99
vee> [ pugels

Crushed chickpeas with tahini, extra virgin

olive oil, lime and garlic.

NAN PANEER SABZI (V) 7.99
Olghuasdl go (> / (S yuiy

A variety of seasonal vegetables served with
Persian curd cheese.

CHICKEN WINGS 6.99
zbos dinl / WS g0 JU

Marinated with saffron, mayonnaise and

lemon.

MIRZA GHASEMI (V) 6.99
Grilled aubergine, garlic, eggs, and tomato.

MAST KHIYAR (V) 5.99
Ml go G /)l o Cunlo

mast Khiyar chopped cucumber and herbs
mixed with homemade Yoghurt.

SALAD SHIRAZI (V) 5.99
&3l pd dakeo / (55l ped 3L

Diced cucumber, tomato, and red onion with a
drizzle of house dressing (olive oil, fresh lime
and mint).

APADANA MIX STARTER 26.99

Mast Mousir, Mast Khiyar, Salad Shirazi,
Hummus, Olvieh Salad ( For Two People)

MAST MOUSIR (V) 5.99
podll g0 () / jawgo Caunlo

Chopped shallots mixed with homemade
yoghurt.

TORSHI MAKHLOOT 5.99
s | bsla iy

Persian pickles assortment

ZEYTON PARVARDEH 5.99
03)9)3 O9)

Olives, Pomegranate Sauce on the flower,
walnut and salt

APADANA SPECIAL SALAD 8.99
GILl dalw / GIbbl 33lw

Spinach, cheese, walnut, onion, avocado

KIBBEH HOT MEZZE SAMPLER 1.99

Rice, turmeric, salt, onion, meat pepper,
parsley, raisins and walnut.

LENTILS SOUP 7.99
ORe ygud / e Do

Tomato, paste, onion, salt, pepper, mint and
lemon.

ASH RESHTEH - 8.99
bl dyygud / diy bl

Traditional soup consisting of noodles, kidney
beans, chickpeas, and green lentils, cooked
with fresh aromatic herbs, flavoured with

kashk.

OLVIEH SALAD 5.99

Potato salad with diced chicken, eggs,
gherkins and olive oil.

BREAD . 1.99
Shul 3> / 098l (U
CHIPS 3.99
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CHELO KOOBIDEH 15.99
@ VLS / 039S LS 016

Two skewers of tender lean minced lamb served
with saffron rice and grilled fomato.

CHELO BARG
o Sy / Sy 0LS 018 19.99

One skewer of grilled, tender baby lamb fillet
served with grilled tomato and steamed saffron
rice.

CHELO JOOJEH ROYALL 16.99
Boslb L / LS 429> 023

Grilled, succulent cubes of chicken fillet,
marinated in saffron and lemon juice served
with grilled tomato in a bed of freshly cooked
saffron rice.

SHISHLIK
i LS 014 20.50

Pieces of grilled, juicy spring lamb chops served
with Saffron rice.

MAKHSOS 21.99
One skewer of grilled, tender baby lamb fillet
and a skewer of succulent lean mince lamb

served with rice and grilled tomato.

JOJEH KHOBIDEH
03195 g d>9> LS 024 21.99

One skewer of tender lean minced lamb and a
skewer of chicken fillet served with rice and
grilled tomato.

CHELO CHENJEH
s T Ak e 651 17.99

Delicately marinated cubes of succulent lamb
fillet, grilled and served with steamed saffron
rice and grilled tomato.

GRILL BABY CHICKEN (WITHBONE) {750
eblb Ggolb L / Yloxiwl b dzg=>

Marinated baby chicken served with steamed
saffron rice and grilled tomato.

MIXED KEBAB FOR 2 39.99
2 JSuio (spaine / 2 OLS puSso 013

Two skewers of minced lamb, one skewer of
marinated chicken fillet, and one skewer of cubes
of succulent lamb fillet and grilled tomato served
with two portions of saffron rice.

MIXED KEBAB FOR 4 74.99
4 JSiie sgie /4 OLS GuSus

Three skewers of minced qumb, one skewer of
grilled, juicy spring lamb chops, one skewer of
grilled, tender baby lamb fillet, 3 cubes of
succulent lamb fillet and 3 cubes of chicken fillet
and grilled tomato served with four portions of
saffron rice.

BAGHALI POLO WITH LAMB SHANK
e 28y 5, / azuole b oy LJBL 027 19.99
A beautifully fragrant rice dish made with dill and
broad beans served with braised lamb shank.

LOOBIA POLO WITH NECK 19.99
025 b ol L)

A delicious mixed rice dish made with rice,
green beans and lamb neck.

ZERESHK POLO WITH CHICKEN {750
gl Jlepll ) / g0 b oly Si); 028

A succulent chicken leg served on a bed of
saffron rice and topped up with colour
barberries.

CHELO MAHI 18.99
Seiro gl Gw / ool Gw Gale 025

Pan fried or grilled whole sea bass with a touch
of lemon juice and olive oil, served with rice.

KING PRAWN 19.99
ooz /[ 8540

Grilled Prawn marinated with saffron and garlic.
Quzi 19.99
S)yed 029

Rice with tender lamb on top.
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CHELO KOOBIDEH (SPlCY) 15.99
bl e2d OLS /335 039S OUS

Two skewers of tender lean minced lamb served
with saffron rice and grilled tomato.

GHAFGHAZI

cparenls 21.50
One skewer of minced lamb, 3 cubes of
succulent lamb fillet 3 cubes of chicken fillet and
grilled tomato served with a portion of saffron
rice.

BAKHTIYARI
Solizo wLsS 015 17.99

CHELO KHORESHT GHORMEH SABZI
S Bro [ (S d0)g8 15.99
An incredibly delicious Persian stew served with
steamed saffron rice. This dish contains tender
cooked lamb in intensely fragrant dried lemon
and herbs gravy along with kidney beans.

CHELO KHORESHT GHEYMEH 15.99
datd Gro / doud Cudyo>

A luxurious lamb stew with fried potatoes in a
tomato-based sauce, yellow split peas and a
hint of dried limes served with steamed rice.

CHELO KHORESHT BADEMJAAN . oo
O3l Bro / Olaosly uiyo>

Stew with fried aubergine in a tomato-based
sauce, yellow split peas and a hint of dried

limes served with steamed rice.

CHELO KHORESHT BAMIEH 15.99
dpoly Gro / duoly uiyo> '

A tangy tomato-based lamb stew with okra,
garlic and onion served with saffron rice.

CHICKEN BIRYANI 15.50
zo Gbr / gre Sbr

A Rice dish made with a selection of onions
Peppers and Parsley with pieces of chicken.

VEGETARIAN

CHELO KHORESHT GHORMEH SABZI
S B0 [ Sy 40)99 13.99
A beautifully fragrant herb stew with dried lime
and kidney beans served in a bed of saffron rice

CHELO KHORESHT BADEMJOON 5 o9
O2ab Gre / Ol s )o>

Stew with fried aubergine in a tomato-based
sauce, yellow split peas and a hint of dried

limes served with steamed rice.

CHELO KHORESHT BAMIEH 15.99
deoly Culyg> '

A delicious tomato-based stew with okra, garlic
and onion served with saffron rice.

VEG GRILLED
Sl OLS 13.99

Tomato, Mushroom, Yellow Pepper, with olive oil.
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DESSERTS

PERSIAN ICE CREAM

4.99
Persian ice cream made with saffron and
pistachios.
FALOODEH 4.99

An icy-sweet frozen sorbet made of vermicelli
noodles containing sugar rose water and lime

juice.

BAGHLAVA 4.99

ZOLBIA BAMIYEH 4.99
\ CHOCOLATE DESSERT 499 g

/4

I DOOGH (G_LASS) 1.50

| Obe O / €90

I Refreshing yoghurt drink mixed with mint.

I DOOGH }JUG) 7.99
Obse o4 / €90

I Refreshing yoghurt drink mixed with mint.

| soFTDRINKS 250

I Coke - Diet Coke - 7UP - Water - Sparkling
Water

I FRESH JUICE 5.99

I Orange, Carrot, Apple

I FRESH POMEGRANATE JUICE 6.99

I TURKISH COFFEE 3.99

‘ TEA KETTLE 5.99

/
l
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