
APADANA RESTAURANT

MENU

KASHK BADEMJAN (V)     

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

6.99

STARTER

کشک بادمجان

HUMMUS (V)        

Crushed chickpeas with tahini, extra virgin
olive oil, lime and garlic. 

5.99
هاموس / حمص

NAN PANEER SABZI (V)      

A variety of seasonal vegetables served with
Persian curd cheese.

7.99
پنیر سبزی / جبن مع الخضراوات

CHICKEN WINGS    

Marinated with saffron, mayonnaise and
lemon.

6.99
بال مرغ کبابی / أجنحة دجاج

MIRZA GHASEMI (V)     

Grilled aubergine, garlic, eggs, and tomato.

6.99
میرزاقاسمی

MAST KHIYAR (V)     5.99
ماست و خیار / لبن مع الخیار

mast Khiyar chopped cucumber and herbs
mixed with homemade Yoghurt.

SALAD  SHIRAZI (V)   

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

5.99
سالاد شیرازی / سلطه شیرازیة

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

26.99

MAST MOUSIR (V) 5.99
ماست موسیر / لبن مع الثوم

Chopped shallots mixed with homemade
yoghurt. 

TORSHI MAKHLOOT        

Persian pickles assortment

5.99
ترشی مخلوط / طرشی

ZEYTON PARVARDEH    

Olives, Pomegranate Sauce on the flower,
walnut and salt

5.99
زیتون پرورده

APADANA SPECIAL SALAD      

Spinach, cheese, walnut, onion, avocado

8.99
سالاد آپادانا / سلطة ابادانا

KIBBEH HOT MEZZE SAMPLER      
Rice, turmeric, salt, onion, meat pepper,
parsley, raisins and walnut.

11.99

LENTILS SOUP

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

7.99
سوپ عدس / شوربة عدس

ASH RESHTEH 8.99
آش رشته / شوربة اش

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

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

6.99

BREAD 1.99
نان تافتون / خبز ایرانی

CHIPS 3.99



APADANA RESTAURANT

MENU

CHELO KOOBIDEH     

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

15.99

MAIN COURSE

 016 کباب کوبیده / کباب لحم

CHELO BARG      

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

19.99
 018 کباب برگ / ستیک لحم

MIXED KEBAB FOR 2       

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.

39.99
 013 میکس کباب 2 / مشوی مشکل 2

CHELO JOOJEH ROYALL     

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

16.99
 023 جوجه کباب / شیش طاووق

SHISHLIK    

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

20.50
 014 كباب شيشليك

MAKHSOS

One skewer of grilled, tender baby lamb fillet
and a skewer of succulent lean mince lamb
served with rice and grilled tomato.

21.99
 020 کباب مخصوص

JOJEH KHOBIDEH

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

21.99
024  کباب جوجه و کوبیده

CHELO CHENJEH

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

17.99
  021 چنجه کباب / تکة لحم

GRILL BABY CHICKEN

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

17.50
جوجه با استخوان / شیش طاووق بالعظم

 (WITH BONE )  

MIXED KEBAB FOR 4

Three skewers of minced lamb, 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.

74.99
میکس کباب 4/ مشوی مشکل 4

BAGHALI POLO WITH LAMB SHANK         

A beautifully fragrant rice dish made with dill and
broad beans served with braised lamb shank.

 027 باقالی پلو با ماهیچه / رز بقلاء باللحم19.99

LOOBIA POLO WITH NECK    

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

19.99
لوبیا پلو با گردن 

ZERESHK POLO WITH CHICKEN   

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

17.50
 028 زرشک پلو با مرغ / رز الرمال بالدجاج

CHELO MAHI 

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

18.99
 025 ماهی سی باس / سی باس مشوی

KING PRAWN

Grilled Prawn marinated with saffron and garlic.

19.99
میگو / جمبري

QUZI 

Rice with tender lamb on top.

19.99
 029 قوزي



MENU
APADANA RESTAURANT

MAIN COURSE
CHELO KOOBIDEH (SPICY)  

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

15.99
 کباب کوبیده تند / کباب لحم اسپایسی

GHAFGHAZI

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.

21.50
030 کباب قفقازی

BAKHTIYARI

........

17.99
 015 کباب بختیاری

CHELO KHORESHT GHORMEH SABZI        

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.

قورمه سبزی / مرق سبزی15.99

CHELO KHORESHT GHEYMEH

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.

15.99
خورشت قیمه / مرق قیمة

CHELO KHORESHT BADEMJAAN       

Stew with fried aubergine in a tomato-based
sauce, yellow split peas and a hint of dried
limes served with steamed rice.

15.99
خورشت بادمجان / مرق بادجان

CHELO KHORESHT BAMIEH        

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

15.99
خورشت بامیه / مرق بامیة

CHICKEN BIRYANI 

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

15.50
بریانی مرغ / بریانی دجاج

VEGETARIAN

CHELO KHORESHT GHORMEH SABZI        

A beautifully fragrant herb stew with dried lime
and kidney beans served in a bed of saffron rice

قورمه سبزی / مرق سبزی13.99

CHELO KHORESHT BADEMJOON          

Stew with fried aubergine in a tomato-based
sauce, yellow split peas and a hint of dried
limes served with steamed rice.

15.99
خورشت بادمجان / مرق بادجان

CHELO KHORESHT BAMIEH              

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

15.99
خورشت بامیه

VEG GRILLED

Tomato, Mushroom, Yellow Pepper, with olive oil.

13.99
کباب سبزیجات

https://senatorlounge.co.uk/food-menu/vegetarian-dishes/


MENU
APADANA RESTAURANT

DRINKS

DOOGH (GLASS)     

Refreshing yoghurt drink mixed with mint.

3.50
دوغ / لبن عیران

DOOGH (JUG)     

Refreshing yoghurt drink mixed with mint.

7.99
دوغ / لبن عیران

SOFT DRINKS
Coke - Diet Coke - 7UP – Water - Sparkling
Water 

2.50

FRESH JUICE        
Orange, Carrot, Apple

5.99

FRESH POMEGRANATE JUICE  6.99

TURKISH COFFEE 3.99

TEA KETTLE 5.99

DESSERTS
PERSIAN ICE CREAM            
Persian ice cream made with saffron and
pistachios.

4.99

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

4.99

BAGHLAVA          4.99

ZOLBIA BAMIYEH 4.99

CHOCOLATE DESSERT   4.99

https://senatorlounge.co.uk/food-menu/vegetarian-dishes/
https://senatorlounge.co.uk/food-menu/vegetarian-dishes/

