Call us for reservation at 1300 18 39 19 www.persianhalalrestaurant.com.au ncaster East, VIC, 3109.




1. HuMMUS V &

A Middle Eastern dip made of mashed chickpeas,
blended with tahini, olive oil, lemon juice, and

garlic. Smooth in texture and rich in flavor, served

$15.99

with Persian bread.

2. KASHKE BADEMJAN W

A popular Persian dish of roasted eggplant puree

"1S9 Jo aAIsN|oul aJe saoud ||V

mixed with whey (kashk), flavored with
caramelized onions, garlic, and mint for a unique

taste, served with Persian bread.

$20.99

3. MIRZA GHASEMI ©

A northern Iranian dish made of smoked
eggplant combined with tomatoes, garlic, and
scrambled eggs, known for its smoky and rich

flavor, served with Persian bread.

$18.99

4. BORANI ESFENAJ ™

A classic Persian appetizer made from spinach

‘uiw oz Jo swn bunus xep

and yogurt, sautéed with onions and garlic,

offering a fresh and tangy taste.

$12.99

Surcharges: 10% on Sundays and public holidays. \Y Vegan W Vegetarian



ENTREE

5. TRIO OF PERSIAN YOGURT DIPS

Three different yogurt-based dips each
infused with distinct Persian herbs and

spices, served with Persian bread.

$18.99

6. DOLMA V w7

Grape leaves wrapped around a filling of

‘sAepijoy a1ignd pue sAepung uo %0 :sabieyoing

rice, yellow split peas, and aromatic herbs,

resulting in a savory bite-sized delight.

$10.99

7. APPETIZER PLATTER

An assorted platter offering a taste of six
different traditional Persian appetizers,
ideal for sharing, Served with Persian

bread. $42.99
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8. ZEYTOON PARVARDEH V' w7

Olives marinated in a flavorful mixture of
walnuts, pomegranate molasses, and fresh

herbs, offering a sweet and tangy sensation.

$15.99

9. SAFFRON WINGS

Chicken wings marinated in a
saffron-infused mixture, then grilled over
charcoal for a golden finish and aromatic

$18.99

flavor.

Please advise staff of any food allergies. \Y Vegan \4 Vegetarian




SOUPS
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Please advise staff of any food allergies.

10. ASH RESHTEH ©

A traditional hearty Persian soup made
with noodles, a mix of beans, fresh herbs,
and whey (kashk), garnished with
caramelized onions and mint.

$12.99
11. SOUP E JO
A nutritious soup consisting of barley,
chicken, fresh herbs, and vegetables.

$12.99

VVegan W' Vegetarian




SALADS

12. TABBOULEH SALAD V' W

A refreshing Middle Eastern salad made of
parsley, with couscous, tomatoes, onions,
and seasoned with a zesty lemon and olive

oil dressing.

‘uiw oz o swn Bunus xeN

$12.99

13. SHIRAZI SALAD V W

Named after the ancient city of Shiraz, this

salad combines diced cucumber, tomato,

and onions, dressed in a simple lemon and

olive oil mixture. $1 2.99

14. PERSIAN SEASONAL SALAD

A fresh blend of lettuce, cucumber,
tomato, and carrot, inspired by the vibrant

flavours of Persian seasonal salads.

$14.99
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Surcharges: 10% on Sundays and public holidays. VVegan v Vegetarian
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PLATTERS

15. GRILLED PLATTER FOR TWO

A lavish assortment for sharing, featuring one
Skewer of Lamb Koubideh kebab, saffron
chicken kebab, Shishlik Kebab, Barg Kebab.

$124.99

16. GRILLED PLATTER FOR FOUR

‘sAepljoy a11qnd pue sAepung uo %0 :sabieyoing

A lavish assortment for sharing, featuring
two Skewers of Lamb Koubideh kebab,
saffron chicken kebab, Shandiz Kebab,
Barg Kebab, and Chicken Masti Kebab.

$169.99

All skewered and grilled to perfection over charcoal flames,

‘ulw oz jo swn bumis xeN

then served with accompaniments of lemon, onions, herbs,

grilled tomato, and saffron rice.




CHARCOAL GRILLS

17. CHENJEH (250G)

Succulent chunks of lamb marinated in a
rich blend of saffron and special spices,

offering a tender and flavorful bite.

$35.99

18. SHISHLIK (450G)

Special lamb chops seasoned and

‘sAepijoy 21ignd pue sAepung uo %0 :sabieyaing

marinated to perfection, delivering a juicy
and mouthwatering experience.

$36.99

19. LAMB KOUBIDEH (300G)

Two Skewers of finely minced lamb mixed
with spices and grated onions, known for

its delicate texture and rich flavor.

$29.99

20. SOLTANI
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A royal combination, offering both Barg and
Koubideh kebabs on a single plate, ideal for meat

lovers.

$43.99

21. BARG (250G)

Premium cuts of lamb fillet, marinated,
then thinly sliced and grilled, resulting in a
tender and flavorful delicacy.

$36.99

persianhalalrestaurant.au @ persianhalalrestaurant © persianhalalrestaurant




CHARCOAL GRILLS

22. BAKHTIARI (350G)

A delightful combo of chicken and lamb
pieces, both marinated in unique spices,

giving a dual taste experience.

$34.99
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23. NEGINI KEBAB (300G)

Marinated chicken breast and lamb mince

on skewers, grilled to perfection.

$32.99

24. MIX KEBAB (150G LAMB + 250G CHICKEN)

A delightful combination of koobideh
skewer and chicken masti, offering the
best of both.

$34.99
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25. SAFFRON CHICKEN (600G)

Bone-in chicken pieces marinated in a fragrant
saffron mixture, resulting in a golden and juicy
finish.

$32.99

26. CHICKEN MASTI (350G)

Skewers of boneless chicken leg pieces
marinated in a spiced yogurt mixture,

offering a tangy and spicy flavor.

$32.99

persianhalalrestaurant.au @ persianhalalrestaurant © persianhalalrestaurant




27. KHORESHTE BAMIEH

A hearty okra stew simmered in a
tomato-based sauce with tender meat

pieces, known for its rich and tangy flavor.

$26.99

28. KHORESHTE GHORMEH SABZI

A signature Persian herb stew blending
meat, red kidney beans, and dried lime,
resulting in a deep green color and a

complex flavor profile.

$26.99

29. KHORESHTE FESENJAN

A sumptuous chicken stew made from
ground walnuts and pomegranate

molasses, delivering a sweet, sour, and

‘uiw oz L o swn Bunus xey

nutty flavor.

$29.99

30. KHORESHTE GHEYMEH

A traditional stew with lamb, yellow split
peas, dried lime, and tomato sauce,

topped with crispy fries

$26.99
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Surcharges: 10% on Sundays and public holidays.
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Surcharges: 10% on Sundays and public holidays. www.persianhalalrestaurant.com.au 4 Jackson Ct, Doncaster East, VIC, 3109.




TRADITIONAL DISHES
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31. BAGHALI POLO BA MAHICHE

Slow-cooked lamb shanks paired with
aromatic rice, which is mixed with fresh dill
and tender fava beans.

$34.99

32. ZERESHK POLO BA MORGH

Delicately cooked chicken set atop saffron
rice, adorned with the sharp zest of

barberries, reflecting the rich tapestry of

Persian gastronomy. 329 99

33. JAVAHER POLO BA MORGH

Chicken served with Jewel rice, a festive
dish dotted with colorful carrots,
barberries, sun-dried orange peel, and a

variety of nuts.

$33.99
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KIDS

34. KOOBIDEH KEBAB 35. JOOJE MASTI 36. FRIES
Kid-friendly skewers of minced meat, Tender chicken skewers, flavored Crispy and golden potatoes fried to
perfect for smaller appetites. with spices and served with rice, perfection.
ideal for kids in smaller portion.
$17.99 $20.99 $7.99
37. BARBARI BREAD 38. TAFTOON BREAD 39. LAVASH BREAD
A thick and fluffy Persian flatbread. A type of Persian leavened bread that A soft and thin unleavened flatbread.

is slightly thicker than lavash.

$3.99 $1.99

$1.99

40. PLAIN SAFFRON RICE

Plain rice infused with saffron,
offering a delicate aroma and taste.

$4.99




COLD DRINKS
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a 41. GLASS OF DOOGH  $4.99 42. JAR OF DOOGH $16.99 43. SOFT DRINKS $2.99
44. APPLE JUICE $5.99 45. ORANGE JUICE $5.99 46. SPARKLING WATER $4.99
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Surcharges: 10% on Sundays and public holidays.
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47. IRANIAN BLACK TEA

Traditionally brewed tea, served with sugar
cubes, nabat (rock candy), and dates, ideal

for relaxing.

POT$10.99 ©UP$3.99

48. GREEN TEA
Lightly processed tea leaves, offering a
fresh and delicate flavor.
POT$13.99 C€UP$4.99
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49. SAFFRON TEA

Black tea infused with the aromatic flavor
of saffron, providing a unique taste

experience.

POT$13.99 ©UP$4.99
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Surcharges: 10% on Sundays and public holidays.
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50. SHOLE ZARD

A saffron-infused rice pudding, flavored
with rosewater and garnished with

cinnamon and slivered almonds.

$8.99

51. HALVA

A dense, sweet confection made from

roasted flour, butter, sugar, and rosewater.

$7.99

52. BAKLAVA (1 PC)

A traditional dessert of sweet pastry made
from layers of filo filled with chopped nuts
and sweetened with syrup.

$7.99
53. SAFFRON ICE CREAM
A unique ice cream flavor infused with
saffron for a distinctive taste.

$9.99
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