APERITIF

LILLET WILD BERRY 021 9
HUGO 021 9
APEROL SPRITZ 021 9
SPARKLING WINE ON ICE 021 8
RIESLING SPARKLING WINE 011 7
CAMPARI ORANGE 021 8
CAMPARI SODA 021 8
MARTINI BIANCO / ROSSO / EXTRADRY  s5c 7
NEGRONI 9l 9
CHAMPAGNE & PROSECCO

MOET & CHANDON ROSE 0751 145
MOET & CHANDON BRUT 0751 120
MOET & CHANDON ROSE 021 34 | 03751 50
MOET & CHANDON BRUT 021 30 | 03751 45
RUINART ROSE 0751 180
RUINART BLANC DE BLANCS 0751 143
DOM PERIGNON 0751 295
BOUVET & LADUBAY 0751 49
Crémant Rosé Brut Excellence-Loire

REICHSRAT VON BUHL 0751 45
Riesling Brut — Palatinate

SEKTKELLEREI SCHREIER & KO 0751 28
Riesling Dry — Palatinate

AZIENDA CASERE 0751 24

Prosecco Spumante



3 COURSE MEAL

FROM 2 PERSON
PER PERSON 55



STARTERS

MIXED APPETIZER PLATE
(FROM 2 PERSON) PER PERSON 14

KASHKE-BADEMJAN
Fried and chopped eggplant with a touch of garlic

mint oil, fried onions, and yogurt sauce [Kashk]
MIRZA GHASSEMI

Grilled and chopped eggplant with

a touch of garlic, tomatoes, and quail egg.
ZEYTUN PARVARDE

Green olives pickled in herb & pomegranate

sauce with walnuts and touch of garlic.

HUMMUS

Pureed chickpeas with a hint of garlic and sesame mash.

BORANI

Spinach yogurt with a touch of garlic.
BORANI BADEMJAN

Eggplant and yogurt with garlic.
FETA CHEESE

ZEYTUN

olives



SOUPS

LENTIL SOUP 8
SUPPE DJO 8

Pearl barley soup

SALADS

MIXED SALAD 11

Lettuce, cucumbers, fomatoes, olives, feta cheese.

Honey mustard dressing or French Dressing

SCHANDIS SALAD 22
Salad with grilled chicken breast, cucumbers

tomatoes, olives, feta cheese.

Honey mustard dressing or French Dressing
SALAD-E-SHIRAZI 8
Finely mini cucumbers, fomatoes, and

onions, with lemon juice and olive oil dressing.

SALAD-E-OLVIEH 10

Mashed potato salad with chicken breast, eggs, and pickles.

VEGETARIAN & VEGAN

BADEMJAN VEGETARIAN 15
Eggplants in tomato sauce

BAMIEH VEGETARIAN 15
Okra in tomato sauce

FESENJAN VEGETARIAN 20

Dish of grated walnuts and pomegranate paste

with breaded porcini mushrooms

FALAFEL-HUMUS DISH 17

All vegetarian dishes are served with saffron refined basmati rice



BARBECUE DISHES

SOLTANI 33
A skewer of flat-beaten saddle of lamb and a lamb mince skewer.
KUBIDEH 22
Two lamb mince skewers.

DJUDJE 22
One skewer of chicken breast pieces.

SHISHLIK 35
Grilled pieces of rack of lamb.

BARG 28
A skewer of flat-beaten lamb loin.

CHENJE 28
A skewer of lamb fillet pieces.

DJUDJE SOLTANI 30
A skewer of chicken breast pieces and a lamb mince skewer.
BAKHTIARI 28

A mixed skewer of lamb fillet and chicken breast pieces

FOR THIS MENU, WE ALSO RECOMMEND
MASTO MUSIR | MASTO KHIAR

YOGURTWITH | YOGURT WITH
PERSIAN SHALLOT | CUCUMBER AND MINT

5 5

All grilled dishes are served with saffron refined basmati rice and grilled tomato.

All dishes can be served with Baghali-Polo, Zereshk-Polo or Shirin-Polo on request for an extra charge of 2,00 €



STEWS

FESENJAN

Dish of grated walnuts, pomegranate paste

with chicken or lamb meatballs.

GHEIMEH BADEMJAN

Dish of lamb leg meat pieces, eggplants, and lentils
GHORME SABSI

A Dish of lamb leg meat pieces, beans, lime

and various herbs (chives, parsley, fenugreek)
BADEMJAN

Dish served with pieces of lamb leg meat and eggplants

BAMIEH

The dish is prepared with pieces of lamb leg meat and okra

BAGHALI POLO BA MAHICHE
Braised lamb shank, served with basmati rice with broad

beans and dill tips, refined with saffron and cinnamon

SHIRIN POLO BA MORGH

Braised chicken leg served with basmati rice with slivered

almonds, chopped pistachios, orange zest and carrofs
BAGHALI POLO BA MORGH

Braised chicken leg served with Braised chicken leg,
served with basmati rice with broad beans and dill tips,
refined with saffron and cinnamon

SERESHK POLO BA MORGH

Braised chicken leg served with basmati rice

with roasted barberries

All stews are served with saffron refined basmatirice

FOR THIS MENU, WE ALSO RECOMMEND

MASTO KHIAR

YOGURT WITH CUCUMBER AND MINT

SALAD-E-SHIRAZI

FINELY MINI CUCUMBERS, TOMATOES, AND ONIONS
WITH LEMON JUICE AND OLIVE OIL DRESSING.
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SIDE DISHES & EXTRAS

GRILLED VEGETABLES

SHIRIN POLO

Basmati rice with slivered almonds, chopped
pistachios, orange zest and carrots
BAGHALI POLO

rice with dill tips, thick beans, saffron and cinnamon
ZERESHK-POLO

Basmatirice with roasted barberries
BASMATI RICE

KHIAR SHOUR

Persian style pickled cucumbers

TORSHI

Pickled garlic

SIR TORSHI

GRILLED TOMATO

DESSERTS
BASTANI
Saffron ice cream with pistachios and cream pieces
FALUDE
Persian glass noodle sorbet
MAKHLUT
Mixed saffron ice cream with glass noodle sorbet
SHOLEZARD

11

11

12

11

Saffron rice pudding with cinnamon, pistachios, and almonds

KHORMA BA GERDU

Dates stuffed with walnuts

6

DESSERT PLATE (FROM 2 PERSON) PER PERSON 13



WINE OPEN

WHITE

WEINGUT BERGDOLT, REIFF & NETT - GRAUBURGUNDER - PFALZ 021 9
Almond, buttery aromas and a hint of apricot. Pinot Gris — Rheinhessen.

WEINGUT SCHWEDHELM - SAUVIGNON BLANC - PALATINATE 021 10
Green meadow, lemon, mango with long greasy aftertaste.

WEINGUT KRIEGER - WEIBBURGUNDER - PFALZ 021 9
Mirabelle plum and apricot. Fruity and delicate.

MALAVASI - LUGANA 021 11

Lime, a bit of peach. Spicy hints, lively.

ROSE

MAS DE CADENET - COTES DE PROVENCE 0.21 10
A note of red berries. Light spiciness. Brisk acidity. A harmonious, round wine.

WEINGUT JOHANNINGER 0.21 %

A sip of heaven Rosé.

RED

DOMAINE DE GRANGENEUVE - LA TRUFFIERE - RHONE 021 12
Pure Syrah. Slightly vanilla, blackberry and fine strong tannins.

BODEGAS EXOPTO - EXOPTO TINTO - RIOJA 021 13
Cherry, currant and almond. Juicy and ripe tannic structure.

MOTTURA STELIO - PRIMITIVO DI MANDURIA - APULIEN 021 11
Cherry and pepper. Fruity wine with a balanced tannic structure.

CHATEAU GRES SAINT PAUL - ROMANIS - LANGUEDOC 021 9

Aromas of ripe berry fruit. Full-bodied, well structured. Harmonious red wine with an exceptional coolness.



WHITE WINE BOTTLE

WEINGUT VON OETTINGER - RIESLING ALTE REBE - RHEINGAU 0751
A great deal of Rheingau in the glass. Fine acidity, great minerality, peach, Mirabelle.

VON WINNING - WEIBBURGUNDER | — PALATINATE 0751
Rich white wine, ripe peach, mango, and hints of butter.

ANGELINA SCHMUCKER - MULLER-THURGAU AMPHORE 0751

The amphora extracts a unique aroma from this old grape variety. Pineapple, passion

fruit and elderflowers. Filigree and at the same time full-bodied.

DOMAINE LA GARRELIERE - LE BLANC DE LA MARIEE - LOIRE 0,751
Apple and apricot, elegant minerality. Sauvignon Blanc with a difference...
LA MANUFACTURE - CHABLIS 1ER CRU FORETS - BURGUND 0,751

Floral scent and quince. Elegant wine with a fine play of acidity.

White flowers, slightly salty minerality on the finish.
MAISON FOUCHER - LES MONTS DAMNES - SANCERRE 0,751

Aromas of mirabelle, gooseberry and pear. Full-bodied and juicy on the palate.

ROSE WINE BOTTLE

MAS DE CADENET - COTES DE PROVENCE 0,751
A note of red berries. Light spiciness. Brisk acidity. A harmonious, round wine.
DOMAINE VILLAUDIERE - SANCERRE ROSE 0751

A hint of red berries. Light spiciness. Brisk acidity. A harmonious, round wine.
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RED WINE BOTTLE

CLOS DEL REY - L'ARAGONE - LANGUEDOC 0751 47
Silky, velvety structure. Lots of fruit, well integrated tannins. Elegant wine with a long finish.
CHATEAU DE FERRAND - LE DIFFERENT 0751 80

SAINT EMILLION GRAND CRU - BORDEAUX

Full-bodied red wine, dark fruit, wood, and lots of power on the finish. A wine that lasts a long time...
CHATEAUNEUF DU PAPE - DOMAINE DE CHANSSOUD 0751 160
COTES DU RHONE

Smelling of raspberries and blackberries. On the palate, the fruit aromas are

again clearly present. Impressive fine tannin structure.

GRES SAINT PAUL - SYRHUS - LANGUEDOC 0751 69
Intense fruity notes of ripe cherries, coupled with a smoky

aroma marked by the base and wonderful richness.

MOTTURA STELIO - PRIMITIVO DI MANDURIA - APULIEN 0751 59
Cherry and pepper. Fruity wine with a balanced tannic structure.
TENUTA DI CARLEONE - CHIANTI CLASSICO - TOSKANA 0751 84
Cherry and pepper. Fruity wine with a balanced tannic structure.
BODEGAS EXOPTO - EXOPTO TINTO - RIOJA 0751 123

Cherry, currant and almond. Juicy and ripe tannic structure.

HESS - CABERNET SAUVIGNON ALLOMI VINEYARD - NAPA VALLEY o751 94
Aromas of ripe berry fruit. Full-bodied, well structured.

Harmonious red wine, fresh with sweet tannins and long finish.

DE TOREN - FUSION V - SUDAFRIKA 0751 120
Powerful and at the same time very elegant red wine.

Blackberry and ripe strawberry aromas are underlined by fine tannins.

ELIO GRASSO - BAROLO DOCG GAVARINI CHINIERA - PIEMONT 0751 180
Hints of dark berries on the nose. Light nuances of chocolate, slightly spicy.

In the mouth elegant with well-integrated tannins.



WATER

BAD CAMBERGER TAUNUSQUELLE

COLA

COLA LIGHT
COLA ZERO
SPRITE

FANTA
MEZZO MIX
BITTER LEMON

MANGO JUICE
RHUBARB JUICE
CURRANT JUICE
ORANGE JUICE
PINEAPPLE JUICE
MULTIVITAMIN
CHERRY NECTAR

MINT SPRITZERS

SOFT DRINKS

WITH FRESH MINT, ORANGE, LIME & LEMON

RHUBARB
CURRANT
MANGO
PASSION FRUIT
CHERRY

0.41

0.41

0,41

0.41

o O O~ O O

0.41

025131 0751 8 GINGER ALE 021 3,5
TONIC 021 3,5
02135 \WILD BERRY 021 35
02135 DOUGH 021 3,5
021 3,5
00135 HOMEMADE LEMONADE
o SAFFRON LEMONADE WITH CHIA
02135 | SEEDS, GINGER, MINT, AND LIME
021 3,5 0,331 6
021 3,5
JUICES
021 4 BANANA JUICE 021 4
021 4 PASSION FRUIT NECTAR 021 4
021 4 KIIBA (CHERRY-BANANA DRINK) 021 4
021 4 TOMATO JUICE 021 4
021 4 APPLE SPRITZER VIO 031 4
021 4 JUICE SPRITZER 021 3
021 4 JUICE SPRITZER 041 5

BEER BOTTLES  (FAUST)

PILSNER

PILSNER ALKOHOL-FREE
SHANDY

SHANDY ALKOHOL-FREE
FAUST WHEAT

DARK, LIGHT, NON-ALCOHOLIC

Do you have questions about additives and allergens?2 Please ask our staff!
Prices are all in euros, including VAT.

0.331

0,331

0,331

0.331

051

4
4

4
4
6



WARM DRINKS

BLACK TEA (DRAWN)
FRESH PEPPERMINT TEA
FRESH GINGER MINT TEA
GREEN TEA

CAMILLE TEA

ESPRESSO

DIGESTIVE

ARAK SAGGI
AVERNA
FERNET
GRAPPA
JAGERMEISTER
ouzo
RAMAZZOTTI
SAMBUCA

2cl

4 cl

4 cl

4cl

4 cl

4 cl

4cl

2cl

WHISKEY SCOTCH

J&B

JHONNIE WALKER RED
JHONNIE WALKER BLACK
CHIVAS REGAL

WHISKEY IRISH
& CANADIAN

CANADIAN CLUB
TULLAMORE DEW
JAMESON

4cl

4 cl

4cl

4cl

4cl

4 cl

4 cl

w A N OO~ N

o O O O O O O O

N o0 o~ O~

6
6
7

DOUBLE ESPRESSO
COFFEE WITH MILK
CAPPUCCINO
LATTE MACCHIATO
MOKKA

COFFEE

LONG DRINKS

VODKA LEMON (BELVEDERE)
VODKA RED BULL (BELVEDERE) 0,21 12
WHISKEY COLA
BOMBAY TONIC
HENDRICKS TONIC
BACARDI COLA

AN N OO N M N

02112

02111
02111
02112

02111

WHISKEY BOURBON

VODKA - TEQUILA

SAUZA TEQUILA
ABSOLUT

2cl

4 cl

5
6

JIM BEAM 4l 6
JACK DANIEL'S 4cl 7
WHISKEY MALT
GLENLIVET 4cl 7
GLENMORANGIE 4l 7
COGNAC
HENNESSY V.S.O.P. 4cl 8
HENNESSY X.O. 4ci18
REMY MARTIN V.S.O.P. 4l 8
REMY MARTIN X.O. 4ci18
GREY GOOSE 4l 9
BELVEDERE 4cl 9
FINLANDIA 4cl 9



