
Apéritif

LILLET WILD BERRY  0,2L | 9,00

HUGO  0,2L | 8,50

APEROL SPRITZ  0,2L | 8,50

SEKT APEROL  0,1L | 8,00

CAMPARI ORANGE  0,2L | 7,50

CAMPARI SODA  0,2L | 7,00

MARTINI BIANCO | Rosso | extra dry  5CL | 7,00

MOET & CHANDON Brut  0,2L | 25,00  0,75L | 85,00

MOET & CHANDON Rose  0,2L | 28,00 0,75L | 92,00

RIESLING SEKT trocken  0,75L | 30,00

RIESLING SEKT trocken  0,1L | 8,00

VON BUHL RIESLING Brut 2017  0,75L | 45,90

BOUVET & LADUBAY crémant saphir brut vintage loire  0,75L | 45,00

BOUVET & LADUBAY crémant rosé brut excellence loire  0,75L | 45,00



3-course-menu 
(from 2 person)

50,00€ per person



/

SOUPS  

SUPPE DJO  7,00
Barley soup

 7,00LENTIL SOUP

ASHE RESHTEH 8,00
Noodle soup with herbs, chickpeas, beans, roasted onions
and Kashk

/

/

/

/

/

/KASHKE-BADEMJAN  12,50
Chopped and fried aubergines with a touch of garlic, 
peppermint, roasted onions and yoghurt sauce (kashk)

MIRZA GHASSEMI 12,50 
Chopped and grilled aubergines with a touch of garlic,
tomatoes and eggs

FETA CHEESE 5,00

HUMMUS 7,00 
Pureed chickpeas, sesame nutmeg and a touch of garlic

ZEYTUN PARVARDE 7,00
Green olives marinated in an herb-pomegranate-sauce 
with walnuts and a touch of garlic

ZEYTUN  4,50 
Olives

STARTERS  

SALADS 

BORANI BADEMJAN 5,00
Aubergine-yoghurt with garlic

BORANI 4,50
Spinach-yoghurt with a touch of garlic

DOLMEH 6,00
Stuffed vine leaves 

HERB PLATE 4,50
Basil, peppermint, tarragon, parsley, feta cheese, radishes
and onion

MIXED APPETIZER PLATE
(from 2 persons) per person  13,00

MIXED SALAD 10,90 
Salad with lettuce, cucumbers, tomatoes, olives, feta
cheese fesenajmaize

SALAD SHIRAZI 6,00
Salad with finely chopped cucumbers, tomatoes, onions 
with lemon juice and olive oil dressing

GREEN SALAD 6,50 
Salad with lettuce, cucumbers and tomatoes

MAMAN SALAD 21,00
Salad with grilled chicken breast, cucumber, tomatoes,
Olives and feta cheese

SALAD OLVIEH 8,00
Mashed potato salad with chicken breast, eggs and
pickled cucumbers

DRESSING: Honey mustard dressing • French dressing • Vinegar and oil



Masto Khiar  4,50       Salad Shirazi  6,00

SOLTANI 31,00
One skewer of lamb rack and one of lamb minced meat

KUBIDEH 20,00
Two Skewers of lamb minced meat

DJUDJE 20,00
One skewer of chicken breast pieces

SHISHLIK 32,00
Grilled lamb chops

GRILLGERICHTE  

BAMIEH 19,00
Sauce made from pieces of meat from leg of lamb and okras

BADEMJAN 18,00
Sauce made from pieces of meat from leg of lamb and aubergines

FESENJAN 23,50
Sauce made from grated walnut and pomegranate sauce
with lamb meatballs, chicken breast or corn chicken drumstick

BRAISED DISHES 

All grill dishes are served with, saffron rice and grilled tomato.

All dishes are available also with Baghali- or Sereshk-Polo. Extra charge 1,00 €.

BARG 25,00
One skewer of lamb rack

CHENJE 25,00
One skewer of lamb fillet pieces

DJUDJE SOLTANI 28,00
One skewer of chicken breast pieces and one of lamb
minced meat

GHEIMEH BADEMJAN 19,00
Sauce made from pieces of meat from leg of lamb, 
aubergines and lentil

GHORME SABSI 18,00
Sauce made from pieces of meat from leg of lamb,
beans, lemon and various herbs (chives, parsley, fenugreek)

All Braised Dishes are served with saffron rice. 
       

We recommend all of our grill dishes with

Masto Musir  4,50      Masto Khiar  4,50       Salad Shirazi  6,00       Homemade chili sauce   1,00

We recommend all of our grill dishes with



RICE DISHES

BAGHALI POLO BA MAHICHE 24,50
Braised knuckle of lamb, served with basmati rice with beans,
dill tips and cinnamon

SERESHK POLO BA MAHICHE  24,50
Braised knuckle of lamb, served with basmati rice with
fried berberis

SHIRIN POLO BA MORGH 20,00
Braised corn chicken drumstick, served with basmati rice 
with slivered almonds, chopped pistachios, orange peel 
and carrots

BAGHALI POLO BA MORGH 20,00
Braised corn chicken drumstick, served with basmati rice 
with beans, dill tips and cinnamon

SERESHK POLO BA MORGH 20,00
Braised corn chicken drumstick, served with basmati rice 
with fried berberis

VEGAN/VEGETARIAN  
All vegetarian dishes are served with saffron ric.

/

//

BADEMJAN VEGETARIAN  12,00
Aubergines in tomato-sauce

FALAFEL HUMMUS PLATE 16,00

GRILLED VEGETABLES  11,00

BAMIEH VEGETARIAN 12,00
Okras in tomato-sauce

FESENJAN VEGETARIAN  18,00
Sauce made from grated walnuts and pomegranate sauce, 
served with breaded porcini mushrooms

Masto Khiar  4,50       Salad Shirazi  6,00

We recommend all of our grill dishes with

Masto Khiar  4,50       Salad Shirazi  6,00

We recommend all of our grill dishes with



DESSERTS
 

BASTANI 10,00
Saffron ice cream with pistachios and cream pieces

MAKHLUT 11,50
Mixed ice cream from Bastani and Faludeh

SHOLEZARD 6,00
Saffron rice pudding with cinnamon, pistachios and almonds

CHOCOLATE LAVA CAKE
WITH ICE CREAM

 10,00

FALUDEH 10,00
Persian glass noodle sorbet

KHORMA BA GERDU  5,00
Dates with walnut

AFFOGATO 5,00
Espresso with a scoop of vaniila ice cream

CAKE FROM THE SHOWCASE 6,00

MASTO MUSIR 4,50
Yoghurt with wild garlic

MASTO KHIAR 4,50
Yoghurt with cucumbers and peppermint

KHIAR SHOUR 4,00
Pickled cucumber, Persian style

TORSHI 4,50
Sour pickled vegetables

SIR TORSHI 4,50
Pickled garlic

FRIES 7,00

HOMEMADE CHILI SAUCE   1,00

BASMATI RICE 4,50

BAGHALI POLO 5,50
basmati rice with beans, dill tips and cinnamon

SERESHK POLO 5,50
basmati rice with fried berberis

GRILLED TOMATO 1,00
          

BREAD 1,00

BREAD WITH SESAME 1,50

Do you have questions about additives and allergens? Please ask our staff!

Prices are all in euros, including VAT.

SHIRIN POLO 6,00
basmati rice with slivered almonds, chopped pistachios,
orange peel and carrots

SIDE DISHES/EXTRA

/



LA MANUCAFTURE - CHABLIS - BURGUND  0,75L | 89,00
Fruity notes and a present freshness. Delicate floral fragrance, pleasant melting and animating acidity.

VON WINNING - WEISSBURGUNDER IMPERIAL - PFALZ 0,75L | 116,00
Rich white wine, ripe peach, mango and a hint of butter.

WEINGUT VON OETTINGER - RIESLING ALTE REBE - RHEINGAU 0,75L | 66,00
A lot of Rheingau in a glass. Fine acidity, great minerality, peach, mirabelle.

DOMAINE LA VILLAUDIÉRE - SANCERRE SILEX 0,75L | 69,00  
Aromas of mirabelles, gooseberry and pear. Full and juicy on the palate, enchanting melt.

OLIVER ZETER - SAUVIGNON BLANC FUMÉ - PFALZ 0,75L | 66,00
Green meadow, lemons, mango with a long, schmaltzy aftertaste. 

WHITE WINE BOTTLE

MOTTURA - STILIO PRIMITIVO - APULIEN  0,75L | 61,00
Strong and at the same time very elegant red wine. Blackberry and ripe strawberry aromas are underlined by fine tannins.

CONTRA SOARDA - MUSSO - VENETO 0,75L | 56,00
Strong red wine, dark fruit, wood and much strength in the finish.

ANGELO GAJA - PROMIS IGT - TOSKANA 0,75L | 128,00
Ripe black fruits and a touch of vanilla. Intense taste with a mineral note that ensures a long and elegant aftertaste.

DOMAINE DE GRANGENEUVE - LA TRUFFIÈRE - RHÔNE 0,75L | 66,00
Pure Syrah. Slightly vanilla, blackberry and fine strong tannins.

NIEPOORT - FABELHAFT - PORTUGAL 0,75L | 39,00
A Tinto that captivates with floral and fruity notes. Mineral, dark fruit.

ELIO GRASSO - BAROLO - PIEMONT 0,75L | 240,00
Black cherry, raspberry aromas and dried flowers. The palate is intense and clear, structured tannin, a touch of licorice.

RED WINE BOTTLE



WEINGUT KRIEGER - WEISSBURGUNDER - NAHE  0,2L | 8,00
Mirabelle and apricot. Fruity and delicate.

WEINGUT BERGDOLT, REIFF & NETT - GRAUBURGUNDER - PFALZ 0,2L | 7,00
Almond, buttery aromas and a touch of apricot.

MALAVASI - LUGANA - LOMBARDEI 0,2L | 10,50
Pears, tangerines and floral aromas. On the palate, light almond melt and animating acidity.

WHITE WINE OPEN

FAMILLE NEGREL- HORIZON ROSE- PROVENCE  0,2L | 8,00
Nose of red berries. Light spice. Lively acidity. A harmonious, round wine.

ROSÉ WINE OPEN

CHATEAU GRES SAINT PAUL - SYRHUS  0,2L | 11,50
Silky, velvety texture. Lots of fruit, well-bonded tannins. Elegant wine with a long finish.

BODEGAS BARAHONDA - BARAHONDA CRIANZA - YECLA 0,2L | 9,00
Full-bodied, well structured and at the same time very accessible wine. Harmonious tannins.

CHÂTEAU BEAUPORTAIL - BORDEAUX 0,2L | 9,00
Fruit, structure and complexity. Nice spicy nose, harmonious roundness. A nice long lasting finish.

RED WINE OPEN

MAS DE CADENET - CÔTES DE PROVENCE  0,75L | 42,00
Nose of red berries. Light spice. Lively acidity. A harmonious, round wine.

LA VILLAUDIERE - SANCERRE ROSE 0,75L | 61,00
On the nose, fine fruit of raspberries. On the palate mineral and juicy. Wild berries.

ROSÉ WINE BOTTLE



DIGESTIVE

JÄGERMEISTER  4CL | 5,00

OUZO  4CL | 5,00

RAMAZZOTTI  4CL | 5,00

SAMBUCA  2CL | 3,00

ARAK SAGGI  4CL | 6,00

AVERNA  4CL | 5,00

FERNET   4CL | 5,00

GRAPPA  4CL | 6,00

COGNAC
REMY MARTIN V.S.O.P.  4CL  | 8,00

REMY MARTIN X.O.  4CL | 18,00

HENNESSY V.S.O.P.  4CL  | 8,00

HENNESSY X.O. 4CL | 18,00

WHISKEY BOURBON
JACK DANIEL‘S  4CL | 6,00JIM BEAM  4CL | 6,00

WHISKEY IRISH AND CANADIAN
JAMESON  4CL | 6,50CANADIAN CLUB 4CL | 6,00

TULLAMORE DEW 4CL | 6,00

WHISKEY SCOTCH
JOHNNIE WALKER BLACK 4CL | 6,00

CHIVAS REGAL  4CL | 7,00

J&B  4CL | 6,00

JOHNNIE WALKER RED 4CL | 6,00

WHISKEY MALT
GLENMORANGIE  4CL | 7,00GLENLIVET  4CL | 7,00

VODKA/TEQUILA
SAUZA TEQUILA 2CL | 3,50ABSOLUT  4CL | 5,00

GREY GOOSE  4CL | 9,00



SOFT DRINKS
BITTER LEMON 0,2L | 3,50

GINGER ALE 0,2L | 3,50

TONIC WATER 0,2L | 3,50

WILD BERRY 0,2L | 3,50

DOUGH 0,25L | 3,50

HOMEMADE LEMONADE  0,5L | 5,50

MINT SPRITZERS 0,4L | 5,00
Available: rhubarb, orange, currant, mango, banana
passion fruit, cherry and multivitamin

WATER 0,2L | 2,90 0,75l | 7,50

COCA COLA 0,33L | 3,50

COLA LIGHT 0,33L | 3,50

COLA ZERO  0,33L | 3,50

SPRITE  0,33L | 3,50

FANTA 0,33L | 3,50

MEZZO MIX 0,33L | 3,50

JUICES
BANANA JUICE 0,2L | 3,50

PASSION FRUIT NECTAR  0,2L | 3,50

KIBA 0,2L | 2,90 0,4L | 5,00

TOMATO JUICE 0,2L | 3,50

APPLE SPRITZER VIO 0,3L | 3,50

JUICE SPRITZER 0,2L | 3,50

JUICE SPRITZER 0,4L | 5,00

MANGO JUICE 0,2L | 3,50

RHUBARB JUICE 0,2L | 3,50

CURRANT JUICE  0,2L | 3,50

ORANGE JUICE  0,2L | 3,50

PINEAPPLE JUICE  0,2L | 3,50

MULTIVITAMIN 0,2L | 3,50

CHERRY NECTAR 0,2L | 3,50

WARM DRINKS
COFFEE  2,90

COFFEE WITH MILK  3,80

CAPPUCCINO  3,80

LATTE MACCHIATO  3,80

ESPRESSO MACCHIATO  2,70

Optional dairy drinks (surcharge)

LACTOSE FREE MILK 0,50

OAT MILK 0,80

BLACK TEA small   2,50

BLACK TEA large   4,00

FRESH PEPPERMINT TEA   4,50

FRESH GINGER MINT TEA  5,00

GREEN TEA / CAMILLE TEA  4,00

LOSER TEE   5,00

ESPRESSO  2,50

DOUBLE ESPRESSO   3,50

BEER BOTTLES (FAUST)
FAUST PILSNER / FAUST ALKOHOL-FREE 0,33L | 3,50

SHANDY / SHANDY ALKOHOL-FREE 0,33L | 3,50

FAUST WHEAT / DARK, LIGHT, NON-ALCOHOLIC 0,5L | 5,00

LONGDRINKS
BOMBAY TONIC  9,00

HENDRICKS TONIC 10,50

BACARDI COLA  9,00

VODKA (ABSOLUT) LEMON  9,00

VODKA (ABSOLUT) RED BULL  9,50

WHISKEY (JACK DANIEL‘S) COLA  9,50


