Iranian Cuisine

MENU

APPETIZERS

Stuﬀed Grape Leaves (Dolmeh)
Cooked grape leaves stuﬀed with a mixture of
fresh herbs, lentils and rice.

Roasted Eggplant (Baba Ganoush)
Roasted eggplant with Tahini sauce.

Smoked Eggplant (Mirza Ghasemi)
Roasted smoked eggplant w/ tomato & garlic.

Fried Eggplant
(Kashk-E-Bademjan)

Dolmeh

Fried eggplant mixed with kasha (whey) & flavored
with sautéed onions, garlic & mint.

Yogurt with Cucumber & Mint
(Mast O’Khiar)
Combination of yogurt & chopped cucumber
flavored with mint.

Yogurt & Chopped Shallots
(Mast O’Mouseer)
Delicious yogurt flavored with chopped shallots.

Hummus
Pureed garbanzo beans, garlic, olive oil & lime
juice.

Baba Ganoush
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SALAD
Shirazi Salad

Traditional Persian salad with fresh tomato, onion,
cucumber, lemon juice and herbs.

Shirazi Salad

Strawberry Garden Salad

Fresh strawberries, pecans & green apple over spring mix of
greens; served with Italian dressing.

Greek Salad

Tomato, cucumber, onion, feta cheese & olives, dressed
with olive oil.

Fresh Herbs With Feta Cheese & Walnuts

Feta cheese mixed with crunchy walnuts & seasoned with
fresh herbs.

HOUSE SPECIALTIES
STEWS:
Ghorme Sabzi

Beef & Red Bean Stew (Ghorme Sabzi)

Traditional stew of fresh herbs, dried lime, red beans and
braised beef served with saﬀron rice.

Chicken & Pomegranate Stew (Fesenjan)

Sweet & sour puree of walnuts & pomegranate sauce served
over baked tender chicken breast & basmati rice.

Celery Stew (Khoresht-E-Karafs)

Sauteed celery with herbs and braised chicken served with
saﬀron rice.

Eggplant Stew (Khoresh Bademjan)

Sauteed eggplant stewed with split yellow beans, tomato,
braised beef and served with basmati saﬀron rice.
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HOUSE SPECIALTIES
CHEF SPECIAL ENTREES:
Lamb Shank with Mixed Rice
Roasted lamb shank served with fresh java beans, dill and
mixed rice.

Barberry Rice & Chicken (Zereshk Polo Morgh)
Barberry rice with chicken seasoned with saﬀron, turmeric
& barberry.

Zereshk Polo Morgh

Quiche (Kuku Sabzi)
Vegetarian dish featuring aromatic quiche with six diﬀerent
herbs and greens.

KEBABS:
Cornish Hen Kebab
Skinless, marinated Cornish Hen, charbroiled with tomato
and served over Basmati Saﬀron rice.

Spicy Chicken Kebab (Joojeh)
Tender, boneless marinated chicken thighs, charbroiled with tomato
and served over Basmati Saﬀron rice.

Ground Beef Kebab (Koobideh)
Two strips of seasoned ground beef, charbroiled with tomato and
served over basmati saﬀron rice.

Combination Platter
Combination of ground beef & chicken kebabs served over saﬀron
rice.

Fresh Fillet of Salmon Kebab
Marinated charbroiled salmon fillet, served over basmati saﬀron rice
or salad.

Joojeh
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DESSERTS

Persian Saﬀron Pudding
Rice pudding perfumed with cinnamon & rose
water.

Baklava
Sweet dessert pastry made of layers of film
dough, filled with chopped nuts and sweetened
with honey.

Persian Saﬀron Pudding

MEET CHEF SHAHLA
Chef Shahla is a cookbook author, mother, health food
activist and philanthropist. Raised in a small village in
Iran by her herbalist, grandmother. People came from all
around for advice from her grandmother on the types of
herbs and spices which could help cure their ailments.
It was from her Grandmother that Chef Shahla developed
a love for cooking and a passion for creating tasty recipes to support health and nutrition. In 2008,
Shahla immigrated to the U.S. to continue her education and research in nutrition. It was here that
she began working with cancer patients, creating menus to support their recovery. It was her
experience working with these patients that led Shahla to look for a way to share her passion for
creating healthy, delicious food with an even wider audience.
SAFFRON GIRL is the fulfillment of Chef Shahla’s vision to help others experience the amazing
benefits of life balance in mind, body and spirit. Shahla hopes to have a positive impact, no matter
how small it may be, on the lives of each and every person who walks through her door.

