
 
 
 
 
 
 
 

vegetarian menu 
 

yesterday’s soup 
today’s garnish 

8 
autumn salad 

arugula ~ seasonal fruits ~ hazelnut 
ricotta salata ~ mango vinaigrette 

12 
grilled heirloom tomato 

burrata ~ basil pesto ~ spicy bread crumbs 
12 

roasted baby beets 
watermelon ~ yellow wax beans ~ goat cheese croquette 

hazelnut ~ gorgonzola vinaigrette 
11 

~~~ 
 

wild mushroom cake 
asparagus ~ lemon confit ~ walnut pesto 

12  
 

arancini 
saffron risotto balls ~ spicy marinara 

6 
 

‘kashk bademjan’ 
braised italian eggplant ~ sun-dried yogurt 

walnuts ~ crispy onions  
11 

~~~ 

 
 

vegetarian ‘kufteh tabrizi’ 
mediterranean avocado salsa ~ seven spice emulsion 

12/ 20 
roasted kabocha squash 

green farika grains ~ broccoli rabe ~ wild mushrooms 
almonds ~ caramelized carrots ~ spicy yogurt 

20 
 

sides 
 

  crispy brussel sprouts 
persian yogurt tartar 

6 
marinated chickpeas 

eggplant ~ italian parsley ~ barberries ~ hazelnuts 
6 

sautéed braising greens 
squash ~ harissa ~ spicy bread crumbs 

6 
 ‘shirazi’ salad 

heirloom tomato ~ cucumber ~ watermelon radish 
6 

french fries 
 saffron aioli 

5 
sourdough bread & lavash 

feta-walnut spread ~ caspian tapenade 
5 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


