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APPETIZERS
Shahrzad provides one complimentary sabzi, feta cheese and pita bread
Extra cheese or bread is available upon request for 1.99

1. Kashkeh Bodemjan (eggplant)

8.99

Fried eggplant mixed with kashk (whey) flavored with sautéed garlic and mint

2. Must

4.99

Plain homemade yogurt

3. Musto Khiar

5.99

Homemade yogurt with chopped cucumbers and flavored with diced mint

4. Musto Musier

5.99

Homemade thick and drained yogurt infused with shallots

5. Tadig (A Persian Favorite)

12.99

A layer of crunchy rice topped with your choice of Gheymeh or Gormeh Sabzi

6. Dolmeh

7 pieces ~ 6.99

Cooked grape leaves filled with rice, split peas and fresh herbs

7. Torshi

4.99

Mixed and aged pickles, carrots, cauliflower, eggplant and herbs in vinegar

8. Sabzi Khordan

6.99

A variety of fresh garden herbs served with walnuts and feta cheese

9. Combination Platter

15.99

A combination of Dolmeh, Kashkeh Bodemjan (eggplant), Shirazi Salad and Musto Khiar

SOUPS
10. Addasse

5.99

Lentils prepared with authentic Persian herbs

11. Barley

5.99

A delicious mixture of barley, herbs and spices topped with fresh parsley

12. M. Shahrzad

5.99

House special soup prepared with potatoes, green peas, carrots, cilantro, parsley
and wheat noodles

18% gratuity for parties of 6 or more. Only single tickets are issued for parties of 6 or more.
NOTICE: Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

SALADS
13. Shirazi Salad

5.99

Fresh chopped cucumbers, tomatoes, parsley and onions with olive oil and vinegar

All salads served with M. Shahrzad’s signature creamy house vinaigrette

14. Green Salad

6.99

Heart of romaine lettuce, tomatoes, shredded carrots, cucumbers, red cabbage
and onions

15. House Salad

11.99

Heart of romaine lettuce, cucumbers, tomatoes, red onions, olives, pepperoncinis,
red cabbage, shredded carrots and topped with feta cheese (add chicken for only $6.99)

16. M. Shahrzad Salad

14.99

Hot chopped chicken served on a green salad

All entrées can include rice and salad (Green Salad or Shirazi) for $3.00 extra

KABOBS

All entrées are served with imported Basmati rice topped with saffron along side a
charbroiled grilled tomato

BEEF

17. Koobedeh

1 Skewer ~11.99

2 Skewers ~ 15.99

Skewer(s) of fresh ground USDA beef prepared with onions, herbs and spices

18. Adana

16.99

Two skewers of fresh ground USDA beef prepared with mild green chili peppers,
black pepper and other herbs and spices

19. Shish Kabob

18.99

Charbroiled juicy chunks of marinated filet mignon skewered with onions
and bell peppers

20. Chenjeh

18.99

Charbroiled pieces of filet mignon marinated in M. Shahrzad’s special
Chenjeh marinade

21. Barg

21.99

Thin slices of our finest USDA choice filet mignon marinated in a special
M. Shahrzad marinade

22. Soltani

25.99

A combination of a Barg skewer (beef or chicken) and a Koobedeh skewer
(beef or chicken)

23. Adana Soltani

26.99

A combination of a Barg skewer (beef or chicken) and an Adana skewer

18% gratuity for parties of 6 or more. Only single tickets are issued for parties of 6 or more.
NOTICE: Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

CHICKEN
24. Koobedeh

1 Skewer ~11.99

2 Skewers ~ 15.99

Skewer(s) of fresh ground chicken prepared with onions, herbs and spices

25. Joojeh Filet

15.99

Boneless skinless pieces of chicken breast marinated in M. Shahrzad’s
chicken marinade

26. Joojeh Kabob

15.99

Boneless skinless pieces of chicken thigh marinated in M. Shahrzad’s
chicken marinade

27. Joojeh Bone

6 pieces ~16.99

A skewer of skinless Cornish Game Hen marinated in M. Shahrzad’s
game hen marinade

28. Chicken Barg

18.99

A skewer of thin sliced boneless skinless chicken breast marinated and elegantly
cooked to satisfy your taste

29. Chicken Shish

17.99

A skewer of marinated chicken breast charbroiled with bell peppers and onions,
cooked to perfection over an open flame

30. Chicken Soltani

21.99

A combination of a Joojeh Kabob skewer (breast or thigh) and a Koobedeh skewer
(beef or chicken)

LAMB
31. Lamb Shank

15.99

Braised lamb shank slow cooked in a garlic saffron tomato sauce

32. Lamb Filet

21.99

Thin slices of our finest filet of lamb marinated in M. Shahrzad’s lamb marinade

33. Lamb Shish Kabob

23.99

Charbroiled juicy chunks of marinated lamb skewered with onions and
bell peppers

34. Rack of Lamb

23.99

Individual pieces of marinated lamb chops on the bone, prepared with Persian
herbs and spices and charbroiled to your taste

18% gratuity for parties of 6 or more. Only single tickets are issued for parties of 6 or more.
NOTICE: Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

PERSIAN STEWS

All stews are served with the finest imported Basmati rice

35. Gheymeh

13.99

Sautéed diced beef prepared with onions and yellow split peas in a saffron
tomato sauce, topped with slivered fried potatoes

36. Gheymeh Bodemjan

16.99

Eggplant stew with sautéed onions, diced beef and split peas, prepared in a
saffron tomato sauce

37. Fessenjoon

15.99

A sweet-and-tart walnut puree and pomegranate sauce, served over braised chicken

38. Gormeh Sabzi

15.99

Fresh green herbs sautéed and cooked with kidney beans, sun dried lemon and
tender chunks of beef

SPECIALTIES
39. M. Shahrzad Special

49.99

A skewer of Barg, a skewer of Koobedeh and a skewer of Joojeh Filet served with
rice for two and M. Shahrzad’s House Salad as an appetizer

40. Rainbow Trout

17.99

Fresh filet of rainbow trout, pan seared and sautéed in a lemon garlic butter sauce
with fresh parsley

41. Loubia Polo

13.99

Basmati rice mixed with sautéed green beans and diced beef in tomato sauce

42. Zereshk Polo

with chicken ~13.99

with lamb ~ 17.99

A tantalizing taste of currants and saffron in a mixture of Basmati rice,
served with a braised chicken breast or lamb shank cooked in a saffron tomato sauce

43. Cheloh Morgh

11.99

Braised chicken breast slow cooked in a saffron tomato sauce

VEGETARIAN SPECIALTIES
44. Veggie Kabob

11.99

Basmati rice served with a skewer of charbroiled green peppers, onion,
zucchini and mushrooms

45. Eggplant Delight

13.99

Basmati rice served with Kashkeh Bodemjan

46. Addass Polo

11.99

Long grain Basmati rice cooked with saffron, lentils and raisins

47. Zereshk Polo

11.99

A tantalizing taste of currants and saffron in a mixture of Basmati rice

48. Gheymeh Stew

12.99

Onions and yellow split peas in a saffron tomato sauce topped with slivered potatoes

49. Gormeh Sabzi Stew

14.99

Fresh green herbs sautéed and cooked with kidney beans and sun dried lime

18% gratuity for parties of 6 or more. Only single tickets are issued for parties of 6 or more.
NOTICE: Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

DESSERTS
Persian Ice Cream

5.99

Baklava

3.99

Zoulibia

4.99

Bamieh

4.99

Cake cutting fee: 10.00

BEVERAGES
Soft Drinks (with refills)

2.75

Persian Tea

2.25

Ice Tea

2.75

Coffee

2.25

Fruit Juice

2.75

Milk

2.75

Bottled Doogh

3.50

M. Shahrzad Doogh
Glass

2.75

Pitcher

9.99

A LA CARTE / SIDE ORDERS
Kabob Barg

17.99

Joojeh Barg

15.99

Gormeh Sabzi

13.99

Gheymeh

10.99

Gheymeh Bodemjon

12.99

Veggie Kabob

9.99

Kabob Koobedeh (beef or chicken)

6.99

Basmati Rice

5.99

Pita Bread

1.99

Sabzi Khordan

6.99

Grilled Tomatoes

4.99

Jalapeños

3.99

18% gratuity for parties of 6 or more. Only single tickets are issued for parties of 6 or more.
NOTICE: Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

BEER AND WINE
WINE
House Shiraz

7.99 / glass

Vintage Yellow Tail Shiraz (South Eastern Australia)

House Merlot

8.99 / glass

Woodbridge by Robert Mondavi (Woodbridge, California)

House Cabernet

8.99 / glass

Woodbridge by Robert Mondavi (Woodbridge, California)

House White

6.99 / glass

Woodbridge Chardonnay by Robert Mondavi (Woodbridge, California)

House Blush

5.99 / glass

Beringer White Zinfandel (Napa Valley, California)

Merlot

20.99 / bottle

BV Coastal Estates Private Cellars (Sonoma, California)

Cabernet

21.99 / bottle

BV Coastal Estates Private Cellars (Sonoma, California)

Shiraz

32.99 / bottle

Rosemount Estate (Australia)

Zinfandel

21.99 / bottle

Ravenswood Vinteners Blend (Sonoma, California)

Chardonnay

19.99 / bottle

BV Coastal Estates Private Cellars (Sonoma, California)

Corkage fee: 10.00

BEER
Budweiser/Bud Light

3.99

Corona

4.99

Heineken

4.99

Sierra Nevada

4.99

Fat Tire

4.99
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