
Menu

Ispahan
1777 Rue Du Centre, Montreal, QC H3K 1H8 | (514) 805-5002

Entrées et salades / Appetizers and Salads
Mirza Ghasemi 12,00 $
Purée d'aubergine, de tomate, d'oeuf, d'ail et de fines herbes, servie avec pain
pita. Eggplant puré with tomato, egg, garlic and herbs, and served with pita bread.

Mast - O Musir 12,00 $
Yaourt et ail des montagnes Yogurt mixed with mountain garlic

Salad Shirazi 11,00 $
Mélange hachée de concombres, tomates, oignons, et persil avec vinaigrette au jus
de citron, l'huile d'olive, sel, et vinaigre. / Mix of chopped cucumbers, tomatoes,
onions, and parsley dressed with lemon juice, olive oil, salt, and vinegar.

Salade César / Ceasar Salade poulet 26,95 $
Salade César avec brochette de filet de poulet mariné au safran Ceasar salad with
chicken fillet skewer marinated in saffron

Mast-o-Khiar 11,00 $
Mélange de yaourt nature avec des concombres hachés, les feuilles de menthes. /
Creamy plain yogurt mixed with chopped cucumbers, mint leaves.

salade césar\Cesar Salad 14,00 $
sans poulet/without chicken

Plats principaux / Main Courses
Brochette de Poitrine de Poulet Marinée au Safran /  Chicken Breast Skewer Marinated in Saffron27,00 $
Servie avec tomate grillée et riz garni de barberries. / Served with grilled tomato
and rice garnished with barberries.
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Ghormehsabzi vegetarian stew 19,00 $
Hearty stew made with herbs and vegetables, served over rice.

Kebab d'Agneau de Lait Haché (Québec) / Minced Milk-fed Lamb Kebab (Québec)29,00 $
2 Brochette d'épaule d'agneau et veau hachée 2 skewer Minced lamb and veal kebab
Servie avec tomate grillée et riz . / Served with grilled tomato and rice

Côtelettes d'Agneau de Mait (Québec) Marinées au Safran / Milk-fed Lamb Chops (Québec) Marinated in Saffron59,95 $
Servie avec tomate grillée et riz garni de barberries. / Served with grilled tomato
and rice garnished with barberries

Brochette de Filet Mignon Mariné au Safran / Filet Mignon Skewer Marinated in Saffron37,00 $
Servie avec tomate grillée et riz garni de barberries. / Served with grilled tomato
and rice garnished with barberries

Mirza-polo( Veg) 19,00 $
Purée d'aubergine, de tomate, d'oeuf, d'ail et de fines herbes, servie avec de riz
Persan Eggplant puré with tomato, egg, garlic and herbs, and served with Persian
Rice

Salade César / Ceasar Salade poulet 26,95 $
Salade César avec brochette de filet de poulet mariné au safran Ceasar salad with
chicken fillet skewer marinated in saffron

Extras
Torshi (pickled vegetables) 5,00 $
A tangy and crunchy accompaniment made with mixed vegetables.

Pita 1,00 $
Soft, pliable bread.
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Persian Rice 8,00 $
Flavourful rice dish with a rich Persian twist.

Zereshk (dried Barberry) 5,50 $
Marine et Cuie en safran

oignon grillé/grilled onion 3,50 $
Side of grilled onion to add flavour to your meal.

sauce à Aubergine\eggplant sauce 3,50 $
Rich and savory eggplant sauce.

Ranch Sauce 1,50 $
Tangy and creamy condiment perfect for dipping.

Hot Suace 1,50 $
Spicy condiment to add flavor to your meal.

tomate grillée/grilled tomato 2,00 $
Side of grilled tomato to add flavour to your meal.

Boissons/Beverages (Boissons non alcoolique / Non Alcoholic Drinks)
Coca Cola 2,50 $
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Coke diet 2,50 $
A crisp, sugar-free and calorie-free cola beverage.

Eau gazeuse / Sparkling Water 3,50 $
Sparkling water. Sugar-free and calorie-free.

Canada Dry 2,50 $

7up 2,50 $

water bottle 2,00 $

DESSERTS
glace au safran/saffron ice cream 7,95 $
Rich and creamy ice cream infused with the subtle flavour of saffron.

Baklava fait maison/Baklava Home made 4,00 $
Flaky phyllo pastry layered with chopped nuts and a syrup glaze.

Gateau au Saffran et miel/saffron honey cake 5,00 $
Moist cake infused with saffron and honey.
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vin blanc \white wine
house white wine 31,00 $
750 ml | chardonnay,

monteci bio 42,00 $
, Venezie, Italia

vin rouge
sono vinno 29,00 $
750 ml, italy

BLACK PEARL 45,00 $
750ml | AUSTRALIA

Chateau Tour le pin Burdeaux 54,00 $
750 ml | France

Arezio 43,00 $
750 ml | Italy


