MENU

RESTAURANT
BAND AMIR
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Bolani s (A) (vegan) 4.00€

Homemade large dumplings filled with leek and potatoes

Zeytoon Parvardeh ., , 055y (H,0) (vegan) 5.90€

Olives marinated in a walnut, garlic and pomegranate sauce

Mirza Ghasemi .6\, (0) (vegan) 7.90€

Grilled eggplant puree with tomatoes and garlic

Kashke Bademjan ;\,..5\, 1S (A,G,H) (vegetarian) 7.90€
Fried eggplants finely seasoned, plus fresh skimmed yoghurt, refined with
fried garlic and onions

Hummus (H,N) (vegan) 5.50€

Chickpea puree with tahini, olive oil and garlic

Starter plate \& iy s (A,G,H,0) 18.99€

Zeytoon Parvardeh, Mirza Ghasemi, Kashke Bademjan und Hummus



........ SOUPS ¢ o 5 0 0 0 0o
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barley soup 5 O (AL) (vegan) 5.50€
lentil soup  pie 4w (A) (Vegan) 5.50€
Ashe Reshte «i ) dﬁ (A,G,H) (vegetarian/vegan) 11.50€

Stew of Persian noodles & selected herb mixture with spinach, beans,
chickpeas, refined with fried onions, mint oil, whey

Shole Mashhadi ¢3¢ 4% (A H) 16.00€

Traditional stew of beans of all kinds, pulled beef served with a lentil sauce



(& W)

-------- GRILL SPECIALTIES --------
Kabab Kubideh oss$ <\S do 16.95€

2 skewers of minced beef and lamb, served with grilled tomato and saffron

basmati rice, with salad

Juje Kabab o\S & o 18.00€
Finely marinated grilled chicken fillet, served with grilled tomato and saffron
basmati rice, with salad

Juje Torsch (5 ; 4= 19.50€

Finely marinated grilled chicken fillet marinated in pomegranate sauce served
with walnuts, grilled tomatoes and saffron basmati rice, with salad

Juje mit Knochen O\g<w\\; s o 20.90€
Finely marinated grilled chicken, served with grilled tomato, saffron basmati

rice and salad

Tikka Kabab _\S" & (schisch kabab) 21.50€

Tender grilled lamb loin pieces, served with grilled tomatoes and saffron
basmati rice, with salad

Kabab Torsch &5 <\S 22.90€

Tender grilled lamb loin marinated in pomegranate sauce served with
walnuts, grilled tomatoes and saffron basmati ice cream, with salad

Schischlik Kabab <\ i 21.90€

Grilled lamb chops served with grilled tomato and saffron basmati rice, served
with salad

Vaziri &) 20.90€

Grilled marinated chicken fillet and a skewer of kubideh, served with grilled
tomato and saffron basmati rice, served with salad

Special plate .\ u, Lo yasw o 24.90€
A variation of Qabuli palow, Manto, Kubideh, Juje and Shishlik Kabab served
with saffron basmati rice and salad
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Special plate for 2 P. G 8 33 po) & (2 s s 48.00€

A variation of Qabuli palow, Manto, Kubideh, Juje and Shishlik Kabab served
with grilled tomato and saffron basmati rice, served with salad

Special plate for 4 P. (& J\r o\ & (2 s o 95.90€
A variation of Qabuli palow, Manto, Kubideh, Juje and Shishlik Kabab served
with grilled tomato and saffron basmati rice, served with salad

Grill plate for 2 P. & 35 O\S 48.00€

A variation of 2 skewers of kubideh, 1 skewer of juje, 1 skewer of shishlik with
saffron basmati rice, grilled tomato, served with salad

Grill plate for 4P. & Jgr O\ ow 85.00€

A variation of 4 skewers of kubideh, 1 skewer of juje, 1 skewer of shishlik with
grilled tomato and saffron basmati rice, served with salad

Kids portion Kubideh 10.00€
Kids portion Juje Kabab 11.00€
G SIN
........ EXTRAS
S
Kubideh 1 skewer 5.50€
Juje 1 skewer 12.00€
Schischlik 1 skewer 15.50€
Tikka 1 skewer 15.90€
Grilled peppers 2.90€
Grilled tomato 2.90€
Safran rice 5.50€

Qabuli Polo (only rice) 7.50€
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Manto ¢ (AG) 17.00€

Dumplings steamed, filled with minced meat, onion, covered with savoury
curd cheese sauce

Ashak _&:\ (A,G) (vegetarian) 17.00€
Dumplings steamed, filled with leek, onion, covered with spicy curd lentil
sauce

Qabuli Palow 4, )& 19.90€

Brown basmati rice with sultanas and carrot strips steamed in lamb broth,
served with lamb

Qabuli Palow ba Mahiche weals \ 5 M6 21.90€

Brown basmati rice with sultanas and carrot strips steamed in lamb broth,
served with tender lamb shank

Baghali Polo ba Mahiche amale\y § 36\ 21.90€
Saffron and dill rice with broad beans and tender lamb shank, served with
salad

Zereshk Polo ba Morgh ¥ »\ § K&y (AL 15.90€
Tender chicken drumstick in a tomato sauce served with saffron-barberry rice
and salad

Narenj Polo ba Morgh %\ § & N (AL 19.90€

Tender chicken drumstick served with saffron basmati rice, fried orange zest,
chopped almonds and pistachios, served with salad



Borani Bademjan O\ows\ )y (vegan) 12.90€

Fried aubergines in tomato sauce served with saffron basmati rice

Bamiyeh «s\ (vegan) (0) 14.90€

Okra stew in a flavoursome tomato and onion sauce served with saffron
basmati rice

Ghorme Sabzi ¢y 4 $ 15.90€

Stew made from an exquisite Persian herb mixture with lamb, beans &
Persian limes, served with saffron basmati rice

Gheyme Bademjan O\>we s\ acd 15.50€

Stew of aubergines, beef pieces, yellow lentils & Persian limes, in an aromatic
tomato and onion sauce, served with saffron basmati rice

Khoreshte Gheyme a$ &y 11.90€

Veal stew, yellow split peas, aromatically cooked in a tomato and lime sauce,
served with saffron basmati rice

Borani Bademjan without rice 6.90€
Bamiyeh without rice 8.90€

Ghorme Sabzi without rice 8.90€
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Masto Musir =y <wls (G) 4.00€

Wild garlic with yoghurt

Masto Khirar s o\ (G) 4.00€

Yoghurt with cucumber and mint

Masto Bademjan&\>w3l wls (G) 5.49€

Grilled aubergines, yoghurt and garlic

Masto Esfenaj zba\ Cubs (G) 4.49€
Spinach, yoghurt and garlic

Zeytoon Parvardeh o3y, 052y (H) 5.90€

Olives marinated in a walnut, garlic and pomegranate sauce

Salat Fasl \.z sN\. (G) 3.50€
Mixed salad with a yoghurt dressing

Green olives 0sv) 3.50€
Torsi _»; (LM) 3.50€
Mixed vegetables marinated in vinegar and refined with herbs

Chakni % 2.50€
Vegetables pickled in vinegar, homemade

Mast —..\» (G) 2.60€
Yoghurt

Salzgurken s\ (L,M) 2.90€

Pickled cucumbers

Tandoori bread (A) 3.50€
Pommes 6.00€
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Lava cake with caramel filling (H)

Lava cake with chocolate filling

Saffron ice-cream cup  (A,G,G,H)
Saffron ice cream with rose water and pistachios

5.50€

5.50€

7.50€
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Teapot (black or green) tea for 2 5.00€

Afghan tea with cardamom

Teapot (black or green) tea for 4 7.99€

Afghan tea with cardamom

Teapot of saffron tea for 2 6.90€
Afghan (black or green) tea flavoured with saffron, cardamom and rose
petals

Teapot of saffron tea for 4 8.90€
Afghan (black or green) tea flavoured with saffron, cardamom and rose
petals

Tea tray for 2 10.00€

With baklava, dates, candied almonds, saffron rock sugar

Tea tray for 4 18.00€

With baklava, dates, candied almonds, saffron rock sugar

Espresso 2.70€
doppelter Espresso 3.90€
Americano 3.70€
Cappuccino (G) 3.70€
Verlangerter 3.70€

schwarz / braun (G)
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Dough ............... 3.50€ | 4.50€
Afghan yoghurt drink

Orange juice.-......co..oe-.. 3.60€
200ml

Apple juice......................... 3.60€
200ml

Apple juice with soda.... 3.90€

330ml

Pomegranate juice ......... 3.90€

250ml

Pomegranate juice ....... 4.50€

with soda

450ml

Peachicetea ... 3.50€
330ml

Lemon ice tea ..ccc........... 3.50€
330ml

Lemonade  ..couneeenee. 2.80€
280ml

Soda lemon ...... 3.00€ | 3.60€

250ml oder 400ml

Soda raspberry...... 3.00€ | 3.60€

250ml oder 400ml

CocaCola . .. ... 3.80€
250ml
Coca Cola Zero ................ 3.80€
250ml
Fanta ............ccccoeveiveeenn. 3.80€
250ml
Sprite ..o 3.80€
250ml
Istak strawberry............... 3.90€
330ml
Istak ananas ................... 3.90€

330ml

Istak pomegranate.......... 3.90€
330ml

Istak apple ........ccccc.......
330ml

Istak multivitamin ... 3.90€

330ml

Istak lemon
330ml

Istak peach
330ml

Non-alcoholic malt
beer
330ml

10.



Allergen information according to Codex recommendation:
A= Cereals containing gluten, B= Crustaceans, C= Eggs, D= Fish, E=
Peanuts, F= Soya, G= Milk or lactose, H= Nuts, L= Celery, M= Mustard,
N= Sesame, O= Sulphites, P= Lupins, R= Molluscs

Information on sweeteners (in accordance with Regulation of the
Federal Ministry of Health of 10 July 2014, Federal Law Gazette No.
I1/175/2014) *) a source of phenylalanine, **) may have a laxative effect
if consumed in excess
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11:30h-15:00h

DIENSTAG

Kabab Kubideh s3:5 o\S J 12.50€

2 SpiefSe vom faschierten Rind- und Lammfleisch mit gegrillter Tomate und
Safran-Basmatireis, dazu Salat

MITTWOCH

Qabuli Palow 4, )\ 15.00€

Brauner Basmati Reis mit Rosinen und Karottenstreifen in der
Lammfleischbriihe geddmpft, dazu Lammfleisch Spezialitat des Hauses

Bamiyeh 44\ (vegan) (O) 11.90€

Eintopf aus Okraschoten in aromatischer Tomaten-Zwiebelsauce serviert mit
Safran-Basmatireis

DONNERSTAG

Kabab Kubideh s3s8 <\S Jo 12.50€

2 SpiefSe vom faschierten Rind- und Lammfleisch mit gegrillter Tomate und
Safran-Basmatireis, dazu Salat

Manto & (A,G) 14.00€

Teigtaschen gediinstet, gefiillt mit Hackfleisch, Zwiebel, tiberzogen mit
pikanter Quarklinsensauce

FREITAG

Baghali Polo ba Mahiche sl \s & J6\ 15.00€

Safran-Dillreis mit dicken Bohnen und Lammstelze, dazu Salat

Borani Bademjan 0\ows\ )5 (vegan) 10.90€

Gebratene Auberginen in TomatensofSe serviert mit Safran-Basmatireis




