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Persian House Restaurant

Persian House as the first and oldest
Persian Hestaurant in Bangkok, highlights
freshness, flavor and premium quality
ingredients in every served dish.

At Persian House, our goal is to introduce
authentic home cooked Persian Cuisine.
We believe that great food starts with
choosing only the highest quality of the
greatestingredients and using original
recipes, ensuring our patrons relish an
unforgettable culinary journey with us.

Please enjoy your meal!

Thank you from the Management!



A'S)
‘Alsmooth puree[ofjtahini,’

garlic,{lemon|
juicefandlolive oil!

MIRZA GHASEMI

(Grilled! eggplant|blended
with{tomato, garlic,
and|blackipepper;

200:-




'
Potato/salad{with{carrot,

e

JAB)|[OLIVIAYSAVAD)WITH(CHICKEN|

Potatosalad with(chopped!chicken;

carrot,|green|pea, pickled cucumber,’
mayonnaise.

TORSHI{(LITEEH)
Pickledvegetables

TORSHI (KALAM)
Pickled(cabbage’
100:-




Fried!mixed\vegetables
(L’eek{chives,{cilantro,(dill

withlegg: and q:gm
2607
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‘Minced)parsley,with{tomato,
onion: mint Mgﬂ%

'
Feta cheese, cucumber,’
tomato, onion, olive)salt;

Greek{oregano,
andlolive oil

B4]|/AVOCADOJMIXED]S
Avocado,legg,ilettuce,
cucumber, red/onion

with{oliveloil[d

”2S0:>




STABADS

[ICHICKEN[CAESARISAIUAD

redfonionfand|tomato;

Crispy, romaine
%@m
e e

|
Smoked!salmon; dhfm
red ﬁ:m

I13S0°




SOUES

SOUP/E'MORGH

NIMROO

- ‘Twolfried{eggs
B el

140" BI30!=

OMELET;




: : Steamed long grain Persian
cetlstring i stﬁng :
tomato]sauce/and! speclal tomato/sauceland[specialseasonings|




IRI@GESNEIADIE

PRI s i 1S Thadig also known as crunchy rice,
oo is a very tasty popular component

e W of the rice, it is a thin crust of
WRBE G007 slightly browned rice at the bottom
0 T B RO of cooking pot.

@' D POLQ b

zigrain)Pe eirice,
>d{and/steamed|tojperfection
@Bw crust

UBIA POLO, THADIG

Steamed!longigrain i
mixed with{string{beansland|beef

oo :

mixed with'lentils,{ground lonion;
raisins{and|saffron\with{crispy/crust
440’




SINEAWS

[FKHORESHTE{GOUSHT:

[FKHORESH{FESEN]JAN] A
'Fesenjan!is|a'rich!Persian| stew, featuring St
chicken|breasts/slow-cooked infajvelvety S S
sauce|of/ground toasted\walnutsfand SESEECINE
[pomegranate]paste’

'
(Sautéed beefstew)
Sautéed!beef{stewywith\with{splitpeas,
dried!lime and{onion|cooked together

\with{tomatoJsauce/and
e special|seasoning,

3202




SINEAWS

|
()
‘%ﬁ%
‘mm
#3402

[PKHORESHTE{GHEIMEH:
MM{M
Sautéed|beef stew,with sp%peas

dried!limefand onion|{cooked together
ﬂﬂ.ﬁiﬂﬂ!ﬂmaﬂﬂ SPS ecial{seasoning,

topped with'

KHORESHTE MR.?.FS

E{E?Eiﬂﬂa
mmmammmﬂm

32032



SINEAWS

F74|:KHORESHTE/BADEMJAN
Chicken and
‘chunkso ’r"'t?n splitjpeas’
Eﬁ.’(ﬂ@&!ﬂ[ﬂiﬂ? cooked
in|tomato]based|stew,
£320'=

E8J|FKHORESHIBAMIEH
(Sautéed | beef/stew)
Sautéed beef{stewawith okrafplant;
potatos,icarrot

3205
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IFKHORESHTEMORGH




Chicken|stew and streamed

Persian white rice
with'saffron|barberries




'ﬁ{ﬁl—l KEBAB|(BONELESS)

Charbroiled}juicy/chunks
of :marinatediboneless/chicken'

ke
(BEEF}
T‘wn ]uu: y/strips of}

und!lamb]barbecue

H7j
(BEEHSLAND)

@ﬂlﬁﬂ
eﬂﬂ;a

thh onion, &ﬂﬁm&nﬁ]ﬁjﬂm




¢ 8NP Chicken|barbecue!
- W |Sbarbecue

barbecue,

ot

MAHI{SEFID \with{vegetables
(Salmon) (sweet pepper,jtomato,
Salmon|barbecue radish){onion)

STEAK SEA BASS
Sea'Bass filet

withivegetables
(sweet pepper,jtomato,
onion)(carrotland|potato)

3507




I@ [FJOUJEH KEBAB)BAISEFIDIPOLO

Juicy;marinated chicken|barbecue,

145 BA'SEFID/POLO

W itz

Rt e GAIR et
11360:-

BAB BA'SEFID)POLO

(Fﬁ'ﬁ}

l.ll'ﬂ marinated
Mﬁtﬁl@iﬂﬁ@ﬂg cdltomato

¥42072




16 KEH.'JBIEEH BA'SEFID)POLO
(IAMB)

rﬂund lamb)barbecue]
Eﬂﬂﬂﬂﬁ"ﬂh long/grain
Persian\white/rice/and/grilled{tomato;

400>

Grilledlsalmon! Grilled(salmon!filet
andsteamed, ]ﬂain and/steamed|long/grain
Persian\white[rice|with!favalbeans Persian\white rice;
F470!= 11470

SABZIIPOLOQ)BAMAHI{SEFID
Sea'Bass!filet:

|[FSHISHEIKSKEBAB)BA'SEFID)POLQ)]
(AMB)

rihﬁra
served fwith{steamed!long{grain
Persian\whitelriceJandsaffron,
grilled(tomato,|chili

(650>




UL (BARBECUE/CHICKEN)

IFPIZZA'KEBAB)KOUBIDEH
(BEEE)

J 31| RPIZZAYKEBABIKOUBIDEH
(PAMB)

ﬂ,{} PIZZA'SEAEQOD
(SHRIMP,




T

andltomato, wrapped|in tortilla

|FKOUBIDEH{(BEEE)
SANDWICH{(SMALL)

St
feta, 'Emﬁﬁiﬁ&mﬁmﬂm
and|tomato,wrapped|in|tortilla)
1:260!-

[JOUJEH{(CHICKEN)

SANDWIGH
‘Marinated/chicken|barbecue;
with|parsley, mint, yogurt;
feta|cheese,{pickles,mustard/sauce

and|tomato, wrapped|in{tortilla

Ket

(Ground beefibarbecue
with{parsley,imint)yogurt,
fetalcheese Eﬂmmm

and|tomato, wrapped|in{tortilla
I380:




' E:E:- ' BlEIEH

@Immﬂﬂﬂjﬁ) SANDWIGH

\with|parsle ,imint,jyogurt, ‘Ground!lamb)barbecue

c:ieese?r B Ry pareloy it

ndltomatowrapped in tortilla e T O 1

320!~ and tomato,jwrapped inltortilla
1¥440:-

tﬁﬂa

g ars[E}r

cineese, m

G tomatoywrapped intortilly

! m a..heas&,
mﬂmmﬂmﬁ
440’2




INJVERNAGIQNAPIEWISINE

(Ground|chicken)jpotatoessalt, pepper;
curry,powder,/cumin; pastry/sheets)

152} I BAKEDSTORTILIASPARGELS )
Ground|beef;{chopped|shallots,fminced, garlic,

chopped alt) pepper,; mozzararellalcheese,
wholegrain \Wraps.’

300:-




TIRAHXOOID

|SWHOLE-GRAIN/FRIED
Basmati|rice,{shiitakefmushrooms,jstir:fried/mixed!

@mwmﬂmmm
saucejwithjpepper:

|

@mmﬁ%mﬁzﬁ@
ymmaﬂw

|

'
Beef){okra;(coconutimilk)curry/pastelingredients|
//jgreen{curry,paste {crispy;rice’

|

' BEEF GREEN(CURRYAWITH{GCARROTS
BELI'PEPPERS

Bee m peppers,
1ngred1ents , green

|

M&ﬁﬂb curry
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Ni1l[FSHOLEH:ZARD
PersiantSaffronjRicejpudding

7,02~

DOOGH/|(GLASS)

Naturalthome:made
yogurtjincludes/mineraliwater,
dry/mint{and|salt

60:-

DOOGH!(GLASS)

Natural{home-made
yogurtiincludes/mineral{water,
dry;mintjand/{salt

100.-

Ty AN SR

N 6)|"PERSIANSTEASWITH!NABAT:
ORDATE

100'= 80.2



QI DRINKINGAWATER:
O2MINERATIWATER
©3{PEPST

DIET PERSI
OS{COKE

DIET COKE

©7 FANTA

LIPTON [CETEA
©I10/SODA

Ol SODA LEMON
OI2ICE(GLASS)
OIB}ICE/BUCKET

OIARWINE;CORCAGEIEEE

OIISKLEIQUORICORCAGE;

EEE
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