
ZERO PROOF
Sharbat e Zereshk | 10
Barberry, Lime, Soda

Chai e Anar | 10
pomegranate, baharat, ginger, chia seeds

Sparkling Mint Dough | 5

Sharbat e Khiyar | 10
Cucumber, Coconut, Mint, Citrus

Iced Coconut Chai Tea | 10
Ginger, Persian Tea

Sharbat e Albaloo | 10
Tart Cherry, Lime

Perrier Sparkling Water | 6

San Pellegrino Sparkling Water | 8

Soda 5

mango lassi 7

BEER
805 Blonde Ale – California, USA 'DRAFT'(4.7%) 9

Modelo Especial – Mexican Lager 'DRAFT'(4.4%) 9

Corona Extra – Mexican Lager 'DRAFT'(4.6%) 9

Guinness – Irish Stout 'DRAFT'(4.2%) 9

Heineken – Dutch Lager (5.0%)  10

Almaza – Lebanon (4.2%) 9

STONE INDIA PALE ALE 'DRAFT', IPA (6.9%) 12

Stella Artois – Belgian Pilsner (5.0%) 8

Efes – Turkey (5.0%)  7

Mythos – Greece (5.0%) 7

COCKTAILS

SWEETS 

RED WINE BY THE GLASS

CAFFEINATED

WHITE WINE BY THE GLASS

Payke Aval 15
Heaven Gin, Pistachio Arak, Blueberry, Star Anise, Lime

Fardaye Masti 15
Tequila, Lime Juice, Triple Sec, Rose Water, Saffron Garnish

Shekam Pareh 15
El Jimador Silver, Rhum Jm, Creole Shrubb, Zereshk, Lemon

Labe Atishi 15
Heaven Private Bourbon, Fig Syrup, Pomegranate Juice, Bitters

Eshghe Mamnoe 15
Tequila, Grapefruit Soda, Lime, Saffron Infusion

Jigar 15
Heaven Vodka, Triple Sec, Cranberry, Orange Blossom Water

Labe Yar 15
Gin, Lemon, Grape Juice, Rose Water, Saffron, Soda Water

Labo Bede Biad 15
Grey Goose, Fig Liqueur, Lemon Juice, Honey Syrup

Haram sara 15
White Rum, Lime, Rose Water, Mint, Soda Water

Shirin Khoshgele 15
Orange Liqueur, Lemon, Lime, Simple Syrup, Sparkling Water

Takhte Gaz 15
Whiskey, Lemon, Almond Syrup, Honey, Egg White

Abji Bepa 15
Heaven Private Label Vodka, Pistachio Syrup, Cream

Baba Yavashtar 15
Tequila, Lime, Saffron, Honey Drizzle

In Akharieh 15
Gin, Lemon, Oleo, Albaloo, Rosewater, Mint, Soda

Lorini Chianti DOCG, Tuscany 2022  Bright cherry, subtle spice, refined tannins 14

Rosso del Redi Merlot / Cabernet, Tuscany 2022 Dark berries, plum, soft elegant finish16

Vigneti Reale “Rudiae”Primitivo (Zinfandel), Puglia 2022 Ripe blackberry, warm spice, velvety 15

Cancello del Sole Cabernet, Friuli 2022 Blackcurrant, structured, dry finish 15

Tombacco Biferno Riserva 2021 Dried fruit, oak, bold character 15

Vigneti Reale “Gloria” Primitivo di Manduria 2022 Rich dark fruit, cocoa, full-bodied 19

Streza Valpolicella Ripasso, Veneto 2021 Cherry, raisin, smooth layered texture 19

Streza Corvina, Veneto 2020 Red fruit, balanced, medium body 24

Edda e Francesco Carmignano, Tuscany 2021 Spice, leather, elegant structure 21

BAKLAVA | 12
phyllo pastry layered with pistachio soaked in syrup and 
topped with vanilla Gheimagh

BASTANI NOONI 10
bastani zafferoni with crispy vanilla wafers topped with 
pistachio rose water crumble

FALOODEH SHIRAZI 10
Refreshing rosewater sorbet, rice vermicelli, and citrus notes

SHEKAMOO | 13
BASTANI & FALOODEH

TEHRANMISO | 12
coffee, cardamom, sponge cake, mascarpone, cacao powder

KANAFEH 13
KANAFEH WITH BASTANI ZAFFERONI

 Affogato  | ??

Intelligensia Espresso Bolivar Coffee, Colombia

persian tea | 13 For 2, No Refill

cappuccino | 5

drip coffee | 3

double espresso | 4

americano | 5

cortado | 4.25

latte | 6

**substitute oat milk | 0.80

Valdadige Pinot Grigio 2023 Crisp, green apple, light citrus 15

Cancello della Luna Chardonnay, Friuli 2023 Pear, soft vanilla, silky finish 17

Castellari Bergaglio “Fornaci” Gavi, Piedmont 2023 Citrus, mineral, clean and refreshing 17



APPETIZERS
HUMMUS 15
Garbanzo beans, tahini, garlic, olive oil & cumin.

FALAFEL 14
Garbanzo beans, tahini, garlic, olive oil & cumin.

TAHDIG WITH 3 TOPPING 20 PLAIN 14
Gheymeh, Ghormeh Sabzi, Fesenjoon.

WINGS 15
Wings, saffron, homemade dressing.

MEDITERRANEAN FRIES 12
Fries, garlic, parsley & Parmesan cheese.

KHIAR SHOR - PERSIAN PICKLES 8

SHOR MIX 11

OLVIEH  15
chicken, potatoes, eggs, peas, pickles, and creamy 
mayonnaise

BATATA HARA  12
Crispy potatoes, cilantro, fresh herbs, spicy green chili

SAFFRON GARLIC MUSSELS 22
 

PANIR SABZI 14 
feta cheese, fresh herbs, walnuts, cucumbers, tomatoes bread.

MAST O KHIAR 10
Fresh chopped cucumbers, mint & yogurt.

MAST O MOSIR 12
Strained yogurt flavored with chopped shallots.

ZEYTOON PARVARDEH 13
Olives, garlic, pomegranate, herbs & walnuts.

LABNEH ZA’ATAR 14
Strained yogurt, za’atar, walnut & pomegranate.

MUHAMMARA 14
Red bell peppers, walnuts & pomegranate molasses.

ALI NAZIK 20
Eggplant, garlic, yogurt, peppers, beef koobideh.

SALADS & SOUP
SHIRAZI SALAD 12
Cucumbers, onions, tomatoes & lemon juice.

AVOCADO SALAD 14
Lettuce, carrots, cherry tomatoes, avocado, cucumbers & 
house sauce.

GREEK SALAD 14
Lettuce, carrots, cherry tomatoes.

HEIRLOOM TOMATO SALAD 14

CAESAR SALAD 14

CREAMY LENTIL SOUP 10

HEAVEN MEZZE COMBO
Choose 5 – 40 | Choose 3 – 25

Hummus, Zeytoon Parvardeh, Muhammara
Mast O Mosir, Tzatziki

BEEF & LAMB
BEEF KOOBIDEH 24
Two skewers of ground beef, rice & grilled tomato.

KOOBIDEH COMBO 24
One beef koobideh, one chicken koobideh, rice & grilled tomato.

KABOB TORSH 38
Filet mignon, pomegranate sauce, walnuts & rice.

BEEF BARG 33
Grilled filet mignon, rice & grilled tomato.

ADANA KABOB (Chicken OR Beef) 24
One skewers of ground beef or chicken, Bulgur, and 2 sides

KASE KABOB BOWL 36
2 shishlik, 2 filet mignon, 2 chicken, 1 beef koobideh & rice.

BEEF SOLTANI 38
Filet mignon, beef koobideh, rice & grilled tomato.

RACK OF LAMB SHISHLIK 36
Bone-in rack of lamb, rice & grilled tomato.

LAMB SHANK WITH BAGHALI POLO 23
Slow-cooked lamb shank with baghali polo.

FILET MIGNON SHISH KABOB 38
Filet mignon, grilled vegetables & rice.

SHORT BEEF RIBS 30

TONGUE 30
Mushroom sauce, mashed potato

POULTRY & SEAFOOD
CHICKEN KOOBIDEH 24
Two skewers of ground chicken, rice & grilled tomato.

CHICKEN SOLTANI 30
Chicken barg, chicken koobideh, rice & grilled tomato.

CHICKEN SHISH KABOB 26
Chicken tender, grilled vegetables, rice & grilled tomato.

CHICKEN WITH BONE (CORNISH HEN) 27
Grilled Cornish hen, rice & grilled tomato

SALMON | 32
Wiled fresh salmon grilled vegetables rice 

BRANZINO | 32
Grilled whole branzino grilled vegetables rice

.

BONELESS CHICKEN KABOB 25
Boneless chicken leg, rice & grilled tomato

ROTISSERIE GARLIC LEMON CHICKEN  26
rotisserie chicken,rice, garlic sauce, spicy garlic 
lemon sauce.

TAHCHIN 25
Slow-boiled Cornish hen with saffron rice, yogurt & 
egg yolk, oven-baked to perfection.

With Dish / Without Dish

WHITE BASMATI RICE 0.00 / 11

ZERESHK POLO 4 / 14
Barberries & saffron mixed with basmati rice.

ALBALO POLO 4 / 14
Sour cherries mixed with basmati rice.

ADAS POLO 4 / 14
Raisins, lentils, dates & basmati rice.

BAGHALI POLO 4 / 14
Dill, fava beans & basmati rice.

TAHCHIN 8/18

GRILLED VEGETABLES 4 / 9

GREEN SALAD 4 

BEEF OR CHICKEN KOOBIDEH
(1 SKEWER) 11

 VEGANSTEWS
HEAVEN STEW 32
Slow-cooked lamb neck, labneh & white rice.

GHEYMEH BADEMJAN 24
Lamb shank, Saffron tomato sauce, yellow split peas & rice.

GHORMEH SABZI 24
Lamb shank, kidney beans, parsley, cilantro & chives.

FESENJOON 24
Chicken leg, walnut & pomegranate sauce, served with rice

BEEF STROGANOFF

FRESH FROM OUR OVEN

FLATBREAD 4

ZATTAR BREAD 10

CHEESE BREAD 10

GARLIC BREAD 7

KIYMALI PIDE 19
Beef, tomato, chili

KASARLI PIDE 19
Blend of Akkawi and soft white cow cheese

SUCUKLU PIDE 21
Soujouk sausage, eggs, cheese

KARISIK PIDE 19
Beef, cheese, vegetable

PERSIAN LAMB PIDE 21
Lamb, berberi, nuts

SPICY HONEY SOUJOUK PIDE 21

soujouk, Honey, vegetable

NOTICE: Please inform us before ordering if anyone in your party has a food allergy. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Tipping is entirely voluntary. For the convenience of our guests, a 20% suggested gratuity will be added to 
parties of 6 or more; however, payment of that amount is not required. Our guests always have the right to 
determine the gratuity amount they wish to leave.

All substitutions will be charged à la carte.
We are not responsible for lost or stolen articles.
We reserve the right to refuse service to anyone.
Sales tax will be added to the retail price of all taxable items.
Prices are subject to change without notice.

Gheymeh
Fessenjoon
Falafel
Adas Polo Rice (check condiments)
Grill Veggie

ZERESHK POLO 22
Slow-boiled Cornish hen, saffron rice & barberries.

CONDIMENTS SHARING PLATE SERVE 2
OR MORE 58$ HALF
ROTISSERIE CHICKEN,
LAMB NECK, BABY SHORT
TRIPS, TONGUE, TWO SIDE


