- 4 I’- ‘

ndane




: 7 A A R
Persian Traditional Restaurant

Cold Appetizer.

Marinated Olive Olive, walnut, garlic, aromatic herbs, pomegranate juice %

Salad Shirazi Cucumber, tomato, onion, lime juice, olive oil %
Salad Olivier Chicken, potato, pickled cucumber, egg, mayonnaise

Panir/Sabzi Feta cheese, walnut, herbs @2

Caviar d'aubergine Yogurt, eggplant, Sesame oil

Yogurt with Cucumber Cucumber, yogurt %

Shallot Yogurt  Yogurt, shallot &%

Spinach Borani  Sauteed spinach with garlic yogurt %
Eggplant Borani Roasted eggplant with garlic yogurt €%
Borani Labou Yogurt, beetroot, garlic &%

Hummus Ground chick peas, tahini/sesame oil, garlic ]

Green Salad Lettuce, tomato, cucumber &2
Cheminée Salad Lettuce, tomato, cucumber, olive, feta, pomegranate, beetroot

Hot Appetizer &

Mirza-Qasemi Roasted eggplant, tomato, garlic, egg %

Kashk Bademjan Eggplant, Whey, onion

Kookoo Sabzi Eqgg, onion, herbs &%

Kookoo Baghali Broad bean, egg, dill &2

Wine leaf dolmeh rice  Wine leaf stuffed with steamed rice @

Wine leaf dolmeh viande Wine leaf stuffed with steamed rice, split pea, meat, herbs 9€
Labou Baghali  Broad bean and beetroot 10€
Zaban Lamb tongue 11€

Soup =

Ash Reshteh Whey, bean, noodle, herbs lentil, chick peas

Barley Soup Barley, Cream
Adas Soup Lentil soup %

Mixed Appetizer :

2 Persons : 28€ Combination of 5 starters

3 Persons : 39€ Combination of 6 starters

4 Persons : 48€ Combination of 7 starters

Cheminée




Grilled Meat & Saffron Steamed Rice=

Cheminée Kebab Diced lamb & chicken fillet peices marinated in walnut

and pomegranate juice

Kebab Koubideh Minced Lamb
Barg Kebab Steak style Lamb

Sultani Kebab Barg & koubideh kebabs

Chenjeh Kebab  Lamb Tenderloin marinated in saffron

Kebab Makhsoos Chenjeh & Koubideh kebabs

Vaziri Barg & Djoujeh fillet

Bakhtiari Mixed diced lamb & Chicken fillet

Kebab Torsh Lamb fillet marinated in pomegranate paste & walnut
Chicken Kebab  Saffron & lime marinated cockerel

Chicken Torsh Chicken fillet marinated in pomegranate paste & walnut

Djoujeh Fillet Chicken fillet marinated in saffron & lime

Shirazi Koubideh & Djoujeh fillet
Djoujeh Masti Chicken fillet marinated in yogurt, saffron, curry (spicy)

Poulet désossé  Boneless chicken thigh marinated in saffron and lime

Mixed Kebab with Saffron rice

2 persons: 57€ 3 persons: 87€
2 Koubideh, 3 Koubideh,
1 Djoujeh fillet, 1 Tchenjeh,
1 Barg, 1 Barg,
2 Saffron rice, 1 Djoujeh fillet
grilled chili 3 Saffron rice,

grilled chili

Seafood & Saffron Rice

Mahi Kebab Grilled salmon marinated in saffron, saffron rice 23€

Dorade Seared seabream marinated in saffron & lime, rice with herbs, 34€ (©®
pomegranate sauce

Shrimp Shrimp with yogurt sauce and curry (spicy), saffron rice 34€

Chemineée




- - N PO e 0 O P

! B2 WO U S0 R W I U Lo
Persian Traditional Restaurant

Stews & Saffron Rice =

Fesenjan Chicken, walnut, pomegranate paste 23€

Alou Mosama Duck thigh marinated in orange zest, tomato sauce, apple, prunes, apricots 25€
Anarbij Meatball, walnut, pomegranate paste, local herbs 23€
Kadou Mosama Zuccini, eggplant, chicken, tomato sauce 19€
Qeymmeh Bademjan Veal, split pea, eggplant, dried lime 19€
Qormeh Sabzi Lamb meat pieces, bean, vegetables, dried lime 20€

Pilaf with Saffron £

Baghali polo Saffron rice, dill & broad bean, lamb shank 28€
Meat & rice Saffron rice, lamb shank 24€
Tchelo goucht Lamb neck, saffron rice 23€
Barberry rice & Chicken Saffron rice, barberry, chicken thigh 21€
Chicken & rice Saffron Rice, Chicken thigh 17€
Sour Cherry rice & Chicken Saffron Rice & sour cherry, chicken thigh 21€

Chirin Polo Saffron rice, almond & pistachio, barberry, orange zest, chicken thigh 25€
stir fry with tomato sauce

Qeymeh Nesar Saffron rice, almond & pistachio, barberry, raisin, orange zest, veal stir fry 25€
with tomato sauce

- - - a
Vegeterian food with saffron rice —=
Baghala Ghatogh Green flageolets, dill, garlic, egg %

Bamiyeh Okra, Tomato (¥
Motenjan Wallnut, pomegranate paste, prunes, apricots, apple, red beans 2
Kadou Bademjan Zuccinis, eggplant, tomato sauce

Extra Items

Herbs 6€ Raw egg yolk @
Mixed Pickles 4€ Grilled tomato @
Pickled garlic % 4€ Grilled chili @
Extra steamed rice (% 6€ Crispy rice @&
Extra ground kebab (Koubideh) s8¢ Pickles

Kids menu: White rice served with 1 skewer of grounded meat

Special rice:
Barberry rice 9€ Chirin polo{/12€ Sour cherry rice((29¢ Baghali polo {# 10€

Sabzi polo? 10¢ Replacing saffran rice with any special rice +5¢

Cheminée




Dessert

Baklava Pastry with honey topped with almond —él'
Nan khameéi Rose cream puff "%

Rolled cake with rose cream =

Tarte tatin  French apple pie with Vanilla Ice cream —%

Chocolat cake, Vanilla Ice cream -=

Fresh fruits salad &
Pomegranate with herbs &

2 5 Pa§
Café or theé gourmand Baklava, iranian ice-cream, rose panacota —13

Ice-cream

Bastani Rose ice-cream with saffron & pistachio —él'

Faloudeh Shirazi Iranian sorbet with rose water "%
Makhlout Mixof bastani & faloudeh  —3

Coupe Cheminée Faloudeh, lime & mint Ice-cream

Coupe Colonel Lime ice-cream, Vodka

Choc O'vert Mintice-cream, chocolate dressing

Banana Split Banana, (vanilla, chocolate, strawberry) ice-cream, chocolate dressing
Péche Melba Peach, vanilla Ice-Cream, red berry coulis, whipped cream

Café ou Chocolat liégeois

Glaces 3 Scoops: Vanilla, chocolate, strawberry, mint, caramel

Sorbet 3 scoops: Lime, blackcurrant, rasberry, passion fruit

Sunday suggestion DIZI 21€
lranian pot-au-feu
DIZI Served with iranian bread, fresh herbs and mixed pickles

Lamb, red & white beans,
chick peas, tomato,potato

Chemin




Open 7 days of week

During the week From 12:00 to 15:30 and 19:00 to 22:30
Saturday & sunday from 12:00 to 22:30

cheminee.restaurant.paris@gmail.com
www.restaurant-cheminee.fr
Tel: 09 536794 73
fArestaurant-Cheminee (o)restaurant-Cheminee-paris




