
Mast Kheyar

VEG - VGO

SMALL BITES
Dolmeh 8
herb-spiced ground beef and rice, grape leaf wrap,
served with mast kheyar.

Falafel 8
chickpeas, fresh herbs & spices, served with chipotle
mayo

Sufi’s Wings 14
saffron yogurt marinated wings, grilled

Mediterranean Bruschetta 10
feta cheese, cherry tomatoes, fresh herbs, kalamata
olives

DIPS & SPREADS
7

yogurt, diced cucumbers & herbs

Mizra Ghasemi 7
smoked eggplant, tomatoes, & garlic

Hummus 7
chickpeas, tahnini, garlic, lemon, EVOO

Sufi’s Special 7
spicy sauteed eggplant, onion, garlic, chickpeas,
spicy tomato sauce

Kashk Bademjan 8
sautéed eggplant, mint oil, caramelized onion, &
whey

Mast Spinach 8
cooked spinach, yogurt

Trio Platter 20
select any three dips & spreads, or small bites to
create your own delicious combination

Chenjeh Wrap 14
marinated sirloin wrapped in pita bread with
tomatoes, pickles, onions, parsley, and Sufi’s house
sauce

Chicken Gyro Wrap 14
pita bread, tomatoes, pickles, onions, parseley, and
tzatziki sauce.

Lamb Gyro Wrap 15
pita bread, tomatoes, pickles, onions, parsley, and
yogurt sauce

Chicken Koobideh Wrap 13
seasoned ground chicken wrapped in pita bread
with tomatoes, pickles, onions, parsley, and Sufi’s
house sauce

Beef Koobideh Wrap 13
seasoned ground beef wrapped in pita bread with
tomatoes, pickles, onions, parsley, and Sufi’s house
sauce

Falafel Wrap 10
crispy chickpea, fresh herbs, wrapped in pita bread
with tomatoes, garlic tahini sauce

Salmon Wrap 14
grilled salmon wrapped in pita bread with
cucumber, pickle, onion, tomato, dill remoulade
sauce

WRAPS served with Sufi’s House Salad, or fries

SOUPS & SALADS
soup of the day, cup 7, bowl 10 

Sufi’s House Salad
mixed greens, tomatoes, cucumbers, carrots, and bell
peppers. Served with house vinaigrette

10

Caesar Salad
romaine lettuce, croutons, parmesan cheese, served with
caesar dressing

12

Shirazi
fine diced tomatoes, cucumbers, onion, mint, cilantro
served with lemon dressing

9

Greek
mixed greens, feta, Kalamata olives, pepperoncini,
cucumbere, and Greek dressing

10

ADD A KABOB TO YOUR SALAD!
Chicken                 7        Beef Tenderloin             10
Grilled Salmon     9        Grilled Shrimp.                 9

LUNCH MENU

Chicken Kabob Wrap 14
tender marinated chicken breast wrapped in pita
bread, tomatoes, pickles, onions, parsley, and Sufi’s
sauce

VEG - VGO

VEG - VGO

VEG

VEG

GF

VEG - VO

VEG 

GF

LUNCH MENU

THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS.

VEG VEGETARIAN · VG VEGAN · VO VEGAN OPTION AVAILABLE · GF GLUTEN-FREE 



KABOBS SELECTIONS
15

16

marinated portobello mushrooms, onions, bell peppers,
zucchini, squash, pineapple. 

Market Vegetable Kabob

two skewers of seasoned ground beef
Koobideh Kabob

Beef sirloin, spices, onion, saffron. 
Chenjeh Kabob 18

Saffron & yogurt marinated beef tenderloin
Barg Kabob 19

One skewer of Barg Kabob & one skewer of
Koobideh Kabob

Soltani Kabob 22

Saffron marinated filet mignon and grilled vegetables
Shish Kabob 20

Yogurt saffron marinated chicken fillet and grilled
vegetables 

Chicken Shish Kabob 18

GF

Served with saffron basmati rice & grilled tomato

Kabob Family Platter
Choice of four kabobs, served with any three specialty rice or saffron basmati rice.

75

two skewers of ground chicken & spices
Chicken Koobideh Kabob 16

Marinated chicken tenders, saffron, yogurt & lime
18Chicken Kabob

Marinated chicken breast in specialty house sauces
Chicken Barg Kabob 18

One skewer of Chicken Koobideh and one skewer
or Chicken Barg

Chicken Soltani Kabob 20

Marinated boneless lamb sirloin served with Adas
Polo & grilled tomato

Lamb Kabob 20

Saffron marinated salmon & crispy capers, served
with Baghala Polo

Salmon Kabob 20

Marinated jumbo shrimp
Shrimp Kabob 20

GF

STEWS Served with saffron basmati rice 

SIDES
Grilled Onions 5

Chili Sauce 2

Grilled Vegetables 10

Torshi 4
mixed pickled vegetables

Truffle Parmesan Fries 9

Seasoned Fries 6

RICE SELECTIONS
Adas Polo lentils, caramelized onions, raisins 4 / 8

sub / side

Baghala Polo dill and fava beans 4 / 8

Albalo Polo black cherries and aromatic spices 4 / 8

Shirin Polo pistachios, shredded carrots, barberries, orange peel, & almonds 4 / 9

Zereshk Polo Barberries, cardamom syrup, saffron, pistachios, and almonds 4 / 9

DESSERTS
Pomegranate Cheesecake 10

Baklava Cheesecake 10

Persian Chocolate Mousse Cake 10

Baklava 8
Persian Ice Cream 7
rose water, saffron, & pistachios

ASK YOUR SERVER

about our daily lunch
specials & upcoming events!

sautéed eggplant, onions, garlic, chickpeas, and tomato
sauce

16Sufi’s Veggie Stew GF - VEG - VG

Ghormeh Sabzi
traditional herb stew with parsley, scallions, cilantro,
fenugreek, kidney beans, slow cooked beef

18GF

Ghemeh
tender beef, split peas, sautéed eggplant, tomato sauce, dry
lime. Choice of eggplant or shoestring potato

17GF

Fesenjoon
slow-cooked chicken breast with walnut and pomegranate
sauce

19GF

Lamb Shank
slow-cooked lamb shank with dry lime and crispy onion,
served with baghala polo

23GF

CONTAINS NUTS

CONTAINS NUTS

CONTAINS NUTS

CONTAINS NUTS

CONTAINS NUTS

VEG - GF

THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS.

VEG VEGETARIAN · VG VEGAN · VO VEGAN OPTION AVAILABLE · GF GLUTEN-FREE 
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