
First Course (choice of)

Kashk-e Bademjan
A traditional Iranian dip with eggplant, garlic, onion, kashk, finished with 
walnuts and served with naan.

Cabbage Dolma
Cabbage roll stuffed with lamb, beef, rice, onion, pepper, peas and tomato.

Second Course (choice of)

Branzino
Whole sea bass filled with cilantro, fenugreek, turmeric, chili pepper, 
tamarind, onion and garlic. Served with roasted honey rainbow carrots, 
charred lemon and rice.

Koobidah Kebab
Beef and lamb formed kebab served with roasted tomato and green pepper, 
fresh basil, saffron rice, charred lemon and naan.

Fesenjan Stew
Chicken, onion, walnuts, turmeric, pomegranate paste, saffron, served with 
saffron rice.

Third Course

Shohlezard
Saffron rice pudding garnished with cinnamon and almonds.

Embark on a culinary journey with us at “Dine & Sip,” 
where the artistry of traditional Iranian cuisine meets the 
dreams and aspirations of Shourangiz and Mohammed, 

two remarkable talents in our kitchen. Sponsored by The 
Cobblestone to nurture their culinary ambitions in Canada, 
they’ve crafted a menu that is a testament to their heritage 

and passion. 

Shourangiz and Mohammed, along with their two boys, 
dream of opening their own restaurant in the Cowichan 

Valley one day. We encourage you to indulge, give us 
feedback, and tell your friends to come and try the dishes to 

encourage their families to follow their dreams in Canada.

DINE & SIP 2024  //  $35 PER PERSON

PRICES DO NOT INCLUDE APPLICABLE TAXES OR GRATUITY  //  PLEASE ALERT YOUR SERVER OF ANY ALLERGIES


