


Authentic Persian recipes prepared as they have been for 
centuries, served with contemporary flair.

Azal is an immersion in Persian culture, where Corniche 
views are complemented by elements of ornate wood 

panelling and traditional stucco work. Sage-green pouffes 
and turquoise pillows contrast with the sand-coloured 

floors like oases in the desert. Soft lighting creates a cosy 
sanctuary in which to make connections over an à la carte 
business lunch or unwind with friends over an indulgently 

unhurried dinner.

Discover the time-honoured flavours of rich stews and 
succulent kebabs, spice-scented rice and Iranian flatbread. 
Your selection pairs well with a traditional sharbat or fresh 

fruit juice, or beverages made with ingredients ranging from 
saffron to pomegranate and cardamom.

Eastern flavours and
epic Gulf views



I R AN I AN CAV I A R

Se lection  o f  Be luga ,  Osetra ,  and  Sevruga  Cav iar
Ser ved  w ith  b l inis ,  crème f raîche ,  f ine l y  chopped 
egg  yo l ks  and  whites ,  onions ,  and  pars l ey.
( 1 5  to  30  grams –  P r ice  upon  request )

YOG H U RT A PPET IZERS

BOR AN I  E S F IN AJ
Creamy yoghur t  b l ended  w ith  f resh  spinach  and
a  de l icate  touch  o f  gar l ic .

BOR AN I  BA D EMJAN
Roasted  egg p lant  mixed  w ith  yoghur t ,  enhanced
by  a  hint  o f  gar l ic .

M ASTO K H I A R
Ref reshing  cucumber  and  mint  fo lded  into  s i l k y
yoghur t .

M ASTO MU S IR
Rich  yoghur t  infused  w ith  aromatic  Pers ian 
sha l l ots .

PERS I AN BR E A D

L AVAS H BR E A D (N AN - E  L AVAS H )
Trad itiona l  thin  Pers ian  f l atbread ,  idea l  for 
scooping  d ips  or  wrapping  kababs .

SANG A K BR E A D (N AN - E  SANG A K )
Stone -baked  who le  wheat  bread ,  ser ved  warm and 
rustic .

Q A R  3 5

Q A R  4 5

Q A R  3 0

Q A R  3 5



CO LD STA RTERS

SA L A D O L IV IE H
A Pers ian  c l ass ic  w ith  tender  chicken ,  potatoes ,
and  peas  bound  in  a  creamy egg  emuls ion .

SA L A D S H IR A Z I
A  re f reshing  mix  o f  cucumber,  tomato ,  and  onion 
dressed  w ith  l emon ,  o l i ve  o i l ,  and  dr ied  mint .

ZEY TOON PA RVA R D E H
Green  o l i ves  mar inated  w ith  wa lnuts  and 
pomegranate  mo lasses .

S IR  TORS H I
Gar l ic  c l oves  aged  in  g rape  v inegar  and  aromatic 
herbs .

SA L A D FAS L
A seasona l  sa l ad  o f  cr isp  garden  vegetab l es  tossed 
w ith  o l i ve  o i l ,  l emon ,  and  mint .

WA R M &  H OT STA RTERS

K AS H KE BA D EMJAN
Charcoa l - g r i l l ed  egg p lant  topped  w ith  kashk , 
cr ispy  onions ,  and  f r ied  mint .

M IR Z A G H ASEMI
Smoked  egg p lant  w ith  tomatoes ,  gar l ic ,  and  egg 
for  a  r ich ,  hear ty  d ip .

AS H - E  R E S H TE H
Trad itiona l  nood l e  soup  w ith  herbs ,  beans ,  and  l en -
ti l s ,  f in ished  w ith  kashk  and  f r ied  onions .

AS H S H O LE G H A L A MK A R
A s low - cooked  s tew  o f  g rains ,  beans ,  herbs ,  and 
meat ,  topped  w ith  go lden  f r ied  onions .

Q A R  4 5

Q A R  3 5

Q A R  4 5

Q A R  2 5

Q A R  4 0

Q A R  4 5

Q A R  3 5

Q A R  3 5

Q A R  4 5



SO U P S

BA R LEY SO U P
Light  bar l ey  soup  s immered  in  a  f ragrant  broth .

LENT I L  SO U P
A warming  l enti l  soup  enr iched  w ith  aromatic 
spices .

CH ICKEN SO U P
Shredded  chicken ,  potato ,  and  carrot  in  a  savor y 
broth ,  f inished  w ith  l emon .

DA I LY  STEWS (K H OR E S H T )

G H OR ME H SA BZ I
Tender  l amb s immered  w ith  herbs ,  k idney  beans , 
and  dr ied  l ime  for  a  tang y  depth .

QE IME H
S low - cooked  bee f  w ith  sp l i t  peas  and  tomato , 
topped  w ith  cr isp  go lden  f r ies .

F E SENJAN OS SO BUCO
Vea l  osso  buco  braised  in  a  wa lnut  and  pomegran-
ate  sauce ,  f inished  w ith  sa f f ron  gremolata .

Q A R  2 5

Q A R  2 5

Q A R  3 0

Q A R  7 5

Q A R  6 5

Q A R  9 5



M A IN S

M A H ICH E
L amb shank  s l ow -braised  w ith  onion ,  gar l ic ,  and 
saf f ron  unti l  f a l l - o f f - the -bone  tender.

G A R DAN
L amb neck  gent l y  s immered  in  sa f f ron ,  turmer ic , 
and  onion  for  a  r ich  and  f l avor fu l  d ish .

MORG H SOR K H K A R D E H
Saf f ron-mar inated  chicken  braised  w ith  tomato 
and  onion  for  a  de l icate ,  f ragrant  main .

M A H I  SOR K H K A R D E H
G o lden- f r ied  f ish  seasoned  w ith  sa f f ron ,  turmer ic , 
and  f resh  l emon .

R ICE  D IS H E S

ZER E S H K PO LOW
Steamed Pers ian  r ice  topped  w ith  sa f f ron  and 
s weet-tar t  barberr ies .

BAG H A L I  PO LOW
Rice  w ith  d i l l  and  broad  beans ,  f inished  w ith  sa f -
f ron .

SA BZ I  PO LOW
H erb  r ice  w ith  d i l l ,  pars l ey,  cor iander,  and  chives , 
trad itiona l l y  paired  w ith  f ish .

S H EV ID  PO LOW
Aromatic  d i l l  r ice ,  per fect l y  suited  for  g r i l l ed 
meats  and  s tews .

Q A R  1 5 0

Q A R  1 5 0

Q A R  6 5

Q A R  9 5

Q A R  3 5

Q A R  3 5

Q A R  2 5

Q A R  2 5



Q A R  1 6 0

Q A R  17 5

Q A R  2 0 0

Q A R  2 2 0

Q A R  2 2 0

Q A R  2 0 0

Q A R  4 0 0

Q A R  1 4 0

Q A R  1 6 0

Q A R  1 5 0

Q A R  1 9 0

F ROM T H E CH A RCOA L G R I L L

KOOBID E H
Juicy  minced  l amb skewers  g r i l l ed  over  open 
f l ames ,  ser ved  w ith  vegetab l es .

JOOJE H Z A FA R AN I
Saf f ron-mar inated  chicken  skewers  g r i l l ed  to  per -
fection ,  w ith  vegetab l es .

BA RG
Tender  l amb f i l l et  skewers  mar inated  w ith  sa f f ron , 
g r i l l ed  over  f l ames ,  and  ser ved  w ith  vegetab l es .

S H IS H L IK
Succu lent  l amb chops  mar inated  in  Pers ian  spices , 
f l ame -gr i l l ed  and  ser ved  w ith  vegetab l es .

VA Z IR I
A  combination  skewer  o f  bone l ess  chicken  and 
minced  l amb ,  g r i l l ed  and  ser ved  w ith  vegetab l es .

S U LTAN I
A  roya l  pair ing  o f  l amb f i l l et  skewer  and  minced 
l amb skewer,  ser ved  w ith  vegetab l es .

M IXED G R I L L  F OR TWO
A generous  p lat ter  w ith  t wo  koobideh  skewers ,  one 
l amb f i l l et  skewer,  and  one  chicken  skewer,  ser ved 
w ith  vegetab l es .

M A H I  K A BA BI
Mar inated  f ish  f i l l ets  g r i l l ed  over  f l ames ,  paired 
w ith  herbed  r ice ,  l emon ,  and  f resh  vegetab l es .

BA K H TI YA R I
Mixed  skewers  o f  l amb and  chicken  gr i l l ed  over 
f l ames ,  accompanied  by  tomatoes .

JOJE  M AST I
Yoghur t  and  dr ied  l emon-mar inated  chicken , 
g r i l l ed  to  per fection .

MEYG OO K A BA BI
Gr i l l ed  mar inated  shr imp infused  w ith  herbs  and 
spices .



D E S SERTS

SA F F RON R ICE P U D D ING (S H O LEZ A R D )
Fragrant  sa f f ron  r ice  pudd ing  garnished  w ith  a l -
monds ,  c innamon ,  and  rose  water.

RO U LET TE
Mois t  sponge  ro l l  f i l l ed  w ith  whipped  cof fee -vani l l a 
cream .

N A PO LEON I
L ayers  o f  f l ak y  pastr y  w ith  sa f f ron  custard ,  f in -
ished  w ith  24k  go ld  l ea f .

CA R DA MOM ROSE CA KE
A de l icate  sponge  cake  infused  w ith  cardamom , 
l ayered  w ith  rose  and  b it ter  orange  marmalade .

FA LOOD E H
Pers ian  vermice l l i  d esser t  w ith  rose  water,  ser ved 
w ith  l emon ,  sour  cherr y  s yrup ,  or  trad itiona l  ice 
cream .

BASTAN I
Trad itiona l  Pers ian  saf f ron  ice  cream w ith  p is ta -
chios  and  a lmonds . 

Q A R  4 5

Q A R  4 5

Q A R  4 5

Q A R  4 5

Q A R  4 5

Q A R  4 5



Q A R  2 5

Q A R  3 5

Q A R  3 0

Q A R  3 0

Q A R  4 0

Q A R  3 5

Q A R  3 0

Q A R  3 0 ( S ) 
Q A R 3 5  ( D)

Q A R  3 5

Q A R  3 0

BEV ER AG E S –  CO LD

SO F T D R IN KS
Co la ,  D iet  Co la ,  Spr ite ,  D iet  Spr ite ,  Fanta ,  Soda , 
Tonic ,  G inger  A l e .

NON -A LCO H O L IC  BEER
Ref reshing  a l coho l - f ree  beer.

ICED TE A
Choice  o f  L emon ,  Pomegranate ,  or  Peach .

S H A R BAT &  D OOG H
Trad itiona l  Pers ian  re f reshers :  L emon ,  Saf f ron ,  or 
A za l  D oogh .

EN ERGY D R IN KS
Red  Bu l l ,  Red  Bu l l  L ight .

F R E S H J U ICE S
L emonade  Mint ,  G rapef ruit ,  Orange ,  Carrot ,  App l e , 
P ineapp l e ,  Mango ,  Kiw i ,  Strawberr y,  or  Fruit  Cock-
tai l .

BEV ER AG E S –  H OT

T U R KIS H CO F F EE

E SPR E S SO

A MER ICANO |  N E SCA F E |  H OT CH OCO L ATE | 
CA PP UCCINO |  CA F É  L AT TE |  SPAN IS H L AT TE

PR EMI UM TE A
Se lection  o f  Pers ian  B lack ,  Damnoosh ,  Karak ,  Eng-
l i sh  Break fas t ,  Chamomi l e ,  Ear l  G rey,  G reen ,  G in -
ger  &  H oney,  or  Rose  &  Mint .



BEV ER AG E S –  WATER

ST I L L  LOCA L
Pure  s ti l l  water,  l oca l l y  sourced .

ST I L L  IMPORTED
Premium impor ted  s ti l l  water.

SPA R K L ING
Ref reshing  spark l ing  water,  l oca l l y  and 
internationa l l y  sourced .

A Z A L  S IGN AT U R E CR E ATION S –  55  QA R

R E IGN S U PR EME
Black  tea  w ith  pomegranate  and  date  shrub ,  carda-
mom foam ,  and  mint  powder.

F IRST CL AS S
Apr icot  spr itz  w ith  sour  g rape  ju ice  and  spark l ing 
pomegranate  tea .

H E AV EN ON E A RT H
Mint ,  cucumber,  l emon ,  sekahnjebin ,  e l der f l ower 
tonic ,  and  vegan  foam .

A L- JA BR
Non-a lcoho l ic  white  w ine  b l ended  w ith  bas i l ,  g rape , 
l ime ,  and  hib iscus  g renad ine .

G UA R D I AN ANG E L S
Waterme lon ,  sour  cherr y,  h ib iscus ,  l ime ,  and  soda 
for  a  v ibrant  re f resher.

Q A R  1 5  ( S )  |
Q A R  2 0  ( L )

Q A R  2 0  ( S )  |
Q A R  2 5  ( L )

Q A R  2 0  ( S )  |
Q A R  2 5  ( L )




