
  

Un viaje gastronómico a Afganistán
A culinary jouney to Afghanistan



  

TAPAS

1. Kashke Bademjan    Vegan dish🌱    – 9,75 €                                 
Traditional roasted eggplant, handmade and seasoned with natural 
Greek yogurt and house spices.

2. Sabzi Palak   Vegan dish🌱  – 7,50 €                                               
Sautéed spinach with melted cheese, served in a small casserole.

3. Kofteh – 9,50 €                                                               
Traditional homemade meatballs in a legume-based sauce.

4. Chicken Wings – 9,50 €                                                        
Crispy chicken wings with barbecue sauce (5 pieces).

7. Potato Bowl – 7,00 €                                                          
Golden, crispy French fries.

8. Falafel   Vegan dish🌱  – 9,50 €                                                       
Fried chickpea balls with cilantro and spices (6 pieces).

9. Masto-Khiar – 6,75 €                                                             
Greek yogurt with cucumber, prepared in traditional Afghan style.

10. Qormeh Lubia   Vegan dish🌱  – 9,75 €                                         
 Traditional legume stew prepared with our signature spices.

11. Dall Makhani � 🌶️  Vegan dish🌱   – 9,75 €                                      
Creamy lentils, mildly spiced, typical of Indian cuisine.

 12. Homemade Pita Bread – 1,75 €                                        
Freshly baked traditional pita (2 portions).



  

SALADS & VEGETABLES

  Vegan dishes🌱

13. Afghan Salad – 7,75 €                                           
Fresh mix of tomatoes, cucumber, onion, pepper and 
aromatic herbs, dressed with salt, lemon juice & olive oil.

14. Chickpea Salad – 9,50 €                                    
Afghan-style salad base with chickpeas, seasoned with salt 
and natural yogurt dressing.

15. Grilled Vegetables – 11,50 €                                   
Seasonal fresh vegetables, chargrilled with authentic smoky 
flavor.



  

PASTA & RICE 🍝🍚

20. Mantu – 9,75 €                                    
Dumplings filled with minced meat, cabbage & 
onion, served with natural yogurt (6 pieces).

21. Ash – 9,50 €                                                       
Creamy noodle soup with legumes, minced meat & a 
special touch of Greek yogurt.                                     
                                               

22. Afghan-Style Macaroni – 9,50 €                    
Prepared with legumes, minced beef, and served 
with Greek yogurt.

23. Zafaron Palaw   Vegan dish🌱  – 7,75 €    
Basmati rice aromatized with saffron.

24. Kabuli Palaw – 9,00 €                           
Basmati rice with carrots, raisins, and almonds.

25. Dampukht – 13,50 €                           
Traditional Afghan rice with chicken and vegetables.

26. Uzbeki Palaw – 17,75 €                              
Rice with lamb, raisins, and carrots.



  

GRILLED MEATS

31. Kobideh – 19,00 €

Two chargrilled minced beef skewers.

32. Chopan Kebab (Afghan style) – 23,00 €

Two marinated lamb skewers, traditional Afghan cuisine.

33. Murgh-Kebab  – 17,00 €

Two juicy bone-in chicken skewers, grilled.

34. Jujeh-Kebab – 17,00 €

Two marinated chicken breast skewers, chargrilled.

35. Sikh-Kebab – 19,00 €

Two delicious beef entrecôte skewers, BBQ style.

36. Veal Fillet – 19,00 €

Beef fillet served with eggs and French fries.

37. Mazari Kebab  – 17,75 €🌶️

Juicy minced meat skewer mixed with vegetables, traditional 
Mazar style, with an intense flavor and a delicate spicy touch.



  

MIXED GRILLS FOR SHARING

38.  5-Skewer Grill – 47,00 € (Recommended for 2 people)

Kobideh + Murgh Kebab + Jujeh Kebab + Chopan Kebab + 
Sikh Kebab.

39.  9-Skewer Grill – 79,75 € (Recommended for 4 people)

Chopan Kebab 2 skewers + Murgh Kebab 2 skewers + Jujeh 
Kebab 1 skewer + Kobideh 2 skewers + Sikh Kebab 2 
skewers.



  

FRESH GRILLED FISH 🐟

41. Salmon – 23,00 €

Fresh salmon fillet marinated with olive oil, garlic 
& parsley, slowly grilled.

42. Sea Bream – 21,00 €

Fresh grilled sea bream, seasoned with olive oil, 
garlic & parsley.

43. Sea Bass – 21,00 €

Fresh sea bass marinated with olive oil, garlic & 
parsley, grilled.



  

AFGHAN STREET FOOD

51. Beef Burger – 11,00 €

Juicy grilled beef burger served in pita bread.

52. Double Beef Burger – 17,00 €

Double BBQ beef burger, served in pita bread.

53. Falafel Dürüm  Vegan dish🌱   – 9,00 €

Dürüm wrap filled with chickpea falafel, spices, and aromatic 
herbs.

54. Chicken Dürüm – 11,00 €

Afghan-style chicken wrap with authentic flavor.

55. Beef Dürüm – 12,00 €

Wrap filled with minced beef, inspired by traditional Persian 
cuisine.

56. Chicken Strips – 9,00 €

Delicious chicken breast strips served with French fries.



  

CHEF`S SPECIALS

100. Kobideh Junior – 13,75 €

Two mini minced beef skewers, Afghan-style, juicy and full of flavor.

101. Jujeh-Kabob Junior – 11,75 €

Marinated chicken breast, grilled Afghan-style, served with fries and fried 
eggs.

102. Kú Kú Palaw – 9,75 €

Aromatic saffron rice served with 2 fried eggs and legume sauce.

103. Karaie Tokhom  – 13,75 €🌶️

Traditional fried eggs with a special minced meat stew, spiced with 
homemade seasonings.

104. Chapli Kabob  – 9,97 €🌶️

Minced meat mixed with onions, tomatoes & red pepper, seasoned with 
our traditional spices. Slightly spicy.

105. Shorba – 19,00 €

Traditional Afghan stew with lamb, potatoes, carrots & chickpeas, slowly 
cooked and flavored with authentic Afghan spices. Served in a clay pot.

Note: Shorba is available only on Sundays. Reservation is recommended.
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17,00€

Vinos de Aragón
Chardonnay

17,75 €
Copa: 3,75 €

  Rueda   
13,75 €

Copa: 3,50 €

* Vino de    la Casa 
Verdejo 

* De Lizia
   Verdejo

* Coto de Hayas
     Chardonnay 



  

R
IB

A
FL

A
VI

A
   

   
   

   
17

,0
0 

€

M
A

R
TI

N
  C

O
D

A
X 

   
  2

5,
00

 €

R
IA

S
 A

LT
A

S
   

   
   

   
 17

,0
0 

€

M
ar

qu
ez

 d
e 

Vi
zh

oj
as

, 1
5,

00
 €



  

* Moet Chandon  (Brut Francia)  75,00 €

* Cava  (Brut Barcelona) Bot,       17,00 € 
                                             Copa: 4,00 €

* Monterio (Toledo)
 
* Coto de Haya (Aragón)

Botella ;   13,75                       Copa 3,50€

* Rosados

* Espumoso



  

0,20 L. (Caña)   2,00€
0,33 L. (Copa)   3,00€
0,50 L. (Tanque) 4,75€
0,33L.    Lata   2,00€

 Soft Drinks & Beverages🥤

Canned Soft Drinks – € 2.00       
Canned Beer –  € 2.00              
Tercio Botellas    € 3,50          
Pineapple or Peach Juice – € 2.25   
Bitter Kas – € 2.50                   
Schweppes Tonic Water – € 2.50     
Agua Natural –   € 2,50                 
 Agua con Gas – € 2,50  

 ☕ Coffee & Infusions

Cup of Coffee – € 1.80                   
Irish Coffee – € 4.00              
Cappuccino – € 4.00                    
Café Bombón € 1.90                 
Carajillo – € 3.00                     
Special Afghan Tea served in our traditional 
teapot (for 2 people) – € 4.75          
Cup of Tea – € 2.50
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