
Speisekarte



Willkommen im Olive Persian Restaurant, wo 
authentische Aromen Persiens auf moderne Eleganz treffen! 

Bei uns erwartet Sie eine kulinarische Reise durch die persische 
Küche, die mit frischen Zutaten und duftenden Gewürzen 
verzaubert. Lassen Sie sich von unseren traditionellen Gerichten, 
wie saftigen Kebabs, aromatischen Eintöpfen und einzigartigen 
Reisvariationen, begeistern. 

Ob vegetarische Spezialitäten oder herzhaftes Fleisch, jedes 
Gericht wird mit Liebe und Leidenschaft zubereitet, um Ihnen 
den Geschmack Persiens näherzubringen. 

Genießen Sie bei uns eine warme und gastfreundliche 
Atmosphäre – ein Erlebnis für alle Sinne!



Appetizers 

Kashke bademjan g,h,11

Crispy grilled eggplant purée, mixed with a creamy and savory whey sauce, and garnished with 
fragrant herbs. A rich, hearty delight. 11.90 

Mirsa ghazemi c,l,4

Smoky roasted eggplant, refined with garlic, stewed tomatoes, and creamy scrambled eggs. A 
rustic, full-bodied dip with a subtly sweet and warm note.  10.90 

Mast-o-khiar g,3

Creamy natural yogurt, mixed with grated cucumber, fresh mint, and traditional herbs. A 
refreshing, slightly tangy accompaniment to any dish.  5.90

Mast-o-Musir g,3

Velvety yogurt with wild garlic and aromatic herbs. Harmoniously balanced and intensely 
flavored.  6.90

Torshi 5 
Spicy pickled vegetables in vinegar and a mixture of exotic herbs. 4.90 

Zeytun Parvarde g,h,7 
Green olives, marinated in pomegranate syrup with a hint of walnuts. Sweet, savory,  
and distinctive  7.90 

Soup of the Day
A lovingly prepared soup, freshly created daily from seasonal ingredients.  7.50
 
Olive Appetizer Platter c,g,l,4,11 for 2 People 
A delicious selection of Mast-o-Khiar, Mast-o-Musir, Kashke Bademjan or Mirza Ghasemi, and 
olives. Ideal for sharing and discovering authentic flavors.  28.90



Salsds 

Chicken salad g  
Grilled chicken breast on a bed of garden-fresh mixed greens, perfected with our special 
dressing.  16.50

Prawn Salad n,4

Succulent prawns on fresh green salad, with olives and a unique dressing for intense flavor.  
18.90

Olive Salad g

Tender strips of grilled lamb fillet on arugula, cherry tomatoes, avocado and pomegranate, 
flavoured with lime juice and honey.  23.90

Seasonal Salad
A mixed salad with tomatoes and cucumbers. Simple, fresh and light.  9.90



BBq Specialties
 
Soltani 
One skewer of succulent, seasoned minced lamb and a delicious skewer of lamb loin fillet, 
perfectly grilled and served with stewed tomatoes. 
Choice of: fragrant saffron rice, crisp vegetables, fries, or fresh salad.  28.90

Djujeh Soltani g,l 
One skewer of tender minced lamb and one skewer of saffron-marinated chicken breast fillet, 
perfectly grilled and served with grilled tomatoes. 
Choice of: fragrant saffron rice, crisp vegetables, fries, or fresh salad.  24.90

Tschenjeh Soltani 
One skewer of savory saffron-infused minced lamb and one skewer of saffron-marinated lamb 
fillet pieces, complemented by grilled tomatoes. 
Choice of: fragrant saffron rice, crisp vegetables, fries, or fresh salad.  29.90

Lamb Chops
Six tender lamb chops, marinated in our house blend and perfectly grilled. 
Choice of: fragrant saffron rice, crisp vegetables, fries, or fresh salad.  34.90

Barg 
Grilled lamb loin fillet skewer, served with grilled tomatoes. A true delight. 
Choice of: fragrant saffron rice, crisp vegetables, fries, or fresh salad.  23.90

Tschenjeh 
Grilled, saffron-marinated lamb fillet pieces with grilled tomatoes. 
Choice of: fragrant saffron rice, crisp vegetables, fries, or fresh salad.  24.90



Djujeh  l

Succulent chicken breast, marinated in saffron and grilled, served with grilled tomatoes. 
Choice of: fragrant saffron rice, crisp vegetables, fries, or fresh salad. 18.90

Kubideh  m

Two skewers of minced lamb, perfected with oriental spices and saffron, served with grilled tomatoes. 
Choice of: fragrant saffron rice, crisp vegetables, fries, or fresh salad.  19.90

Olive Mix-Grill-Teller
A delicious selection of our grilled specialties. 
Choice of: fragrant saffron rice, crisp vegetables, fries, or fresh salad.  29.90
 
Olive Platter  l,m

Two skewers of minced lamb, one chicken breast fillet, and one lamb loin fillet or lamb fillet 
pieces, served with two portions of saffron rice. A feast for two.  55.90 



Fish 

sea bass d

Fresh sea bass. 
Served with your choice of fries, vegetables, fragrant saffron rice, herbed rice, or salad.  22.90

Salmon d

Tender marinated salmon. 
Served with your choice of fries, vegetables, saffron rice, herbed rice, or salad.  21.90

Olive Fischteller d

A selection of fresh salmon, sea bass, and king prawns. 
Served with your choice of saffron rice, vegetables, fries, or salad.   27.90



Stews 
Ghorme sabzi 
Tender lamb in an aromatic herb stew with beans and dried limes, served with fragrant saffron 
rice. A Persian classic.  15.90

Gheyme
Tender lamb with yellow lentils and dried limes in a light tomato sauce, served with saffron rice. 
Hearty and comforting.  15.90

Gheyme Bademjan
Slow-cooked lamb with eggplant, yellow lentils, and dried limes in a light tomato sauce, served 
with saffron rice.  17.90

Bamie
A hearty Persian dish featuring tender lamb and okra, simmered in an aromatic tomato sauce with 
fragrant spices. Served with saffron rice, it offers a delicious blend of tender textures and intense 
flavors  18.90

Zereshk Polo h

An enticing dish with tender grilled chicken or braised chicken leg, served on saffron rice with tart 
barberries and a delicious sauce—a perfect harmony of savory and fruity flavors. 18.90 

Lamb Shank  (Friday to Sunday)
Tender, slow-braised lamb shank, served with herbed rice and broad beans.  25.90



Mediterranean Pasta
Penne with Salmon D	 16.90

Curry Penne 	 15.90

Penne arabiata a	 14.90

Spagh etti with Prawn h	 18.90

Spagh etti Aglio e Olio  a	 13.90

Chicken Pan h	 15.90

Chicken Schnitzel a,g 	 18.90
Served with your choice of: fries / salad / vegetables



Vegetarian 

Olive Vegi
Vegetable pan with special marinade. Served with your choice of saffron rice or fries.  15.90

Mirza Vegi c,g

Grilled eggplant puréed with garlic, stewed tomatoes, and eggs. 
Served with a side of saffron rice 15.90

Gemüse a la Chef 
Braised seasonal vegetables with a light tomato sauce. 
Served with a side of saffron rice.  17.90



Extras / Sides / Sauces 
Fries      	 5.90	 Rice            	    4.90

Grilled Tomato 	  1.90	 Butter g      	  0.50

Barberries 	  4.90	 Bread a   	  1.90

Grilled Peppers  	 1.00	 Mix Olives          	 3.90

Pan-Fried Vegetables  6.90	 Pepper sauce     	  3.50

Mushroom Sauce g 	  3.90	 Chili sauce       	 3.50

Extra Skewers
Kubideh m   	 6.90

DJujeh h	 9.90

Barg          	  15.90

Tschenjeh     	   16.90

Lamb Chops  	 25.90



Desserts 

Saffron Ice Cream g,l 
Luxurious ice cream with warm, aromatic saffron, refined with crunchy pistachios and creamy 
whipped cream swirls. A true Persian delight.  7.90

Falude 
An exotic Persian dessert: delicate, frozen rice noodles, enhanced with fragrant rosewater and a 
hint of sugar syrup. Refreshing and unique.  7.90

Mix falude & Safran Eis g,l

The best of both worlds: the refreshing lightness of Faludeh and the creamy deliciousness of 
Saffron Ice Cream. A wonderful combination of textures and aromas.  8.90

Tiramisu C,g,a

Delicate, coffee-soaked ladyfingers with airy mascarpone cream and fine cocoa. An irresistible 
treat that melts in your mouth.  7.90

Himbeerkuchen C,g,a

A true delight for lovers of fruity cakes.  6.50



Soft Drinks
Fachinger Still Water					    0.25l	 3.00	 0.75l	 7.50 

Fachinger Medium Water	   			   0.25l	 3.00	 0.75l	 7.50 

Cola 1,2,4									        0.20l  	3.00    

Fanta 1,2,4								        0.20l 	 3.00    

Sprite 1,2,4								        0.20l  	3.00    

Cola Zero 1,2,4,9	    			    			   0.20l	 3.00 

Dugh g            								        0.33l	 3.90
Yogurt drink with mint 

Apple Juice Spritzer 3,4 					     0.33l	 4.90

Heiße Getränke
Tea	 3.50
Mint, Black, Chamomile, Green 
Safran Tea      	  5.00

Coffee	 3.20

Espresso	 2.20

Cappuccino g	 3.50

Coffee with Milk g 	 3.80



Alcoholic Beverages

Beer
Pilsner						      0.33l  	3.90 

Non-AlcoholicPilsner		  0.33l  	3.90   

Alt								       0.33l 	 3.90    

Wheat Beer						     0.50l 	 5.00

Non-Alcoholic Wheat Beer	 0.50l 	 5.00

Wine
White Wine 
House wine					     0.2l  	 6.90
Grauburgunder				    0.2l  	 7.50	 0.7l	 29.90
Lugana   					     0.2l  	 7.90	 0.7l	 34.90

Red Wine
House wine					     0.2l  	 6.90
Shiraz						     0.2l  	 7.50	 0.7l	 29.90
Primitivo   					     0.2l  	 7.90	 0.7l	 34.90

Rosé
House wine	 				    0.20l  	6.90



Aperitifs
Hugo		  7.00

Aperol Spritzer		  8.50

White Wine Spritzer		  8.00

Pomegranate Spritz		  8.50

Long Drinks
Gin & Tonic		  8,90 

Cyrus saffron gin & tonic		  10,90 
Cyrus premium Arak	 0.2cl	 4,90 
Jägermeister	 0.2cl	 3,50 
Whisky Glenfiddich	 0.2cl	 6.90



Dear Guests, 
 
Please be aware that all types of food and allergens are processed in our kitchen. Despite our 
best efforts, the transfer of traces of these substances cannot be ruled out. If you have any ques-
tions about undeclared ingredients, please speak to our service staff or the counter staff. We are 
always happy to answer any questions you may have. 
 
Allergens: 
A. contains cereals containing gluten B. contains crustaceans C. contains egg D. contains fish  
E. contains peanuts F. contains soy G. contains milk H. contains tree nuts I. contains celery  
J. contains mustard K. contains sesame L. contains sulfur dioxide/sulfites  
M. contains lupin N. contains mollusks
 
Additives: 
1. with coloring 2. with preservative 3. with antioxidant 4. with flavor enhancer 5. sulfured  
6. blackened	7. waxed 8. with phosphate 9. with sweeteners  
10. contains a source of phenylalanine 11. with sugars and sweeteners 12. with sugar substitutes 
 
All prices are in Euros and include VAT.


