
 
 

Hot appetizers 

 

 

10. Dolmeh                                                                                                                                                                 10. 

Mixture of ground beef, rice, split peas & savory green herbs wrapped in wine leaves. 

 

11. Kashk o Bademjoon                                                                                                                                           10. 

 Grilled aubergine topped with fried onion, garlic, mint & Kashk. 

 

12. Mirza Ghasemi                                                                                                                                                    10. 

 Grilled aubergine, eggs, garlic & tomato. 

 

 

 

Cold appetizers 

 

 

20. Must o Khiar                                                                                                                                                          7. 

Yogurt, cucumber, mint & seasonings. 

 

21. Must o Mousir                                                                                                                                                       8. 

Yogurt & shallots.  

 

22. Borani bademjoon                                                                                                                                                7. 

Yogurt with grilled aubergine & garlic. 

 

23. Zeitoon Parvardeh (contains walnuts)                                                                                                              8. 

Whole green olives marinated in ground walnuts & pomegranate paste. 

 

24. Torshi                                                                                                                                                                      6. 

Pickled carrots, coli-fours, aubergines, celery, onions and minced garlic. 

 

25. Hummus                                                                                                                                                                 7. 

Garbanzo beans blended with tahini, garlic & fresh lemon juice. 

 

26. Yas Combination (1)                                                                                                                                          22. 

 Dolmeh, Salad Olvieh, Hummus, Must o Khiar.  

 

27. Yas Combination (2)                                                                                                                                          24. 

 Dolmeh, Torshi, Borani Bademjoon, Salad Olvieh. 

 

Substituted with your chose of other appetizers   

2,00 $ extra Charge. 

 



 

Soup & Salads 

 

 

30. Soup of the day                                                                                                                                                   6. 

Subject to availability, please ask your waiter. 

 

31. Aashe Reshteh                  8. 

Hearty soup of beans, fresh herbs, green onion and spinach with noodle. 

 

32. Salad Shirazi                  7. 

Salad of finely diced tomato, onion, cucumber & fresh lemon juice dressing. 

 

33. Chef’s Salad                   10. 

With your choice of dressing. 

  

34. Tuna Salad                   12. 

Tuna fish, lettuce, fresh tomato and cucumber. 

  

35. Salad Olvieh                  10. 

Potato salad with minced chicken, eggs, green peas, minced pickles & mayonnaise. 

 

Main dishes 

All served with saffron topped basmati rice 

 

 

40. Baghala Polo                                                                                                                                                        24. 

 Lamb Shank in a rich tomato sauce served with basmati rice mixed with dill & fava beans. 

 

41. Khoresht Ghormeh Sabzi                                                                                                                                  20. 

Beef stew with fresh green herbs, kidney beans & dried Persian lime.  

 

42. Khoresht Fesenjoon                                                                                                                                           21. 

Chicken stew with ground walnuts & pomegranate paste.  

 

43. Khoresht Ghaymeh                                                                                                                                            20. 

Beef chunks, split peas, dried lime & tomato sauce, served with basmati rice. 

  

44. Zereshk Polo                                                                                                                                                        20. 

Chicken in a rich tomato sauce served with basmati saffron rice topped with barberries.  

  

45. Lobiya Polo                                                                                                                                                          19. 

Green beans in a saffron tomato sauce with chunks of beef in basmati rice (Persian style). 

 

 

 

Fish & Sea food 



 

 

 

50. Sabzi Polo or Shrimp                                                                                                                                          22. 

Charbroiled or pan fried fish served with Basmati rice with fresh chopped green herbs, served with 

Basmati and Saffron topping rice.  

 

 

Vegetarian dishes 

 

 

60. Mirza Ghasemi ba Polo                                                                                                                                     18. 

 Grilled aubergine, eggs, garlic & tomato served with basmati rice.  

 

61. Vegetarian Shish Kebab                                                                                                                                    18. 

 Charbroiled skewer of marinated vegetables served with basmati rice. 

 

62. Khorak Polo                                                                                                                                                         17. 

Stew of tomato, green beans, potato, carrot and fried onion served with basmati rice. 

 

Kebab 

All served with saffron topped basmati rice & with charbroiled tomato 

 

70. Beef Kobideh                                                                                                                                                       21. 

2 skewers of charbroiled ground beef. 

 

71. Barg                     29. 

 Charbroiled AAA filet mignon skewer. 

 

72. Beef Soltani                   37. 

 Charbroiled AAA filet mignon skewer with one skewer of beef Kobideh. 

 

73. Chenjeh                           27. 

 Charbroiled skewer of filet mignon. 

 

74. Shishlik /or/ Lamb chop                                                                                                                                    30. 

Charbroiled skewer of marinated lamb chop. 

 

75. Kebab Torsh (contains walnuts)                                                                                                                      28. 

 Charbroiled skewer of sliced beef, marinated in ground walnuts & pomegranate paste. 

 

 Add extra skewer of Kobideh to any one.          8. 

 

 

  



 

Chicken Kebab 

All served with saffron topped basmati rice 

 

80. Boneless chicken Kebab                                                                                                                                    22. 

 Charbroiled skewer of marinated chicken breast. 

 

81. Yas Cornish chicken                                                                                                                                           27. 

Chicken hen with bone skewered & charbroiled, served with basmati rice and a grilled tomato. 

   

82. Joojeh with bone                                                                                                                                                22. 

Charbroiled skewer of marinated chicken thigh & vegetable.  

 

83. Persian burger (hamburger)                                                                                                                            16. 

Sauteed mushrooms with onion 

 

 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

A fee of $4 will be charged for sharing meals 

A service charge of 15% will be charged for parties of 10 and more 

Menu items subject to availability. Prices subject to change. 

Add extra skewer beef Kobideh                                   8. 

1. Add extra skewer of vegetable.                               3. 

(onion + bell pepper) 

 

Add sauteed mushrooms.                                             8. 

 

2. Add vegetable.                                                            5. 

(mushroom, bell pepper, onion, zucchini) 

 

Add shrimp.                                                                            5. 

Add Zereshk                                                                       3. 

Add egg.                                                                                    1. 

Add tomato.                                                                             1. 

 

 

 

Restaurant Yas 
5563, ch. Upper-Lachine,  

Notre-Dame-de-Grâce (NDG) 

Montréal, QC, H4A 2A6 

Métro: Vendôme 

 
www.facebook.com/RestaurantYas 

 

 
restaurantyas08@gmail.com 

 restaurantyas@bell.net 

 

 
http://www.restoyas.ca 
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