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Our journey to America began 30 years ago when we f led war 

in Afghanistan.  Like many immigrants before us,  we yearned 

a l i fe  of  f reedom, dignity,  and opportunity  that  the American 

dream of fered. 

We have been fortunate to enjoy al l  these blessings as proud 

Americans.  And today,  with Lapis Bistro,  we pay homage to 

our  Afghan heritage in the city  and country we love in honor 

of  the land we left  behind. 

The menu is  an ensemble of  our  family recipes passed down 

through generations and perfected by our matr iarch and chef 

(our  mother).  The decor resembles the warmth and comfort 

of  an Afghan home where hospital i ty  reigns supreme. 

Our family portraits  on the walls  are moments of  a more 

peaceful  t ime in Afghanistan.  Each has i ts  own special  story 

to tel l . 

According to Afghan lore,  a guest  is  a divine blessing. We 

are honored to welcome you to our  cul inary home.

The Popal  Family



Interior design, vintage contemporary inspired by family 

memories & stories. 
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Here, everything is made from 
scratch – just as our grandmother 

would have done. We use only 
the finest ingredients, featuring a 
menu cooked with local produce 

and only halal meat
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BAR PACKAGES
L U X E  B A R 

red wine, white wine, two bottled beers, top 

shelf  liquors, sparkling & still water, soft 

drinks, ice & garnishes

— 50 pp 2 hours bar 

— 60 pp 3 hours bar   

— 72 pp 4 hours bar

*Aditional 12 pp every hour beyond 4 hours

L A P I S  B A R

red wine, white wine, two bottled beers, 

house liquors, sparkling & still water, soft 

drinks, ice  & garnishes

— 40 pp 2 hours bar

— 50 pp 3 hours bar 

— 60 pp 4 hours bar

*Aditional — 10 pp every hour beyond 4 hours

B E E R  &  W I N E  B A R

red wine, white wine, two bottled beers, still & 

sparkling water, soft drinks, ice

— 30 pp 2 hours bar 

— 36 pp 3 hours bar 

— 42 pp 4 hours bar

*Aditional $8 pp every hour beyond 4 hours

CON S UM P T I O N  B A R

based on consumption, charged per drink

 

À  L A  C A R T E

requests: we accept requests for up to 

2 specific brands that can be added to 

depending on the cost and availability

— 9 pp champagne toast 

— 12 pp champagne at the bar 

S P E C I A L T Y  C OCK TA I L S

— 5 pp served during cocktail hour (1 hour)

all rates are per person a 22% service charge & 10% Tax will be 
added to all food and beverage options
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COFFEE & TEA

E S P R E S S O  B Y  L A P O P                                               

almond or oat milk available                                             
latte  — 4                                                               

brew coffee pot  — 35                                                   

macchiatto —  4                                                         

americano — 4                                                              

espresso — 3                                                   

capuccino  — 4                                                         

cortado  — 4                                                          

HOU S EMA D E  S P E C I A L T I E S  —  5

sheer chai: sweeted black tea, cardamom 

& milk                                      

zanjafeel: ginger tea

HOU S EMA D E  S P E C I A L T I E S  —  5 

optional: cardamom                                       
seeya: black tea                                                     

earl grey: black                                                                     

decaf  tea: herbal                                                           

sabz: green tea

HOU S EMA D E  S P E C I A L T I E S  —  5                                                                                   

french press: 2 cups                                                

• phocea blend, {bold, smoky & chocolaty}                                                                              
• monaco, { full bodied,100% arabica}                                              

all rates are per person and a 22% service charge and 10% 
tax will be added to all food and beverage options.
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buranee banjan: baked eggplant & sautéed tomatoes, 

topped with garlic yogurt & dry mint
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S TA R T E R S

bolani: pan seared crispy afghan flat 
bread (choose 2 fillings): beef, pumpkin 
(v), leek-cilantro (v), onion-potato (v), 
served with yogurt & chutney — 5.5 * 

sambosa: crispy philo pastry served with 
chutney & yogurt, spinach (v) — 3 *                                                 
shrimp or beef.  -— 4 *                                          

shore-nakhot: chickpea and potato salad 
in cilantro dressing (cold) — 3 (v, gf)

pakowra: crispy gram battered vegetables 
served with yogurt & chutney — 3.5 (v)

shamee kebab: minced beef, potatoes, 
onions, chick peas & picked onions — 3.5 

S O U P S  &  S A L A D S

aush soup: noodles, dill, red kidney 

beans, strained yogurt, vegetarian — 4                                   

ground beef  -— 5                                                

beet: beets, apple, arugula, goat cheese, 

walnuts topped with honey mustard 

vinegar dressing -— 6 (gf)

kale: apple, fennel, red cabbage, roasted 

pecans, dates, parmesan & balsamic 

vinaigrette  — 6 (gf)

salata: cherry tomatoes, red onions, 

dill, whipped feta, cucumbers, radishes, 

cilantro, with lemon dressing — 4 (v, gf)

À LA CARTE
all rates are per person and a 22% service charge and 10% tax will be added to all food 
and beverage options|* priced per piece, all others priced per serving | off  site delivery: 

15% of  total food cost. | set up: $150, staff: $150, equipment & servingware: $250 - 400

(minimum quantities required for select items.)
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V E G E TA R I A N                      

sabzi: spinach sauteed with leeks, onions, 

garlic & cilantro -— 4.5 (v, gf)

shola: 16 bean sticky rice -— 5 (v, gf) 

bamya: whole, okra cooked in a seasoned 

tomato, garlic & onion sauce — 4.5 (v, gf)

lubya: red kidney beans with herbs in a 

tomato sauce — 4 (v, gf)

zardak: caramelized carrots & onions, 

yellow split peas & plums — 4 (v, gf)

gulpee: sauteed cauliflower in tomato 

sauce with spices — 4 (v, gf)

dal: yellow lentils in a garlic, onion, & 

cumin sauce — 4 (v, gf)

samarok: sauteed mushrooms in a garlic 

and onion sauce — 4.5 (v, gf)

fasilya: green beans in a tomato, onion & 

garlic sauce — 4 (v, gf)

buranee banjan: baked eggplant, sauteed 

tomatoes, garlic yogurt & dry mint — 5  

(v, gf)

buranee kadoo: sauteed pumpkin with 

garlic, yogurt & mint —  4 (v. gf) **

** seasonal

S T EW S

kofta: spiced ground beef  served with 

carrots & potatoes in a herbed tomato 

sauce  — 6.5 (gf)

mattar: tender teres major steak cooked 

with green peas, onions, tomatoes & 

chef’s spice   — 6.5 (gf)

lamb qorma: tenderized lamb with bone 

in an aromatic sauce of  onions, garlic, 

ginger & tomatoes  — 8 (gf)

morgh qorma: sauteed chicken, with 

tomatoes, yellow split peas, dried plums & 

spices  — 5 (gf)

R I C E  S E L E C T I O N S

palow: afghan rice pilaf  — 3 (v, gf)

chalow: long grained white rice &       

cumin — 3 (v, gf)

qabuli palow: rice pilaf  topped with 

julienne of  carrots & raisins 
vegetarian — 5 (v, gf) 
lamb -— 7 (gf)

K E B A B S  ( 3  P I E C E S ) 

morgh: boneless chicken breast with 

sumac — 6 (gf)

lamb tikka: grilled lamb topped with 

sumac — 9 (gf)

steak tikka: tender teres major steak & 

sumac —  8 (gf)

shirmp: grilled shirmp topped with 

tumeric & ginger —  7.5 (gf)

S I D E S

naan: whole wheat flatbread — 2 (v) 

fries: sprinkled with spices & served with 

housemade harissa aioli— 3 (v) 

mawst: yogurt, cucumber, mint — 2 (v, gf)

chutney sabz: "green" chutney with hot 

peppers, walnuts, garlic & vinegar — 2 (gf)

chutney sorkh: "red" chutney with 

tomatoes, hot pepper & vinegar — 2 (gf)
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O P T I O N  1  —  4 2  P P

• starter  (choose one)

kale salad: kale, dates, apple, fennel, red 

cabbage, roasted pecans, parmesan & 

balsamic (v, gf)

bolani: pan seared crispy afghan flatbread 

(choose any 2 fillings): pumpkin (v) leek-

cilantro (v), onion-potato (v)

vegetarian dishes (choose two),                

served with  long-grained white rice & naan

dal: yellow lentils in garlic,  onion& cumin 

sauce (v, gf) 

bamya: whole, okra in a tomato, garlic, & 

onion sauce (v, g)

fasilia: sauteéd green beans in a tomato, 

garlic-onion sauce (v, gf) 

samarok: sautéed mushrooms in a garlic 

and onion sauce (v, gf)

• dessert (choose one)

halwa: semolina, saffron, garnished with 

almonds (v) 

sheer berenj: rice pudding, cardamom, 

rose water & pistachios (v, gf)

DINNER 
PACKAGES 

all rates are per person and a 
22% service charge and 10% 
tax will be added to all food and 
beverage options. 

*any changes to the menu may 
result in price adjustments.
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O P T I O N  2  —  4 7  P P

• starter (choose one)

bolani: a selection of  pan seared crispy 
afghan flatbread served with a selection of  
pumpkin (v)  leek-cilantro (v), onion-potato 
(v), & ground beef

kale salad: kale, apple, fennel, red 
cabbage, roasted pecans, parmesan, 
balsamic vinaigrette (v, gf)

• vegetarian dish (choose one)

dal: yellow lentils in a garlic, onion, and 
cumin sauce (v, gf)

fasilya: sautéed green beans in a tomato, 
onion and garlic sauce (v, gf)

• stew  (choose one)                                            
served with long-grained white rice & naan

morgh qorma: sautéed chicken, served 
with tomatoes, yellow split peas, dried 
plums & spices (gf)

kofta: spiced beef  meatballs, served with 
carrots and potatoes in a herbed tomato 
sauce. (gf)

• dessert (choose one)

firnee: milk custard, cardamom, garnished 
with pistachio (v, gf)

sheer berenj: rice pudding with rose water, 
cardamom & pistachios (v, g

O P T I O N  3  —   5 7  P P

• starter  (choose one)

sambosa: crispy philo pastry served with 

chutney & yogurt, spinach (v) beef  or                                                

shrimp 

bolani: a selection of  pan seared crispy 

afghan flatbread served with a selection 

of  pumpkin (v) beef, leek-cilantro (v), and 

onion-potato (v)

• salad (choose one)

beet: beet, apple, arugula, goat cheese, 

olive oil & honey mustard vinegar dressing 

(v, gf)

kale: apple, fennel, red cabbage, roasted 

pecans, parmesan & balsamic vinaigrette 

(v, gf)

• vegetarian dishes (choose one)

gulpee: sautéed cauliflower in tomato 

sauce with spices.

buranee banjan: baked eggplant, sautéed 

tomatoes, topped with garlic yogurt and 

dry mint. 

• stew (choose one)                                             

served with  long-grained white rice & naan

morgh qorma: sautéed chicken, served 

with tomatoes, yellow split peas, dried 

plums & spices (gf)

mattar: tender teres major steak, cooked 

with peas, onions, tomatoes, & chef’s 

spice (gf)

• dessert (choose one)

firnee: milk custard, cardamom, garnished 

with pistachio

sheer berenj: rice pudding, cardamom, 

rose water & pistachios (v, gf)  
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O P T I O N  4  —  6 7  P P

• starter (choose 2)

pakowra: crispy gram battered vegetables 

served with yogurt & chutney

sambosa trio: pastry trio of  spinach (v) 

shrimp & beef.

bolani: a selection of  pan seared crispy 

afghan flatbread (choose any 2 fillings): 

pumpkin (v) beef, leek-cilantro (v) & 

onion-potato (v)

• salad (choose one)

kale: apple, dates, fennel, pecan, red 

cabbage, parmesan & balsamic (v, gf)

beet: beets, apple, arugula, goat 

cheese, walnuts, olive oil & honey 

mustard vinegar dressing.

• vegetarian dishes  (choose one)

dal: yellow lentils in a garlic, onion & 

cumin sauce (v, gf)

buranee kadoo: sautéed pumpkin with 

garlic yogurt and dry mint.

• stew (choose one)                                           

served with long-grained white rice & naan

morgh qorma: sautéed chicken, with 

tomatoes, yellow split peas, dried 

plums & spices (gf)

mattar: tender teres major steak, 

cooked with peas, onions, tomatoes, & 

chef’s spice (gf)

• kebab (three pieces per person)

chicken or beef

dessert (choose one)

sheer-berenj: rice pudding, cardamom, 

topped with pistachios

sharbat: warm pound cake with orange 

zest syrup.
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D R I N K  P A C K AG E S

bottomless mimosas —  22 pp (2 hrs.) 

choice of  classic mimosa, seasonal 

mimosa, or pompagne (pomegranate-

rose). a la carte options available. must 

choose one for the group

bottomless soft drinks — 6pp                 

black, green or herbal tea, drip coffee, 

orange or grapefruit juice, house sodas. 

*sheer chai & zanjafeel, (additional fee 

2pp)                                            

 F AM I L Y  S T Y L E   —  2 5  P P

• first course (choose one)

pakowra: crispy gram battered vegetables

seasonal fruit

• second course 

kabul scramble: scrambled eggs, leeks, 
cilantro & potatoes       

• third course

parfait: greek yogurt, fresh fruit & 

granola    

BRUNCH
all rates are per person and a 22% 
service charge and 10% Tax will 
be added to all food and beverage 
options. 
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 F AM I L Y  S T Y L E   —  3 5  P P

• first course (choose one)

yogurt parfait: greek yogurt, fresh fruit &  

granola

sambosa trio: crispy philo pastry trio of  

spinach, shrimp, and beef

• second course (choose one)               

served with choice of  salad or naan

karayee: eggs over sauteed tomatoes, 

potatoes, onions, hot peppers, 

&  seasoned ground beef  (veggie 

optional)

kabul scramble: scrambled eggs, leeks, 

cilantro, potatoes

• third course (choose one)

sheer berenj: cardamom, rosewater rice 

pudding, with pistachio

firnee: cardamom milk custard, with 

pistachio 

F AM I L Y  S T Y L E   —  4 5  P P

• first course (choose one)                       

served with seasonal fruit

aushak dumplings: stuffed with leeks, 

topped with ground beef, split peas & 

garlic yogurt (veggie available).

bolani: pan seared crispy afghan 

flatbread with a selection of  pumpkin 

(v)  leek-cilantro (v), onion-potato (v), &  

ground beef                                             

• second course (choose one)                                                

served with choice of mixed green salad 

or naan  + lapis pancakes: rosewater, 

cardamom, & pistachios

karayee: eggs over sauteed tomatoes, 

potatoes, onions, hot peppers, and 

seasoned ground beef  (veggie optional)

kabul scramble: scrambled eggs, leeks, 

cilantro, potatoes

• third course (choose one)

sheer berenj: cardamom, rosewater rice 

pudding, with pistachio

firnee: cardamom milk custard, with 

pistachio 
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