11 items Valentine’s Tasting Menu
February 14,2018 Wednesday
$59 Per Person

First Part
Chef’s choice of mezes served family style to taste every item in this part to start your feast
Patlican Ezme

Grilled eggplants mixed with onions and peppers, dressed with lemon juice and olive oil.
Muhammara

Roasted red pepper spread with walnuts, olive oil, lemon juice, garlic
Çoban Salatası

Shepard's salad; Diced fresh cucumbers, tomatoes, onion and green peppers, dressed with olive oil, parsley and
pomegranate-lemon juice.
Mücver

Savory zucchini pancakes served with romesco reduction and side Turkish yogurt.
Somon Kanepe

Smoked salmon served on a bruschetta with feta cheese, ezme and basil sauce.
Içli Patates Köfte

Potato shells stuffed with ground beef, parsley, and walnuts, served with homemade yogurt.
Etli Yaprak

Traditional fresh grape leaves stuffed with ground beef and spices
Köfte

Grilled Turkish-style beef and lamb meatballs, mixed with kasar cheese and onions

Second Part
Choose one of our Traditional Chef ’specials
Külbastı

Marinated boneless chunks of lamb grilled served over warm lavash and ezme salad
or
Dürüm Adana

Spicy grilled ground lamb and beef wrap cooked on a skewer served with cacik sauce
or
Karides Kebap

Seasoned grilled shrimp served with cocktail sauce

Third Part
Choose again one of our Traditional Chef ’specials
Erikli Şiş Kebab

Grilled, seasoned tender lamb and plum on a skewer served with Ottoman Rice
or
Tavuk Kebab

Marinated grilled chicken breast with pearl onions on a skewer, served with muhammara
or
Deniz Taraği

Sautéed scallops with eggplant puree, gruyere cheese and red pepper sauce.

Fourth Part
Choose one of our Sweets
Antep Katmer

Traditional filo dough filled with pistachio and homemade cream with a touch of honey served warm
or

Profiterol

Puff pastries filled with vanilla cream and finished with chocolate ganach
Please inform your server of any dietary restrictions
Due to a high volume of reservations, we kindly encourage a maximum two hours seating period. Thank you for your understanding

