Red Lentils, Onions, Carrot, Potato (gf-vQ) Hummus, Tzatziki, Muhammara, Atom,
Moutabal, Pembe Sultan (vg)

Sautéed Butter Shrimp with Sun-Dried Chili & Chickpea-vegetables fritters with hummus
Turkish Spices (gf) sauce (vg)

Sigara Béregi, Falafel, Potato Cake, igli Kofte

Ground Beef Kofte Served Over Toasted Pita Slowly Cooked Braised Lamb Shank served
Bread with White Rice, Ezme (Turkish Salsa) & with Ottoman Rice (gf)
Carrot-Cabbage Slaw

Char-Grilled Chicken Cubes Seasoned with
Herbs & Served with White Rice, Ezme

Kofte Served Over Toasted Pita Bread with
Tomate ' " (Turkish Salsa) & Carrot-Red Cabbage Slaw

Tomato Sauce & Yogurt

Oven-Roasted Chicken Stuffed with Ottoman

Char-Grilled Ground Beef Kebap Seasoned Rice Served with Oven-Roasted Cherry
with Red Peppers & Herbs Served with White Tomatoes, Baby Potatoes & Shallots (gf)
Rice, Ezme (Turkish Salsa) and Carrot-Red
Cabbage Slaw

Eggplant, Potato, Ground Beef, Bechamel
Sauce & Kashkaval Cheese
Char-Grilled Salmon Served with Mashed

Potatoes, Asparagus & Spinach (gf)
Eggplant, Carrots, Zucchini, Potatoes, Tomato

Sauce, Basil, Mozzarella (vg)

Finely Layered Pastry Filled with Nuts & Turkish Coffee, Kahlua & Mascarpone Cream
Steeped in Syrup and Layers of Turkish Coffee-Soaked
Ladyfingers

Vanilla custard with a freshly caramelized

crust with Tahini Rice Pudding

Kavaklidere Prestige, Kalecik Karasi, Turkiye -$56 Rkatsiteli, Kahketi, refreshing, Georgia - $56
Cabarnet Sauv., Dante, California -$56 Pinot Grigio, Pizzolato, Italy - $50
Shiraz/Cab.Sauv/Cab.Franc-KsaraReserveDe Sauvignon Blanc, Sancerre, France - $64
Couvent - $65

Rose Syrah, Avantis Estate, Greece - $78

Yesil Efe - 585 Autreau’s De Champillon Champagne - $75

Tekirdag Gold - $140
Beyberbeyi Gobek Raki - $110

A 20% service fee will be added to all guest checks and will be used to cover our
increasing operational costs. Service fees are not tips. Tips are not expected but are
always appreciated.



