
New Year's Eve

FIRST COURSE

WINTER SQUASH HOMMUS

Koginut squash, tahini, toasted pumpkin seeds,
pumpkin seed oil, za'atar

WHEAT BERRY KISIR

Turkish bulgur wheat salad, pistachio,
pomegranate, tomato, pepper paste

HAVUC KOFETSI

Carrot fritter, apricot, mint, pistachio sauce

KIBBEH NAYEH

Grass-fed beef in a Lebanese style tartare with
radishes, mint and red onion

SECOND COURSE

CRISPY BRUSSELS AFELIA

Brussels sprouts, coriander seed, barberries,
garlic yogurt

GARIDES ME ANITHO

Sauteed shrimp, dill, shallots, mustard, lemon juice

SHISH TAOUK

Grilled chicken skewer, sumac, onions, garlic toum,
grilled tomatoes

SKIOUFICHTA

Cretan whole wheat pasta, brown butter, sage,
hazelnuts, mizithra cheese

Add Black Truffle

THIRD COURSE

SEARED SCALLOPS

Dill yogurt, apple, radish, sesame-rose spice

VEGETABLE COUSCOUS

turmeric and black currant couscous, roasted
seasonal vegetables, golden raisins toasted
almonds

LAMB CELEBRATION RICE

Inspired by the classic Persian jeweled rice,
pistachio, almond, saffron, turmeric, barberries,
crispy tahdig

MOSHARI ME KASTANO

prime dry aged sirloin, chestnut pureé, smoked
mushrooms

DESSERT

GREEK YOGURT WITH APRICOTS

Muscat-soaked apricots, vanilla yogurt cream,
apricot sorbet, pistachio powder

EKMEK KADAYIF

Kataifi, chocolate mouse, berry compote, toasted
pistachio, chocolate crumble, milk sorbet

New Year's Eve
AMUSE BOUCHE

CAVIAR PRASSOPITA

Potato and leek pastry with caviar and
whipped Greek yogurt
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New Year's Eve
WINE EXPERIENCE $50

RAVENTÓS I BLANC, CUVÉE JOSÉ
Conca del Riu Anoia, Spain

KARAM ARC EN CIEL ROSE
Syrah, Cabernet Sauvignon, Jezzine, Lebanon

LYRARAKIS
Assyrtiko, Crete, Greece

VINKARA
Kalecik Karasai, Ankara, Turkey

COCKTAIL EXPERIENCE $45
Select three of the following cocktails

3PM IN ISTANBUL
Vodka infused with lemon lavender mint tisane,
aperol, vanilla, lime, grapefruit

POM FILI
Red wine, vodka, pomegranate, all spice dram

ZA'ATAR MARGARITA
Milagro tequila, lime, orange liqueur, za’atar air

MINOAN SOUR
Tsipouro, lemon, egg white, olive oil

SIDECAR TO TANGIER
Metaxa 5 Greek brandy, spice blend of rose petals,
cardamom, cumin, honey, lemon

OLD FASHIONED
Old Forester Bourbon, Angostura Bitters

ANKARA RYE CLUB
Sazerac rye, thyme and cumin infused vermouth
rouge

KAFE "ESPRESSO" MARTINI
Wheatley vodka, J. Rieger caffe amaro, vanilla,
espresso

BUBBLES FROM AROUND THE WORLD

CHAMPAGNE TOAST
NV Taittinger Brut 30/95
NV G H Mumm Brut 25/80

RAVENTÓS I BLANC, CUVÉE JOSÉ 

Conca del Riu Anoia, Spain
16/64

KARANIKA CUVÉE ROSÉ 

Xinomavro, Limniona, Amyndaio, Greece
20/80

NV KAVAKLIDERE, ALTIN KÖPÜK BRUT 

Emir, Cappadocia, Turkey
63

NV LEGRASS & HAAS INTUITION 

Champagne, France
115

NV VEUVE CLICQUOT YELLOW LABEL 

Champagne, France
185

NV CANARD-DUCHÊNE CUVÉE LEONIE ROSE 

Champagne, France
120

NV TSELEPOS AMALIA BRUT 

Moschofilero, Péloponnèse, Greece
74

NV TSELEPOS AMALIA BRUT ROSÉ 

Agiorgitiko, Péloponnèse, Greece
82

’21 KIR-YIANNI AKAKIES ROSÉ 

Xinomavro, Noussa, Greece
66
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