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MEZE

Shephercl Salad

cherrg tomatoes, cucumber, feta cheese, onion

Mutabal
eggPlant, 5ogurt garlic, Pomegranate

Crispg Brussels Sprouts

carrot tarator, zaatar

Beets with Yo%ur’c

honeg, arugu|aJ walnut

Hummus
crispg chickpeas, tahini

Muhammara
roasted peppers, walnuts, Pomegranate molasses

Seared Halloumi
aPricots, dates, walnuts

Cg rus Potato Chips
shishito peppers, herbed yogurt, zaatar

Crete BEzme
arugula, goat’s cheese, avocado, walnuts, Pistacl'n'os

Patlican
fried eggp|ant, roasted peppers, tomato Paste, garlic

Kibbeh

fried beef Fri’cters, bulgur wheat, tal'n'ni, Pistacl'\ios
Filo Rolls

goat cheese, shishito peppers, zaatar

* Consumption of raw or Partia”y cooked foods can increase your

risk of illness.

\\\\“\\\\)”llllll)/'lrr_—//ml‘
}‘ DINNER $4‘5 per person )
? Pick Two Meze <
‘ Pick One Main :
by Pick One Dessert \
MW Z 1IN N T \\ "\ LN T N

MAIN

Adana Kebab *

ground lamb kebab, rice Pi|av

SPanokoPi‘ca

feta and sPinach Pie, sPring onions

Chicken shish *

sumac onions, rice Pilav

Falafel

ground fava and chickpea fritters, tahini

Manti

beef manti dumblings, pepper tomato sauce, 3ogurt

Ribege CaP *

beef cubes, shishito pepper, rice Pilav

Levrek *

seabass, radclish, arugula, onions

Salmon Kebab *

salmon cubes, gri”ecl lettuce, rice Pilav

DESSERT

Kunefe

shreaded ﬁlo, sweet goat clnese, Pistachios

Caramelized PumPkin

tahini, walnuts

Baklava

filo Pastrg Pistachios and walnuts

BEVERAGES $5.50

FPomegranate Iced Tea $+

Cherrg Lemonade Ceke

I:raPPe Iced Coffee D'C? Coke

Turkish Coffee SPr'tC

Cucumber, Sumac and Tonic
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