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Hot and cold Mczzcs
Sampler Platter of T raditional | urkish hot & cold vegetable mezzes.

Main Course - (guest choice)

Tavuk Dbncr~ Marinated organic hormone free chicken filets cooked on a

rotating skewer, shaved in thin slices served with }Du]gur PileﬂC and gri”ed vegetables.

Kﬁlbastl-—Marinated beef tenderloin, gri”ed to Pechction & cut into striPs, atop a

bed of sautéed spinach with chickpeas, navy beans, asparagus & corn, drizzled with a

savory house~made 3ogurt sauce.

istim chab~A classic Ottoman dish of lamb shank, slow braised in a tomato &

}‘ICF}D marinade, SCY‘VCd over a Cream9 smol(ecl eggplant PUFCC.

Balli( Béregi-/\t]antic Salmon wrapped in filo dough and baked in a stone oven,

served over greens, white wine & tomato reduction, garnishec} with toasted Pine nuts.

Fatllcan Dolma-—A vegetarian T urkish de!icacg of potatoes, mushrooms,

cheeses, gingers and béchamel sauce, wrapped in thin 5triP5 of eggplant, resting atop
a medley of sautéed chopped peppers, onions & tomatoes.

Desserts-(guest choice)

SCI(CI’paI"C-Delighhcul baked go]den cookies made with semolina and soaked in a

sweet scented syrup.

Kadaﬂl{;ﬁakec{ shredded wheat stuffed with walnuts, flavored with honcg syrup
and gamishcd with Pistachios.

$45 per person + (Gratuity and tax
OPtional $15 Wine Fairing available
International Dance Farty with ])j’s from ]O:}OPm~§am
[ ive from [ ime square on the 8ft screen at mic/n{g/n‘



