


HUMMUS ¥

CHICKPEA PUREE, TAHINI, CUMIN, EXTRA VIRGIN OLIVE OIL
YOUR CHOICE OF: PLAIN | PASTRAMI

PAN-FRIED LIVER | SAUTEED LAMB

MUHAMMARA NY¢

WALNUTS, RED PEPPER PASTE, POMEGRANATE MOLASSES, ROASTED
ANTEP PISTACHIOS, POMEGRANATE, CRISPY SOURDOUGH CRUMBLE

WATARMELON & EZINE CHEESE PV ¢*
FRESH THYME & BASIL, EXTRA VIRGIN OLIVE OIL

KOPOGLU / CRISPY EGGPLANT SALAD PVCF
CRISPY EGGPLANT, SWEET PEPPERS, SMOKED GARLIC YOGURT
ROASTED TOMATO SAUCE, CHILI OIL, CRISPY LEEK CHIPS

GIRIT EZMESI / CHEESE SPREAD P ¢FN
AGED EZINE CHEESE, FRESH CURD CHEESE, WALNUTS
ANTEP PISTACHIOS, BASIL AROMATIC HERB OILS

VISNELI YAPRAK SARMASI

SOUR CHERRY STUFFED VINE LEAVES Y¢™
HAND-ROLLED VINE LEAVES, RICE, FRESH HERBS, SOUR CHERRY
REDUCTION

IMAM BAYILDI / STUFFED BABY EGGPLANT Y ¢F

SLOW-BRAISED BABY EGGPLANT, CARAMELISED ONIONS, VINE
RIPENED TOMATOES, ROASTED TOMATO SAUCE

CITRUS-MARINATED SEABASS ©F

CITRUS-MARINATED SEABASS, RED ONION, ORANGE SEGMENTS
CAPERS, FRESH CHILI, MUSTARD

HAYDARI / HERBED YOGURT DIP " ¢F
STRAINED YOGURT, GARLIC, DRIED MINT, EXTRA VIRGIN OLIVE OIL,
SEASONAL HERBS

PEMBE SULTAN / BEETROOT & YOGURT DIP P¢*

ROASTED BEETROOT, GARLIC YOGURT, CRISPY BEETROOT CHIPS,
TOASTED PUMPKIN SEEDS, HERB OIL

GAVURDAGI SALATASI / GAVURDAGI SALAD “VV
TOMATOES, CUCUMBER, ONIONS, PREMIUM WALNUTS, EXTRA
VIRGIN OLIVE OIL, POMEGRANATE MOLASSES

GRILLED HALLOUMI & PURSLANE SALAD P¢FY
CHARCOAL-GRILLED HALLOUMI, PURSLANE, WILD ROCKET
CHERRY TOMATOES, SUN-DRIED TOMATOES, HERB VINAIGRETTE

SUMMER GARDEN SALAD "V
MIXED GREENS, STRAWBERRY, CHARRED PEACH, CHERRY
TOMATOES, GREEN APPLE, STRAWBERRY VINAIGRETTE

FINDIK LAHMACUN / MINI LAHMACUN

STONE-BAKED FLATBREAD, SEASONED MINCED BEEF, PARSLEY
TOMATO, LEMON

ANTEP-STYLE SAUTEED LAMB LIVER ©F
PAN-SEARED LAMB LIVER, PEPPERS, ONIONS, GARLIC

MUCVER / ZUCCHINI FRITTERS Y

CRISPY ZUCCHINI FRITTERS, EZINE CHEESE, FRESH HERBS,
CARROT, HERBS YOGURT SAUCE

ICLI KOFTE / BULGUR STUFFED KIBBEH ™

BULGUR SHELL, WALNUTS, ROASTED PEPPER SAUCE, LEMON
YOUR CHOICE OF: WITH MINCED MEAT OR WITH POTATO

THREE-CHEESE BAKED WHOLE EGGPLANT "V
GOLDEN-FRIED EGGPLANT, KARS KASAR, ERZURUM TULUM,
EZINE, FRESH THYME

MANTI / DUMPLINGS
HOMEMADE DUMPLINGS WITH BEEF FILLING, GARLIC YOGURT,
SMOKED CHILI BUTTER, SUMAC, FRESH MINT

23 PER PERSON
MINIMUM OF 2 GUESTS

CHOICE OF:
3 MEZZE
2 MAIN COURSES
2 DESEERTS
WATER, TEA & COFFEE

29 PER PERSON
MINIMUM OF 2 GUESTS

WATERMELON & EZINE CHEESE
CHEESE SPREAD
CITRUS-MARINATED SEABASS
GRILLED OCTOBUS
ZUCCHINI FRITTERS
GRILLED SEABASS
CHOICE OF 2 DESSERTS

ALL CHARGES ARE IN OMR AND SUBJECT TO SERVICE CHARGE AND TAXES
(SERVICE CHARGE 8%, MUNICIPALITY FEES 5%, TOURISM FEES 4%, AND VAT 5% )

BEGENDI / EGGPLANT PUREE PV

SAUTEED OYSTER MUSHROOMS SMOKED EGGPLANT BEGENDI,
RICH TOMATO SAUCE, CRISPY POTATOES

BEYTI KEBABI "

LAMB, LAVASH BREAD, STRAINED YOGURT, ROASTED TOMATO
SAUCE, CRUSHED ANTEP PISTACHIOS

TAVUK SIS / CHICKEN SHISH °

MARINATED CHICKEN THIGH, LAVASH BREAD, SUMAC ONIONS,
GRILLED TOMATO, PEPPER, KURU CACIK

ADANA KEBAB **

LAMB KEBAB, LAVASH BREAD, SUMAC ONIONS, CHARRED
VEGETABLES

LAMB CHOPS
PREMIUM LAMB CHOPS, SMOKY FIRIK PILAF, GLAZED PEARL
ONIONS, POMEGRANATE JEWELS

HUNKAR BEGENDI P

SLOW-COOKED BEEF TENDORLOIN, SMOKED EGGPLANT PUREE,
AGED CHEESE, BROWN BUTTER

KUZU SIS / LAMB SHISH
CHARCOAL-GRILLED MARINATED LAMB CUBES, LAVASH BREAD,
SUMAC ONIONS, CHARRED VEGETABLES

BODRUM COKERTME KEBAB

TENDER BEEF TENDERLOIN STRIPS, GARLIC YOGURT, TOMATO
SAUCE, CRISPY JULIENNE POTATOES

GRILLED SEABASS

MEDITERRANEAN SEABASS FILLET, SAUTEED BABY SPINACH, BABY
POTATOES, CHERRY TOMATOES, LEMON, CITRUS HERB GLAZE

FRENCH FRIES
BULGUR RICE
GRILLED VEGETABLES
BEGENDI

D: DAIRY - GF: GLUTEN FREE - V: VEGETARIAN - VG: VEGAN
N: NUTS - SF: SEAFOOD - F: FISH
SH: SHELLFISH - SP: SPICY



	HOT MEZZE

