
 

 
 

Restaurant Week Menu - $35.11 
Please Choose One Item from Each Course 

We Request That the Entire Table Participate In the Restaurant Week Menu 

   First Course 

Hummus °∵ ω 

 
Htipiti ° ω 

Purée of chickpeas, tahini, lemon juice, garlic, topped with olive 
oil 

 Roasted peppers, Feta, thyme, olive oil 

                                          Cacık ° ω 
 

Patlıcan Közleme °∵ ω 

Strained yogurt, cucumber, dill, vinegar, garlic, olive oil 

 

Charcoal smoked eggplant, green and red peppers,  olive oil, garlic, 
parsley, dill and pomegranate seeds (when in season) 

   
Second Course 

Kaşık Salad ° ω 
 

Ispanak °∵ 

Diced tomatoes, onions, parsley, cucumber, Feta cheese, black 
olive, olive oil, vinegar, lemon juice, Maraş pepper 

 Sautéed spinach, onions, garlic, pine nuts, Maraş pepper 

Arugula  Salad ° ω 
 

İmam Bayıldı °∵ ω 

Tomatoes, arugula, goat cheese, sumac, lemon juice and olive oil  Stuffed eggplant with onions, tomatoes, pine nuts, garlic 

   Third Course 

Chef’s Börek ω 
 

Asparagus °∵ ω 

Crispy phyllo roll, filled with goat cheese, savory and Maras                             
with tomato marmalade 

 

Steamed large  asparagus with tarragon egg& lemon sauce 

Kibbeh 
 

Bruksel Lahana ° ω 
Ground beef and bulgur dumpling, stuffed with ground beef, 

lamb, almonds and pine nuts over yogurt sauce 

 

Fried Brussels Sprouts with Urfa pepper creme fraiche 

   Fourth Course 

Shish Tavuk ω 
 

Alabalik °∵ 

Marinated grilled chicken breast with grilled tomato,                                  
sumac-onions, on  garlic pita bread 

 

Seared rainbow trout topped with olives,  sun dried tomato relish                  
and toasted almonds 

Adana Kebap ω 
 

Grilled Branzino ∵ω 

Skewered ground lamb & beef, grilled tomato & sumac-onions                          
and pita bread 

 

Grilled filet of boneless Mediterranean Branzino (Sea Bass)                 
served with olive bread and grilled lemon 

   Dessert (Choice of One) 

Kadayif 
 

Pistachio Baklava 
Layered Shredded Kadayif Disks with Vanilla Milk Pudding               

Topped with Orange Blossom Honey and Pistachios 

 

Phyllo dough with pistachio and orange blossom syrup 

Rice Pudding 

Cooked rice with cream, milk, vanilla, 
topped with apricot, cinnamon and black currant 

   

° - Gluten Free      ∵-Dairy Free       ω-Safe for Nut Allergies 

Items are subject to change according to availability-No substitutions 

Consuming raw or uncooked meats, poultry, seafood or eggs may increase your risk of food borne illness 

Sorry! We don’t separate checks, but accept credit cards up to 5          20% gratuity maybe added to parties of 5 or more 

    


