o
)

oo

COLD MEZE
-Family Style-
Girit
Sheep’s milk “Ezine cheese” from Dardanelle with roasted ground
pistachios, oregano, and olive oil (gf) (vg)
Kopoglu
Oven roasted eggplant and peppers with tomato sauce, yogurt (gf)
(vg)

HOT MEZE
-Family Style-
Cheese Borek
Crispy phyllo dough stuffed with cheese (vg)

Pastirmali Humus
Warm humus topped with house made Turkish Cured meat pastirma
(gf)

MAIN COURSE
-Choose Your Main Course-
Branzino

Sustainably sourced whole Branzino from the Aegean Sea, served
with Meyhouse Green.

Chicken Alinazik

Grilled Organic Mary’s chicken thighs served over mashed mesquite
charcoal roasted eggplant-yogurt, tomato, and peppers. (gf)

Tenderloin Alinazik
Marinated tenderloin skewer, smoked eggplant-labne, paprika-butter
(gf)
Mercimekli Karniyarik

Oven roasted half eggplant stuffed with green lentil, dried mint,
tomato sauce and brown butter served with garlic-yogurt (gf)

DESSERT
- Choose your desert -

Sobiyet - Baklava
Rice Pudding
Mastic Ice Cream
Profiterol





