
                                      DINING 3-COURSE MENU

                                           CHOOSE 1 STARTER

                                                COLD MEZZE

TULUM PEYNIRI (V, D)
Char-Grilled Red Bell Pepper with Traditional Turkish Tulum Cheese

ACILI EZME (V)  
Finely Chopped Seasonal Vegetables and Fresh Herbs
with Spicy Sour Pomegranate Sauce

HUMMUS (V) 
Chickpeas Puree with Tahini and Olive Oil 

MOUTABAL (V, D)  
Char-Grilled Eggplant Puree, Tahini, Pomegranate 
 

                                                      SALAD

FATOUSH (V, G)  
Freshly Chopped Vegetables, Sumac, Lemon, Roasted Bread,
Pomegranate Molasses, and Olive Oil 

ROKA SALATA (V, D, N) 
Fresh Chopped Arugula Leaves, Tomatoes, White Cheese,
Sumac, Walnut, Garlic Olive Oil, and Lemon Dressing

                                                  HOT MEZZE

SAWDET DJAJ B RUB RUBAN  
Chicken Liver, Cooked in Pomegranate Molasses and Garlic

MANTI (G, D)  
Turkish Pasta Filled with Minced Beef, Topped with Garlic Yoghurt
and Homemade Tomato Sauce 

                                                       SOUP 

ŞEHRIYELI TAVUK ÇORBASI (G, D) 
Vermicelli, Chicken, Chicken Stock, Butter

LENTIL SOUP (V, G, D)  
Lentil, Onion, Carrot, Cumin, Lemon Juice

Dishes indicates with (V) Suitable for Vegetarians, (G) Gluten, (D) Dairy, (N) Nuts, (A) Alcohol, (S) Seafood.
Please let us know of any allergies or special dietary requirements that we should be aware of to prepare your food accordingly.

All prices are in AED and are inclusive of 10% service charge, 7% destination fee and 5% VAT.



                                      CHOOSE 1 MAIN COURSE

                                            FROM THE GRILL

TAVUK SIS (G, D) 
Marinated Grill Chicken Kebab with Sumac Onion, Grilled Chili & Pilav 

ADANA KEBAB (G, D) 
Spiced Lamb Kebab on Flat Lavash Bread with Grilled Tomato,
Red Chili, Sumac Onion and Pilav

KUZU SIS (G, D) 
Lamb Cubes in Skewer with Sumac Onion and Bulgur Pilav

                                             FROM THE SEA

BALIK GUVEC (G, D, S) 
Steamed Half Lobster, Shrimp, and Calamari Baked in Oven
Served with Side Pilav

                                                MAIN DISH

ALINAZIK KEBAB (D) 
Char-Grilled Beef Kebab with Creamy Eggplant Puree
Topped with Garlic Yoghurt  

                                           CHOOSE 1 DESSERT

                                                    DESSERT

FIRIN SUTLAC (V, D, N)  
Baked Rice Pudding Served with Hazelnut

UMM ALI (V, G, D, N) 
Puff Pastry, Fresh Milk, Raisin, Pistachio

FRUIT PLATTER (V) 
Sliced Seasonal Fruit Platter

                    

                 

Dishes indicates with (V) Suitable for Vegetarians, (G) Gluten, (D) Dairy, (N) Nuts, (A) Alcohol, (S) Seafood.
Please let us know of any allergies or special dietary requirements that we should be aware of to prepare your food accordingly.

All prices are in AED and are inclusive of 10% service charge, 7% destination fee and 5% VAT.


