March 30 to April 12, 2025

RESTAU RANTj BAR

Seled; Your Starter

Lebeniye Corbasi (Turkish Lebeniye Soup)
Traditional Creamy Yogurt Soup from Eastern Tlrkiye with Meatballs, Chickpeas and Rice
Finished with Browned Butter and Dried Mint

or

Grilled Asparagus Salad
Hard Boiled Egg, Crumbled Herb Croutons, Smoked Salt,
Extra Virgin Olive Oil, Balsamic Glaze and Fresh Mint

Choose Your Filree

70z Pan-Seared Branzino (Sea Bass)
Boneless, skin-on Turkish Branzino
Topped with Caper-Saffron Sauce and Roasted Pink Peppercorns
Served with Four-Cheese Scalloped Potatoes,
Garlic-infused Seasonal Vegetables and Organic Micro-Green Salad

or

Grilled Kebab Combo
Doner Beef Kebab, Grilled Chicken and Beef Tenderloin Skewers
served with Mixed Green Salad, Jasmine Pilaf and House-Made Yogurt

or

Turkish Spinach Dumplings
Flavorful Spinach, Fresh Herb and Turkish Spice-stuffed Dumplings
topped with extra virgin olive oil and yogurt sauce

Decide on Desseil,

House-made Pistachio Baklava
52 layers of fresh baklava sheets,
roasted pistachios and house-made syrup

or

Chocolate-Dipped Jumbo Strawberries
Grand Marnier injected Berries dipped in Delectable Valrhona Chocolate
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