SEATTLE RESTAURANT WEEK
TURKiSH VACATION

three courses | 50.

street market

your choice of one of the below

kofte kebab
ground lamb, green garlic, charred onions (gf)

borek
spinach phyllo pie, feta, spring onions (veg)

pirasa miicveri

zucchini fritters, fava dip (veg)

coastal plates

your choice of one of the below

keci giiveg

spiced goat tagine, black chickpea, orange, olive (gf)

levrek biberli

lingcod, roasted pepper sauce, artichoke, walnut (gf)

imam bayildi
slow cooked eggplant, tomato, feta,
grilled bread (veg)

sweets

your choice of one of the below

tulamba tatlisi
fried choux fritters, lemon syrup, pistachio

today’s sorbet (gf)

—drinks 6 O

baklava flip
metaxa, rugbraud, aquavit, pistachio orgeat,
drambuie, spiced honey 18.

vinkara kalecik karasi
glass 17. | bottle 80.
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