
VALENTINE’S DAY
3-COURSES

$50 Per Person

APPETIZERS
choice of

Hummus
Choice of Classic Chickpeas,

Beetroots, or Basil Pesto

Vegi Tarator
Labneh with Roasted Zucchini,

Carrots, Walnuts, Olive Oil

Mouhammara 
Roasted Red Peppers, Walnuts, Garlic,

and Olive Oil

Triangle Börek (Beef Pastry)
Fried Pastry �lled with Spiced Minced Beef

Fried Halloumi
Halloumi Cheese Drizzled with Basil Pesto

Falafel
Chickpeas, Haydari Yogurt, and Red

Cabbage Pickles



A 20% GRATUITY WILL BE AUTOMATICALLY ADDED TO ALL TABS.
Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions. Please 

inform your server of any allergies or dietary restrictions. 

ENTREES
choice of

Hunkar Begendi
Braised Beef Rib-Eye & Roasted Eggplant Purée

Vegi Tarator
Labneh with Roasted Zucchini,

Carrots, Walnuts, Olive Oil

Chicken Shish
Grilled Chicken Skewers, Turnip Rice,

and Grilled Vegetables

Salmon Yalla
Pan-Seared Salmon, Mashed Potatoes,
White Cabbage Slaw, and Citrus Sauce

DESSERTS
choice of

Pistachio Baklava 
Turkish Baklava Topped with Ice Cream

White Velvet with Molasses
White Chocolate Mousse with a Hint of Molasses

SALADS
choice of

Chouban Salad
Tomatoes, Cucumbers, Onions, Parsley,

Olive Oil, Lemon, Ezine Cheese, and Olives

Spring Salad
Seasonal Vegetables, and Chef 's Special

House Dressing



VALENTINE’S DAY
5-COURSES

$65 Per Person

COLD APPETIZERS
choice of

HOT APPETIZERS
choice of

Hummus
Choice of Classic Chickpeas,

Beetroots, or Basil Pesto

Vegi Tarator
Labneh with Roasted Zucchini,

Carrots, Walnuts, Olive Oil

Mouhammara 
Roasted Red Peppers, Walnuts, Garlic,

and Olive Oil

Triangle Börek (Beef Pastry)
Fried Pastry �lled with Spiced Minced Beef

Fried Halloumi
Halloumi Cheese Drizzled with Basil Pesto

Falafel
Chickpeas, Haydari Yogurt, and Red

Cabbage Pickles



A 20% GRATUITY WILL BE AUTOMATICALLY ADDED TO ALL TABS.

Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions. Please 

inform your server of any allergies or dietary restrictions. 

ENTREES
choice of

Hunkar Begendi
Braised Beef Rib-Eye, and Roasted

Eggplant Purée

Vegi Tarator
Labneh with Roasted Zucchini,

Carrots, Walnuts, Olive Oil

Chicken Shish
Grilled Chicken Skewers, Turnip Rice,

and Grilled Vegetables

Salmon Yalla
Pan-Seared Salmon, Mashed Potatoes,
White Cabbage Slaw, and Citrus Sauce

DESSERTS
choice of

Pistachio Baklava 
Turkish Baklava Topped with

Vaniulla Ice Cream

White Velvet with Molasses
White Chocolate Mousse with a Hint

of Molasses


