Ezme Restaurant Week Lunch Menu
$20.12

First Course
(Choice of one)

Vegan HUMUS Y44
Chickpeas & tahini paste seasoned with garlic and olive oll.

Vegan Babaganush v+
Grilled eggplant, tahini paste seasoned with garlic and olive oll.

Vegan Yesil Salata ve4
Mixed greens served with our famous fresh basil-vinaigrette dressing

Vegan ROKa Salatasi ¥4
Fresh arugula salad with light olive oi/l-lemon dressing and walnuts.

Mucver ¢
Savory zucchini pancakes served with tomato and yogurt sauces.

Vegan Dolma 4
Grape leaves stuffed with caramelized onions, rice, pine nuts and cooked on gentle fire.

Second Course

(Choice of one)
Doner Kebap ¢4
Delicious very thin sliced lamb and veal combo, cooked on a vertical skewer with yogurt sauce
Hinkar Begendi ¢
Braised lamb served on an eggplant puree with gruyere cheese.
Adana Kebab ¢4
Grilled ground lamb and beef on a skewer served with ezme salad.
Tavuk Kebap ¢v
Marinated grilled chicken breast on a skewer, served with fresh tomato relish.
Somon Kebap v+
Grilled fresh salmon skewer served with spinach pure.
Marinated grilled chicken breast on a skewer, served with fresh tomato relish
Deniz Taragi ¢
Sautéed scallops with eggplant puree and gruyere cheese
Sebze Begendi ¢
Veggie delight; Sautéed mushrooms and onions with zucchini, red pepper
served on eggplant and gruyere cheese puree.

Please choice one of side orders

Rice or Mash potato or Vegetables

Third Course

Antep Katmer
Traditional filo dough filled with pistachio and homemade cream with a touch of honey served warm
Berry Delight
Strained yogurt with a mix of berries and pistachio with molasses reduction
Profiterole
Puff pastries filled with vanilla cream and finished with chocolate ganach
Vegan Armut Tatlisive
Poached pear soaked in port wine reduction sauce served with walnuts and lemon sorbet
Baklava
Delicate leaves of filo layered with walnut, sticky, sweet and irresistible

v=Gluten Free, ¢=Nut Free, #=Dairy free

According to the Department of Health consuming undercooked meat may cause food borne iliness



