€3
LE GUIDE

MICHELIN

Bib Gourmand

Ottoman Experience

3-Course Restaurant Week Brunch Menu
$22 per person

Choice between
2 Mezes and 1 Entree
OR
1 Meze, 1 Entree, 1 Dessert
Saturday-Sunday from 11:00 AM - 3:00 PM
Entire Table Must Participate

Cold Mezes Entrees

HUMMUS
Chickpeas Spread with Tahini, Lemon Salt, Olive Oil, Pine
Seeds (gf-vg-df)

FRITATA
Egg White Frittata with Spinach, Mushrooms,
Kashkaval Cheese and Sumac (gf-v)

HAYDARI Omelett S'IIJICBUKfLLU ObN;ELETTSIj Kashkaval
Fresh Labneh Yogurt Flavored with Mint, Dill, Olive Oil melette with beel-Lamb sausage & Rashkava
& Walnut (gf-vg) Cheese(gf)
MENEMEN
ATOM Scrambled Eggs, Tomatoes, Onions, Sweet
Garlic-Yogurt, Celery, Sundried Chili & Tomato (gf-vg) Peppers (gf-vg)

SUNNY SIDE EGGS (gf-v)
SCRAMBLED EGGS (gf-v)

INEGOLU KOFTE
Ground Beef and Lamb Kofte

WHITE BEANS STEW
White beans stewed with Tomatoes, Onions &

EZME
Sundried Tomato Paste with Onion, Green Pepper, Garlic,

Parsley and Turkish Spices (gf-vg-df)

PEMBE SULTAN
Beets, Labneh Yogurt, Garlic, Olive Oil (gf-vg)

MUHAMMARA
Red Pepper Spread with Walnuts, Feta Cheese & Olive Oil Green Peppers (gf-v)
(gf-vg) ISKENDER KEBAP

Thinly Sliced Beef & Lamb Doner Kebap
Served Over Toasted Pita Bread with Tomato

Hot Meze
. . Sauce

SIGARA BOREGI

Homemade Dough Wrapped with Feta Cheese, Onions DONER KEBAP
& Parsley (ve) Thinly Sliced Beef & Lamb Déner Kebap
FALAFEL TAVUK SIS
Chickpea-Vegetable Fritters with Tahini Sauce (vg) Char-Grilled Chicken Cubes Seasoned with

PATATES KOFTE Herbs & Served with Bulgur Pilav

Potato Cakes with Crumbled Feta & Yogurt Sauce (vg) |

RED LENTIL SOUP |
Red Lentils, Onions, Carrots, Potatoes (gf-vg-df) f

Desserts
BAKLAVA
Thinly Layered Pastry Filled with Nuts & Steeped Syrup
CHOKLAVA
Thinly Layered Chocolate Pastry Filled with Nuts & Steeped Syrup
YOGURT + HONEY

With fresh fruit
Turkish Restaurant Week is brought to you by ATA- l'h ATA-DC
DC http://www.turkishrestaurantweek.org/ i g== | AMERICAN TURKISH
@DCTurkRestoweek W e

G = Gluten Free, V = Vegetarian. DF=Dairy Free
*Some dishes can be made vegetarian; please ask your server for more details*
\Consuming raw or undercooked meats, poultry, eggs, shellfish, or seafood may increase your risk of food-borne iIInessj
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