
Zahter Salad -Fresh Zahter,Green Olives,Assortes Spices,Olive oil 
Muammara ,Pepper Paste,Pomegranate Molasses,Walnuts,Regional Spices 

Topik,Chickpeas,Tahini,Caramelized Onaions 
Spicy Ezme,Tomatoes,Peppers,Onions,Regional Spices 
Mutabbal ,Roasted Eggplant,Tahini,Pomegranate Seeds 

Cold Appetizers

Salad

NEW YEARM enu

Sun-Dried Tomato Salad ,Lamb’s Ears,Olive -Lemon Dressing,
Sun Dried Tomatoes,Almonds,Dried Mulberries

Appetizers 
Boiled Stuffed Meatballs ,Made with bulgur ,Beef Walnuts,Various Spices,and Yogurt 

&
Dried Stuffed Vegetables ,Dried eggplant ,Beef and Lamb,Rice ,Bulgur,Local Spices and yogurt 

Selection of Main courses
Veal Lokum served with a Side Dish  or  Lamb Shank with Keşkek  

Desserts 

Unlimited soft drinks, unlimited
local alcoholic beverages,

water, tea, and coffee are included. 

Afyon Style Pumpkin Dessert,Pumpkin Tahini,Walnuts,and ıce cream  

PER PERSON

150€


