
Beginnings
Lamb Neck w�th Thyme Lamb neck blended w�th sp�ces, w�th lamb bra�n, plum

sauce and red cabbage
Th�n sl�ce of meat w�th dr�ed fenugreek and sp�ces us�ng
the trad�t�onal methodLocal Dry Pastram�

Trad�t�onal smoked Turk�sh cheeseCheese

Special Menu for New Year’s Eve
Ch�ckpea Paste Spec�al kocbas� ch�ckpea paste, tah�n�, lemon, garl�c, black

pepper, hummus w�th currants and c�nnamon
Bo�led r�ce wrapped �n grape leaves, cum�n, c�nnamon,
g�nger, on�on, currant, peanut and grape leaf wrapped
w�th cherry gra�ns

Leaf Wrap w�th Cherry

Local appet�zer prepared w�th walnuts, pepper paste,
bread crumbs and sp�cesMuammara

Roasted eggplant puree w�th tah�n�, stra�ned yogurt,
garl�c, lemon ju�ceMutabbal

Paste flavored w�th red pepper, on�on, garl�c, cucumber,
pepper paste, ol�ve o�l and sp�cesHot Paste

Hot Starters
Gem�c� Pastry It �s served accompan�ed by local Turk�sh cheeses

wrapped �n Yufka and Erzurum flower Honey
Dr�ed, processed beef, bulgur, r�ce, var�ous sp�ces, buffalo
yogurt (Accompan�ed by smoked yogurt)Leaf Wrap w�th Dr�ed Meat 

Main Dishes
Veal Medall�on Rested Flet m�gnon accompan�ed by veal, mashed sweet

potatoes and root vegetables
Served w�th m�nth sauce and cr�spy lavashGoose Kebab

Desserts
Qu�nce Dessert Trad�t�onal Turk�sh dessert w�th cherry sauce,

accompan�ed by buffalo cream
Unl�m�ted Local Beverages

Program
19:30 – 21:00: New Year Eve’s f�ne d�n�ng w�th the warmest Chr�stmas Song

21:00-23:00: DJ performance Old�es but Gold�es
23:00-23:30: New Year Eve’s b�ngo game

23:00-02:00: Welcome 2025 & DJ performance

275 €275 € /per person/per person


