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z Valen’cinc’s Dag Menu 2012 :

Hot and cold Mczzcs
Samplcr Platter of T raditional T urkish hot & cold vcgetable mezzes.

Main C ourse - (guest choice)

Tavuk Dé’)ner~ Marinated organic hormone free chicken filets cooked on a

rotating skewer, shaved in thin slices served with bulgur Pila{: and gri”cc{ vcgctables.

Kﬁlbastl~Marinatcd beef tenderloin, gri”cd to Perf:ection & cutinto strips) atop a

bed of sautéed 5Pinach with chickpeas) navy beans, asparagus & corn, drizzled with a

savorg house~made 3ogurt sSauce.

15tim chal:>~A classic Ottoman dish of lamb shank, slow braised in a tomato &

herb marinade, S@WCC! over a cream9 smokcd eggplant PUY’CC.

ball‘( Bércgi—-/\tlantic Salmon wraPPed in filo clough and baked in a stone oven,

served over greens, white wine & tomato reduction, garnishcd with toasted Pine nuts.

Fatllcan Dolma~A vegetarian T urkish cle]icacg of potatoes, mushrooms,

Clﬁeeses, gingers and béchamel sauce, wraPPcc{ in thin striPs of eggplant, resting atop
a mec”cy of sautéed chopped peppers, onions & tomatoes.

Desserts-(guest choice)

Sckcrparc—-DelightFul baked goldcn cookies made with semolina and soaked in a

sweet sccnted sgrup.

KadaglF~Bake& shredded wheat stuffed with walnuts) flavored with honeg syrup
and gamished with Pistachios.

$40 per person + Gratuitg and tax
OPtional $15 Wine Fairing available



