
M E Z Z E  +  R A K I  N I GH T S

D – Dairy; N – Nuts; S – Seafood; V- Vegetarian 
Please inform your server for any other allergens or dietary restriction.

Prices are in AED and inclusive of 7% municipality fee, 10% service charge and 5% VAT.

Choose 6 from a variety of authentic cold mezze to 
complete your personalised mezze board

PATLICAN (V)
Charcoal grilled eggplant blended 
with bell pepper, garlic, lemon juice, 
olive oil and pomegranate molasses

URFA EZME (N,V)
A Turkish classic featuring chopped 
chili peppers, tomatoes, parsley and 
served with pomegranate molasses

YAZ CACIĞI (D,V)
A refreshing blend of cucumber, 
green apple and strained yoghurt

HATAY HUMUS (V)
Chickpea spread with tahini, lemon 
juice, garlic, cumin, and olive oil

BOSPHORUS AHTAPOT (S)
Marinated octopus with rosemary, 
garlic served with a lemon and olive 
oil dressing

KOPOGLU (D,V)
Roasted eggplant blended with 
peppers and strained yoghurt topped 
with garlic and tomato sauce

FAVA (N,V)
Traditional fava beans served with 
caramelised onion and dill

ATOM (D,N,V)
Charcoal grilled eggplant blended 
with garlic yoghurt served with 
sautéed dried chili peppers

PANCAR (D,N,V)
Slow cooked beetroot mixed with 
green apple served with goat’s 
cheese, and roasted hazelnuts

AED 390 for two people, includes half a carafe of Raki


