MEZE

Griled Pita, Red Pepper, Pomegranate Molasses and Nigela Seed 3
Deviled Eggs, Tuna and Black Olive 8

Warm Buttered Hummus, Basturma and Tomalo 6

Whigped Feta, Sweet and Hot Peppers 5

Pan-Fried Kalamata Olives, Carrot and Za'atar 6

Hat Pegper Labne, Sweet Potato Fries, Kisbeh Spice 7

Muhlama Croguenes, Rhubarb Jam, Pickled Shallots 9

Carret Humenus, Figs, Fenugreek, Almand Dukkah 9

Octopus, Polaloas Beavas, Smoked Aicli, Turkish Spicas 14
Spinach Falalel, Tahini Sauce, Beel Yogurt and Cress 12

Tuna Kicbeh Nayeh, Watermelon Radish, Grapelruit, Pita Chigs 13
Fatoush—Citrus, Romaine, Fennel, Pita Chips, Sumac 12

Friad Mussals, Hot Peppers and Turkish Tarator Sasuce 13
Sultan's Delight— Tamarind Beel, Smokey Eggplant Purée and Pinenut 14
Vermont Qual Kebob, Baharal Spice, Barbaries and Pistachio 13
Asparagus and Goat Cheese Sarma, Garle Creama, Picded Mushrooms 12
Snap Peas, Tahini Brown Butter, Crispy Lentis, Wanuts and Mint 9
Lamb and Grape Lea! Tart—Curin, Orange, Orzo and Spicy Feta 11
Nettle Borek, Tomato Brown Butter, Yogurt and Turkish Spices 10
Meoussaka —Tahiré, Fava Beare and Fried Peas 12

FISH

Acadian Redlish Katayil, Wikd Rapini, Capers, Olives, Dil 26
Bluelish, Lentils, Spring Onion, Green Garic Charmeula 27
Trout Spanakogita, Cucumber, Avocado and Ree 24

MEAT

We source pasture-raised animals from iocal farms

Lamb Shoulder, Chickpea, Fried Artichokes, Turmeric, Cilantire 28
Lemen Chicken, Za'atar and Turkish Cheess Pancake 25

Duck, Spring Dug Parsnigs, Walnut Tatouleh, Smoked Honey Labne 28

SIDES

Dark Leaty Greens and Teum 6
Flattenad Potatoes, Lemon and Oreganc 8

MEZE-STYLE VEGETABLE TASTING MENU
Chel's Choice of Meze and Dessent 40



