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BANQUET MENU
1

Selection of Chef’s mezes
White cheese, kasar cheese, eggplant salad in lemon slice, fava,
haydari,stuffed olive leaves in olive oil, smoked trout, salami with
pistachio, tomato, cucumber and fresh vegetable leaves

e NeNoXeo

Oriental savory pie with cheese
Enriched with sweet basil

e NoNeoXeo)
Oven baked chicken breast with mushroom sauce
Decorated with sautéed seasonal vegetables and rice with almond
e NoNeoXeo)

Turkish desserts variation
sekerpare, kazandibi, cevizli baklava, sobiyet
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Meze Platter
White cheese, kasar cheese, stuffed pepper in olive oil, ¢erkez tavugu,
smoked salmon, veal ham, haydari with rocket,
Russian salad, tomato & cucumber

(e Ne]

Crepe with spinach
with fresh mint and tomato sauce

e NeNoXeo

Enriched with thyme sauce and oven baked lamb tandour
Accompanied by sautéed seasonal vegetables and
rice with grape and liver

e NeoNoXeo

pralin parfait
with ““Antep” pistachio sauce
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Selection of mezes in olive oil
Artichoke in olive, stuffed pepper in olive oil, stuffed grape leaves in olive
oil, eggplant salad with tomato and pepper in olive oil
eNoNoXe
Vol au vent with mushroom
eNeNoXe

Roasted veal
Served with mashed potato and sautéed seasonal vegetables

~

eJoXoXo)

Brownie with chocolate




