“MATBAH” WELCOMES EXCLUSIVE GUESTS Asirhik Tanflerle

AND GOURMETS TO THE STYLISH s i o/
“OTTOMAN PALACE CUISINE’ ~ Turk Utfagl

MAINTAINING ITS UNIQUE HERITAGE
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Turkih Cuisine

with Timeless Recipes

Aithali Chathatt
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TURK MUTFAGI HAFTASI

21-27 Mayis 2022

Corba / Soup
Diigiin Corbas1 / Wedding Soup

Kuzu eti, yumurta, sal¢a limon suyu ve sogan suyu ile hazirlanir,

Soguk Istah Agicilar / Cold Starters

Visneli Yaprak Sarma / Stuffed Vine Leaves with Sour Cherries (1s44)
Piring, sogan, kus iiziimii ve ¢cam fist1g1 i¢iyle doldurulan, Visne taneleri

Tarator Soslu Barbunya Pilaki / Borlotti Beans in Olive Oil with Tarator Sauce
Kuru barbunya, havug ve biber sal¢asiyla pisirilmis, barbunya pilakisi

Zeytinyagl Enginar / Stuffed Artichokes in Olive Oil a7t c./yy)

Bezelye, havug ve patates ile pisirilmis, dereotu ve zeytinyagi ile tatlandirilmis enginar

Ana Yemek / Main Course

Kavun Dolmasi / Stuffed Melon asth c./yy)
Dana eti, piring, baharatlar, badem, Antep fist1g1 ve kus iiziimi ile doldurulup firinlanmis kavun

Tatli / Dessert
Leblebi Helvas1 / Chickpea Halva

Leblebi unu, seker, tereyagi, sicak siit ile pisirilen geleneksel Osmanli tatlisi.

Tiirk Cay1 & Tiirk Kahvesi esliginde /

Serbetler / Sherbets
Demirhindi Serbeti /



