
 

No day is complete without a taste of Turkey’s grand cuisine… 

September 17-26, 2010 
 

 

Meze Restaurant 
2437 18

th
 St. NW, Washington, DC 20009 

 

Turkish Restaurant Week Special Menu  
 

First course: 
Salad 

Coban Salad Sheppard's salad, diced fresh cucumbers, onions, tomatoes and green peppers   

 

Second course: 
Cold Platter 

Muhammara Roasted red pepper spread with walnut, olive oil, lemon juice and garlic 

Mercimek Köfte Red lentil vegetarian meatballs with bulgur, onions and parsley 

Mucver Savory zucchini pancakes served with tomato and yogurt sauces 

Dolma Grape leaves stuffed with caramelized onions, rice and pine nuts and cooked on a gentle 

fire 

 

Third course: 
Hot Platter  

Sigara Böreği Turkey’s popular crispy cigar-shaped pastry stuffed with feta cheese, parsley and 

dill 

Köfte Grilled Turkish-style beef and lamb meatballs, seasoned with parsley and onions 

Hünkar Beğendi Braised lamb served on an eggplant puree with gruyere cheese 

Tavuk Kebab Marinated grilled chicken breast served with fresh tomato sauce 

Şiş Kebab Grilled, seasoned tender lamb on a skewer, served with yogurt sauce 

 

Fourth course: 
Dessert Platter 

Turkish Baklava Delicate leaves of filo layered with pistachio and walnuts 

Profiterole Puff pastries filled with vanilla cream and finished with chocolate ganache 

 
25 dollars per guest tax, tip, and beverages excluded. 

 

 

We also invite you to enjoy Turkish food, bazaar, and free performances at the TURKISH 

FESTIVAL on Sunday, October 3, 2010 on Pennsylvania Ave. NW between 12th and 14th St. 

For more information visit:  

www.turkishfestival.org  

 
 

Turkish Restaurant week is organized by American Turkish Association of Washington, DC and  

sponsored by the participating restaurants.  

 

http://www.turkishfestival.org/



