
MEZE TRIO

Hummus (V, GF) 
chickpeas, garlic, toasted sesame paste, evoo

Dolma (V, GF)
grape leaves,rice, caramelized shallots, garlic, herbs, lemon

Ezme (V, GF)
peppers, tomatoes, garlic confit, dill, pomegranate reduction, fiery chillies, walnuts

HOT STARTER

Crispy Falafel (V, GF)
hummus, radish

PLATES
Choose One(1)

Chashushuli (GF)
Georgian moderately spicy beef stew, mashed potatoes

Turlu - Mediterranean Ratatouille (V, GF)
 eggplant, zucchini, potatoes, okra, green beans, bell peppers, tomatoes, onions

Grilled Chicken Kebab (GF)
Lemon salcha marinade, salad, rice

Kofte
Barbequed Lamb & Beef patties, toasted cumin, salad, rice

DESSERT

Oda Dessert Special
Turkish Tea

FOUR-COURSE PRIX FIXE | $45

The Restaurant Week menu is for each guest to enjoy individually. 
Entire table must participate.

Beverage, tax and gratuity not included.

GF - Gluten Free | V - Vegan | VG - Vegetarian

Offered during normal business hours
Dine-In Only
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