
MEY
HA
NE*

Anatolian chefs will pair
their speciality cuisines
with traditional raki and
wines from Anatolia.
Be part of this mosaic of
cultures and form new
friendships. 

* Turkish word for something  between 'Speakeasy' or 'Tavern"

11th Nov 21
Thursday 19:00

101 Upper St 
N1 1QN 
London

BOOK
NOW

https://www.turquazz.com/event/meyhane-supper-club-first-sip/
https://www.turquazz.com/event/meyhane-supper-club-first-sip/


Cold Mezzes Hot Mezzes

Main Courses

We kindly inform our guests that this menu may include allergens such as gluten, nuts and lactose. Please let us know if you have any food allergies or intolerances.

(V) Vegetarian (L) Contains lactose (E) Contains egg

T A S T I N G  M E N U

“Ezine” White Cheese and Black Bomber Cheese Platter (V) (L)
Our selection of cheeses includes two favourites: Ezine cheese, named after
the Aegean town it is solely produced in, and Black Bomber cheese from
North Wales; perfect for that first sip of your drink.

“Mücver” Microgreen Fritters (V) (E)
"Mücver" is a vegetable fritter with a light and fluffy interior and a tasty
crunchy coating. This dish is a modern interpretation of a much loved recipe
that has been passed down from Ottoman times.

Kipper Marinated in Soy Sauce
This dish is a recent addition to our meze spread; the distinct flavours of
kipper are paired with the distinctive and complex taste of umami in a
specially chosen fermented soy sauce.

“Cibes” Salad (Spring Greens) (V)
This salad is a popular dish made with Cibes leaf from the Aegean region
which is known for its myriad of locally gathered herbs. Refreshing and
healthy, this dish pairs perfectly with raki.

"Pilaki" (V)
This Thracian meze comes in many forms, but most famously as shell
beans; it is traditionally served as a delicate appetizer before royal feasts.

Atom (V) (L)
An iconic Izmir meze with yoghurt, with its rich mix of spices one taste will
tell you why it is so named.

Slow Cooked Celeriac with Quince (V) (L)
Quince and celeriac, an odd couple perhaps, but as you discover this
delightful olive oil-based meze you will understand why folks from Izmir
beg to differ.

Stuffed Mussels
These are mussels as typically prepared by Armenian street food sellers;
stuffed with spices, pine nuts, and black currant with a dash of lemon to
harmonise the flavours:  Mussels as you have never had them before.

Grilled Sardines Wrapped in Vine
This Thracian dish might not make a Spartacus out of you, but it will give your
taste buds an unforgettable experience.

Helva (V)
From the Balkans to the Horn of Africa, this Persian dessert provides the
perfect climax to a seafood meal.

Roasted Stuffed Red Onion (V)
Roasted onion, chestnut mushroom and other seasonal vegetables, seasoned
with olive oil, red pepper and sumac.

Dessert

The menu is subject to change without notice due to the availability of ingredients. 

If you have any questions about this disclaimer, please contact us at turquazz@loyka.net


