ASORA

HORS-D'OEUVRES MENU

Scallops Tamarind glazed seared scallops with saffron yogurt sauce

Garides Tava Shrimp sautéed with dill, lemon juice, sliced garlic & Raki

Chef’s Borek Crispy phyllo roll filled with goat cheese, oregano & maras
Falafel Fried chickpea patties with tahini sauce

Kibbeh Ground beef & bulgur dumpling stuffed with ground beef, lamb, almonds & pine nuts
with yogurt sauce

Lahmacun Wood fired Turkish flat bread topped with ground beef & lamb, tomatoes & parsley
Triangle Bérek Pita dough stuffed with spinach and feta cheese
Crab Cigar Crispy phyllo roll filled with crab meat, scallions, mint
Mini Tavuk Mini pita bread stuffed with grilled chicken breast and garlic sauce

Goat Cheese Tart With grapes and almonds

Spreads

Htipiti Roasted red peppers, feta, thyme, olive oil

Cactk Strained yogurt, cucumber, dill, vinegar, garlic, olive oil
Hummus Purée of chickpeas, tahini, lemon juice & garlic

Served with house-made pita bread

Option A: select 6 hors-d’oeuvres
Option B: select 5 hors-d’oeuvres and 1 spread

Option C: select 4 hors-d’oeuvres and 2 spreads






