AUTHENTIC TURKISH

CUISINE



MEZE ARE SIMPLE DIPS AND SALADS, ORIGINATING FROM
THE NOMADS AND SETTLED VILLAGERS OF ANATOLIA
(TURKEY), AND MEANT FOR SHARING AT COMMUNAL

MEALS.

A TYPICAL TURKISH MEAL FOR FOUR PEOPLE WOULD CON-
SIST OF A SELECTION OF PERHAPS 4 OR 5 MEZE DISHES,
PLACED IN THE CENTRE OF THE TABLE FOR EVERYONE TO
DIP INTO, AND SERVED WITH WARM, FRESH BREAD.

THIS IS FOLLOWED BY A SIMPLE GRILLED OR BAKED DISH
OF LAMB, FISH OR VEGETABLES FOR EACH PERSON, SERVED
WITH BULGUR AND SALADS. DESSERTS ARE BASED ON FILO
PASTRY WITH NUTS OF FRUITS SERVED FRESH OR BAKED
IN SUGAR SYRUP.

HERE AT MEZE RESTAURANT, YOU CAN FOLLOW THE TRA-
DITIONAL FORMAT DESCRIBED ABOVE, OR JUST A MAIN
MEAL OR A PIZZA, WHATEVER YOU WISH.



