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Desserts

ZAYTINYA BANQUET DINNER MENU

HOMMUS 
purée of chickpeas, garlic, tahini

TZATZIKI
Greek yogurt with diced cucumbers, dill

FATTOUSH
tomato, cucumber, red onion, green pepper, radish, pita chips, pomegranate 
vinegar dressing

OLIVE OREKTIKA
Greek olives marinated with coriander seed and lemon, tumeric pickles, 
smoked walnuts

CRISPY BRUSSELS AFELIA
brussels sprouts, coriander seed, barberries, garlic yogurt

GARIDES ME ANITHO
sautéed shrimp, dill, shallots, mustard, lemon juice

SHISH TAOUK
grilled chicken skewer, sumac, onions, garlic toum, grilled tomatoes 

SEARED SALMON
tahini sauce, roasted sweet peppers, tomato, urfa pepper 

ADANA KABOB
ground lamb, grilled tomatoes, sumac, harissa pita, pickled chiles

FALAFEL
traditional crispy chickpea fritters, turmeric pickles, cherry tomato, tahini

MUJADARA
Lebanese lentil and rice pilaf, crispy shallots, soubise yogurt

GREEK YOGURT & APRICOTS
muscat-soaked apricots, vanilla yogurt cream, apricot sorbet, pistachio 
powder

CHOCOLATE ROSE
rose ice cream, chocolate custard, spiced berry purée
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