
H A P P Y  N E W  Y E A R

please let us know if you have any allergens or 
dietary requirements

Family Style – Mezze
Our Hummus

Pumpkin Muhammara

Sauced Eggplant

Second Course
Please Choose One Per Two People

Chopped Tahini Shepherd Salad

Grilled Artichoke Salad

Miso Calamari

Aegean Sea Chopped Octopus

Beet Falafel

Lamb Hummus

Shrimp Casserole
Garlic Tomatoes Sauce, Portobello & Shiitake Mushrooms, 

Mozzarella Cheese Served With Pipette Hazelnut Pasta

5PM- 7PM per person $70
7PM - 11PM per person $95 

zeugmanj zeugmagrill.com



H A P P Y  N E W  Y E A R

please let us know if you have any allergens or 
dietary requirements

Third Course 
(Individual)

Beef Shish Kebab
Marash Sauce, Fresh Herbs Sumac Onion Salad And Pistachio 

Almond Rice

Lamb Loin Kebab
Eggplant Purée, Tomato Sauce, Fresh Herbs Onion Sumac Salad

Grilled Sea Bass
Bulgur And Beet Salad, Creamy Parsley Sauce

Kuzu (Lamb Chop)
Truffle Mousse, Turmeric Potatoes, Chimichurri

Mushroom Manti
Handmade Dumplings, Stuffed With Trio Mushrooms Serving With 

Fermented Warm Yoghurt Sauce

Salmon Artichoke 
A Little Spicy Tomato Sauce,Grilled Artichoke, Brussels Sprouts,

Artichoke Purée, Truffle Crumble Avaliable Gluten-Free

8oz Steak Fillet Mignon 
Celery Purée, Pistachio Pesto, Toasted Pistachio, Warm Zucchini 

And Beet Salad.

Organic Chicken Shish Kebab
Smoked Marash Sauce, Fresh Herb Sumac Onion Salad And 

Pistachio Almond Rice

Fourth Course
Please Choose One Per Two People

Strawberry Pavlova
Fresh Labneh Pastry Cream, Raspberry Sauce, French Meringue

Warm Chocolate Tiramisu
Warm Chocolate Sauce, Mascarpone Cream, Homemade Cake

Chopped Baklava – Pistachio Milkshake

zeugmanj zeugmagrill.com


