


Cold Appetizers

COLD APPETIZER COMBO 1 $12

A combination of your choice of 3 appetizers

COLD APPETIZER COMBO 2 $17

A combination of your choice of 5 appetizers

HUMMUS $4

Garbanzo beans pureed with tahini, garlic, lemon juice and spices

BABA GHANOUSH $4

Puree of grilled eggplant mixed with sesame cream & lemon juice

SPICY TURKISH SALAD (SALSA) $5

Chopped tomatoes, long hot pepper, red onion, mixed with olive oil,
walnuts, pomegranate molasses and lemon juice, parsley to garnish

LENTIL BALLS $4

Lentil and Bulgur boiled and blended with mild pepper paste
scallions, parsley, extra virgin olive oil, lemon juice and seasoning

EGGPLANT WITH TOMATO SAUCE $5

Fried cubes of eggplant with green and red pepper, onion,
tomato sauce and fresh garlic

TABBOULEH $4

Cracked wheat bulgur mixed with parsley, tomatoes, chopped
scallions, lemon juice and extra virgin olive oil

EGGPLANT SALD $4

Char grilled smoked eggplant puree and grilled red bell pepper
seasoned with garlic, lemon juice, parsley and olive oil

LABNEH $5

Thick cream of yogurt mixed with light garlic, walnuts, fresh dill,
extra virgin olive oil and lemon juice

SPINACH DEEP $5

Thick cream of yogurt mixed with sautéed spinach, garlic, olive
oil (Spicy)

JAJIK $5

Homemade yogurt mixed with chopped cucumber, blended with
garlic, mint and dill

STUFFED VINE LEAVES (DOLMA) $5.50

Vine leaves stuffed with rice, onions, pine nuts black currants, herbs
and seasoning

SPINACH TARATOR $5

Spinach leaves, onion, jalapefio pepper, garlic sautéed with olive oil
served with creamy garlic yogurt

BEAN SALAD $4

Red kidney beans, cannellini beans, parsley, scallions, tomato, dill,
hard cooked egg, red onion served with extra virgin olive oil and
lemon juice

TURKISH SPICY VEGAN BALL (CIGKOFTE) $5

Bulgur, pepper paste, onion, garlic, pomegranate molasses,
extra virgin olive oil, parsley, scallions and mixture of Turkish spices

MUAMMARA (ROASTED RED PEPPER DIP) $5

Roasted red bel pepper, bread crams, walnuts, spicy pepper salsa,
extra virgin olive oil and Turkish spices

SPICY HOUSE DIP (ATOM) $5

Sautéed mix mild and hot chili peppers, labneh, extra virgin olive oil
and herbs

SPICY FETA DIP $5

Turkish feta cheese, spices, herbs, extra virgin olive oil,
sun dried tomatoes and avocado

Hot Appetizers

FRIED CALAMARI RINGS $8

Delicious calamari, deep fried with, jalaperio rings and served with
a side of marinara and home-made tartar sauce.

FALAFEL (4PCS) $7.50

Small savory patties of cracked chick-peas, vegetables and spices,
deep fried and served with hummus and house salad

KIBBEH (2 CRACKED WHEAT BALLS) $7.50

Stuffed with minced lamb, walnuts, pine nuts and fresh herbs, fry
till golden brown and served with garlicky yogurt and tomato sauce

BAKED HUMMUS $8

Oven baked hummus topped mozzarella cheese, spices and butter
(Add Turkish Sausage: $4)

MUSSELS FRA DIAVOLO $14

Mussels sautéed with fresh garlic, a touch of red pepper flakes,
simmered house special in a tomato basil sauce

CHEESE BOREK $6

Feta cheese rolled into filo pastry and fry to perfection

GRILLED OCTOPUS $17

Tender Portugal octopus legs, serve with tomatoes, onion, pepper
and drizzled balsamic vinegar, extra virgin olive oil, parsley and dill
to garnish

BABY LAHMACUN (5PCS) $14

Traditional recipe of Tarsus city. Lamb and beef, tomatoes, parsley,
garlic and Turkish spices

ZUCCHINI PANCAKES $8

Mashed zucchini blended with herbs, feta cheese, scallions, egg whites
and pan fried till golden brown served with tzatziki and torato sauce

SHRIMP SCAMPI $14

Shrimp sautéed in garlic, butter served w/ lemon wedges, parsley
flakes to garnish. ( Mild)

SAGANAKI FLAMING CHEESE $9

Imported Kasseri cheese set aflame with brandy

BANG BANG SHRIMP $14

Fried Baby shrimps, blended w/ chef own special hot sauce, served
over greens




RED LENTEL SOUP $7
CHICKEN VEGETABLE sOUP $8
RICE $5

FRENCH FRIES $4

Vegetaria

OKRA $17

HOUSE SALAD $6

A side dish portion of lettuce, tomatoes, onions, cucumbers, cabbage
& carrots with house dressing

GREEK SALAD SM $9/LG $15

Tomatoes, onions, cucumbers, pepperoncini, kalamata olives,
feta cheese, and Greek dressing

BABY ARUGULA SALAD SM $7 /LG $13

Baby arugula, red onion, tomatoes served with orange wedges,
extra virgin olive oil and lemon juice dressing

SHEPHERD’S SALAD SM $8/LG $14

Tomato, cucumber, red onion, parsley, dill, and fresh mint,
served with extra virgin olive oil and lemon juice dressing

Soups

Salads

BEEF TRIBE SOUP (ISKEMBE) $8
PASTA $6
YOGURT $4

n

Baby okra cooked with onion, garlic, chickpeas in our savory
tomato sauce, served with rice

MIXED GREEN SALAD $16

Lettuce, spring mix, corn, tomatoes, cucumbers, carrots, feta cheese,
extra virgin olive oil and lemon juice

DRESSING

House dressing, Greek dressing, Balsamic vinaigrette Blue cheese,
Ranch dressing, Lemon juice, Extra virgin olive oil
ADD EXTRA

Grilled Kebab or Doner Kebab $10 / Shrimp $12

Gorgonzola cheese, Goat cheese, Feta cheese, Fresh mozzarella
cheese $4.00

Sandwiches

DONER KEBAB $13
CHICKEN ADANA KEBAB $12
CHICKEN SHISH KEBAB $12
GRILLED CHICKEN KEBAB $12
FALAFEL $11

LAMB ADANA KEBAB $13
BEEF SHISH KEBAB $13
TURKISH MEATBALL (KOFTE) $13
LAMB SHISH KEBAB $13
GROUPER SANDWICH $13

INCLUDED

Homemade bread or wrap comes with french fries
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House Grilled Meat & Chicken Kebabs

HOUSE SPECIAL MIXED GRILL (5-6 PEOPLE) $109.99

A combination of beef shish, chicken shish, Adana kebab, Grill
Chicken, Chicken Adana, Lamb shish, Doner kebab and kofte

BEEF SHISH KEBAB $16

Tender cubes of beef clod tender marinated in our special spices and
on skewers

CHICKEN SHISH KEBAB (BREAST) $15

chicken marinated in our special spices

LAMB ADANA KEBAB (TRADITIONAL TURKISH KEBAB)  $16

Hand chopped lamb, red bell pepper, spicy Turkish pepper flakes
grilled on flat skewers

CHICKEN ADANA KEBAB $15

Hand chopped chicken tight mixed w/red bell pepper, garlic, parsley
and spices

MIXED GRILL $41.99

A combination of beef shish, chicken shish, Chicken Adana,
Doner kebab and kofte

TURKISH MEATBALL KEBAB (KOFTE KEBAB) $15

Chargrilled hand chopped beef and lamb balls, seasoned with
Turkish spicy, blended with garlic and parsley

LAMB SHISH KEBAB $16

Marinated small tender lamb cubes on skewers

GRILLED CHICKEN SHISH (TIGHT) $15

Boneless chicken tight marinated chef special sauce grilled on skewers

DONER KEBAB (TRADITIONAL TURKISH DISH) $16

Marinated thin lamb and beef slice grilled on a vertical spit

« Grilled dishes come with baked veggies and rice
» Extra skewers $11

From the Oven

LAHMACUN (2 PCS) $16

Ground lamb and beef seasoned, blended veggies and fresh herbs on
homemade thin dough

CHOPPED MEAT PIDE (KUSBASILI PIDE) $17

Hand chopped beef blended mix peppers, tomatoes and fresh herbs
mozzarella on top

MOZZARELLA CHEESE PIDE $11

Mozzarella cheese, sliced tomatoes, red and green peppers on home-
made dough

GROUND MEAT PIDE $16

Hand chopped lamb blended with tomatoes, garlic and fresh herbs
on homemade pizza dough

DONER KEBAB PIDE (HOUSE SPECIAL) $17

Our special doner kebab on homemade dough with tomatoes,
pepper, mozzarella cheese and mushrooms (add eggs upon request)

SPINACH PIDE $15

Spinach sauteed with garlic onion and herbs blended feta
and mozzarella

PIDE:

A popular Turkish street food, bears some resemblance to what
Americans call pizza, as it's composed of a tomato filling on a
bread base. But the topping of ground lamb and egg gives this
dish a decidedly Middle Eastern flavor. Like pizza, it's a satisfying
and delicious snack for any time of the day.

ADD EXTRA
Mozzarella cheese $3 / Turkish Soujuk $6 / Eggs $1
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House Chicken Specials

CHICKEN CASSEROLE $15

Diced chicken thigh, sautéed with fresh garlic, onions, green/red
peppers, tomatoes, mushroom and herbs in a casserole from the
oven mozzarella cheese on top Served with rice

LEMON BUTTER CHICKEN $15

Chicken breast sautéed with artichoke hearts, sundried tomatoes,
and spinach. Covered in a lemon butter sauce and served over pasta

CHICKEN PICCATA $15

Chicken breast sautéed with fresh garlic, mushroom and capers
simmered in a lemon butter sauce and served over pasta

STUFFED CHICKEN BREAST $26

Chicken breast seasoned & stuffed with rice, mozzarella cheese,
pistachios, veggies baby spinach, served with crearmy tarragon sauce,
our savory tomato sauce. Served with rice and garlicky mushed potato

CHICKEN ALFREDO $15

Sautéed chicken breast covered with a creamy parmesan alfredo
sauce and served over pasta

BABY OKRA $15

Baby okra cooked with chicken breast, onion, garlic, chickpeas in our
savory tomato sauce and served with rice

House Seafood Specials

SHRIMP MARINARA $17

Jumbo shrimp sautéed with garlic and simmered in marinara
sauce and served over pasta

SHRIMP ALFREDO $17

Shrimp covered with a creamy parmesan alfredo sauce and
served over pastd

SHRIMP PICCATA $17

Shrimp sautéed with fresh garlic, mushroom, and capers simmered
in a lemon butter sauce and served over pasta

LEMON BUTTER SHRIMP $17

Shrimp sautéed with fresh garlic, artichoke hearts, sundried
tomatoes and spinach in a lemon butter sguce and served
over pasta

House
PASTA WITH MEATBALL OR BOLOGNESEA $15
Choice of pasta
SHEPHERD CASSEROLE $16

Beef sauteed with fresh garlic, onions, green and red peppers,
tomatoes, mushrooms, and herbs and covered with mozzarella
cheese, served with rice

STUFFED CABBAGE LEAVES $15

Cabbage, stuffed seasoned ground beef & lamb, blended with
Turkish rice, fresh herbs, tomatoes, mild pepper paste, olive
oil, pomegranate molasses, dry mint, served with light garlicky
yogurt sauce and house tomatoes sauce.

HUNKAR BEGENDI (SULTAN'S DELIGHT) $16

A classic Ottoman dish made with roasted beef and veggies casserole
over smoked creamy eggplant puree and mozzarella cheese.

MOUSSAKA $16

A dish originating from Turkish. Ground Beef and vegetables layered
with a slice of eggplant and topped with béchamel sauce and served
with rice

BAKED GROUPER s (2

Grouper fillet baked with lemon butter sauce, served with your choice
of side

SHRIMP CASSEROLE $18

Shrimp sautéed with fresh garlic, onions, green/red peppers,
tomatoes, mushroom and herbs in a casserole from the oven
mozzarella cheese on top and served with rice

FISH AND CHIPS $17

Grouper fillet pan fried crispy served coleslaw and fries

OUR PASTAS

Linguine or Fettucine

Meat Specials

SPECIAL BEYTI KEBAB $16

Hand chopped lamb seasoned with garlic, red bell pepper and
parsley wrapped with homemade lavash bread, served light
garlicky yogurt, homemade sauce and rice

TURKISH BABY OKRA $15

Baby okra cooked with onion, garlic, chickpeas in our savory
tomato sauce and roasted beef served with rice

MANTI (TURKISH RAVIOLI) $14

Dumpling stuffed seasoned ground beef and herbs and served gar-
licky yogurt mint butter and spices on top

HOUSE SPECIAL MEATBALL FROM OVEN $16

Hand chopped beef and lamb balls, seasoned with Turk-
ish spices blended garlic parsley. Char grilled and mixed our
casserole sauce melted cheese on top and served with rice

ISKENDER KEBAB (ALEXANDER THE GREAT) $16

Homemade croutons topped with sliced homemade gyro meat and
special tomato sauce and melted butter, served with yogurt




Beverages

WATER $1.50 PELLEGRINO $5
SODA $2 FRUIT JUICE $3.50
AYRAN (YOGURT DRINK) $3 TURKISH COFFEE $3
TURKISH SPARKLING WATER $1.50 TURKISH TEA (COMPLIMENTARY)

Desserts

KUNEFE $10 TIRAMISU $7
RICE PUDDING $6 CREAM CARAMEL $6
KAZANDIBI (BROWN TOP PUDDING) $5 CHOCOLATE SOUFFLE $10
$1
BAKLAVA AND ITS VARIETIES (4 PCS) $7 ICE CREAM SCOOP
Kids Menu
KOFTE KEBAB, CHICKEN SHISH, DONER KEBAB, LAMB SHISH, BEEF SHISH $11

Comes with side rice or French fries

Ask your server for alternatives

** Subject to availability * Menu items and all prices are subject to change.

* Consuming raw or under cooked meat, eggs, poultry, or sea
food increases your risk of contracting a food borne illness

* Split plate charge is $5.00 for any entrees that are shared. especially if you have certain medical conditions.

* 18% service charge may be added to parties of six or more.
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