
with pita,  paprika oi l ,  lemon and herbs
R E D  L E N T I L  S O U P  1 2  

T U R K I S H  S P I C E D  F R I E S   1 1

HUMMUS, TZATZIKI, MUHAMMARA  27

S P I N A C H  F E T A  B O R E K   1 6  

fennel ,  arugula,  fresh mint,  parsley,  shal lots,  and extra vrgin

ol ive  oi l  

W A T E R M E L O N  F E T A  S A L A D  2 1

with pita

- i n d i v i d u a l  m e z e  w i t h  p i t a  -  1 2

served with pita & veggies

GRILLED OYSTER MUSHROOM WITH HUMMUS  20

STARTERS

with aleppo aiol i

with hummus,   pita,  house-made pickles  and harissa
CHICKPEA FALAFEL  16

tomatoes,  cucumber and green sweet  peppers from 
SUN BLAZE RANCH, Turkish Ezine feta,
 fresh basi l ,  mint,  ol ives,  shal lots,  sumac,  capers,
balsamic and red wine vinaigrette

H E I R L O O M  T O M A T O  S A L A D   2 1

puff  pastry  f i l led with spinach,  Turkish feta,  and sesame 

FLOUR CRAFT FOCCACIA  Gluten Free  8

R O T E S S E R I E  H A L F  M A R Y ’ S  C H I C K E N   3 5

H A N G E R  S T E A K   S K E W E R   3 8

B R A I S E D  L A M B  S H A N K   3 9

eggplant  purée,  tomato,  c ipol l ini  onion,  chimichurri  

 roasted f ingerl ing potatoes,  c ipol l ini  onion & arugula

B A B Y  L A M B  C H O P S   4 2

 Sultan’s  Pi laf  with almonds and raisins,  tzatziki  & harissa

T R A D I T I O A N A L  L A M B  M O U S S A K A   3 4
baked layers  of  vegetables  and ground lamb served in a cast  iron

 with  Sultan’s  Pi laf ,  almonds,  and raisins

 Sultan’s  Pi laf  with almonds and raisins,  tzatziki  & harissa

M E D I T E R R A N E A N  B R A N Z I N O   4 1
warm potato arugula salad

“ M A N T I ”   T U R K I S H  D U M P L I N G S   3 0
house-made Turkish lamb dumplings with herb yogurt  and paprika oi l

V E G E T A R I A N  T A G I N E  3 3
zucchini ,  eggplant,  potatoes,  red bel l  peppers,  onions,  chickpeas,  

ol ives,  Turkish apricot,  almonds served with quinoa,  harissa and tzatziki  

S A L M O N   S K E W E R   3 6
 with seasonal  organic  veggies,  quinoa,  tzatziki  & harissa

Troya ENTREEST I B U R O N

A 3.5% surcharge wil l  be added to al l  checks to help comply with employer  mandates.

www.troyatiburon.com

All  our greens and seasonal  produce are sourced from local  farms.

Please make us aware of  any al lergies.

Summer ’26

Consuming raw or  undercooked meats,  poultry,  seafood,  shel l f ish,  or  eggs may increase

your r isk of  foodborne i l lness,  especial ly  i f  you have certain medical  condit ions.


