STARTERS ENTREES
RED LENTIL SOUP 10 ROTESSERIE HALF MARY’S CHICKEN 32
with pita, paprika oil, lemon and herbs Sultan’s Pilaf with almonds and raisins, tzatziki & harissa
GRILLED HALLOUMI & PERSIMMON “MANTI” TURKISH DUMPLINGS 26
SALAD 18 House-made lamb dumplings with herb yogurt and paprika oil
with radish, cucumber, almonds, pistachio,
arugula, tahini vinaigrette VEGETARIAN MOUSSAKA 27
SPINACH FETA BOREK 14 Sultan’s Pilaf with almonds and raisins

puff pastry filled with spinach feta, and sesame
LAMB MEATBALLS SHAKSHUKA 34

HOMEMADE GRAPE LEAVES DOLMA 15 4 meatballs in a rich tomato sauce with eggplant, peppers, and sourdough toast

rice, onions, pine nuts, raisins
BRAISED LAMB SHANK 36

CHICKPEA FALAFEL 14 . . . . .
Sultan’s Pilaf with almonds and raisins, tzatziki & harissa

with hummus, pita, home made pickles and harissa
ROASTED CAULIFLOWER 15 MEDITERRANEAN BRANZINO 39

warm potato arugula salad

HANGER STEAK SKEWER 34

eggplant puree, tomato, cipollini onion, chimichurri

labneh tahini with urfa chili and chives

GRILLED OYSTER MUSHROOM 18
marinated with Turkish spice blend and tzatziki
BABY LAMB CHOPS 39

WARM HUMMUS WITH LAMB 18
roasted fingerling potatoes, cipollini onion & arugula

with pita

HUMMUS, TZATZIKI, MUHAMMARA 24 VEGETARIAN FEAST (for two) 85

with pita Each 10 Red Lentil Soup

TURKISH SPICED FRIES 9 Tzatziki, Hummus, Muhammara, Falafels with veggies and pita
with aleppo aioli Roasted Cauliflower

FLOUR & CRAFT’S GLUTEN FREE FOCCACIA 5 Zeijtable Moussaka with Sultan’s Pilaf Side of Salad
aklava
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www.troyatiburon.com A 3.5% surcharge will be added to all checks to help comply with employer mandates. a



