
Troya
B R U N C H  S P E C I A L S  

with spinach, feta, avocado, and olives

Shakshuka  24
2 baked eggs in a rich tomato sauce with eggplant, peppers,

and bread

Sucuklu Yumurta; fried eggs with Turkish beef sausage,
with Jane’s sourdough toast 

Jane’s sourdough  toast with eggs, eggplant, and red
pepper acuka

Chantelle’s Granola  Parfait 12
with labneh yogurt , honey, fresh berries and nuts

Avocado Toast  17
Jane’s  sourdough toast with labneh,  cream cheese,

cucumber, eggs, and Za’atar

simit, halloumi, spinach feta borek,  Turkish feta, olives, tomato,
cucumber, sunny side up  egg,  and sultan’s spread

*avaible with  Flour Craft’s Gluten Free Focaccia +5

*add beef  sausage +6 /  add avocado +4 /  add egg +3,50

*avaible with  Flour  Craft’s Gluten Free Focaccia +5Turkish Poached Eggs “Çılbır” 23
3 eggs, labneh, paprika oil

 with Jane’s sourdough toast
*add beef  sausage +6 *add beef  sausage +6

Flourless Almond Pancakes 23
with whipped cream and warm berry compote 

Turkish sesame bread ring

Beef Sausage & Eggs 24

“Egg”plant Toast 18

Simit  5

Istanbul Breakfast  26

Spinach Feta Omelette  22

Flour Craft Focaccia GF 8

with pita, paprika oil, lemon, and herbs

*add chicken +9 /   salmon +14 /  avocado +4 /  fa lafe l  +3,5  /
sourdough toast  +3

 Falafel Salad  20

Mediterranean Chicken Salad 25

mixed organic greens, fresh mint, parsley, tomato, cucumber,
tahini dressing  hummus, and pita

S O U P  &  S A L A D  

Red Lentil Soup  12

roasted Sun Blaze Ranch’s persimmon & beets,  walnuts,  apple,
quinoa,  pomegranate,  chickpea, kale, creamy goat cheese 

with lemon dressing

Autumn Harvest Salad  23

lettuce, watermelon radish, avocado, cucumber, tomato,  feta,
olives with lemon vinaigrette dressing

 Grilled Oyster Mushroom  20

-individual meze with pita 12-

Flour Craft GF Focaccia 8

S T A R T E R S

puff  pastry filled with cheese and parsley, and
sesame seeds 

Hummus, Tzatziki, Muhammara  27 

Turkish Spiced Fries 11

Spinach Feta Borek 16

with warm hummus and pita

with aleppo aioli

served with pita and veggies 

E N T R E E S

Lamb Burger  26

Organic Rotisserie Half  Chicken  35

Salmon Skewer  36

7oz lamb burger with  tzatziki, caramelized  onion,  mild
harissa, pickles, fries and aleppo aioli

 Sultan’s Pilaf with almonds and raisins, 
tzatziki, and harissa

Lamb Moussaka 34
 Sultan’s Pilaf with almonds and raisins

with seasonal organic veggies, quinoa, tzatziki and
harissa

avocado +4 

Chicken Pita Sandwich 20
Hummus, tomato, cucumber, harissa

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

A 3.5% surcharge helps us provide fair  wages to al l  our employees.  Thank you for  your support .

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.

with Urfa chili, over tahini labneh 

Roasted Cauliflower  17


	Autumn Harvest Salad  23

