
*Prix fixe menu is per person. On Saturday, 10/24, the special pricing is only offered until 6:00 pm.
*Gratuity, tax, and beverages are not included in special pricing.

516-321-9999
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Dinner Menu: $48 per person*

�
APPETIZERS 

�

��

��������������
Humus topped with marinated
chickpeas, virgin olive oil and papprika 

������������

������������� 
A combination of tender zucchini and 
fresh herbs and spices served with 
plain yogurt sauce 

�������
Labne, walnuts, dill, mint 


�	���
����������� 
Crispy filo dough stuffed feta, mozarella 
cheese, parsley, amd Turkish spices

�������������������
Chopped cucumber, tomatoes, bell 
peppers, parsley,and red onions tossed 
in our special dressing. 

�		���������������������
�
Cubes of  eggplant in tomato sauce 
with bell pepper, onion, and garlic 

��������
A mixture of chickpeas, celery, parsley, 
scalions, and Turkish spices served with 
tahini sauce

��������������
Romaine hearts, spring mix, tomatoes, 
cucumbers, bell peppers, feta cheese, 
quinoa tabbuli in our special dressing

 

 

 

����������������������
A crispy golden crust topped  with 
slow cooked  lamb & mozarella cheese


��
 ��������������� 
Tender cubes of marinated in our chef's 
unique seasonings, and char-grilled 

�����������������+$5 
Tender cubes of lamb marinated in our chef's 
unique seasonings and char-grilled 

 
��
 ��������
Chicken, sundried tomotoes, 
onions, bell peppers, mushrooms, 
mozarella cheese and  tomato sauce 


��
 ���­�����������
Hand chopped, seasoned with fresh 
garlic, light hot peppers, red bell peppers, 
and parsley - expertly grilled

�����­�����������
Hand chopped lamb flavored with red bell 
peppers, light hot peppers, slightly seasoned 
then expertly char -grilled 

����� ������
A thin crust topped with Turkish 
Soujuk (Beef Halal Pepporoni) & 
Mozzarella cheese 

��
������
��
 ���
Marinated diced chicken sautéed with bell 
peppers, mushroom, sun -dried tomatoes, 
onions, béchamel sauce, and topped with 
mozzarella. Served with jasmine rice

����������� �+$10�
Marinated tender cubes of prime Ny beef sir-
loin marinated char -grilled to perfection on 
skewers.

��	�������������
Mozarella, Mushrooms, Red onions, 
bell peppers, Cherry Tomatoes, ������ �

Eggplant layered with ground lamb and 
fresh tomatoes, topped with a light bé-
chamel sauce & mozzarella cheese and 
baked to perfection served with jasmine rice

�������������������
Marinated cubes of salmon with 
vegatables,and sesame seeds served with 
spring mixed and jasmine rice

�������������+$5�
Salmon seasoned with our special spices, 
served with jasmine rice and mixed greens

ENTREES
�

DESSERTS
�
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�� ����
“Rich sweet pastry made of layers of filo
with chopped walnut and sweetened and
held together with home-made simple syrup”


��
�������� ����
“Out of tradition, our house specialty 
chocolate baklava with almond”

�������+$5
�������������������������������������
Shredded wheat with a layer unsalted melted cheese,
topped with chopped pistachio and aromatic
homemade syrup

Choose one from each course

������������ 
Turkish seasonings and fresh herbs 


