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2012 Downtown Atlanta Restaurant Week Menu 

Three Courses for $25.00 per Person 
 

CHOICE OF APPETIZER 
V  Red Lentil Soup 
Traditional Turkish recipe 
V   Sheppard’s Salad 
With tomato, cucumber, green pepper, red onion, parsley, and dill tossed in olive oil and lemon juice 
V  Mediterranean Salad 
Mediterranean salad with field greens, artichokes, Turkish olives, vine ripe tomatoes, cucumbers, fresh dill and 
feta cheese with balsamic vinegar and extra-virgin olive oil 
V    Babaganoush 
Roasted eggplant, Turkish yogurt, tahini, parsley and garlic pureed into a smooth dip  
V   Eggplant Salad 
Grilled eggplant, garlic, olive oil, lemon juice and roasted red pepper and parsley  
V     Hummus 
Pureed chickpeas, garlic, sesame seed paste, fine herbs with lemon juice and   extra virgin olive oil 
V     Cigar shaped Cheese Pastry 
Feta cheese and parsley wrapped in phyllo dough then deep fried.  
Calamari 
Flash fried and seasoned. Served with tartar sauce and sweet chili sauce 
 

CHOICE OF ENTREE 
Adana Kebab 
Traditional hand chopped lamb with red bell peppers, paprika and onion served with rice  
Chicken Breast Kebab 
Marinated chicken, grilled with tomato and pepper served with rice 
V Vegetable Moussakka 
Layers of pan fried potatoes, eggplant, roasted red peppers, fresh spinach, onion, bell pepper, mushrooms and 
topped with a béchamel sauce 
Salmon 
Grilled then drizzled with roasted red pepper aioli sauce served with sautéed spinach and potatoes “Truva” 
Beef Sis Kebab 
Marinated in olive oil, onions, and black pepper served with rice and grilled with tomato and pepper 
Lamb Shank 
Braised in coriander and mint then served on a pillow of roasted eggplant puree 

DESSERT COMBINATION 
Bakalava (Truva’s homemade recipe) & Kazandip (Turkish Flan topped with cinnamon) 
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