
 

V- Denotes 100% vegetarian 

Party of 6 or more; Please no separate checks 18% gratuity added for your convenience 

 

Downtown Atlanta Restaurant Week Menu 2011 

Choice of First Course 

V Red Lentil Soup (Ezogelin) 

Traditional Turkish recipe 

V Sheppard’s Salad (Coban Salatasi) 

With tomato, cucumber, green pepper, red onion, parsley, and dill tossed in olive oil and lemon juice. 

V  Mediterranean Salad (Akdeniz Salatasi) 

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 (Patlican Salatasi) 

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 (Sigara Borek) 

Feta cheese and parsley wrapped in phyllo dough then deep fried.  

Calamari (Kalamar) 

Flash fried and seasoned. Served with tartar sauce and sweet chili sauce  

      

Choice of Main Course 

Adana Kebap 

Traditional hand chopped lamb with red bell peppers, paprika and onion served with rice  

Lamb Shish Kebab (Kuzu Sis Kebap) 

Marinated in olive oil, yogurt, garlic and paprika 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 (Somon) 

Grilled then drizzled with roasted red pepper aioli sauce served with sautéed spinach and potatoes “Truva” 

Lamb Shank (Hunkarbeyendi) 

Braised in coriander and mint then served on a pillow of roasted eggplant puree 

Stuffed Chicken Breast (Tavuk Topkapi ) 

Stuffed with rice, currants and pistachios topped with a tarragon sauce and on a pillow of roasted eggplant  Served 

with sautéed spinach, potatoes “Truva”    

      

Choice of Third Course:  

Baklava 

Kazandibi 

Flan like, transfers to the bottom of the pan since it is blackened 


