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Small Plates

Turkish Sausage Melt 7
turkish pide bread with sujuk (turkish spice-cured sausage) and melted cheddar

Pesto and Cheddar Melt 6
turkish pide bread with pesto and melted cheddar

Side Fries 6 (vegan, gluten free)

Falafel and Tahini 7 (vegan, gluten free)
falafel served with tahini sauce

Garden Salad 6 (vegan, gluten free)
lettuce, tomatoes, red onions, and cucumbers, with lemon vinaigrette

Grilled Artichokes 7 (gluten free)
grilled artichoke hearts, with garlic yogurt

Appetizers

Zucchinni Scallion Pancakes 14
turkish mucver topped with feta and kalamata olives

Crab Cakes 16

pan seared crab cakes, tatar sauce, served with french fries

Veggie Baked Flat Bread 14

roasted red peppers, pesto, mushrooms, spinach, feta

Spinach Feta Borek 14
turkish baked pastry stuffed with feta, spinach and onion

Allspice Beef Borek 16
turkish baked pastry stuffed with ground beef,
allspice, currants and onion



Sandwiches

on turkish pide bread with a side of chips

Veggie Istanbul 13
turkish black olive tapenade, feta, lettuce, tomato, onion

Cheese and Veg Sandwich 12
cheddar cheese, lettuce, tomato, red onion, banana peppers, with mustard and mayo

Wicked Good Sandwich 17

eggplant, mushrooms, roasted red peppers, grilled onions, fresh goat cheese, and pesto

Flat-Bread Wraps

wrapped in naan bread with a side of chips

Doner Wrap 21 (halal)
shaved lamb shawarma, tomato, pickles, onions, garlic yogurt

Ginger Curry Chicken Wrap 20
grilled chicken, tomato, lettuce, toasted almonds, ginger curry aioli

Steak and Cheese Wrap 18

shaved steak, mushrooms, roasted red peppers, grilled red onions, cheddar

Falafel Wrap 18

falafel, lettuce, tomato, cucumber, red onion, lemon dressing, tahini sauce

Salads

Bronzini Salad 22 (gluten free)
baked mediterranean sea bass, tomato, red onions,
cucumbers, artichoke hearts, capers with lemon vinaigrette

Grilled Chicken Salad 20 (gluten free)
char-grilled marinated chicken, dried cranberries,
walnuts, onions, feta, balsamic vinaigrette

Falafel Salad 17 (vegan, gluten free)
falafel, tomato, cucumber, red onion, lemon vinaigrette, tahini sauce

Seared Goat Cheese Salad 19
herb and bread crumb encrusted goat cheese medallions,
dried cranberries, walnuts, grilled red onions, balsamic vinaigrette



Cocktails

Cosmopolitan 12 Moneypenny 12
vodka, cointreau, lime, cranberry vodka, elderflower, lime, soda
Jungle Bird 12 Mojito 11
dark rum, pineapple, campari, lime rum, lime, sugar, mint, soda
Main and High 14 Margarita 12
gin, ginger liqueur, dry vermouth, lime, mint tequila, cointreau, lime
Blue Bossa 12 Chess Westerfield 14
tequila, lemon, curacao, soda gin, curacao, lime, cream, sugar, auquafaba
Green Mountain 14 Missionary’s Waltz 14
whiskey, maple syrup, curacao, lime whiskey, pineapple, curacao, campari, lemon
Soulita 14 Golden Age 12
tequila, aperol, becherovka, lemon dark rum, maple syrup, angostura bitters

Beer 9 (160z draft)
maine brewing company, lunch IPA

rock art brewing, bohemian pilsner

House Made Sodas s

Mint Lime-ade mint, lime, sugar, seltzer
Cranberry Pineapple cranberry, pineapple, seltzer
Bitter Citron lemon, orange, seltzer, angostura bitters
Cucumber Mint (ugar free) cucumber, mint, seltzer

Ginger Lemon (sugar free) fresh ginger, lemon, seltzer

Soft Drinks 4

orange juice, ginger beer, cranberry juice

pineapple juice, seltzer

Espresso and More
cafe americano 4 cafe latte 5 single shot 3 double shot 4 cappuccino s

hot chocolate 5 mocha latte 6 turkish coffee 3 hot tea 4



