Our charming little restaurant at the heart of Rice \/i”agc has been part of the community since 1998. A” these years, we have

stayecl true to our belief that gooc] food must be made Passionately from the heart. Fach claﬂ at dawn, our kitchen begins Prepa‘ing
each item on the menu from scratch with uniquc sPices and ingrcclicnts. ththcr i's our famous brick-oven bread or our award -

winning rice Puclcling, the lcey to our success has a|wags been our commitment to the integrity of our rcciPes.

Sincerely,

Dundar [Fa mi|f

Appetizers & Soup - Corba ve Mezeler

[ 1 Mercimek (Red Lentil Soup) Corbasi Vv 36 ]
11 Coban (Shepherd) Salad GFv+ 18 Tabuli + $6.25
Classic Turkish salad prepared with tomatoes, cucumbers, A mixture of parsley, mint, dill, tomato, green onion &
bell pepper, and onions with lemon-oil dressing. bulgur, seasoned in lemon-oil dressing.
Reg. $7 Lg. $12  Add feta cheese, 1 19 Patlican (Eggplant) Salad GFv+ $6.25
Smoked eggplant puree.
13 Patlican (Eggplant) Soslu GFv+ $6.25
Pan fried eggplant with home-made reduced tomato sauce. 20 Ezme Salata GFv+ 41} $6.25
Finely chopped tomatoes, onion, bell peppers, parsley,
14 Yaprak Sarma (Dolma) GFV+® $7.75 garlic and walnut, seasoned with hot spices & olive oil.
Stuffed grape leaves. 21 Lebni (Haydari) GFV® $6.25
15 Taze Fasulye ( Green Beans) GFV+ $6.25 Thickened yoig-urt with fresh dill, garlic & walnuts.
Delicately stewed green beans with olive oil. 22 Caaik (]allk) GFV $6
Home-made yogurt specially prepared with chopped
16 Pirasa (Leeks) GFV+ $6.25 cucumber, fresh garlic, and dried mint.
Leeks with carrots & onion, simmered in olive oil. 23 Feta Cheese GFV $6.25
17 Humus GFV $6.25 A healthy portion of fresh white cheese.
A classic Middle Eastern blend of chickpeas. 24 Pilav (Rlce) GFV $3.75

30 Meze Tabagi-Mixed Appetizers V $16.75

Yaprak Sarma, Taze Fasulye, Puasa(Leeks), Humus, Tabuli, Patlican Salad, Ezme & Lebni
(Up to 2 substitutions are allowed. Must be chosen from these options)

Turkish Pizza— Lahmacun ve Pideler
All of our Lahmacun & Pides are made from scratch and baked in our brick oven.

41 Lahmacun (Lahmajun) $6.5 46 Sucuklu Pide (Sujuk Pide) s$14.5
Ground lamb & chopped vegetables (thin-crust dough). Mozzarella & halal beef pepperoni.

42 Vegan Lahmacun v+ 36 47 Pastirmalt Pide (Pastrami Pide) s$i4.5
Finely chopped vegetables (thin-crust dough). Mozzarella & slices of cured beef.

43 Lahmacun Platter si5 48 Yumurtalt Pide (Egg Pide) Vv s14
Two lahmacuns wrapped w/eggplant & served w/salad. Mozzarella & eggs.

44 Vegan Lahmacun Platter v+ si4 49 Karisik Pide (Mixed Pide) 16,5
Two vegan lahmacuns wrapped w/eggplant & served w/salad. Mozzarella, sucuk, pastrami & egg .

45 Peynirli Pide (Cheese Pide) V si2.5 50 Kiymalt Pide (Meat Pide) 16

Hand-tossed dough with mozzarella. Ground lamb & chopped vegetables.

VEGETARIAN ENTREES
62 Mantar (Stuffed Mushroom) GFV s14 64 Sebze (Vegetable)Kebab Grv si4
Stuffed mushrooms w/mozzarella. Served w/rice & salad. Grilled mixed vegetables. Served with rice & salad.
63 Falafel Plate GFV s$12.5 65 iImam Bayild1 GFV si4.5
Five pieces of homemade falafel. Served w/salad. Stuffed eggplant w/vegetables. Served w/rice & salad.

For vegan options, ask for your dish with no rice and sauce.
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GRILLED ENTREES
71 Doner (Gyro) Kebab GF s$16.5 79 Mixed Grill GF s$24

Thin slabs of beef & lamb. Served w/rice & house salad. Assorted kebabs. Served w/rice & house salad.
72 Kuzu (Lamb) Sis Kebab GF 18 80 Iskender Kebab 18
Chunks of lamb. Served w/rice & house salad. Thin slice of Doner Kebab layered on butter-roasted
T 1 ik is Kebab bread w/yogurt and topped tomato sauce.
73 Tavuk (Chicken) $is Kebab GF sis.5 81 Sultan Kebab  sig
unks of chicken. Served w/rice & house salad. Freshly ground lamb wrapped in flat bread, topped with
74 Adana Kebab GF si6. 5 garlic yogurt & tomato sauce. Served w/rice and salad.
Ground lamb. Served w/rice & house salad. 82 Yogurtlu Adana $18
75 Tavuk (CthkeIl) Adana Kebab Gk $1 Adana kebab layered on butter-roasted bread w/yogurt &
55 tomato sauce. Served w/house salad.

Ground chicken. Served w/rice & house salad.

76 Kofte Kebab  si6.5 83 Yogurtlu Tavuk (Chicken) Adana s17

Tavuk Adana Kebab, layered on butter-roasted bread w/

Patties of beef & lamb. Served w/rice & house salad. yogurt & tomato sauce. Served w/house salad.
77 Beef Sis Kebab GF $18 84 Pirzola (Lamb Chops) GF® $28
Tender chunks of beef. Served w/rice & house salad. Tender rack of lamb gently marinated with Turkish herbs

& olive oil, grilled. Served w/rice, house salad & lebni.

78 Patlican (Eggplant) Kebab GF si7.5

Eggplant with ground lamb. Served w/rice & salad.
Upgrade rice or house salad to 11, 13, 15, 16, 17, 18, 19, 20 or 21 for $2.5

Sandwiches - Sandevicler
All sandwiches served with tomatoes, lettuce, onions, red cabbage in a half of homemade fresh pide bread

51 Doner (Gyro) Sandwich  su 55 Tavuk Adana Sandwich si0.5
Hand-carved thin slabs of lamb & beef combination. Freshly ground chicken kebab.
53 Tavuk Sandwich 105 56 Kofte Sandwich su
Chunks of chicken breast. Freshly ground lamb&beef patties.
54 Adana Sandwich su 58 Falafel Sandwich Vv sio
\ Freshly ground lamb kebab. Home-made falafels. j

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodbane illness.
Please alert your Server to any food allergies prior to ordering

Desserts— Tatlilar

Baklava © s2.5 Sekerpare @ s2.5 Kadayf @ s4 Furin Siitlag GF 5
Sweet and buttery pastry with Soft semolina cookies soaked in  Shredded wheat stuffed with A Popular Turkish baked

walnuts and pistachios. honey-syrup. walnuts and pistachios. rice pudding

(GF =Gluten Free V =Vegetarian DF=Dairy Free V+=Vegan ®=Contains Nuts)

DOVWW®E

Gluten Free Dairy Free Vegetarian Vegan  ContainsNuts  Halal

Beverages & Beer— Mesrubatlar ve Biralar
60& Drinks 33 \ /Cay (Turkish Tea) Glass$1.5 Pot s5 )

Coke, Diet Coke, Sprite, Dr. Pepper, Lemonade .

Ayran (Yogurt Drink) s3 Wi Cayil (W) s

Traditional yogurt drink with water and touch of salt. Kahve (Turkish Coffee) $3.5 .

Iced Tea $3  Mineral Water s3 American Coffee $2.5
Q).]uice $3 Bottled Water s Turklsh Gazoz s$3 /

Domestic Beer ) C Premium Beer s$s5.75

\( Miller Lite, Budweiser, Bud nght Corona, Heineken, Guinness, Shiner ) j

20% Gratuity on parties of 6 or more. Maximum 5 split checks.






