TRUVA TURKISH
KITCHEN
$32 | Lunch & Dinner

First Course
Choice of one
Lentil Soup
Red lentils, onions, carrots, potatoes.
Chicken Soup
A creamy soup with diced chicken, dill, carrots, and mushrooms.
Truva Mixed Salad
Romaine hearts and spring mix, tomatoes, cucumber, apricots,
almonds, cranberries, feta cheese, olives, and basil vinegar dressing.
Mediterranean Salad
Romaine hearts, cherry tomatoes, cuacumber, kalamata olives,
red onion, carrots, corn, feta cheese with house dressing.

Second Course
Choice of one
Doner Kebab
Hand carved marinated sliced lamb and beef, grilled on a large
vertical rotisserie. Served with vegetables & white rice pilaf.
Iskender Kebab
Sliced doner kebab meat topped with hot tomato sauce over
pieces of roasted bread. Served with yoghurt.
Adana Kebab
Seasoned ground lamb flavored with red bell peppers.
Served with vegetables & bulgur pilaf.
Chicken Kebab
Cubes of chicken marinated in our chef’s unique seasonings.
Served with vegetables & bulgur pilaf.
Chicken Adana Kebab
Seasoned ground lamb flavored with red bell peppers.
Served with vegetables & bulgur pilaf.
Vegetable Stew
Assorted fresh garden vegetables cooked in a fresh tomato
sauce and served with rice pilaf.
Falafel Dinner
Fried chickpeas-vegetables served with shepherd salad and hummus.

Lahmacun(Turkish Style Pizza)
Thin crust dough topped with ground lamb and beef,
chopped garden vegetables.

Third Course

Choice of one
Baklava
Sheets of phyllo dough stuffed with crushed walnuts.

Rice Pudding

Our home-made recipe for a classic baked rice
pudding is topped with cinnamon.

Drink Special
Truva Ladybug $10.50

Bourbon, Cointreau, Blackberry puree, Lime Juice

Blood Orange Sour $10.50

Bourbon, Cointreau, Orange, Lemon Juice

DINE OUT. WIN PRIZES.

Download the Official App at gcrweek.com
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