
Starters  /  Mêzê
EZME & WALNUTS

SPINACH & PINE NUTS 

OCTOPUS SALAD

ROASTED HONEY CHESTNUTS       

BUTTER SAUCE MUSSELS

HALLOUMI CHEESE

ÎSOT SHRIMP TAWA

GRILLED CALAMARI 

HUMMUS

KURDISH BABA GANOUSH 

EZME, HUMMUS, OCTOPUS,
BABA GANOUSH SAMPLER

ARTISAN CHEESE PLATE
dried fig and apricot, grapes and raspberries,

house marmalade, olives and mixed nuts

RED LENTIL & GOAT CHEESE 

SPICY RED LENTIL 

SOUP OF THE DAY 

Soup  / ŞSorbe

Salad  / SalataŞ
MOUNTAIN SALAD
tomato, cucumber, onion, green bell 
peppers, dried apricot, parsley, walnuts, feta 
cheese, olive oil & pomegranate dressing

GUNDÎ SALAD
tomato, lettuce, onion, purple cabbage, 
parsley, banana peppers, cucumber, îsot, 
olive oil & lemon 

BLACK SEA SALAD
arugula, red onion, tomato, shrimp, 
mussels, octopus & spicy orange dressing

NAVY BEAN SALAD
navy beans, green bell peppers, parsley, red 
onion, lemon, tomato, cucumber, sumac & 
feta   

HALLOUMI CHEESE SALAD
greens, tomato, cucumber, corn, roasted red 
bell pepper, sesame seeds, oregano & dill 
dressing

Main Dishes
all main dishes come with your choice of bulgar, baldo and orzo rice, îsot fries 

or mashed potato, and roasted vegetables or a side salad

MARDIN STEW 
lamb stew served on a bed of creamy roasted eggplant puree

TIRŞIK (v) 
spicy îsot eggplant, onion, tomato, carrot, and red and 

green bell peppers slowly cooked 
tofu or beef upon request ($2)

YABO’S COUSCOUS 
rainbow couscous cooked with sun dried tomato, lime & feta 

PATATA & EGGPLANT
sautéed eggplant, onion, tomato, banana peppers, topped with 

mashed red potato 

JUMBO SHRIMP 
spicy îsot lemon garlic shrimp 

WHITEFISH
topped with a colorful bell pepper cream sauce

HAMSI TAWA
fresh mediterranean anchovies, pan fried and topped with 

lemon butter and parsley

STUFFED CHICKEN 
chicken breast stuffed with spinach and goat cheese, 

with a spicy kurdish cream sauce

RIBEYE STEAK
broiler bone in ribeye

RACK OF LAMB
roasted with apricot glaze

BEEF SAC TAWA
traditional Kurdish beef stir fry 

LAMB SAC TAWA
traditional Kurdish lamb stir fry 

LAMB SHANK 
cooked with a special rosemary sauce

MEZOPOTAMIA
upside down beef & rice

ADANA KEBAB 

BEEF SHISH

LAMB SHISH

CHICKEN SHISH

7.95

8.95

10.50

7.25

11.95

10.50

13.95

11.95

6.95

8.50

15.25

34.95

7.95

5.95

6.95

13.50

12.50

17.95

9.95

13.50

14.95

14.95

14.95

22.95

24.95

24.95

20.95

33.95

34.95

23.95

22.75

23.95

18.75

17.95

17.95

19.95

16.95

19.95

MOUNTAIN SALAD
tomato, cucumber, onion, green bell 
peppers, dried apricot, parsley, walnuts, feta 
cheese, olive oil & pomegranate dressing

GUNDÎ SALAD
tomato, lettuce, onion, purple cabbage, 
parsley, banana peppers, cucumber, îsot, 
olive oil & lemon 

BLACK SEA SALAD
arugula, red onion, tomato, shrimp, 
mussels, octopus & spicy orange dressing

NAVY BEAN SALAD
navy beans, green bell peppers, parsley, red 
onion, lemon, tomato, cucumber, sumac & 
feta   

HALLOUMI CHEESE SALAD
greens, tomato, cucumber, corn, roasted red 
bell pepper, sesame seeds, oregano & dill 
dressing

13.50

12.50

17.95

9.95

13.50

MARDIN SPECIAL
choice of chicken, beef, lamb, tofu or veggies wrapped in fried eggplant, 

neapolitan sauce, served with bell peppers and yougurt sauce

20.25



Salad / Salata 

Soup  / ŞSorbe
RED LENTIL & GOAT CHEESE 

SPICY RED LENTIL 
(vegan)

SOUP OF THE DAY 

7.95

5.95

6.95

MOUNTAIN SALAD
grilled chicken, tomato, cucumber, onion, green 
bell peppers, dried apricot, parsley, walnuts, feta 
cheese, olive oil & pomegranate dressing

GUNDÎ SALAD
whitefish, tomato, lettuce, onion, purple cabbage, 
parsley, banana peppers, cucumber, îsot, olive oil 
& lemon 

BLACK SEA SALAD
arugula, red onion, tomato, shrimp, 
mussels, octopus & spicy orange dressing

NAVY BEAN SALAD
grilled chicken, navy beans, green bell peppers, 
parsley, red onion, lemon, tomato, cucumber, 
sumac & feta   

HALLOUMI CHEESE SALAD
greens, tomato, cucumber, corn, roasted red bell 
pepper, sesame seeds, oregano & dill dressing

11.95

13.95

15.95

13.95

11.50

Pasta
NEWROZ

cherry tomatoes, roasted red and green 
bell peppers, olives, garlic, eggplant, 

mushrooms and oregano, dressed with 
olive oil & feta cheese 

ZAZA
grilled chicken, spicy tomato sauce, îsot, 

dressed with olive oil & goat cheese 

10.95

13.50Drinks

Wraps / Durum 
all wraps are served with your 

choice of fries or house îsot fries

ADANA KEBAB
tomatoes, cucumber, onions, 
parsley, sumac and marash

CHICKEN SHISH
tomatoes, cucumber, onions, 
parsley, sumac and marash

BEEF SHISH
tomatoes, cucumber, onions, 
parsley, sumac and marash

SPICY SOY KEBAB
tomatoes, cucumber, onions, 

parsley, sumac, marash and îsot

10.95

9.95

11.95

8.95

CUCUMBER LEMONADE 

CHERRY FRUITBELT

APPLE FRUITBELT

ŞALGAM

SOFT DRINKS

KURDISH TEA

HERBAL & GREEN TEAS

HOUSE COFFEE 

KURDISH COFFEE

TURKISH COFFEE

3.50

3.25

3.25

2.50

3.25

2.25

3.25

2.75

4.50

4.25

KURDISH COOKIES & TEA FOR TWO
(tea is bottomless)

KURDISH BAKLAWA

RICE PUDDING

DARK CHOCOLATE MOUSSE 
& POMEGRANATE

SHREDDED FILO & CUSTARD

DATE & WALNUT BREAD PUDDING

8.50

10.50

5.95

9.50

7.95

11.50

Sweets / Shirani



Sweet
FOR TWO

All traditional breakfast choices include sides of:
feta, kashar cheese, fig, apricot and cherry jam, 

honey, butter, Kurdish sesame butter, black & 
green olives, fries, cucumbers, tomatoes, fried 

cheese rolls, and bottomless Kurdish tea

SOFT SCRAMBLE & VEGGIES   

SOFT SCRAMBLE & BEEF   

SOFT SCRAMBLE & SOUJOUK    

EGGS OF CHOICE

34.95

38.50

36.95

30.95

Kurdish Breakfast

Brunch / Tashtê 

APPLE CINNAMON PANCAKES
served with choice of

seasonal fruit or kurdish yogurt

FIG & WALNUT PANCAKES
served with choice of 

seasonal fruit or kurdish yogurt

KURDISH BAKLAWA CRÊPES
filled with goat cheese, 

served with seasonal fruit

CLASSIC MINI PANCAKES
served with seasonal fruit

9.95

11.95

10.95

5.75

ORANGE JUICE

DATE & PEAR SHAKE

MILK

CHOCOLATE MILK 

KURDISH TEA

HERBAL & GREEN TEAS

HOUSE COFFEE 

TURKISH COFFEE

4.25

5.95

2.95

3.25

2.25

3.25

2.75

4.25

SOFT SCRAMBLE & VEGGIES

served with house potatoes
 and kurdish bread

SOFT SCRAMBLE & BEEF

served with house potatoes
 and kurdish bread

SOFT SCRAMBLE & SOUJOUK

served with house potatoes 
and kurdish bread

ZAZA OMELET 
spicy spinach & goat cheese
served with house potatoes 

GUNDÎ OMELET
soujouk & feta cheese

served with house potatoes 

Savory

9.95

11.95

10.95

13.95

13.95

Drinks

Sides

FRUIT                           3.95
HOUSE POTATOES      2.50
KURDISH YOGURT      1.95
OLIVES                         3.95

CHEESE                        3.95
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