
X-MAS MENU 3
£20.95 p/p

Mantar Izgara
Grilled Mushrooms with spices

Manca 
Spinach & yoghurt with hint of garlic

Humus Kavurma
Humus with diced lamb and pine nuts

‹mam Bay›ld›
Aubergine cooked with tomatoes, garlic , pepper, 

and chickpeas in olive oil
Börek

Filo pastry filled with feta cheese and spinach
Tabule

Finally chopped parsley, crushed wheat, tomatoes, 
onions, mint, lemon oil
Zeytinya¤l› Bakla

Fresh broad beans cooked with coriander, red & green peppers,
dill, garlic olive oil served with yoghurt

Meat’li Köfte
Minced lamb with garlic, double cream and tomato sauce.

K›s›r
Crushed walnuts, hazelnuts, bulgur wheat, tomato sauce, herbs, fresh

mint, dill, spring onions
Falafel

Ground chickpeas and broad beans tossed in spices deep fried 
served with tahini sauce

Tarama Salata
TROIA special made fish pate

Dolma
TROIA special made stuffed vine leaves with 

currant, pine nut
Kalamar

Fried squid served with walnut sauce
Köfte

Mince lamb with hot flavourings
Tavuk Güveç

Diced chicken sautéed with tomatoes, peppers and mushrooms
Kuzu Güveç

Diced lamb sautéed with tomatoes, peppers and mushrooms

***********
Baklava

Filo pastry with pistachio walnuts and honey syrup

***********
Filter Coffee or Tea

X-MAS MENU 1
£13.75 p/p

Tabule
Finally chopped parsley, crushed wheat, tomatoes, 

onions, mint, lemon oil

Yo¤urtlu Bakla
Fresh broad beans cooked with coriander, red & green peppers, 

dill, garlic, served with yogurt in olive oil

K›s›r
Crushed walnuts, hazelnuts, bulgur wheat, tomato sauce, 

herbs, fresh mint, dill, spring onions
Manca

Spinach with fresh yoghurt, coriander, 
served with or without garlic

‹mam Bay›ld›
Aubergine cooked with tomatoes, garlic , pepper, 

and chickpeas in olive oil

Börek
Filo pastry filled with feta cheese and spinach

Falafel
Ground chickpeas and broad beans tossed in spices deep fried 

served with tahini sauce
Köfte

Mince lamb with hot flavourings
Tavuk Güveç

Diced chicken sautéed with tomatoes, peppers and mushrooms
Kuzu Güveç

Diced lamb sautéed with tomatoes, peppers and mushrooms
Humus Kavurma

Humus with diced lamb and pine nuts

VEGETARIAN OPTIONS AVAILABLE
Humus, Dolma, Rice & Seasoned Vegetables

***********
Baklava

Filo pastry with pistachio walnuts and honey syrup

X-MAS MENU 2
£16.95 p/p

‹mam Bay›ld›
Aubergine cooked with tomatoes, garlic , pepper, 

and chickpeas in olive oil
Cac›k

Cucumber, fresh mint, dill, fresh yoghurt served with or without garlic
Havuç Salad

Freshly chopped carrots, parsley,
lettuce with olive oil & fresh lemon juice

Hellim
Grilled cyprus cheese
Humus Kavurma

Humus with diced lamb & pine nuts
Börek

Filo pastry filled with feta cheese and spinach

A CHOICE OF MAIN COURSE
Lamb Shish

Grilled lamb on skewer served with rice and seasonal vegetables
Chicken Shish

Grillled chicken on skewers, served with rice & seasonal vegetables
Böbrek Izgara

Marinated kidneys grilled and served with rice and vegetables
Grilled Salmon

Grilled salmon served with rocket and Troia sauce
(red wine, turnip juice)
Hellim Salad (V)

Grilled Cyprus cheese with rockets, tomatoes, peppers, lettuce, herbs,
promegranade juice and olive oil

Silk Route (V)
Seasonal vegetables, carrots, brocolies, green & red peppers, courgettes,

baby corn and tomatoes served with rice
Yaprak Dolma (V)

Stuffed vine leaves with bulgur (crushed wheat), vegetables 
served with tomato sauce and yoghurt

***********
Baklava

Filo pastry with pistachio walnuts and honey syrup

***********
Filter Coffee or Tea
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When smoking 
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X-MAS MENU 4
£23.95 p/p

Humus
Pureed chickpeas with sesame oil, garlic and lemon juice

Tabule
Finally chopped parsley, crushed wheat, tomatoes, 

onions, mint, lemon oil
K›s›r

Crushed walnuts, hazelnuts, bulgur wheat, tomato sauce, 
herbs, fresh mint, dill, spring onions

Russian Salad
Carrots, Potatoes, Baby Cucumber, Green Beans 

with Mayonnaise & Organic Yoghurt
Börek

Filo pastry filled with feta cheese and spinach
Falafel

Ground chickpeas and broad beans tossed in spices deep fried
served with tahini sauce

‹mam Bay›ld›
Aubergine cooked with tomatoes, garlic , pepper, 

and chickpeas in olive oil
Kalamar

Fried squid, rocket, walnut sauce

A CHOICE OF MAIN COURSE
Shish Kebab

Grilled lamb on skewers
Chicken Shish

Chicken kebab on skewers
Mixed Grill

MIxed grill of lamb, chicken & minced lamb
Tavuk Yahni

Cubes of chicken casseroled with vegetables
Kuzu Yahni

Cubes of lamb casseroled with vegetables
Kar›fl›k K›zartma

Fried aubergine, with bulgur (crushed wheat) & vegetables
Salmon Izgara

Grilled salmon served with rocket and Troia sauce (red wine, turnip sauce)
Armutlu Kuzu Tand›r

Finely oven cooked lamb served with boiled pear and served with rice.
Mantar Soslu Makarna

Pasta with mushrooms & double cream
Chicken Wings

Grilled chicken wings
Tavuk Salad

Marinated chicken, lettuce, rockets, tomatoes, peppers 
with delicious dressing

Bal›k Salad
Grilled salmon fish with fresh red onions, lettuce, parsley,

rockets, tomatoes, carrots, cucumber with olive oil and delicious dressing
Kül Bast›

Grilled lamb fillet served with rice and vegetables
Ka¤›tta Bal›k

Fresh cod cooked in foil
‹skender

Mixed grill of lamb, chicken & minced lamb
served with bread, yoghurt & tomato sauce

Chicken Wings
Grilled chicken wings

***********Baklava with fruit
Filo pastry with pistachio walnuts and honey syrup

***********Filter Coffee

SHISHA
with apple, cappucino, rose,

cherry, mix fruit & mint
flavours

X-MAS MENU 5
£29.95 p/p

Humus Kavurma
Humus with diced lamb & pine nuts

Tabule
Finally chopped parsley, crushed wheat, tomatoes, onions, mint, lemon oil

Karides Tava
Prawns fried with garlic

Hellim
Grilled cyprus cheese

Zeytinya¤l› Dolma
TROIA special made stuffed vine leaves with currant, pine nut

Börek
Filo pastry filled with feta cheese and spinach

Falafel
Ground chickpeas and broad beans tossed in spices deep fried served with tahini sauce

K›s›r
Crushed walnuts, hazelnuts, bulgur wheat, tomato sauce, herbs, fresh

mint, dill, spring onions
Cac›k

Cucumber, fresh mint, dill, fresh yoghurt served with or without garlic
Tarama Salata

TROIA special made fish pate

***********
Any Choice Of Main Course

(from the menu)
All main courses will be served with side salad

***********

Any Dessert on The Menu
***********

Tea or Coffee

        


