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Bosphorous Restaurant
COLD APPETIZERS
SELECT TWO

$13.14

Your choice of any two - Humus,
Sauted Eggplant, Tabbuli,
Babaganoush, Ezme, Haydari, Cacik

LAVAS (Hollow Bread)

$6.54

Our signature, baked to-order
bread creation. Highly recommended
for all soups & appetizers

MIXED APPETIZER (Karisik $27.54
Meze)
A combination of Humus,
Babaganoush, Sauteed Eggplant,
Muhammara, Ezme, Cacik, Haydari
& Zetinyagli Yaprak Dolma. No
substitutions please.

SAUTEED EGGPLANT (Soslu$10.74
Patlican)
Eggplant in a rich tomato sauce
with red & green bell peppers, onion
and garlic

EZME

$10.74

Spicy blend of chopped tomatoes,
red & green bell peppers, red onion,
walnuts, garlic, parsley, dill pickle,
jalapeno pepper & lemon juice

HUMUS

$9.54

Freshly pured chickpeas with
tahini, garlic, lemon juice and extra
virgin olive oil

HAYDARI

$10.20

Thick and creamy yogurt mixed
with walnuts, dill and mint

COLD CUCUMBER DIP
(Cacik)

$9.00

$11.94

$10.74

Fresh smoked eggplant pure with
tahini, olive oil & yogurt

MUHAMMARA

$10.20

Puree of red peppers, walnuts,
garlic, olive oil & pomegranate

HOT APPETIZERS
HOT APPETIZERS
FRIED LIVER (Arnavut Cigeri)$14.34
Tender, hand-breaded beef liver
pan-fried and served over saut ed
fries and freshly sliced red onions

PAN-FRIED ZUCCHINI
PATTIES (Mucver)

$11.94

A delicious combination of tender
zucchini and fresh herbs & spices.
Served with our special yogurt sauce

SIGARA BOREGI

$11.94

Crispy filo dough stuffed with
creamy feta cheese and parsley

FRIED CALAMARI (Kalamar $19.14
Tava)
Crispy fried calamari served with a
light pine nut infused sauce

FALAFEL

CHICKEN (DINNER)
$17.94

CHICKEN SAUTE DINNER

CHICKEN SIS KEBAP LUNCH $19.14
Hand-carved fresh chicken breast
marinated in our chef s blend of
unique seasonings and chargrilled

CHICKEN PATTIES LUNCH

$17.94

Finely diced chicken seasoned with
dill, green onions, garlic & parsley,
hand formed and chargrilled

LAMB AND BEEF (LUNCH)
LAMB SHANKS LUNCH

$25.14

Seasoned to perfection with our
authentic Turkish spices and
seasonings, braised slowly over 5
hours with a medley of fresh carrots,
onions & bell peppers until the meat
is tender enough to fall off the bone.
Served with rice pilaf

$11.94

LAMB SIS KEBAP LUNCH

$27.54

Grilled skewers of hand-ground
chicken seasoned with fresh garlic,
red bell peppers, light hot peppers &
parsley

MIXED GRILL FOR TWO
DINNER
$21.54
$23.94

$22.74
$19.14

Freshly ground lamb flavored with
red bell peppers & light hot peppers,
sprinkled with seasonings and
expertly chargrilled

GROUND LAMB PATTIES
LUNCH (Lamb Kofte)

CHICKEN ADANA KEBAB
DINNER

Finely diced chicken seasoned with
dill, green onions, garlic & parsley,
hand formed and chargrilled

Tender cubes of beef tenderloin
delicately marinated and chargrilled

GRILLED LAMB ADANA
KEBAP

$26.34

Tender pieces of chicken breast
seasoned with herbs & spices and
saut ed with fresh onions, red &
green bell peppers and mushrooms.
Served with your choice of lemon,
tomato or rich cream sauce and rice
pilaf

CHICKEN PATTIES DINNER $26.34

Skewers of tender lamb marinated
in our chef s unique seasonings and
chargrilled to perfection

BEEF SIS KEBAP LUNCH

CHICKEN SIS KEBAP DINNER$28.74
Hand-carved fresh chicken breast
marinated in our chef s blend of
unique seasonings and chargrilled

Grilled skewers of hand-ground
chicken seasoned with fresh garlic,
red bell peppers, light hot peppers &
parsley

Tender lamb, grilled vertically &
thinly sliced

Imported feta cheese, kalamata
olives, cornichon pickles, with spring
mix, tomato & cucumber slices

BABAGANOUSH

ENTREES DINNER

CHICKEN (LUNCH)
CHICKEN ADANA KEBAP
LUNCH

DONER KEBAP LUNCH

Fresh yogurt with chopped
cucumber, garlic, mint & dill

FETA PLATE

ENTREES LUNCH

Most entrees, unless noted, are served Most entrees, unless noted, are served
with rice pilaf and a fresh vegetable
with rice pilaf and a fresh vegetable
medley of pickled red cabbage & beets, medley of pickled red cabbage & beets,
carrots & red onions sprinkled with
carrots & red onions sprinkled with
parsley all topped with a freshly made parsley all topped with a freshly made
Turkish vinaigrette
Turkish vinaigrette.

$20.34

Ground lamb and veal blended
with garlic and our chef's unique
seasonings then hand formed and
chargrilled

SEAFOOD (LUNCH)
ATLANTIC SALMON LUNCH $154.74
Fresh Atlantic Salmon seasoned
with our special spices & served
chargrilled or broiled with mixed
green salad & choice of rice pilaf or
French fries

SAUTE (LUNCH)
VEGETABLE SAUTE
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$58.74

A delicious combination of Doner
Kebap, Chicken & Lamb Adana
Kebap, Chicken & Lamb Sis Kebap,
and Chicken & Lamb Kofte. Served
over our rice pilaf. Served with a side
of cacik

LAMB AND BEEF (DINNER)
SPECIAL BEYTI KEBAP
DINNER

$31.14

Hand-carved lamb flavored with
garlic, hot Turkish peppers & parsley,
then chargrilled on skewers and
wrapped in our special pita. Topped
with house-made tomato and yogurt
sauces

LAMB SHANKS DINNER

$37.14

Seasoned to perfection with our
authentic Turkish spices and
seasonings, braised slowly over 5
hours with a medley of fresh carrots,
onions & bell peppers until the meat
is tender enough to fall off the bone.
Served with rice pilaf

DONER KEBAP DINNER

$31.14

Tender lamb, grilled vertically &
thinly sliced

LAMB SIS KEBAP DINNER

$37.14

Skewers of tender lamb marinated
in our chef s unique seasonings and
chargrilled to perfection

BEEF SIS KEBAP DINNER
Tender cubes of beef tenderloin
delicately marinated and chargrilled

$40.74

Chickpeas, celery, parsley and
green onions tossed in spices and
lightly fried. Served with tahini sauce

SPECIAL TURKISH
PASTRY
All pides are served with field greens,
carrots and pickled red cabbage and
beets
SPINACH AND FETA
$25.14
(Ispanakli Pide)
A thick dough crust topped with
sauteed spinach, onions, feta cheese
& tomatoes

TURKISH STYLE PIZZA
(Lahmacun) (4 pieces)

(Guvec)

$23.94

MIXED GRILL FOR TWO
DINNER

Diced cucumber, tomatoes, bell
pepper, parsley & red onion tossed in
a Turkish vinaigrette

$29.94

SEAFOOD (DINNER)
GRILLED SEA BASS DINNER $40.74
(Levrek Izgara)

HOUSE SALAD (Yesil Salata)$14.34
Romaine hearts, spring mix,
tomatoes, cucumber, bell pepper,
feta cheese, tabbuli & kalamata
olives with a house made vinaigrette

Fresh Mediterranean sea bass
(whole or fillet), chargrilled & served
with mixed green salad & choice of
rice pilaf or french fries

WHITE BEAN SALAD (Piyaz $15.54
Salatasi)

ATLANTIC SALMON DINNER $34.74
Fresh Atlantic Salmon seasoned
with our special spices & served
chargrilled or broiled with mixed
green salad & choice of rice pilaf or
french fries

White beans, tomatoes, bell
pepper and parsley, topped with a
hard boiled egg, kalamata olives and
a freshly made vinaigrette

RED LENTIL SOUP (Mercimek)
$7.80

SHRIMP CASSEROLE
DINNER

A vegetarian blend of red lentils,
Turkish seasonings & fresh herbs

$35.94

Fresh shrimp sauted with bell
peppers, onions, mushrooms, garlic
and herbs, then topped with kasar
cheese in a cream sauce. Served
with rice pilaf

DESSERTS
$8.94

Our house-made baklava with
layers of crispy, thin pastry dough
filled with pistachios and topped with
citrus infused syrup

CHOCOLATE HAZELNUT
BAKLAVA

$58.74

Tender pieces of lamb delicately
seasoned with herbs & spices and
sauteed with onions, red & green bell
peppers and mushrooms in a tomato
sauce. Served with rice pilaf

SHEPHERD'S SALAD (Coban$14.34
Salata)

PISTACHIO BAKLAVA

$31.14

Ground lamb and veal blended
with garlic and our chef s unique
seasonings then hand formed and
chargrilled

LAMB SAUTE DINNER

SALADS AND SOUPS

SHRIMP SAUTE DINNER

$34.74

Fresh shrimp sauteed with onions,
red & green bell peppers,
mushrooms and garlic in a choice of
lemon, tomato, or rich cream sauce.
Served with rice pilaf

$8.94

Peterbrooke chocolate, freshly
ground hazelnuts and flaky filo dough
topped with citrus infused syrup

SAUTE (DINNER)

DARK CHOCOLATE MOUSSE$8.94

VEGETABLE SAUTE DINNER $26.34
(Guvec)

A rich mousse made with
Peterbrooke dark chocolate and a
hint of Turkish coffee

A delightful combination of fresh
eggplant, green beans, zucchini,
potatoes, carrots & garlic in a savory
tomato sauce. Served with rice pilaf

$11.94

Layers of moist yellow sponge
cake, pineapple and mousse topped
with white chocolate shavings

KUNEFE

$4.20
$2.40

GROUND LAMB PATTIES
DINNER (Lamb Kofte)

A combination of Doner Kebap,
Chicken & Lamb Adana Kebap,
Chicken & Lamb Sis Kebap and
Chicken & Lamb Kofte. Includes one
side of Cacik-Cucumber yogurt.
Served over our rice pilaf. No
substitutions please. Served with a
side of cacik-cucumber yogurt

$23.94

A thick dough crust topped with
cheese ad fresh tomatoes

TURKISH PINEAPPLE
DELIGHT

$4.20
$4.80

Cucumber

French Fries
Cacik-Cucumber Yogurt

$31.14

Freshly ground lamb flavored with
red bell peppers & light hot peppers,
sprinkled with seasonings and
expertly chargrilled

SIDES
Rice Pilaf
Cacik on the side

Freshly ground lamb blended with
peppers, tomatoes, parsley & fresh
herbs on thin crusted dough

CHEESE PIDE

GRILLED LAMB ADANA
KEBAP DINNER

A delightful combination of fresh
eggplant, green beans, zucchini,
potatoes, carrots & garlic in a savory
tomato sauce. Served with rice pilaf

OKRA SAUTE DINNER
(Bamya)

$26.34

Turkish okra cooked with red &
green peppers, onions and garlic in a
savory tomato sauce. Served with
rice pilaf

$13.14

Shredded filo dough filled with a
sweet Turkish cheese, baked and
topped with citrus infused syrup &
pistachios. Perfect for sharing

STUFFED CABBAGE DINNER $31.14
(Etli Lahana Dolma)
Freshly ground lamb mixed with
rice, mint, tomatoes, onion, red &
green bell peppers and garlic then
expertly hand rolled in cabbage.
Topped with house-made tomato and
yogurt sauces

MOUSSAKA DINNER
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Roasted eggplant layered with
fresh ground lamb and tomatoes,
topped with a light bechamel sauce
and kasar cheese, then baked to
perfection. Served with rice pilaf

$28.74

