COLD APPETIZERS

ISTANBUL GRILL ARLINGTON

Humus Pure of chickpeas blended with fresh garlic yogurt and tahini 6.75
Babaganush Pure of smoked eggplant with fresh yogurt, dill and tahini 6.75
Haydari Dense homemade yogurt blended with garlic, walnut and fresh dill 6.75
Saksuka Fresh eggplant, zucchini, carrot and potato sautéed with tomato sauce 6.75
Dolma Hand rolled grape leaves stuffed with rice, 6.75
Tabuleh Creaked wheat salad with red bell pepper, red onion and parsley drizzle 6.75
Ezme Tomato, cucumber, red onion blended with paste, pomegranate molasses 6.75
Turkish feta cheese Turkish white cheese, olive, ripe tomato, pepper paste 8.00
Mixed cold appetizer  Generous combination of all cold appetizers 15.00
HOT APPETIZERS
Lentil Soup Fresh mixed vegetables cooked with red lentil and Turkish herbs and spices 5.00
Pacanga Borek Dry aged beef with red bell pepper and mozerella 8.00
Falafel Vegetable fritter with broad bean, chick peas blend 7.00
Spinach Borek Sautéed spinach and onion rolled in phyllo dough and cooked in salad oil 6.50
Zuccini Pancake Shredded zucchini, mozerella, and parsley, pan fried, served with yogurt sauce 7.00
Cigarette Borek Turkish creamy white cheese with fresh dill rolled in phyllo dough and fried 6.50
Mixed Hot Appetizer = Combination of cigarette and spinach borek, falafel and zucchini pancake 15.00
SALAD
Shepherd Salad Fresh plum tomato, cucumber, onion and dill with olive oil vinaigrette sm 7.00 Ig 10.00
Mediterranean Salad  Mixed green with tomatoes, cucumber, and feta cheese sm7.00 lg 9.00
Greek Salad Romaine hearts, tomatoes, red onions with feta and Kalamata olives 9.00
Chicken Gyro Salad Choice of shepherd or Mediterranean salad topped with chicken gyro and feta 12.50
Gyro Salad Choice of your salad topped with sliced gyro and feta 12.50
Grill Chicken Salad Choices of your salad, topped with chunks of grilled chicken 12.50
VEGETARIAN
Falafel Dinner Three pieces of falafel, humus, white beans and freshly grilled seasonal vegetable 12.00
Vegetable Casserole Seasonal fresh mixed vegetables with zesty tomato sauce 12.00
SIDE

RICE, GRILL VEGETABLE, FRENCH FRIES 5.00



ISTANBUL GRILL ARLINGTON

SEA FOOD

Grill Salmon Chargrilled and Accompanied With Mediterranean Greens and Rice 13.99
Grilled Shrimp Shrimps On Skewer, Grilled and Served With Grill Vegetable and Rice 13.99
Grilled Branzino Lightly Oiled and Grilled Whole Fish, Served With Lemon Wedge and Rice 19.99
CHICKEN

Chicken Adana Chopped Chicken with Fresh Bell Peppers Lightly Spiced With Paprika 12.50
Chicken Shish Marinated Chicken Tenderloin Grilled On Skewer 12.50
Chicken Gyro Marinated Chicken Breast Cooked In Front Of a Rotating Spit, 13.00
Chicken Sauté Tender Cubes of Chicken Breast Sautéed with Onion, tomato and Red bell Pepper  13.00
LAMB & BEEF

Adana Marinated Ground Lamb with South Eastern Turkish Spices 13.00
Lamb Shish Chunks of Marinated Lamb Cubes, Skewered and Chargrilled to Perfection 14.00
Lamb Chop Lamb Chops, Chargrilled to Your Perfection. Silky Choice 19.99
Gyro Seasoning Lamb and Beef Meat, Cooked In Front Of A Rotating Spit 13.00
Kasarli Kofte Blend of Ground Beef and Lamb Meat, Seasoned With Turkish Herbs and Spices, 13.00
Mix Grill Combination of Lamb, Chicken Lamb and Chicken Kofte, Gyro, and Chicken Gyro 21.95
Iskender Gyro Kebab Served On Butter Sautéed Pita Topped With Yogurt and Tomato Sauces 13.50
Hunkar Begendi Lamb Slow Simmered In Tomato Sauce, Served On a Bed of Smoked Eggplant 14.00
Moussakka Layers of Eggplant, Zucchini and Potato Slices with Spiced Ground Beef Filling 13.00
Beef Shish Marinated Beef Tenderloin on Skewer, And Chargrilled 14.00
Beef Casserole Slow Roasted Beef Stew Blends with Seasonal Fresh Vegetables 13.50
CHIEF SPECIAL

Stuffed Cabbage Roll  Ground Beef Stuffed Cabbage Leaves, Served with Tomato Sauce 13.00
Lamb Shank Lean and Tender Lamb Shank Cooked Slow In Its Own Juice 14.99
Coban Kavurma Chunks of Lamb Sautéed with Mushroom, Bell Pepper and Tomato, 14.00
COMBINATIONS

BEEF SHISH|LAMB SHISH CHICKEN SHISH | BEEF SHISH GYRO|CHICKEN GYRO 14.00
BEEF SHISH|SHRIMP CHICKEN SHISH|CHICKEN GYRO  LAMB SHISH | CHICKEN SHISH 14.00



