
ANKARA IS A CASHLESS RESTAURANT. CREDIT AND DEBIT ACCEPTED. 
PLEASE INFORM OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES 

We do not split checks and only accept up to 5 credit cards per table. DC tax is added to all checks 
20% Gratuity charge is added to parties of 6 or more. 

Consuming raw or uncooked meats, poultry, seafood, or eggs may increase your risk of a food borne illness. 

WHAT IS MEZZE? (meh-zeh) 

Mezze, a style of dining in the 

Mediterranean, resembles a collection 

of small plates meant to stimulate your 

appetite. But unlike those appetizers, 

mezze often makes up an entire meal. 

The dishes are brought out one by one. 

A truly social event, mezze dining 

encourages conversation and lingering 

at the table.  

COLD MEZZE I 8 for one 19 for three 
HUMMUS SUMAC vegan+gluten free  
Lentil, sumac, garlic, tahini  
(Not the regular hummus you are used to!) 

MUHAMMARA vegan    
Roasted red peppers, walnuts, breadcrumbs, 
garlic, spices  

PIRPIRIM gluten free   
Purslane, strained smoked Turkish yogurt, 
garlic, Urfa pepper 

YAPRAK DOLMA vegan+gluten free  
Grape leaves stuffed with rice, cherry, herbs 

FASULYE vegan+gluten free  
Green beans, carrot, onion, tomato 

CHEESE PLATE gluten free  
Selection of Turkish cheeses, Turkish olives   

MUTABBAL gluten free    
Smoked eggplant, Turkish yogurt, tahini, 
garlic, Urfa pepper 

CURED BEEF gluten free  
Spiced Turkish beef sausage, beef pastrami 
(cured beef) apricots.  

ZEYTIN vegan+gluten free  
Selection of mixed marinated Turkish olives 

   

SALADS I 

SHEPHERD SALAD vegan+gluten free 8 
Cucumbers, tomatoes, onions, parsley, lemon, 
sumac, pomegranate molasses  

SPINACH SALAD gluten free  8 
Spinach, red cabbage, roasted walnuts, 
parmesan, balsamic vinegar 

TOMATO SALAD gluten free  8 
Heirloom tomatoes, onions, mint, honey basil 
sauce, feta cheese 

 BOTTOMLESS DINNER      48 

(Without bottomless drinks $39) 
Includes small portions of full food menu (Excluding desserts and entrées)  

Plus, All House Alcoholic Beverages and Soft Beverages 
2 HOURS LIMIT PER SEATING, ABSOLUTELY NO TAKEOUT, Entire table should participate. 

SIGNATURE COCKTAILS ARE $8 WITH BOTTOMLESS DINNER (SEE MENU BEHIND THE PAGE) 

Kitchen closes at 8:30 PM 

 

HOT MEZZE I  

LENTIL SOUP vegan+gluten free 8 
Turkish lentils, onion, carrots, spices  

FALAFEL vegan+gluten free  12 
Fried chickpea patties, red cabbage 

SIGARA BÖREĞI  12 
Crispy phyllo rolls stuffed cheese, parsley 

HALLOUMI gluten free  14 
Halloumi, roasted walnuts, basil sauce 

MEATBALLS    14 
Baked beef meatballs, mushroom, parmesan 

ROASTED SALMON  gluten free 16 
4 oz salmon, spinach, lemon creamy sauce 

CHICKEN KEBAB gluten free 12 
Marinated chicken cubes, garlic chili sauce 

KOFTE    12 
Seasoned beef patties, tomato basil sauce 

KARIDES TAVA gluten free 14 
Shrimp, Urfa pepper, garlic, herbs 

PATATES vegan+gluten free 8 
Roasted potatoes, sautéed tomato sauce, 
Turkish herbs, zaatar, Maras pepper 

OZBEK PILAF vegan+gluten free 8 
Raisin, carrot, onion, herbs  

FROM THE OVEN I 

LAHMACUN    14 
Spicy minced beef, tomatoes, pepper, onions, 
parsley, garlic 

SPINACH PIDE (Make it Vegan!) 12 
Spinach, onions, peppers, mozzarella, feta  

SUCUKLU PIDE   14 
Spiced Turkish sausage, mozzarella 

PASTIRMA PIDE  16 
Cured beef, mozzarella  

FALAFEL PIDE (Make it Vegan!) 16 
Falafel, garlic sauce, roasted onions, peppers, 
tomatoes, mozzarella  

GARLIC PITA vegan  8   

ENTREES I  

Please allow up to 30 minutes for preparation 
 
TANDIR gluten free  32 
8 hours cooked lamb, Ozbek Pilaf 

ROASTED SHORT RIBS  32 
Slow roasted bone-in short ribs, “Turkish 
apricot wine”, creamy potato 

ADANA KEBAB gluten free 22 
Minced beef, Urfa pepper, Ozbek Pilaf 

TRUFFLE SCALLOPS gluten free38 
Pan seared white truffle oil marinated 
scallops, lemon slices, sauteed spinach 

LAMB CHOPS   28 
Seasoned with herbs, Ozbek Pilaf 

LEVREK gluten free  38 
Mediterranean wild caught branzino fillet, 
“Turkish Raki”, creamy potato 

DUCK LEG gluten free  32 
Roasted bone-in duck leg, orange, Ozbek Pilaf 

GREEN BEANS vegan+gluten free 22 
Green beans, tomato, carrot, potato cubes 

DESSERTS I  

BAKLAVA    12 
Pistachio filled filo layers, kaymak  

KUNEFE   14 
Shredded wheat pastry, unsalted cheese, 
pistachio, kaymak 

SUTLAC gluten free  8 
Rose infused traditional baked rice pudding  

KAYISI TATLISI gluten free 8 
Turkish apricots with roasted tahini walnuts  

TAHINI MOSAIC CAKE 8 
Chocolate tahini mosaic cake, caramelized 
carrot 

ICE CREAM gluten free  6 
Cinnamon ice cream, fresh fruits 

           WHAT IS TURKISH PIDE? (Pe-dae) 
              Pide is a traditional meal that comes mostly from the Black Sea Coast of Turkey. A very 
              simple crust is the base, and rather than rolling into a circle, it is formed into an oblong 
              that is often rolled on the sides so it looks a bit like a boat in shape. 


