
Troya

T U R K I S H  S P I C E D  F R I E S   9

HUMMUS, TZATZIKI, MUHAMMARA TRIO 24 |  
with pita & veggies

with Aleppo aiol i

FLOUR & CRAFT’S GLUTEN FREE FOCCACIA  6
tzatziki ,  hummus,  muhammara,  falafels  with veggies  and pita 

vegetable  moussaka with Sultan’s  pi laf   s ide of   salad,  & baklava

V E G E T A R I A N  F E A S T  85( f o r  t w o )

ENTREES

L A M B   S K E W E R    2 9

B R A I S E D  L A M B  S H A N K  3 4

 roasted f ingerl ing potatoes & warm arugula
G R I L L E D  B A B Y  L A M B  C H O P S   3 9

A 3.5% surcharge wil l  be added to al l  checks to help comply with employer mandates.

Spring ‘26

T R A D I T I O N A L  M O U S S A K A   2 9
 beef ,  kasseri  béchamel,   Sultan’s  pi laf  with almonds and raisins

 Sultan’s pilaf with almonds and raisins, tzatziki & harissa

M E D I T E R R A N E A N  B R A N Z I N O    3 5  
warm potato & arugula salad

red lenti l  soup

“ M A N T I ”   T U R K I S H  D U M P L I N G S    2 5
 beef  dumplings with herb yogurt  and paprika oi l

 roasted cauli f lower

with pita,  paprika oi l ,  lemon and herbs
R E D  L E N T I L  S O U P  1 0

C R I S P Y  B R U S S E L S  S P R O U T S   1 4

tzatziki  with urfa chi l i  and green onions
R O A S T E D  C A U L I F L O W E R    1 5

with pita

E a c h  1 0

WARM HUMMUS WITH LAMB   18

S T A R T E R S

with hummus,  pita,  house-made pickles  and harissa
CHICKPEA FALAFEL  15

D
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www.troyasf .com

seasonal  lettuce mix,  mizuna,  cucumber,  fennel ,  quinoa,
kasseri  cheese,  mandarin,   walnuts,  with lemon vinaigrette  

C I T R U S  P O M E G R A N A T E  S A L A D  2 0

with Aleppo aiol i  on the s ide

S A L M O N   S K E W E R    2 9

All  our greens and seasonal  produce are sourced from local  farms.

 Sultan’s  pi laf  with almonds and raisins,  tzatziki  & harissa

 Sultan’s  pi laf  with almonds and raisins,  tzatziki  & harissa

s a n  f r a n c i s c o

Please make us aware of  any allergies.

add salmon +10  add chicken +8 add lamb +10

marinated with Turkish spice blend and tzatziki
GRILLED OYSTER MUSHROOMS KEBAB  16

S P I N A C H  F E T A  B O R E K  1 4
puff  pastry,  parsley,and sesame seeds 

C H I C K E N   S K E W E R    2 7
 Sultan’s  pi laf  with almonds and raisins,  tzatziki  & harissa

GRILLED HALLOUMI SKEWER  16
with seasonal  veggies

Chicken Kebab,  Lamb Kebab,  Two Pieces Lamb Chops,

Beef  Sucuk,  with r ice,  sumac onion

T R O Y A  M I X E D  G R I L L E D  P L A T T E R  6 0
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	Troya
	ENTREES
	STARTERS
	RED LENTIL SOUP 10
	“MANTI”  TURKISH DUMPLINGS   25
	with pita, paprika oil, lemon and herbs
	beef dumplings with herb yogurt and paprika oil

	CITRUS POMEGRANATE SALAD 20
	seasonal lettuce mix, mizuna, cucumber, fennel, quinoa, kasseri cheese, mandarin,  walnuts, with lemon vinaigrette

	TRADITIONAL MOUSSAKA  29
	beef, kasseri béchamel,  Sultan’s pilaf with almonds and raisins
	add salmon +10  add chicken +8 add lamb +10

	CHICKEN  SKEWER   27
	SPINACH FETA BOREK 14
	Sultan’s pilaf with almonds and raisins, tzatziki & harissa
	puff pastry, parsley,and sesame seeds

	SALMON  SKEWER   29
	CRISPY BRUSSELS SPROUTS  14
	with Aleppo aioli on the side

	GRILLED HALLOUMI SKEWER  16
	with seasonal veggies
	Sultan’s pilaf with almonds and raisins, tzatziki & harissa

	LAMB  SKEWER   29
	Sultan’s pilaf with almonds and raisins, tzatziki & harissa

	CHICKPEA FALAFEL  15
	BRAISED LAMB SHANK 34
	with hummus, pita, house-made pickles and harissa
	Sultan’s pilaf with almonds and raisins, tzatziki & harissa

	ROASTED CAULIFLOWER   15
	tzatziki with urfa chili and green onions

	MEDITERRANEAN BRANZINO   35
	warm potato & arugula salad

	GRILLED OYSTER MUSHROOMS KEBAB  16
	marinated with Turkish spice blend and tzatziki

	GRILLED BABY LAMB CHOPS  39
	roasted fingerling potatoes & warm arugula

	WARM HUMMUS WITH LAMB   18
	TROYA MIXED GRILLED PLATTER 60
	with pita
	Chicken Kebab, Lamb Kebab, Two Pieces Lamb Chops, Beef Sucuk, with rice, sumac onion

	HUMMUS, TZATZIKI, MUHAMMARA TRIO 24 |
	with pita & veggies
	Each 10

	VEGETARIAN FEAST
	(for two)

	TURKISH SPICED FRIES  9
	red lentil soup
	with Aleppo aioli
	tzatziki, hummus, muhammara, falafels with veggies and pita
	roasted cauliflower

	FLOUR & CRAFT’S GLUTEN FREE FOCCACIA  6
	vegetable moussaka with Sultan’s pilaf  side of  salad, & baklava




