Sofia

Dinner Menu
S 0 k Mkzder (socook meh-zaylere)

Cold Small Plates

all cold plates come with warm pita bread

o Humus (hu-mus)
puréed chickpeas with garlic, olives and
tahini 7

<« Biber Ezme (be-bear ez-may)
puréed roasted red pepper with garlic,
breadcrumbs, olives and grated cheese 7

e Babaganus (baba-ga-noush)
puréed grilled eggplant, tomato, garlic,
tahiniand lemon 7

& Piyaz (pea-oz)
white northern bean salad with tomatoes,
parsley, onions, lemon and olive oil 7

S & c Mdzder (sijock meh-zaylere)

e Tabuli (ta-boo-lee)
lebanese style, chopped, parsley salad with
tomatoes, onions and bulgur wheat 6

& Sakasuka (shaka-shuka)

diced, baked zucchini, eggplant, potatoes,
onions, bell peppers, and garlic in a yogurt
sauce 6

e Haydari (hi-dar-ri)
homemade creamy yogurt dip blended
with garlic, dill, fresh mint and pecans 7

Hot Small Plates

Kalamar Tava (kal-a-mar tava)
lightly breaded calamari served with a
homemade garlic aioli 9

Bohcga (bo-cha)
seasoned ground beef, onions and pine
nuts, baked in a flaky filo crust 7

e Borek (bo-reck)
spinach and feta cheese, baked in filo
dough 7

e Sigara Boregi (si-gara bo-ray-yee)
crispy filo stuffed with feta, ricotta, parsley
and dill 7

Kard & MezeT a b a K ka@shick meh-zay tabacklarie)

Kibbe (ki-beh)

ground beef and bulgar wheat stuffed with
beef, onions, pine nuts and middle eastern
spices 8

Kili¢ Bali1 (ka-lich ba-ley shish ke-bob)
marinated and grilled swordfish and lemon
kebabs 9

Karides Sis Kebab (kar-e-dess shish ke-bob)
marinated and grilled shrimp kebabs 9

Sarma (sar-ma)
stuffed grape leaves with seasoned ground
beef, rice and onions 7

Mixed Platters

Aya Sofia Meze Platter

humus (puréed chickpeas), sigara boregi
(crispy feta), sarma (stuffed grape leaves)
and tabuli (parsley salad) 21

e Anatolian Meze Platter
feta, kasar, and goat cheeses with olives,
tomatoes and cucumbers 14

Corba ve Salatalar (chore-ba vay salata-lare)

Seafood Meze Platter

kalamar tava (fried calamari), kili¢ baligi
(swordfish kebab) and karides
(shrimp kebabs) 24

e Ezme Meze Platter
humus, biber ezme and babaganus 12

Soups and Salads

Guniin Corbasi (ga-noon chor-ba-see)
homemade soup of the day 5 bowl/ 3 cup

e Aya Sofia Salatasi (aya sofia sala-tasi)
spring mix lettuce with goat cheese,
tomatoes, parsley and onions 7

& Pancar ve Keci Peyniri

(pan-jar vay key-gee pay-neery)

roasted beet and goat cheese salad drizzled
with extra virgin olive oil 6

& Domates ve Taze Peynir

(do-ma-tays vay ta-zay pay-neery)

tomatoes, fresh mozzarella cheese, olives,
basil, balsamic vinegar and olive oil 6

e Coban Salatasi (cho-ban sala-tasi)
shepherd salad - chopped tomatoes, bell
peppers, cucumbers, parsley and onions,
dressed with lemon and olive oil 6

e Turk Salatasi (turk sala-tasi)
lettuce, tomatoes, bell peppers, cucumbers,
onion and feta cheese 6

Add to any salad...

doner (gyro)or grilled kéfte 4

grilled chicken breast or chicken kebab 4
grilled beef kebab or grilled salmon 5
grilled shrimp or swordfish kebab 5
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Ana Yemekler (ana yemeck-lere)

Specialtie s

Kuzu Incik (koo-zoo in-jick)

tender lamb shank, slow-cooked and
seasoned with mediterranean spices,
topped with a savory white bean sauce,
served with rice pilaf 19

Kuzu Pirozola (koo-zoo pir-zo-la)
grilled lamb chops marinated with turkish
spices, served with rice pilaf 19

Karni Yarik (kar-nee ya-rick)

baked eggplant stuffed with savory ground
beef, onions, tomatoes, and garlic, served
with tomato sauce and pearl couscous 16

Lahana Sarmasi (la-hana sar-mah-see)
stuffed cabbage with ground beef, rice,
herbs and a garlic, cumin, tomato sauce,
served with sautéed potatoes 16

Akdeniz Usulii Tavuk

(ack-deneez oo-soo-lou ta-vouk)

pan-seared chicken breast with basil,
sundried tomatoes & sautéed potatoes,
with a lemon, garlic, butter sauce 16

Samon Baligi (sa-mon ba-ley-hee)
grilled 8 oz. salmon filet served over garlic
mashed potatoes 19

Aya Sofia Steak
marinated 8 oz. center cut filet mignon
served with garlic mashed potatoes 23

Sis Kebob (shish ke-bob)

choose either marinated beef or seasoned
chicken, skewered with peppers and
onions, served with rice pilaf 16

Iskender (iss-ken-dar)

seasoned beef and lamb, vertically grilled
and thinly sliced, with garlic, cumin, tomato
sauce and yogurt, served over sliced pita
bread 16

Izgara Kofte (iz-gara kuff-tey)

chargrilled ground beef and lamb, mixed
with spice and breadcrumbs, served with a
side of yogurt sauce and rice pilaf 16

Musakka (moo-sa-ka)

baked layers of sliced eggplant, ground
beef, béchamel sauce and grated cheese
with a garlic, cumin, tomato sauce and
pearl couscous 16
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Turkish Beverages
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