B%'ﬂ Colcl Appctizcrs %ﬁ

Puréed chickpeas flavored with a hint of garlic, tahini, fresh lemon juice and olive oil.

Hummus* 5.50

Ezme* 595
Finely chopped tomatoes, onions and hot peppers mixed in olive oil and herbs.

Patlican Salatasi* (Babaganoush) 5.95
Smoked eggplant purée flavored with tahini, olive oil and garlic.

Yaprak Dolmasi* £.25
Grage leaves stuffed with rice, pine nuts, raisins and flavorful herbs.

Kisir* (Tabuli) 5.50
Cracked wheat tossed with tomatoes, sweet onions, fresh peppers and parsley. Dressed
with olive oil.

Soslu Patlican* (Eggplant w/sauce) 5.95
Cubes of lightly fried eggplant combined with fresh red peppers, onions and garlic in our
homemade tomato sauce.

Pilaki* 550
Pinto beans with carrots, green peppers and diced potatoes, seasoned with a light
tomato olive oil sauce.

Cacik 5.95
A large side of our freshly made yogurt seasoned with minced cucumbers, dill and a
touch of garlic.

1'?12 ari* 5.95
Thickened homemade yogurt with fresh dill, mint, garlic and walnut.

* Denotes "u"cgctarian Dishes z

ctlzcr Sam J:]cr .

Combination of Hummus tlican Salatasi, Yaprak Dolmasi, Ezme, Kisir, Pilaki,

Haydari and Soslu Patlican.
Small (Serves 1 - _’:PcuP]::} 16.95

Large (Servesd -5 Pﬁ_)P]r} 23,95

%ﬁ"lot Appetizers %ﬁ
EE

Calamari 7.95
Fried rings of calamari lightly breaded with corn flour and served with our special
taratora sauce,

Falafel* 5.95
Croquette of chickpeas flavored with celery, garlic, parsley and dill. Served with a special
tahini sauce.

'ﬁra Borek* 5.95
aky phyllo pastries filled with feta cheese and fresh parsley.

Arnavut Cigeri (Sautéed liver cubes) 7.95
Cubes of tendéf calf liver sautéed with assorted herbs and spices. Served with sweet red
onions, topped with parsley and sumac.

%‘ Soups&- Salads #§x

Mercimek rl::a (Lentil Soup) 4.50
Red lentils r.ornbmed with puréed potatoes, celery, carrots and onions.

Chicken "u"c%ctablc Sou Seg 450

Diced chicken iti a tomato based broth with mixed vegetables and noodles.

Mixed Green Salad* ¢45
Fresh assorted field greens and iceberg lettuce tossed with olive oil and fresh lemon juice,

g.oban Salata* 6.95 small11.95 large

oma tomatoes, cucumbers, red oniofis, bell peppers and parsley tossed with red wine
vinegar and olive oil.

Add feta cheese 2.00

R Vegetarian Selections =8

:fl {Okra stew) 11.95
Fresh ra cooked with vegetables in a fresh tomato sauce.

Mixed V:&ctablc Grill* e
Grilled sweeTpeppers, Eggmant zu::chml tomatoes, mushrooms and sweet onions. Served
with your choice of tomato sauce or yogurt.

Tiirlii* (Vegetable stew) 11.95
Mixed vegetables (eggplant, zucchini, potatoes, tomatoes, onions, peppers, celery and
green beans) cooked in a fresh tomato sauce.

%ﬁ From tl‘u: Gn" %ﬁ

Shish kebab 12.95
Tender cubes of lamb marinated in our special house sauce and chargrilled.

Kofte Kebab .95
Patties of freshly ground beef and lamb lightly seasoned and charbroiled.

Chicken kebab .95

Cubes of chicken marinated in our special sauce and grilled on flat skewers,

Déner Kebab (Turkish gyro) .95
Hand carved marinated ground lamb and beef, grilled on a large vertical rotisserie.

Chicken Adana Kebab 1.9

Seasoned ground chicken flavored with red peppers and grilled on flat skewers.

Mixed Grill Kebab 21.95

Half portions of Chicken, Daner, Shish and Adana kebabs.

Adana Kebab .95
Seasoned ground lamb flavored with red peppers and onions. Grilled on flat skewers.

Ribeﬁc Steak Kebab 12.95

Tender'cubes of ribeye marinated in our special house sauce.

Kebab Combinations 12.50
Choose any two half portions of our Kebabs (excluding Lamb Chops and Iskender Kebab.)

Iskender Kebab %.95

Slices of Déner Kebab over toasted garlic bread, served with yogurt and tomato sauce.

Lamb Chafs 16.95

Delicately marinated and charbroiled lamb chops topped with oregano leaves.

ng:;!TbsrTfarL mgag% 'uowth homemade Hngurl: and served over

All items above are freshly prepared, grilled over an open flame, served with
rice pilaf and seasonal fresh vegetables (unless otherwise specified.)




B%é* House Spcc.ialtics B%ﬂ

Kamigarilc (Stuffed eggplant) 11.95

Oven-rdasted eggplant stuffed with seasoned ground beef, ground lamb, chopped
tomatoes, green peppers and herbs. Served with rice.

Etli Turdu (Vegetable stew w/lamb) 11.95
Assorted fresh vegetables cooked with tender cubes of lamb in a fresh tomato sauce and

served with rice.

C,O}Jan Kavurma (Shepherd casserole) 13.95
Lamb sautéed with garlic, onions, mushrooms, peppers, tomatoes and special herbs.

Mousakka 11. 95
Tender minced beef and lamb layered between slices of eggplant and topped with a
béchamel sauce. Finished with mozzarella cheese, oven baked and served with rice.

Déner Special 12.95
Smoked eggplant puréed with thinly sliced déner, served with fresh tomato sauce.

Chicken Delight 12.95
Mashed smoked &ggplant topped with chicken and served with fresh tomato sauce.

| ahana Sarma 11.95
Cabbage leaves stuffed with rice, ground lamb, beef and herbs. Served with fresh tomato
sauce and yogurt.

Etli Bamya (Okra Stew w/lamb) 11.95
Fresh okra tooked with vegetables and tender cubes of lamb in a fresh tomato base.
Served with rice.

Hiinkar Begendi 1%.95
Mashed smoked eggplant topped with marinated lamb and served with tomato sauce.

)

Sandwiches

Doner Kebab 7.50 Chicken Kebab 7.50 Adana Kebab /.50
Falafel .50 Chicken Adana Kebab 7.50 Shish Kebab 7.95

All ,‘_"rarh"wr.l'w.ﬁ Are served 'Ml'h -ﬁll“'ic.l.'d'l E'rrt-arl. ir:[‘hu'n. ornons, tomatoes aru‘] A sicde UF Fnc'..-a.

We suggest that all meat be cooked thoroughly according to traditional preparation. Cooking to
order can increase your risk for food-borne illness.

F___q

Dineinor |

CAFE LS}::; Kebal

Authentic Turkish Cuisine

Karides Gii (Shrimp casserole) 14.95

Sautéed shrimp baked in a vegetable cream sauce, topped with mozzarella cheese and TAKEOUT MENU
served with rice.

X ! Turkish cuisine is fresh and distinctiuclﬁ ﬂauurFu],
Grilled .5|'1r|rn§> 14.95 fulla Blend i d: : L
Succulent jumbo Shrimp, skewered and grilled with a garlic sauce. Served with rice and a carefully blending natural ingredients native fo the
mixed green salad. Mediterranean rcg'nn. Our menu combines new
Fillet of Salmon 14.95 and traditional dishes of authenti
Baked fresh fillet of salmon topped with a feta dill sauce, served with a mixed green salad A e Sy &
and a of side rice. Turkish cuisine.

Fillet of Tilapia i+.95
Tilapia baked in homemade sauce of mushrooms, zucchini, bell peppers, garlic, onion,
parsley and dill. Served with a mixed green salad and rice.

Swordfish Kebab 15.95
Marinated cubes of swordfish chargrilled on flat skewers over an open flame, served with a
mixed green salad and rice.

Sautéed shﬁm£d1+.9ﬁ
Jumbo shrimp sautéed with garlic and mushrooms. The shrimp is topped with parsley, cream
sauce and served with rice.

Desserts

Baklava 5.95
A Traditional Turkish dessert. Sheets of phyllo dough stuffed with crushed pistachios.

Siitiac;, (Rice Pudding) 5.95
Our homemade recipe for this classic rice pudding dessert I'LJPPE:L'] with cinnamon.

Kazandibi (Custard) 5.95
Qur homemade milk custard topped with cream and grape sauce.

Kiinefe 6.95
Shredded phyllo dough stuffed with sweet goat cheese. Baked when ordered.

Keskiil (Almond Pudding) 5.95
Our homemade almond pudding topped with almonds and cream. J""""‘3"":|"="f;l 7 11"”"5&-35 llam - |UP"‘|1
Frida y & Sah.lrdaﬂ Nam - IIPa'n

Sundaﬂ llam - j?Pm

Catering Available

www.cafeshishkebab.com

Bethel Center
1450 Bethel Center. Columbus, OH 43220
p. 614, 273. 4444 f. 614. 326. 4668
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