
Turkish 
Cuisine 

Westchester 
 

Best Mediterranean Food 
In Town 

     

 
Very Fresh, Healthy Prepared Daily 

 

116 MAMARONECK AVE. 
In the heart of downtown White Plains 

T: 914-683-6111 . F: 914-683-6161 

www.turkishcuisineny.com 

 
Food Allergies? 



If you have a food allergy,  
Please speak to the owner, manager, chef or your server. 

Apo Kilic, formerly co-owner of Turkish Meze in Mamaroneck, has 
opened this counter-style, bargain Turkish eatery in downtown White 
Plains. Chicken gyros, lamb and beef kebabs, and stuffed cabbage are 
dishes to try. Don’t miss the daily made baklava and rice pudding that 
make up the short dessert list. Open daily for lunch and dinner (until 3 am 
Thurs through Sat).  
WestchasterMagazine.com 
 

 
When you're in the mood for good times and great cuisine, be 
sure to checkout Turkish Cuisine Westchester. The restaurant is 

located in one of the area's most pleasant settings and is known for its 
delightful staff and superb cuisine. The menu at Turkish Cuisine 
Westchester features a wide array of great selections, madefrom only the 
freshest and highest quality ingredients, with something sure to please 
every member of your group. Turkish Cuisine Westchester has established 
itself as one of the area's favorite culinary destinations and is sure to offer 
you a pleasant and unique dining experience every time you visit .Please 
stop in soon! 
ActiveDiner.com 

I should have followed his lead because I had a hard time deciding… 
salads, falafel, grape leaves, hummus, babaganoush, kebabs… it all 
sounded good! 

This lentil soup surprised me — it was smooth and creamy, more like a 
bisque than the chunky lentil soup I’m used to. The taste was great. 

With mouth watering, I watched (and smelled) the meat flaming up on the 
grill.  The kebab was well seasoned with garlic and spices, slightly charred 
on the outside (see those gorgeous char marks?), and incredibly juicy.  The 
salad doesn’t look like much, but the refreshing tang of the dressing and 
red onions was the perfect counter to the savory meat.   
HungryTravel.com 



SOUPS/ CORBALAR   

01- Lentil Soup (Mercimek Corbasi).……………….…....3.95 
Puree red lentils with onions, celery & carrots. 
 

02- Chicken& Vegetable Soup ……………………….………3.95 
Chicken soup with potatoes, carrots and onions. 
                                                     
 
 

SALADS/ SALATALAR  
  
10- White Bean Salad (Piyaz)………………..……………...7.95 
White kidney beans mixed with onions, parsley, tomatoes, green 
pepper, and black olives served with olive oil, lemon, and vinegar 
dressing. 
 

11- Shepherd Salad (Coban Salatasi)……………...…..….7.95 
Diced cubes of fresh tomatoes, cucumbers, onions, mild green 
peppers, parsley bathed with olive oil and lemon dressing. 
 

12- Mediterranean Salad (Akdeniz Salatasi)…….....….7.95 
Mix of fresh lettuce, carrots, tomatoes, cucumber and feta cheese, 
with olive oil and lemon dressing. 
 

13- Jerusalem Salad (Jerusalem Salatasi)……....……..7.95 
Fresh tomatoes, pepper, cucumber and dill mixed with tahini and 
mayonnaise dressing. 
 

 
Lentil Soup 



HOT APPETIZERS / SICAK MEZELER 
   

20- Falafel (The best in the town)……………….…..…4.95 

Mix of chickpeas, parsley and mint. Fried and served with tahini. 
 

21- Zucchini Pancakes (Mucver)………………………..6.50 

Pan fried fresh zucchini mixed with parsley and onion. Served 
with garlic yogurt sauce. 
 

22- Rolled Pastry (Sigara Boregi)……………………….6.50 

Cigar shaped dough rolls stuffed with feta cheese and parsley. 
Deep fried until golden brown. 
 

23-Liver (Arnavut Cigeri)………………………………….6.95 
Pan fried lamb’s liver served with onion and tomatoes. 
 

 
 

 

     
    Falafel Appetizer 
  

 
 
 
               

                
 
                                                 Liver Appetizer   
         



COLD APPETIZERS/ SOGUK MEZELER 
 

30- Humus (The best in the town)…………………………5.50 
Chick peas mix with tahini paste, garlic, fresh lemon juice and 
olive oil.  
 

31- Stuffed Grape Leaves (Dolma)………………………….5.50 
Grape leaves stuffed with rice, pine nuts, currants, onion and 
spices. 
 

32- Cacik………………….………………….…………..…………5.50 
Home made yogurt mixed with garlic, mint and chopped 
cucumber. 
 

33- Lebni………………….…….…..…………..….…..…….……5.50 
Filtered yogurt mixed with walnuts, fresh dill, garlic and olive oil. 
 

34- Tabule (Kisir).………………………..……….….............5.50 
Cracked wheat mixed with tomatoes, scallions, parsley, walnuts, 
mint and olive oil. 
 

35- Eggplant & tomatoes sauce (Soslu patlican)…......5.50 
Lightly fried eggplant mixed with cooked fresh tomato, peppers  
and garlic. 
 

36- Babaganush………………………………………….……….6.50 
Smoked eggplant mixed with tahini, garlic, lemon juice and olive 
oil. 
 

37- Mixed Cold Appetizer Plate ……………………..…….12.50 
Humus, lebni, eggplant with sauce, babaganush and tabule, 
served with pita bread.                      
 

 
Humus Appetizer                                               Stuffed Grape Leaves 



ENTREES / ANA YEMEKLER 
 

40- Chicken Gyro (Tavuk Doner/Shuarma)………..…13.95 
Chicken mixed with traditional Turkish Spices, vertically grilled, 
sliced very thin. Served with rice and salad. 
 

41- Grilled Chicken (Tavuk Sis Kebab)……………...….13.95 
Grill marinated chicken cubes. Serves with rice and salad. 
 

42- Gyro Kebab (Doner/Shuarma)….……………….…..13.95 
Very fresh lamb & beef mixed with traditional Turkish Spices, 
vertically grilled and sliced very thin. Served with rice and salad. 
 

43- Iskender  Kebab……………………………………..…....14.95 
Fresh lamb & beef mixed with traditional Turkish Spice, vertically 
grilled, sliced very thin and served on pita bread with  tomatoes  
sauce and yoghurt. 
 

44- Skewered Ground Meet /Adana Kebab……..….…13.95 
Char-grilled vibrantly seasoned ground lamb, interlaced with 
chopped red peppers, parsley and garlic. Delivers flavors rush 
from the first bite. Served with rice and salad.   
 

45- Meatballs (Kofte)……………………………..…….….…13.95 
Ground lamb and beef mixed with traditional Turkish spices, 
crumbled bread, minced onions, shaped into little balls and 
grilled. Serve with rice and salad. 
 

46- Grill Lamb Kebab (Sis Kebab)…………………........13.95 
Very soft and delicious grilled cubes of lambs  marinated with 
tomatoes paste, yogurt, and olive oil. Serve with rice and salad. 
 

47- Grill Lamb Chops (Kuzu Pirzola)……………….…..14.95 
Fresh cut of lamb chops seasoned with olive oil. Serve with rice 
and salad. 
 

48- Stuffed Cabbage (Lahana Dolmasi). …………...…12.95 
Cabbage leaves stuffed with ground lamb, rice and dill. Serve with 
tomatoes sauce  and serve with yoghurt. Delicious, just like mom’s 
food. 
 

49- Mix Grill………………………………………….……..…..21.95 
1 Meatball, 1 Adana, 1 Lamb Chop, 2 Grill Chicken, 2 Grill Lamb. 
Serve with rice and salad. 

 



                
   Mix Grill 
 

                    
                  Adana Kebab 
 

  
 

               Iskender Kebab



SANDWICHES (in a packet pita or whole wheat wrap) 
  
*Chicken Gyro (Tavuk Doner)…………………..….....6.95 
 

*Lamb & Beef Gyro (Doner)…………………………....6.95 
 

*Chicken Sis Kebab…………………………….…….…….6.95 
 

*Lamb Sis Kebab...…………………………………..…..…6.95 
 

**Falafel……………………………………..…..................6.95 
 
   *All sandwiches include   lettuce tomatoes and onion. 
 **Falafel sandwich includes lettuce, tomatoes & tahini sauce.  
 
 

 Falafel Pita Sandwich 

 
 

Doner (Gyro) Pita Sandwich  



DESSERTS/TATLILAR  
         
Baklava…………………………………..4.50 
   

Rice Pudding…………...……………..4.50 
 

                                                    
                                     Baklava 
 
   

HOT & COLD DRINKS  
 
Turkish Coffee ………..………………2.00  
 

Coffee / Tea……………………………..1.50 
     
Coca Cola………………………..……...1.75 
 

Snapple……………………………….….1.75 
 

Water………………………………..……1.75 
 

Catering Available 
 

Free delivery in White Plains 
(Minimum order $15.00) 

 

 
Bosphorus Bridge in Istanbul, connecting Europe (left) and Asia (right) 



Whirling dervishes        The Celsus Library in Ephesus       Sultan Ahmed  (Blue Mosque) 

     
Eurovision Song Contest-Ölüdeniz Beach at Fethiye, Turkish Riviera-The Meriçoğlu1 at Fethiye 

     
Turkey has a very diverse culture that is a blend of various elements of the Oğuz Turkic, 
Anatolian, Ottoman (which was itself a continuation of both Greco-Roman and Isla mic 
cultures) and Western culture and traditions, which started with the Westernization of the 
Ottoman Empire and still continues today. This mix originally began as a result of the 
encounter of Turks and their culture with those of the peoples who were in their path 
during their migration from Central Asia to the West. As Turkey successfully 
transformed from the religion-based former Ottoman Empire into a modern nation-state 
with a very strong separation of state and religion, an increase in the methods of artistic 
expression followed. During the first years of the republic, the government invested a 
large amount of resources into fine arts; such as museums, theatres, opera houses and 
architecture. Because of different historical factors playing an important role in defining 
the modern Turkish identity, Turkish culture is a product of efforts to be "modern" and 
Western, combined with the necessity felt to maintain traditional religious and historical 
values. 
---------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------- 

For more information about The BLUE CRUISE with the Meriçoğlu1 at Fethiye, Turkey 

  
Please inquire within or please go to: www.sailbird.net other contacts: 
Unique Marketing LLC    7-11 S. Broadway,  White plains, NY 10601   
T. 914-682-6600 F.914-948-1711 or Email: info@sailbird.net              


