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Located in the historic Kompong Glam, an enclave of
the iconic Arab Street, CAPPADOCIA Turkish Restaurant -
or CAPPA in short, is a purveyor of fine Turkish &
Mediterranean cuisine prepared by the most
experienced of Turkish chefs.

Under the helm of a new management team, the
restaurant takes on a new journey in providing an
exquisite menu, great dining ambience and
excellent hospitality.

As we reopen our doors in March 2022, we have been

serving high quality interpretations of classic dishes as

well as tasty new ventures info uncharted ferritories of
Turkish food.,

We will continue to strive to bring you an authentic
taste of Turkey and more.

We welcome you to visit us for a gastronomical
experience today!
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COLD APPETIZERS

MEZELER

cMeze Su abagi

Sharing platter of hummus,
babaganoush, satsuka, moutabbal ,
coban salata and . Served with
lavash bread.

$32.90



COLD APPETIZERS

MEZELER
® Summus Y

Puréed chickpeas with tahini, cumin

and olive oil.
$13.90

® Fummus Ghicken

Hummus topped with Fresh stir fried
chicken, pine nuts served with hot
Turkish bread

$21.90

® FHummus L

Hummus topped with Fresh stir fried
lamb pine nuts served with hot
Turkish bread

$23.90




o Czme

Fine-chopped tomatoes, onions, chilli peppers and Turkish
spices.
$13.90

o Saydai

Set yoghurt dip with garlic, dill, herbbs and olive oil.
$13.90

o Yupeat Suumas
Pickled vine leaf roll with a rice filling.
$15.90

o CHowulabbal

Charcoal grilled eggplant with tahini, garlic, lemon juice
and olive oil.
$14.90

o L. abagarnousst

Charcoal grilled eggplant with fresh herbs, garlic, tomato,
mixed pepper, pomegranate sauce, onion, lemon juice
and olive oil.

$14.90



COED ARPRETIZERS

MEZELER
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o Yebbule

Finely chopped parsley with fomatoes, mint,
onion, bulgur and olive oil drizzle.
$14.90

o OSulba

Diced eggplant and vegetable in a tomato

ragout.
$14.90

o Dban Sululu

Diced cucumbers, tomatoes and onions
with pomegranate dressing, garnished with
olives and feta.

$14.90

o Cucth

Yoghurt with seasoned cucumbers, garlic
and dried mint,
$14.90



HOT APPETIZERS B

ARA SICAKLAR
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0 Qoicken Luer

Pan-fried Chicken liver, Lebanese spices,
lemon, pomegranate sauce.
$18.90

o ulamad

Deep-fried breaded calamari served with
mayonnaise-based sauce.
$17.90

0 Lok

Turkish pastry rolls filled with feta cheese and
herbs.
$16.90

o Falloumi

Grilled semi-hard cheese slices.
$18.90

o Sulafe!

Fritters of mashed chickpeas and vegetables.
$16.90



~ TURKISH PIZZA
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© Lutmacun

Eight-inch ultro-thin bread topped with finely
minced vegetable and:

$26.90 Lamb

$23.90 Chicken

$21.90 Vegetables

© CHustioom Slde

Flatbread topped with mushroom, veggie
sauce and mozzarella.,
$21.90

) Cjwf/zaoé Slde

Flatbread filled with spinach and cheese.
$23.90



~ TURKISH PIZZA

PIDELER




O Suculbln Slide

Cheese-topped flatbread with beef salami
and egg
$27.90

© Lumb e

Flatbread topped with lamb and cheese.
$28.90

0 Qbicken Side

Cheese-topped flatbread with chicken
$25.90



cMix CAPPA Sicbal

Shareable feast of charcoal-grilled
kebalbs - Adana Lamb, Adana
Chicken, Shish Tawook, Shish Kabalb
and Chicken Wings. Served with
butter rice and a garden salad.
$58.90
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cMix CAPPA cHands

Combination of Lamb Mandi-and
Chicken Mandi served with mandi
rice and garden salad.

$59.90



GRILLED MEATS

KEBABS
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© Lumb Mands

Roasted lamb marinated with
saffron and Arabic spices,
served with mandi rice and
homemade mint fomato
sauce.

$32.90

o CHdana Lumb
Siebab

Hand-minced lamb seasoned
with spices, served with rice
pilaf and salad.

$31.90

0% e/ Seak

Tenderloin beef steak
marinated with garlic, vinegar
and Turkish spices with baked
potato and vegetables.
$34.90



GRILLED MEATS

L

/

o' n, 5

5




o Lumb @égm

Marinated lamb chops
served with rice and
garden salad.

$36.90

o S ullicarn Lumb
Siebab

Skewered minced lamb and
eggplant chunks served with
bufter rice and garden salad.
$32.90

o O/ist Siebab

Slow-grilled marinated lamb
pieces served with buftter rice
and garden salad.

$29.90

0 Beyti Lumb Febab

Ground lamb kebab
wrapped in a soft flafbread
served with special house
sauce.

$29.90



_ GRILLED MEATS

CHICKEN



o Ghicken Wing

Charcoal grilled chicken wings
served with Mandi rice and
homemade sauce.

$24.90

0 Qhicken Mands

Chicken cooked in oven served
with Mandi rice and homemade
sauce.

$28.90

o Cdana Ghicken
Siebab

Grilled hand-minced chicken
marinated with spices, served
with rice pilaf and garden salad.
$28.90
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o st Yawook

Boneless cuts of grilled chicken
thigh served with buftter rice
and garden salad.

$27.90

o :%yl& Goicher
Flame-grilled ground chicken
wrapped in a flatbread
accompanied by

special house sauce.
$27.90



_ TRADITIONAL DISHES

GELENEKSEL




o Sfender Sicbab

A Turkish dish that consists of sliced meat topped with
hot tomato sauce over pieces of pita bread.
$32.90

© oMuwakta

Sautéed layers of eggplant and potato slices tfopped
with melted cheese and oven-baked with:

$28.90 Lamb

$26.90 Chicken

$24.90 Vegetables

© Yu Siebab

Oven-baked beef stew served with mashed potatoes.
$32.90

O Yuwook Sole

Casserole-style chicken slow-cooked in a tomato-onion
sauce, and served with buftter rice.
$28.90

o Semiv Siofte

Spicy lamb and beef meatballs baked in a
tomato-based sauce, and served with shallow-fried
potatoes.

$32.90



~ TRADITIONAL DISHES

GELENEKSEL




0 Gulled Siger Srawn

Tiger prawn marinated with Arabic spices, grilled to
perfection. Served with rice and salad.
$38.90

@ Suimon Sleak

Chargrilled steak of salmon topped with special house
sauce. Served with rice and salad.
$32.90

© Saudes ﬁWﬂo

A Turkish dish that consists of sliced meat topped with
hot tomato sauce over pieces of pita bread.
$24.90

(4] CfO/IZOIZ ﬁld/ﬂﬁ

Salmon and vegetable casserole baked in special
house sauce.
$28.90






LBeef d’/ayéei/é LBologrese

$24.90

0 Qbicken Ywlo Yla

$23.90
o Lq?ggw/zwzé SUzza
$19.50

o Matawa

Turkish-style pasta covered with vegetable sauce with
topping of your choice and garnished with a generous
spread of mozzarella cheese:

$23.90 Chicken

$26.90 Lamb

$22.90 Veggie



Soups & Wraps

Shawarma




© Qhicken Cfoga

$9.90

© cHMustveoom Cfoga

$12.90

o Lonlil (‘5’0@0

$8.90

® Lumb Shawawmna

Sliced Shawarma lamb, parsley, tomato,
onion and tahini sauce.
$22.90

® Qhicken Shawauna

Sliced Shawarma chicken, garlic sauce,
lettuce and pickles.
$21.90

® Sallowmi Qreese

Grilled Halloumi, lettuce, fomato,
cucumber, olive and mayonnaise.
$19.90

© Yalwjel Weap

Crunchy Falafel, parsley, tomato, onion,
radish, pickles and tahini sauce.
$19.90




Bread

Ekmek Ler




O Chmek

Classic Turkish sourdough flatbread.
$5.50

0 Qreese Chmek:

Cheese-topped bread.
$6.50

© Luller Chmek

Flatbread brushed with lashings of butter.
$7.00

° ‘gd/zéo hmek;
Freshly baked garlic bread.
$8.50

0 Lt

Elliptical balloon bread egg-washed and
topped with sesame seeds.
$7.50



DESSERT

TATLILAR




o Fnefe

Widely regarded as one of Turkey's finest treats, this
dessert is made of thin vermicelli pastry baked in soft
cheese, topped with sweet syrup and served with
cream.

$16.90

© Yun Sulluc

Rich and creamy baked rice pudding.
$14.90

© Lullava

Crisp, light filo layers filled
with chopped pistachio in
sweet syrup.

$15.90



BEVERAGES
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ol Beverages

Tea served in a pot  $16.90

Turkish Coffee $8.50
Espresso $7.50
Cappuccino $8.90
Mint Tea $6.50
Green Tea $6.50
Srestly Squeezed Sl Yuice
Apple Juice $9.90

Watermelon Juice  $9.90
Strawberry Juice $9.90

Mango Juice $9.90
Orange Juice $9.90
Lemonade Mint $11.90
) L@w/e/z_qzw
Turkish Ayran $9.90

Made from fresh yogurt
Strawberry Ayran $11.90
Mango Ayran $11.90
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Address:
69 Bussorah Street
Singapore 199482

Tl e e oo e e e e o e e




