
SANDWICHES ON CIABATTA 
served with salad (S) or potatoes (P)

Steak Sandwich  S 18.00 / P 19.50  
caramelized onions, Provolone cheese,  
charmoula sauce (parsley, cilantro)   

Kofta  S 13.00 / P 14.50 
Turkish ground beef meatballs, herbs, 
caramelized onions, charmoula sauce 

Lox & Cream Cheese  S 16.50 / P 18.00  
Norwegian smoked salmon, tomato,  
Philly cream cheese, onion, capers 

Big Blue    S 13.00 / P 14.50 
tuna, tomato, capers, scallion,  
lemon juice, olive oil, cheese  

Chicken Salad S 12.25 / P 13.50 
chicken breast, celery, parsley,  
red onion, dried fruit, mayo    

Grilled Chicken Pesto  S 13.00 / P 14.50
basil pesto, roasted pepper, Provolone 

Charmoula Chicken  S 13.00 / P 14.50 
grilled chicken breast, grilled veggies, 
caramelized onions, charmoula sauce 

Grilled Veggies  S 12.25 / P 13.50
basil pesto, tomato, caramelized onions  

OMELETTES 
served with organic mixed greens 

Add to any omelette dish:
 w  Avocado  +2.50
 w  Pan-fried za'atar fingerling  

   potatoes +5.25

Baby Spinach & Mushroom 15.75
grape tomatoes, Pecorino cheese  

Soujouk & Feta  16.75
spicy Turkish beef sausage, feta cheese, 
caramelized onions, grape tomatoes   

Ham & Feta 15.75
grape tomatoes, caramelized onions  

Charmoula Veggie Medley  15.75
sautéed mixed vegetables,  
charmoula sauce (parsley, cilantro) 

CAFÉ DOLMA SPECIALS  
with Eastern Mediterranean flavors 
 w  Add soujouk (spicy Turkish  

    beef sausage) +3

Avocado Toast with Za'atar 17.25 
za’atar (Mediterranean spice blend), 
avocado, green apple, pickled Turkish 
hot pepper, grape tomatoes, cilantro, 
onion, organic spring mix salad  

Sautéed Spinach with Labneh 16.25 
labneh (creamy yogurt, mint),  
spinach, garlic confit, grape  
tomatoes, EVOO, bread w

Grilled Veggies with Labneh  16.25
labneh (creamy yogurt, mint),  
zucchini, eggplant, bell pepper, bread w 

Poached Eggs & Smoked Salmon 
with Mücver 17.75

mücver (Turkish zucchini-potato- 
herbs pancake), caper-raisin relish, 
organic mixed green salad

Poached Eggs with Kiymali  17.75
kiymali (ground beef ragu, onions, 
parsley, tomato), grilled veggies, bread  

Eggs Benedict with Pastirma 17.75
spinach, pastirma (thinly sliced cured 
beef), mustard hollandaise sauce, 
za’atar potatoes, mixed green salad 

Çılbır (pron. chulburr) 17.75 
Turkish-style poached eggs with  
labneh (creamy yogurt), dill, chili 
butter (butter, EVOO, chili flakes, 
paprika, garlic), green sauce (parsley, 
mint, thyme, anchovies, hot pickled 
green peppers); served with bread 

Steak and Eggs 23.00 
flank steak, two eggs any style,  
za’atar fingerling potatoes,  
organic mixed green salad

ALL DAY, EVERY DAY!

Brioche French Toast  17.25 
topped with fresh berries,  
toasted almonds, crème fraîche,  
maple syrup 

270 Grand Street, Jersey City, NJ 07302 
cafedolma@gmail.com  |  201.433.6391

www.cafedolma.com   

MON-FRI  7:30 am – 3:30 pm 
SAT-SUN  8:00 am – 3:30 pm   

SWEET & PLAIN PASTRIES

Raisin Bun   4.25
Choco-Hazelnut Donut   4.50 

Mini Donuts  
 Chocolate-hazelnut   1.75  
 Mixed berries   1.75 
Croissants 
 Plain Butter Croissant  3.50 
 Everything Croissant  3.75 
 Almond-Chocolate 4.25 
 Chocolate   3.75

HEARTY ♥ SALADS 

Quinoa & Veggies  14.25 
quinoa, grilled vegetables,  
split peas, radish, artichoke   

Very Fine Green String Beans 13.75 
fine string beans, grilled veggies, 
roasted grape tomatoes, shaved almonds   

Organic Mixed Greens  
& Green Apples   11.75 

grape tomatoes, shaved almonds, 
Pecorino cheese   
w Extras on any salad:  
  Hard-boiled egg +2.25  
  Grilled chicken +5.25  

SANDWICHES ON CROISSANT 
Chicken on Plain Croissant
Provolone cheese, Dijon mayo    
 served with salad 11.50 
 served with potatoes  13.00  
 
Ham & Cheese Croissant    6.25

CLASSIC EGG SANDWICH

On Toast Bread 5.25
On Ciabatta 5.75
On Plain Croissant  5.75
Add to any egg sandwich:
  w American Cheese  +1
  w Cheddar, Provolone  +1.50
  w Turkey Bacon +3 
  w Hickory-Smoked Bacon +3.50 
For Egg Whites Only           +1.50
On the side:   
  w Pan-fried za'atar fingerling   

   potatoes +5.25

 j These entrées are made with gluten-free ingredients, but 
please note that Dolma is not a gluten-free environment.

j  OUR GLUTEN-FREE SPECIALS
Mousakka  23

layers of grilled eggplant, lamb meat  
sauce, Kashkaval (sheep’s milk cheese)  
and Pecorino cheese 

Beef Goulash  23
beef stew (cipollini onions, carrots, 
bell peppers, potatoes, celery) served  
with quinoa-mushroom pilaf 

Gluten-Free Pancakes 17.25 
topped with fresh berries, toasted 
almonds, crème fraîche, maple syrup 


