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TADIMLIK SICAK VE SOGUK MEZELER
APPETIZERS SERVED WARM AND COLD

Arzu ettiginiz tadimlik sicak ve soguk mezelerden
Selected appetizers

4 cesit / 4 kinds

6 cesit / 6 kinds

Koézlenmis patlican salatasi

Grilled eggplant salad

Batirik, baharath bulgur salatas:
Cracked wheat spicy salad

Cercarun, tuzlama yogurt ve kavrulmus sogan

Sautéed onions and salted yoghurt

Zeytin piyaz, kirik yesil zeytin, ceviz ici ve zeytinyagi

Olive salad with crushed walnut and onion

Pastirma tursusu

Pastrami pickles

Mercimek fava; taze sogan ve dereotu ile

Mashed lentil with dill and spring onion

Topik; haglanmig patates ve nohut ezmesi toplar1 icinde
sogan, kus tiziimu ve tahin

Topik; inner of boiled potatoes and chick pea rolls, onion, currant and tahini

Gerkez tavugu

Circassian chicken; chicken in a thick walnut sauce

Kekikli fenerbalig1 kavurmasi

Sautéed monkfish with thyme

Ahtapot 1zgara
Grilled octopus

Icli kofte, yagda kizartulmisg etli bulgur dolmas:
Fried pounded wheat ball filled with minced meat

Hassa boregi; yesil zeytin, ceviz, tulum peyniri ve baharath borek

Pholio pastry with green olive, walnut, goat cheese and spice

Kavurmali humus

Houmous with sautéed meat

Belirli bir yiyecege karsi alerjiniz var ise Itfen servis personelini bilgilendiriniz. / Please let service staff know, if you have a specific food allergy.

32,00
42,00

8,00

8,00

8,00

9,00

11,00

8,00

8,00

9,00

14,00

12,00

14,00

12,00

12,00

Fiyatlarimiz Turk Lirasi olup KDV dahildir: / All prices are in Turkish Lira and include VAT. / 1SO 22000:2005 Gida Giivenligi Y6netim Sistemi. / SO 22000:2005 Food Safety Management System.



BASLANGICLAR
STARTERS

(*)Isli Levrek

Yasemin ¢ay1 ve mege talasi ile titstilenmis levrek sarmalari; bezelye humusu,
marine edilmis kirmizi biber ve safranli yesil limon sosu egliginde

Smoked Seabass

Seabass smoked with jasmine tea and oak shavings served with
mashed pea, marinated red pepper and lime juice with saffron

Somon Tuzlama
Portakall1 zeytinyag: ve rokali kirmizi lahana salatasi ile
Salting Salmon

Served with orange, olive oil and red cabbage salad with rocket leaves

Zeytinyagh Sebzeler

Paz1 sarmasi, taze fasulye ve guntin zeytinyaglisi
Assorted Vegetables Cooked in Olive Oil

Wrapped Swiss chard, fresh green beans and special olive oil vegetables of the day

Saray Mantisi

Tereyagi ile firinlanip kemik suyu ile haglanmig manti, yogurt ile

Turkish Ravioli

Ottoman style ravioli boiled with bone juice and oven baked
with butter, served with yoghurt

(*)Kayisili Ordek

Kadayifli babaganus, pancar salatas1 ve kendi dogal sosu

Duck with Apricot

Eggplant puree with “kadayif”, beetroot salad and own juice

Etli Pazi1 Dolmasi

Yogurt ve safranl kendi sosu egliginde

Wrapped Swiss Chard with Minced Meat

Served with yoghurt and own juice with saffron

(*YTUSID 2009 Cagdas Turk Mutfag Yarigmasi Birincisi / TUSID 2009 Modern Turkish Cuisine Contest Winner

Belirli bir yiyecege karsi alerjiniz var ise Itfen servis personelini bilgilendiriniz. / Please let service staff know, if you have a specific food allergy.

44,00

25,00

26,00

25,00

33,00

27,00

Fiyatlarimiz Turk Lirasi olup KDV dahildir: / All prices are in Turkish Lira and include VAT. / 1SO 22000:2005 Gida Giivenligi Y6netim Sistemi. / SO 22000:2005 Food Safety Management System.



CORBALAR
SOUPS

Tandir Corbasi

Odun firminda guivecte pisirilmis bugday, nohut, kuru fasulye,
yesil mercimek ve kuzu eti parcalar:

Tendoori Soup

Wheat chickpea, dry beans, green lentil and lamb pieces cooked in
casserole in wood oven 16,00

Deniz Mabhstilleri Corbasi
Karides, levrek, havug ve limon

Seafood Soup

Shrimp, seabass, carrot and lemon 25,00

Mercimek Corbasi

Kizarmig lavag parcalar esliginde

Lentil Soup
With fried lavash bread pieces 14,00

Belirli bir yiyecege karsi alerjiniz var ise litfen servis personelini bilgilendiriniz. / Please let service staff know, if you have a specific food allergy.
Fiyatlarimiz Turk Lirasi olup KDV dahildir: / All prices are in Turkish Lira and include VAT. / 1SO 22000:2005 Gida Givenligi Yonetim Sistemi. / SO 22000:2005 Food Safety Management System.
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SALATALAR
SALADS

Taze Ispanak Salatas1

Portakal dilimleri, yesil zeytin, ceviz, tulum peynirli kizarmig ekmek
ve nar eksili sos ile

Fresh Spinach Salad

Orange slices, green olive, walnut, toast with goat cheese
and pomegranate juice 19,00

Marul Salatasi

Izgara patlican dilimlerine sarilmig Ezine peyniri, kurutulmus domates,
taze nane, kekik ve kizarmig peynirli ekmek ile

Lettuce Salad

Wrapped grilled eggplant slices with “Ezine” cheese, dried tomato,
fresh mint thyme and toasted bread with cheese 18,00

Rezeneli Domates Salatasi

Karnigik bahce yesillikleri; kapari meyvesi ve sizma zeytinyagi sos ile

Tomato Salad with Fennel Seeds

Mix garden greens; caper berry and virgin olive oil sauce 16,00

Akdeniz Salatasi

Akdeniz yesillikleri; bildircin yumurtasi, avokado, salatalik, zeytin,
kiraz domates, yesil biber ve narenciye sos ile

Mediterranean Salad

Mediterranean greens; quail egg, avocado, cucumber, black olive,
cherry tomato, green pepper and citrus sauce 19,00

Belirli bir yiyecege karsi alerjiniz var ise litfen servis personelini bilgilendiriniz. / Please let service staff know, if you have a specific food allergy.
Fiyatlarimiz Turk Lirasi olup KDV dahildir: / All prices are in Turkish Lira and include VAT. / 1SO 22000:2005 Gida Givenligi Yonetim Sistemi. / SO 22000:2005 Food Safety Management System.



ANA YEMEKLER
MAIN COURSES

Sarma Kebap
Lavas ekmegine sarilmig Urfa kebabi; sicak ezme salatasi ve karabugday pilav ile

Sarma Kebab

Meatballs wrapped up in lavash bread served with hot chopped tomato salad
and buckwheat pilaf 49,00

(*) Kuzu Sirt1 Firin
Gemenli ekmek ile kaplanmig kuzu sirti, kereviz puresi ve 1spanak kokii ile

Roasted Rack of Lamb

Rack of lamb covered with fenugreek bread served with celery puree

and spinach root 52,00

Kuzu Filetosu Izgara
Kuru ci¢ek bamyasi; organik kahverengi piring pilavi ve kekikli tereyagi ile

Grilled Lamb Fillet

Okra blossom organic brown rice and butter with thyme 55,00

Dana Incigi Yahni
Mantarh firik pilav1 ve yesil bezelye ile
Stewed Veal Shank

With unripe wheat pilaf with mushroom and pea 50,00

Dana Bonfile
Firinlanmis dana bonfile; keskek ve taze fasulye bast ile

Fillet of Veal

Roasted fillet of veal served with pounded meat and wheat, fresh beans 55,00

Dana Yanag:
Agir ateste pisirilmis dana yanagi; ebegtimeci kavurmasi ve mantarh piruhi ile

Veal Cheek

Braising veal cheek served with braised mallow and Piruhi;

kind of Turkish ravioli with mushroom 55,00

(*YTUSID 2009 Gagdag Turk Mutfag: Yarismasi Birincisi / TUSID 2009 Modern Turkish Cuisine Contest Winner

Belirli bir yiyecege karsi alerjiniz var ise Iitfen servis personelini bilgilendiriniz. / Please let service staff know, if you have a specific food allergy.
Fiyatlarimiz Tirk Lirasi olup KDV dahildir. / All prices are in Turkish Lira and include VAT, / 1ISO 22000:2005 Gida Guvenligi Yonetim Sistemi./ SO 22000:2005 Food Safety Management System.
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ANA YEMEKLER
MAIN COURSES

) Tavuk Sis

Pilav ve paz1 kavurmas ile
Chicken Shish

Chicken cubes on a skewer served with rice and sautéed Swiss chard

Ispanakli Tavuk Budu
Ispanak ile doldurulmus tavuk budu; sebzeli kuskus ile
Chicken Leg with Spinach

Stuffed chicken leg with spinach served with vegetable cubes and kuskus

Izgara Levrek
Haslanmis mevsim sebzeleri ve roka ile

Grilled Sea Bass

With boiled seasonal vegetables and rocket leaves

Balik Kebabi

Kizarmig pide tizerinde lagos ve fener baligi kebabs; sicak fava
tizerinde karides 1zgara, sote edilmis sumakli patlican ve safran sos ile

Fish Kebab

Grouper and monkfish on fried pita bread, grilled shrimp
on warm broad bean puree, sautéed eggplant with sumac saffron sauce

Kalkan Fileto

Firmlanmig kalkan baligi fileto, yesil mercimek yahnisi
ve pancar sos esliginde

Fillet of Turbot

Oven baked fillet of turbot with stewed green lentils and beetroot sauce

Izgara Akdeniz Karidesleri
Sebzeli pilav ve sarimsak sos ile
Grilled Mediterranean Shrimps

Rice with vegetables and garlic sauce

Belirli bir yiyecege karsi alerjiniz var ise Iitfen servis personelini bilgilendiriniz. / Please let service staff know, if you have a specific food allergy.

42,00

39,00

Ginliik Fiyat

Daily Price

62,00

Giunlik Fiyat

Daily Price

Gunlik Fiyat

Daily Price

Fiyatlarimiz Tirk Lirasi olup KDV dahildir. / All prices are in Turkish Lira and include VAT, / 1ISO 22000:2005 Gida Guvenligi Yonetim Sistemi./ SO 22000:2005 Food Safety Management System.



TURK TATLILARI
TURKISH DESSERTS

(*) Badem Tatlis1

Mandalina kremasi ve portakall feslegen sosu ile

Almond Dessert

Served with mandarin cream and basil sauce with orange

Gaziantep Baklavasi
Taze kaymak ile
Gaziantep Baklava

With fresh clotted cream

Helvay1 Sabuni
Findikl nisasta helvasi; ahududu dondurmasi ile
Sabuni Halva

Starch with hazelnuts, raspberry ice cream

Kadayif Dolmas:
Ceviz ile doldurulup kizartulmis tel kadayif
Stuffed “Kadayif”

Stuffed “kadayif” with walnuts served with sugar syrup

Karsambac
Rendelenmis buz egliginde su muhallebisi ve serbet
Karsambac

Water milky pudding and sherbet topped with grated ice

(*)TUSID 2009 Cagdag Tirk Mutfagi Yarigmasi Birincisi / TUSID 2009 Modern Turkish Cuisine Contest Winner

(&) Yerel Tatlar / Local Origins

) Saghkli / Healthy

() Hafif / Lights

5}}\‘ Dunya Mutfag: / World Cuisine
) Vejetaryen / Vegetarian
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Belirli bir yiyecege karsi alerjiniz var ise litfen servis personelini bilgilendiriniz. / Please let service staff know, if you have a specific food allergy.

19,00

26,00

16,00

18,00

15,00

Fiyatlarimiz Turk Lirasi olup KDV dahildir / All prices are in Turkish Lira and include VAT. / 1SO 22000:2005 Gida Givenligi Yonetim Sistemi. / 1SO 22000:2005 Food Safety Management System.



