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Baslangiclar / Starters

Sef’in Cilingir Sofras:
Chef s Traditional Starters Tray

Istanbul Mutfaiandan sekiz cesit mevsim mezesi
Eight different seasonal mezes from Istanbul Cuisine

En az iki kisive servis edilir / Minimum for two persons
Kisi bag1 / Per person
27 TL

Sef’in Sicak Cilingir Sofras:
Chef s Traditional Warm Starters Tray

Istanbul Mutfagindan alt gesit sicak mevsim mezesi
Six different seasonal warm mezes from Istanbul Cuisine

En az iki kigiye servis edilir / Minimum for two persons
Kigi bag1 / Per person
29 TL

R

EDY Dahildir { VAT included

Anadolu Peynir Tabag

Anatolian Cheese Plate
Eski Kasar -Trakya, Tulum Tzmir, Topak -Urfa, Orme -Gaziantep, Tulum -Erzincan
Five Different Regional Cheeses

1ki kigilik / Recommended for 11600 PErSOnS.........vvevereveeresesessesesssrsseseasssesseesannns

Giiniin Zeytinyaghs:
Seasonal Vegetables Cooked with Olive Oil ..........................

Pathecan Salatah Zeytinyagh Enginar

Artichoke Cooked with Olive Oil and Aubergine Salad ............

Ege Usulii Ahtapot Izgara

Aegean Style Grilled Octopuis............ccinniiviiimmiaimii

Kalamar Tava, Tarator Sos ile
Stirfried Calamari Served with “Tarator” Sauce................

Tavuk lzgarah Yesillikler Salatas:
Fresh Green Salad with Grilled Chicken ............ooeeeeeeeean....

Sicak Keci Peynirli Yesillikler Salatas:

Green Salad with Warm Goat Cheese .................oovoooeoeeeeeiiiiin.

Somonlu Yesillikler Salatas:

Fresh Green Salad with Salmon
Biberiye ve Deniztuzu ile Marine Edilmis
Marinated with Rosemary and Sea Salt ........coviiiiiiniiiiiiiiiiiiiciiiiiiiieiiieaaienanas

Feslegenli Taze Domates Corbas:

Tomato Soup with Fresh Bastl ...,

Bademli Pathecan Corbasi

Aubergine Soup with Almond ....................cccoooevveeriennn.,

R

KDV Dahildir / VAT tncluded

..... 32 1L

e 29 TL

..... 29 TL

vereer 24 TL

vessss 10V TL



&
Mezeler / Mezes

Sﬂguk MEZBIBI‘ / C ﬂ'] [] ME‘JZ €8 (Small local hors d’oeuvres) ki Kigi igin WUMW igin

imerilie
Zeytinyagh Yaprak Sarma A et
Stuffed Vine Leaves with Olive Oil and Rice..................ccocccceee.. 9TL 1TTL
Pathcan Salatas1 / Aubergine Salad.................cccccevvvvvicvvvicce. 9L 17 1L
Yogurtlu Semizotu / Purslane with Yoghurt...............ccccooveevnunnnn, ThL  131%
Beyaz Peynir / Turkish White Cheese................cciiivinisnnniisiasinninns 10T 197TL
Cerkez Tavugu / Chicken with Walnuts ..............ccinnninicnnicsninnnns 81 15TL
Pathcan Saksuka / Fried Aubergines in Tomato Garlic Sauce ...... T 18w
Fava / Mashed Broad Beans with Dill .. RRIPEPNRTRICRRSITIE - . SO ¢ % ¢
Fasulye Pilaki/ Beans Stew wih Onion mm' Un"u e Uu' .......................... 81 15TL
Mecbure / Aubergine and Courgette in Yoghurt Sauce ....................... 81.  15TL
Pathcan ve Biber Kizartma / I'ried Aubergine and Green Pepper 81 1511
Hiivisiin £ HOmaimies ..o ommmnmssms iR, Tl B
Tarama / Tarama ............ .. 9T 17T
Tabule / Cracked ﬂ?hem Pﬂrsfe} 'lImt Lenwn and (Jht*e (hf ..... 7T 13T
Sicak Mezeler / Warm Mezes
Etli Paz Sarma / Stuffed Chard with Minced Meat . .. 10T 19 7L
Ispanakh Sigara Boregi / Deep Fried Rolls with ‘rpmm .\'1 h”mg 81 1571L
Peynirli Muska Boregi
Triangle Shaped Filo Pastry with Cheese Filling ........................ 81  1531L
Filibe Kéfte / Grilled Meatballs ..................ccccoovvvvvecccniiiiiiinees,. 11 TL 21 TL
Yaprak Cifer [ Fried Lwer .......cooiamiammasioniinsnass:. 13TE 235
Iskembeli Nohut (mevsiminde)
Chickpea Stew with Tripe Chops (seasonal) ......ccovvvcvececninicccviiiine. 13TL 25 1L
Kagitta Kuzu Kokoreg (mevsiminde) / Lamb Chitterlings (eosona) ... 14T 27 TL
Kalamar Tava / Fried Calamart ... 14T 27T
Ahtapot Lsgara !l Grilled Octopuascicnaiaimiisisisiisisssiz 151 29711
Pili¢ Kiilbasti / Grilled Chicken Cutlet ....................ccoovrcunucnannnee, 1071 1971
Kizartma Tabag / Fried Vegetables ..., 81 157TL
Kagitta Pastrma / Pastrami “in Papillote™ ... 16T 317TL

R

EDY Dahildir { VAT included

o

Geleneksel Mutfagimizdan
From Our Traditional Cuisine

Hiinkar Saham

Sultan’s Taste
Kuzu Pirzola, Filibe Kifte, Hiinkér Begendi ve Pili¢ Kiilbast, Pilav ile
Grilled Lamb Chops, Meatballs, Veal Stew with Aubergine Purée and Chicken Cutlet Served with “Pilaf™

En az iki kigiye servis edilir / Minimum for two persons Kigi baga / Per person ............ 33 1L
Yaban Otlar: ile Marine Edilmis Bonfile

Beef Fillet Marinated with Wild Herbs .....................ccccccccc....... 36 L
Biberiye Soslu Kuzu Sirt1 Izgara

Grilled Lamb Loin Marinated with Rosemary ......................... 36 1L
Pathcanh Kuzu Incik

Lamb Shank Wrapped in Aubergine .................ccoeeevenenencnnn. 32 1L
Hiinkar Begendi

Veal Stew with Aubergine Puree ................ccccocoevviiiiiiniiiniianns 29 11
Karisik Dolma (etli)

Assorted Seasonal Vegetables Stuffed with Minced Meat and Rice ......... 24 1,
Yogurtlu Kebap

Kebab with YogRurt ...............cccccooooeeiiiiieeeceeeess e 33 1L
Yogurt ve Biber Salgasi ile Marine Edilmis Pili¢ Sis

Chicken Brochette Marinated with Yoghurt and Red Pepper Paste ....... 27 TL
Antrikot Izgara

Grilled Entrecote ..................coooeeeeeveecreeeieeieeeeeiveeeeesneeeesesenns 36 1L
Kuzu Sis

Ll BroCREILe ..........ooveoeeeeeeeeeeeeeeeeeee e vere e e vereeseesesssaeessessseseansens 33 1L

Yogurt ve Biber Salgasi ile Marine Edilmig
Marinated with Yoghurt and Red Pepper Paste

.Y

KDY Dahildir / VAT included
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Marmara Denizi’nden
From Marmara Sea
Kagitta Levrek Bugulama

Seabass Baked "in Papillote”
Domates, Mantar, Limon Dilimleri ve Defne Yaprag ile

With Tomato, Mushroom, Lemon Slice and Bay Leauve ........cccvvieiviiciiiiiiiiiiviesarennnes 37 T

Bogazici Karides

Bosphorus Shrimps

Taze Kekik, Feslegen ve Sarimsakla Tavada Pisirilmis, Pilav ile

Sauted with Fresh Basil, Thyme and Garlic Served with "Pilaf".......cccvvvviviiiiiiiiiiinnnnn. 37 1L

Deniz Uriinleri Sig
Seafood Brochette
Marine Edilmis Somon, Lagos, Karides ve Kalamar

Marinated Salmon, Grouper, Shrimp and Calamari ..........c.cccociiiiiiiiiniiiiiiiiiniiinins 35 1L

Deniz Uriinleri Giivec

Seafood Casserole

Kalamar, Karides, Ahtapot ve Giiniin Bahg

Calamari, Shrimp, Octopus and Fish of the Day .....ccooviiiiiieiiiiiiiiisiicesiiesssississenes 35 1L

Fener Kavurma

Sauted Angler Fish

Domates, Yesil Biber, Sogan, Mantar ve Feslegen ile

With Tomato, Green Pepper, Onion, Mushroom and Fresh Basil ............c.coooiiiiiiiiiiiinnn.. 33 TL

Balik Halinden

From The Fish Market

.Y

EDV Dahildir § VAT includeod

&
Diinya Mutfagi / World Cuisine

Roka Yatag Uzerinde Somon Tartar

Saimon 16rTar.on ardent ROCRRL ;.. miammsrsnms 24 11
Ahtapot Carpaccio
Octopus CATPACCIO ........oocecvveeeieiiieciireeesciiseesviaseesssisasessssseessnsssssssnssessseses 20 TL

Taze Feslegenli, Domates Soslu ve Siyah Zeytinli Spagetti

Deniz Mahsullii Makarna

Seafood LINGUINT .............cccovveeiiiieiiiiieiiiiieiirie s esseeesissessebesssbeeesenns 31 TL

Vejeteryan Menii / Vegetarian Menu

Vejeteryan Tabag (Sekiz soguk ve sicak mevsim mezesi)
Vegetarian Plate (Eight seasonal cold and warm mezesj ....................... 25 TL

Spagetti Napoliten
T e Tt T O (3 ST ST——— 21 TL

Mevsim Sebzeleri Sote
Seasonal L‘}*gfflfuhfm N 17 171 % - R 19 1L

Taze Naneli Domates Corbasi
Tomato Bonp Wath - Fresh MRt «....cvvvmuiwmsmmsims s dinm 10 11

Sizma Zeytinyag ve Sarimsakh Sebzeli Eriste
Fettucini with Vegetables, Olive Oil and Garlic Sauce ...................... 21 TL

RO

KDY Dahildir f VAT incloded
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Istanbul Mutfagim Tatma Meniisii
Istanbul Cuisine Degustation Menu

Sef’in Cilingir Sofras:
Chef s Traditional Starters Tray
(Sekiz meze / Eight Mezes)

Hiinkar Saham / Sulian’s Taste

Kuzu Pirzola, Filibe Kifte, Hiinkir Begendi ve Pili¢ Kiilbasti, Pilav ile
Grilled Lamb Chops, Meatballs, Veal Stew with Aubergine Purée and Chicken Cutlet Served with “Pilaf™

Kanrgik Salata / Mixed Salad
Karigik Tiirk Tathlar: / Assorted Turkish Desserts
Kahve ve Likor / Coffee and Liqueur

En az iki kigiye servis edilir / Minimum for two persons
Kisi bag1 / Per person
68 TL

.Y

EDWV Dahildir / VAT included

Zo
Soguk Icecekler / Cold Drinlks

Mesrubat / Soft Drinks
Coca-Cola, Fanta, Cappy, Uludag Gazoz / Fizzy Drinks ........ccccvvniiimniiiiiiicciiineecinaeens

Taze Portakal Suyu / Fresh Orange JUice........coooveviiiiiiiiiiniiiiiiiaiinisieiersssasasasnrnas

Maden Suya / Sparkling Water.........covvviviiiiiiiiiiiiiiiii s

$i§l= Su / Bottled L"';pr‘i"ng L R

BT LG o v imisn s 36 i b S s R o N RS A A A NN A TS S S SRR FH A S s
-

Sicak Icecekler / Hot Drinks

iy ke s A B B S R R N R i ol

Meacnle ! INtunt Galon i viviniisiva i e is i sreriv siive s ssas i veasssias s
Thirk Kahvesi/ Turkish Cofffee .....coonneeerviiiiiiiiiniiiaitiiiainissnrasiacsrsncsasssssssassssrass

Espresso [/ Fspresso. oo

daraplar / Wines

Liitfen Sarap Meniimiize Goz Atimiz [ Please Refer to Our Wine Menu

Rakilar / “Ralki”

Liitfen Rak Listemize Giz Atimiz [/ Please Refer to Our Raki List

Tathlar / Desserts

Liitfen Tath Meniimiize Gz Atimz / Please Refer to Our Dessert Menu

RO

EDV Dahildir f VAT included

4 TL
4 TL
5 TL
7TL





