CREATED BY CHEF YILDIRIM

KREMA,SARAP VE MANTAR SOSLU LOKUM 1.140 TL
BONFILE
Turkish Delight Fillet Steak with Cream, Wine and Mushroom Sauce

SARAPTA PigMi$ DANA YANAK MEYHANE PiLAVI 925 TL

UZERINDE (MARDIN BULGURU)
Beef Cheeks Cooked in Wine on Meyhane Rice (Mardin Bulgur)

PARMESAN SEPTINDE DENiZ URUNLERi 7/ SEA FOODS IN 750 TL
PARMESAN BASKET

Surimi, Karides, Yesil Biber, Kapari, Salatalik Tursusu,
Parmesan / Surimi,Shrimps, Green Pepper, Kapar, Cucumber
Pickled, Parmesan

DOMATES SOSLU MiNiK KOFTELi PENNE 600 TL

Penne with Tomato Sauce and Small Meatballs

BONFILE DILIMLI MANTARLI KASARLI SUFLE / 510 TL
CHEESE SOUFFLE WiTH MUSHROOM AND SLiCED BEEF

PEYNIR TOPLARI / CHEESE BALLS 420 TL

Mantar, Kasar Peyniri, Aci tatli sos ile / Mushroom,cheddar
cheese, with thai sauce (hot & sweet)

BAHCEDEN / ORGANIC GARDEN 375 TL

Gobek, Kornison Tursu, Turp, Maydanoz, Roka, Dereotu,
Salatalik / Lettuce, Cucumber Pickled, Radish, Parsley, Rocket,
Dill, Cucumber
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SOGUK BASLANGIGCLAR/COLD PLATTER

PEYNIR TABAGI/CHEESE PLATTER 910 TL

Traditional Cheese Kinds / isli Cerkez, Kars
Gravyeri, Trakya Kasari ve Rokfor Peyniri

BEEF CARPACCIO 850 TL

Bonfile Dilimleri, Roka, Permasan Peyniri / Tenderloin
Sliced, Rocked, Parmesan Cheese

SOMON BRUSCHETTA/SALMON BRUSCHETTA 495 TL

Kizartilmis Ekmek ,Guagamole sos ile

MEZE VE ZEYTINYAGLI GESITLERI / MEZZE AND
OLIVE OIL VARIETIES

SOMON FUME / NORWEGION SALMON 350 TL
Fume, dill and capers with lemon souce

KOPEOGLU 280 TL
Diced eggplant &yoghurt &amoto souse, soutéed in olive oil

HUMUS 280 TL
Love of chickpeas and tahini

TAHINLI KOZ PATLICAN 280 TL
Dance of roasted eggplant, yoghurt & tahini

DENiZ BORULCELI FAVA 280 TL
Sea beans with gorlic souse on a bed of fava beans

GIiRIT EZME 380 TL
Four cheese blend with fresh basil and pistachio

ATOM 280 TL

The combination of hot dried roasted red peppers in yoghurt
and fried butter

PATLICAN SALATASI 280 TL
Roasted eggplant with tomato, parsley and garlic souce

KURU CACIK 280 TL
Mixed with sliced cucumber, yoghurt, dried mint and garlic

ZEYTINYAGLI PiLAKI 280 TL
kidney beans in olive oil, potatoes carrots and green peppers

ZEYTINYAGLI LAHANA SARMA 300 TL
Special rice pilaf wrapped in cabbage leaves and cooked in

olive oil

ZEYTINYAGLI YAPRAK SARMA 250

Specially prepared rice pilaf is wrapped in grope leaves and
Cooked in olive oil

CERKEZ TAVUGU 290 TL
Blendings boiled chicken breast with milk, dried bread,
walnuts, peppers flakes and olive
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SALATALAR /7 SALADS

EGE SALATA / AGEAN SALAD 395 TL

Koy Domatesi, Kirmizi Sogan, Maydanoz, Salatalik, Beyaz Peynir,
Siyah Zeytin, Maras Pul Biber / Tomato, Red Onion, Parsley,
Cucumber, White Cheese, Black Olive

PANCARLI HUMUS SALATA / HUMOUS SALAD WITH 395 TL
BEETROOT

Roka, Nane, Marine Pancar, Nar, Humus / Rocket, Mint,
Marinated Beets, Pomegranate, Humous

CEVIZLi VE SARIMSAKLI ROKA SALATA / ROCKED SALAD 450 TL
WITH WALNUT

Kiraz Domates, Parmesan Peynir, Ceviz, Roka / Cherry
Tomato, Parmesan Cheese, Walnut, Rocket

BOL YESILLIKLi BAHGCE SALATASI / GREEN GARDEN 365 TL
SALAD

Gobek Marul, Roka, Maydanoz, Taze Nane, Taze Sogan, Soguk Sikim
Z.Yagdi ve Limon, Reyhan, Dereotu / Lettuce, Rocket, Parsley, Fresh
Mint, Fresh Onion, Olive Oil and Lemon, Basil Plant, Dill

BAHCEDEN / ORGANIC GARDEN 375 TL

Gobek, Kornison Tursu, Turp, Maydanoz, Roka, Dereotu,
Salatalik / Lettuce, Cucumber Pickled, Radish, Parsley, Rocket,
Dill, Cucumber

MAKARNALAR/PASTAS

PENNE ARABIATA 545 TL

Sogdan, Sarimsak, Kapari, Havug, Domates ve (Aci Sos) / Onion,
Garlic, Capers, Carrot, Tomatoes and (Bitter Sauce)

SHRIMP FETUCINNI 650 TL

Karides, Yesil Biber, Sarimsak ve Domates Sos / Shrimp, Green
Pepper, Garlic and Tomatoes Sauce

UG PEYNIRLI FETUCCINNI / THREE CHEESE FETTUCINNI 600 TL

Rokfor, Trakya Kasar ve Krem Peynir / Rokfor, Thracian
Cheddar, Cream Cheese

DOMATES SOSLU MiNiK KOFTELi PENNE 600 TL

Fettuccine with Mini Meatballs in Tomato Sauce
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SICAK BASLANGIGCLAR/WARM APPETIZERS
GUNUN CORBASI

PAZI SARMA/CHARD STUFFED
Tereyagl Salca Sos ile / With Butter Sauce

ETLi YAPRAK SARMA/STUFFED LEAVES
Tereyadli Salca Sos ile / With Butter Sauce

ZAZU YAPRAK CIiGER/ZAZU LEAF LIVER

Ev Patatesi Esliginde / Homemade Potatoes

PASTIRMALI-KASARLI MUSKA BOREGI
BACON AND CHEDDAR AMULET PASTRY

ISPANAKLI-KASARLI MUSKA BOREGI
SPINACH AND CHEDDAR PASTRY

KABAK MUCVER/PUMPKIN GOSPEL

BONFILE DiLIMLIi MANTARLI KASARLI SUFLE /
CHEESE SOUFFLE WITH MUSHROOM AND SLiCED BEEF

PEYNIR TOPLARI / CHEESE BALLS

Mantar, Kasar Peyniri, Aci tatli sos ile / Mushroom,cheddar
cheese, with thai sauce (hot & sweet)

ZAZU PATATES TAVA/ZAZU FRENCH FRIES
Kajun Baharatli

KALAMAR TAVA / FRIES CALAMARI

KARIDESLi PILAV 7/ SHRIMP RISE

TEREYAGLI KARIDES / BUTTERED SHRIMP

ZAZ)

RESTAURANT ‘ BAR

210 TL

510 TL

510 TL

540 TL

530 TL

450 TL

350 TL

510 TL

420 TL

365 TL

750 TL

600 TL

750 TL

"Afiyetle yenen yemeklerin keyfi, burada baslar!"




ANA YEMEKLER/MAIN COURSES
IZGARA BONFILE/GRILLED BEEF FILLET 1.150 TL

Ozel Soslu Uc Mantar Sote, Parmesanli Roka / Sauteed Three
Mushrooms With Special Sauce, With Parmesan Arugula

CAFE DE PARIS SOSLU BONFILE / BEEF TENDERLOIN WITH 1.250 TL
CAFE DE PARIS

Patates Tava ve Parmesanli Roka / French Fries and With
Parmesan Arugula

PEPPER STEAK 1.250 TL

Baharatli Baby Patates, Taze FasUlye, Havug, Kabak /
Spicy Baby Potatoes, Green Beans, Carrot, Pumpkin

COKERTME KEBABI / TRADITIONAL AEGEAN KEBAB 1.050 TL

Bonfile Dilimleri, Kibrit Patates, Yodurt, Biber, Domates / Steak
Slices, Shoestring Potatoes, Yoghurt, Pepper, Tomatoes

KUZU KOL TANDIR 7/ LAMB TANDOORI 950 TL
Patates PUre Esliginde / Mashed Potatoes

KUZU iNCiK / LAMB SHANK 1.050 TL

Patates PUre, Ceri Domates ve Demi Glace Sos ile / Mashed
Potatoes, Cherry Tomatoes and With Demi Glace Sauce

IZGARA KUZU PIRZOLA / GRILLED LAMB CHOPS 1.190 TL

KREMA , SARAP VE MANTAR SOSLU LOKUM BONFILE 1.140 TL

Fettuccine with Mini Meatballs in Tomato Sauce

SARAPTA PiSMi§ DANA YANAK MEYHANE PiLAVI 925 TL

UZERINDE (MARDIN BULGURU)
Beef Cheeks Cooked in Wine on Meyhane Rice (Mardin Bulgur)

ZAZU IZGARA KASAP KOFTESI / ZAZU GRILLED STREET 720 TL
MEATBALLS

Patates Tava, Yesil Salata, Acili Domates Sos, Biber, Domates
/French Fries, Green Salad, Hot Tomato Sauce, Pepper, Tomato

IZGARA SOMON/GRILLED SALMON 750 TL

BADEM SOSLU LEVREK IZGARA / SEA BASS WITH 980 TL
ALMOND SAUCE

TAVUK SCHNITZEL / CHICKEN SCHNITZEL 560 TL

Patates Tava, Yesil Salata / French Fries, Green Salad
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TATLILAR / DESSERTS

SAN SEBASTIAN CHEESECAKE 420 TL

Cikolata Sos / Chocolate Sauce

ZLAZUMISU 365 TL

Cikolata Sos Tle / Chocolate Sauce

CIKOLATALI SUFFLE 420 TL

MEVSIM MEYVELERI TABAGI / SEASONAL FRUIT PLATE 350 TL
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