
FOOD MENU



All prices are included V.A.Tvnvegetar�an vegan “Lütfen gıda alerj�n�z varsa s�par�ş vermeden önce b�lg� �stey�n�z.
Please �nform as �f you have any k�nd of food allerg�es.”

Tapas“Meze”
“Comb�nat�on of over 20 del�c�ous fresh d�sh”

Spr�ng Rolls / S�gara Böreğ�
“Deep fr�ed rolls w�th cheese fill�ng”

Homemade Ch�ps / Anne Patates�  
“W�th yoghurt w�th sauce”

Courgette Fr�tters / Kabak Mücver 
“Served w�th yoghurt w�th garl�c”

Mushrooms Stuffed / Güveçte Kaşarlı Mantar 
“W�th garl�c & cheese”

Oyster Mushroom / İst�r�dye Mantarı 
“Oyster mushroom buttered w�th garl�c served w�th yogurth on top”

 
Falafel 
“Ch�ckpeas, fresh greens, yogurt w�th tah�n�”

Spec�al Meatballs / İçl� Köfte 
“F�lled w�th sp�cy nut & m�nced beef, encased �n crunchy bulgar wheat”  

Mutabbel Hatay Style / Hatay Usulü Mütabbel 
“Baked auberg�ne dress�ng w�th garl�c yoghurt & topped 

w�th p�stach�o cooked �n butter”

Alban�an Style Calves`s L�ver / Arnavut C�ğer� 
“Served w�th on�on & yoghurt” 

Gr�lled Halloum� / Izgara Hell�m Peyn�r� 

Sıcak Sıcak Şevket�bostan 
“Roots, sun dr�ed tomatoes, garl�c, on�on, red pepper, extra v�rg�n ol�ve o�l, 

wh�pped yogurt, butter”

Ege Otları Kavurma 
“Rad�ka, c�bes, w�ld rad�sh greens, sun-dr�ed tomatoes, 

garl�c, on�ons, red peppers, extra v�rg�n ol�ve o�l, wh�pped yogurt, butter”

Sıcak Sıcak Atom 
“Barbucned an erg�ne w�th dry ch�ll� paper m�xed w�th Turk�sh yogurth”

Salon�ka’s S�gnature Fava / Sıcak Çıtır Fava
“Broad beans, red on�on, fresh d�ll and ol�ve o�l, 

cr�spy corn flakes w�th  parmesan”

  

Starters 

   

v

v

v

Humus w�th Pastram� / Pastırmalı Humus

Paçanga Böreğ�
“Deep fr�ed phyllo pastry w�th pastram� and tomato f�ll�ng”

Yunan Usulü Çıtır Kabak Kızartması
“Greek style cr�spy courgette”

İstanbullu Gel�n
“Baked auberg�ne w�th cheeses, shr�mp and cheddar

served w�th hotpot”

Mar�nated Seabass / Kapar�l� Levrek Mar�n

Octopus Salad / Ahtapot Salata 
“Please ask for wa�t”

Greek Rolls w�th Seafood / Den�z Ürünlü Yunan Böreğ� 
“2 per portion”

Pan Fr�ed Sardines / Tava Sardalya 

Fried Mussels / Midye Tava “seasonal”

Kadayıflı Kar�des 
“Jumbo shr�mp rolled w�th shredded phyllo dough ”

Prawns with Garlic / Sarımsaklı Karides  

F�sh Cake / Balık Köfte

Balık Kokoreç 
“White fish goujons, sautéed with tomato and pepper & herbs”

Fried Calamari / Kalamar Tava 

Gr�lled Calamari / Kalamar Izgara

Gr�lled Octopus / Ahtapot Izgara



Pastas
  

Spaghett� Napol�ten 
“W�th tomato sauce”

Ch�cken & Mushroom Alfredo 
“Penne w�th creamy ch�cken and mushroom sauce”

M�x Sea Food Pasta 
“Penne w�th creamy sauce”

Spaghett� Bolognese
“W�th m�nce meat sauce”

 
 

Grılled Fısh Dıshes
            All seafood dishes are served with baked potato w�th garl�c, rocket, lemon and special sauce. 
            Cooked on char-gr�lled, super tender and delicious.
  

Fillet of Seabass / Levrek Fileto 

 

Gr�lled Salmon / Somon Izgara

Seabass with Prawns / Karidesli Levrek 

Stuffed Seabass / Levrek Dolma 
“Stuffed w�th cream, mushroom & shr�mp”

Jumbo Grilled Prawns / Izgara Jumbo Karides 

Mixed Fish Platter / Balık Tabağı 

“Sea bass fillet, grilled jumbo prawns, fish kebab and fried calamari”

F�sh Of The Day / Günün Balığı 
“Ask your wa�ters”

 

Grılls  

F�llet Steak  “220 gr”

“A cho�ce of pepper or mushroom sauce”

Beef F�llet / Lokum “220 gr”

Ch�cken Kebab / Izgara Tavuk Ş�ş “220 gr”

Gr�ll Meatball / Izgara Köfte “220 gr”

Gr�lled Lamb Chops / Kuzu P�rzola “260 gr”

Salon�ka 188l M�x Meat Plate “340 gr” 

“Beef fillet, meatball, lamb chops”

 
Vegetarıans

Vegg�e Moussaka / Musakka 
“Auberg�ne, on�on, tomatoes, garl�c, sweet red pepper, cheese, w�th r�ce”

Mushroom Casserole / Mantar Güveç
“Mushroom, on�on, tomatoes, garl�c, pepper and cheese”

 

Falafel w�th Hummus / Falafel & Humus 
“Ch�ckpeas, fresh greens, yogurt w�th tah�n�”

v

Served w�th mashed potato and gr�lled vegetable”

v vegetar�an

Salads 
 

Istanbul / İstanbul Salatası
“Tomatoes, red on�ons, pomegranate molasses, balsam�c, 

soy sauce, ol�ve o�l and lemon”

Greek Salad / Yunan Salatası 
“Tomatoes, red onion, cucumber, pepper, green olives, 

feta cheese, m�nt, bas�l glaze”

Arugula Salad w�th Cheese / Peyn�rl� Roka Salatası
“Arugula, tomatoes, ol�ve o�l,  pomegranate molasses, lemon”

Green Salad / Yeş�l Salata 
“Seasonal greens, ol�ve o�l, lemon”

Tabule Salad / Tabule Salata 
“Pear, tomato, red on�on, bell pepper, bulgur, pomegranate, 

ol�ve o�l, pomegranate molasses”



Tradıtıonal Turkısh Food

Moussaka / Musakka 

“Trad�t�onal Turk�sh d�sh, pan-fr�ed m�nce meat, auberg�ne, 

garl�c, tomato and pepper served w�th r�ce & yogurt”

Lamb Shank / İnc�k 
“Slow cooked lamb shank, w�th spec�al sauce, 

served �n a trad�t�onal ottoman d�sh 

w�th vegetables & mashed potato”

Hünkar Begend�  
“Smoked auberg�ne puree, garl�c

topped w�th sauteed beef, 

served �n a trad�t�onal ottoman d�sh w�th r�ce”

Casseroles 

Ch�cken Casserole / Tavuk Güveç 

Meatball Casserole / Köfte Güveç 

Prawn Casserole / Karides Güveç 

All casseroles are slow cooked in our stone oven served with r�ce and yoghurt

Chıldrens’ Menu 

          All �tems on our Ch�ldren’s menu are home made

Spagett� Nopol�ten

Spagett� Bolognese

Ch�cken Nuggets

Hamburger 

Cheeseburger 

Meatballs

Homemade Ch�ps

Pancake / Krep
“Cho�ce of chocolate, lemon sugar or banana ”

Oven-baked Halva / Fırın Helva 

“Served w�th walnuts”

 Baklava

F�g Dessert / İnc�r Tatlısı

Chocolate Brown�e / Ç�kolatalı Brown� 
“Served w�th �cecream”

Ice cream / Dondurma 

“Cho�ce of van�lla, chocolate or strawberry”  

A Select�on of fresh fru�ts of the season

Mevs�m�n Taze Meyveler�

Desserts

Fajıtas
  

Ch�cken Faj�tas 

“S�zzl�ng p�eces of ch�cken breast cooked w�th on�ons, 

red & yellow peppers, served w�th tort�llas, 

avocado sauce, sour cream”

Steak Faj�tas 

“S�zzl�ng p�eces of steak cooked w�th on�ons, 

red & yellow peppers and on the �ron (s�zzl�ng) 

served w�th tort�llas, avocado sauce, sour cream

 



Why Salonika?
Salonika is the Greek name for Thessalonika – now the second largest city in 
Greece, and the capital of Greek Macedonia. During the rule of the Ottoman 
Empire, Salonica was under Turkish rule, and it was here in 1881 that Mustafa 
Kemal Ataturk,he founder of modern Turkey was born. The restaurant name 
pays homage to a man who was, without question, one of thegreatest and most 
visionary leaders this century

A  MEYHANE is a traditional tavern, serving alcoholic beverages like wine, 
rakı, vodka, and beer with meze and traditional foods. "Meyhane" is 
composed of two Persian words: mey (wine) and hane (house) This type of 
establishment originated in Iran, Turkey and the Balkans region, but is 
particularly famous in Turkey. 

The history of the meyhane starts from the Byzantine Empire,but during the 
period of the Ottoman Empire, the number of meyhane increased 
considerably, particularly in Istanbul Originally male-only establishments, 
these taverns were hubs where Turkish men would gather to socialize and 
drink wine. In the evenings at the end of a workday..

The owners of the meyhane were called 'Barba' and were usually from the 
minority population. Some sultans prohibited alcohol at various times but it 
didn't affect the number of meyhane. While the Muslim population usually 
complied with the religious rules, on the other hand no one interfered in the 
convention of the minority population.

Over the centuries, different types of meyhane evolved, including “Koltuk 
Meyhanesi”. These were for vagabonds and corner boys, and  were illegal as 
they were selling alcohol under the counter in grocery stores. There were also 
Ayaklı Meyhanesi , which were were mobile meyhane and most of the sellers 
were Armenians. When they saw their clients, the seller would go into a 
grocery store and pour the wine into a pot taken from his belt which was 
warmed by his body heat and served to his client. Vagabonds and the others 
used fresh fruit as a meze. The Gedikli Meyhaneleri of Istanbul were famous 
for their cleanliness of their kitchen and the skills of their cook especially in fish 
and meat meals. This type of meyhane had tall ceilings and also there was a 
barrel which came from Malta or Aegean islands. On the tables there were 
candlesticks and the meze plates were put around them.

As daily life in Istanbul has evolved and changed over time, so too, have the 
meyhanes. Slowly, the menus expanded as new dishes were added. 
Meyhanes began to serve rakı instead of wine, and gradually, it became 
acceptable for women to join the men. 

Meyhane are also well known for their music, with local musicians playing 
Fasil music (usually a mix of classical Turkish music,and  well-loved songs 
from the 1950s and 1960s) with diners often joining in with the singing and 
dancing!

Sometimes called “lion's milk”, rakı is a potent, anise-flavored, distilled spirit 
that is widely popular all over Turkey It has a high degree alcohol and should 
not be consumed quickly. Most people drink it by mixing it with water. 
Colorless rakı turns milky white when mixed with water. Mindful drinkers fill 
1/3 of their glass with rakı then add water and finally ice. Ice is never put in the 
glass first.

 If rakı is met with ice before water, it crystallizes and the taste changes



Lounge
Beefeater 

Beefeater Pink 

Bombay Sapphire 

Tanqueray Dry Gin 

Tanqueray No.10 

Hendrick’s 

Monkey 47

Absolut Blue 

Belvedere Pure 

Olmeca Altos Plata 

Don Julio

Captain Morgan Spiced 

Captain Morgan Black 

Bacardi

Jack Daniel's 

Gentleman Jack

Glenmorangie

Talisker 10

Lagavulin 8

Hennessy v.s.

Hennessy v.s.o.p

Hennessy x.o

Aperol Spritz 
Aperol, Prosecco, Sparkling Water

Hugo Spritz 
Elderflower Liquer, Fizzy Water, Fresh Mint Leaves, Sparkling Wine

Lemoncello Spritz
Lemoncello, Prosecco, Sparking Water

Salonika Mule
Gin, Fresh Lime & Ginger, Mint, Angostura Bitter, Lemonade

Blush Royale (Signature)
Bacardi, Fresh Basil, Strawberries, Homemade Lemonade

Mirella 
Cin, Aperol, Passion Puree, Sweet Sour

Paloma
Tequila, Grape Fruit, Soda, Fresh Lime

Long Island Iced Tea 
Vodka, Rum, Gin, Tequila, Cointreau, Sweet&Sour Mix, Cola

Lynchburg Lemonade
Tennessee Whiskey, Cointreau, Sweet&Sour Mix, Lemonade

Gin Basil Smash 
Gin, Fresh Lime Juice, Symple Syrup, Fresh Basil

Negroni 
Gin, Campari, Martini Rosso

Cosmopolitan 
Vodka, Cointreau, Fresh Lime Juice, Cranberry Juice 

Margarita 
Tequila, Cointreau, Fresh Lime Juice

Mojito (Classic / Strawberry / Passion) 
Rum, Fresh Lime Juice, Symle Syrup, Fresh Mint, Sparkling Water

Pornstar Martini 
Vanilla Vodka, Passoa, Passion Fruit, Prosecco

Espresso Martini 
Vodka, Kahlua, Vanilla Syrup, Espresso 

Moscow Mule 
Vodka, Lemon Juice, Ginger Ale

Pina Colada
White Rum, Bati de Coco, Pinapple Juice, Milk

G I N

VO D K A

T E Q U I L A

R U M

W H I S K E Y

C O G N A C

C L A S S I C C O C K TA I L



Lounge

Tuborg Gold 33 cl

Efes 33 cl

Corona 35,5 cl

Magners Cider 33 cl

Guinness 50 cl

Non-Alcoholic Beer

Moet&Chandon Imperial Brut 

Moet&Chandon Imperial Rose 

Water 33 cl

Water 75 cl

Slim Tonik 20 cl

Uludağ Premium Sparling Water 25 cl

Uludağ Premium Sparling Water 75 cl

Red Bull / Sugar Free

Coca Cola / Light/ Zero

Sprite / Fanta

Ice Tea Peach/ Lemon

Fresh Orange Juice

Fresh Lemonade

Chandon Brut 

Chandon Rose 

Chandon Garden Spritz 

Prosecco •Garrone Dolcevita (Product of Italy)

Irish Coffee

Baileys Coffee

Tia Maria

Espresso

Americano

B E E RC H A M PA G N E

S O F T D R I N K S

S PA R K L I N G S

C O F F E E C O C K TA I L
C O F F E E

Luxardo Limoncello

Grappa

Sanbuca

Fernet Branca

Jagermeister

Cointreau

D I G E S T I V E

NON-ALCOHOLIC COCKTAIL
Virgin Mojito “Strawberry, Passion”
Fresh lime, Mint, Lemonade

Sweet Blonde
Orange Juice, Pineapple Juice, Lemonade



House Wine                                                      

Merlot                                                             

Easy drink, long finish, medium

Kav Boğazkere Öküzgözü                                          

Intense on the palate, a long and high level finale

Yakut                                                                        

Easy drink, rich aroma, soft tannins

Urla Vourla                                                                       

Boğazkere, Merlot, Syrah, Cabernet Sauvignon

Structured with ripe tannins and smooth

Egeo Cabernet Franc Merlot                                       

Smooth well balanced, red furits 

Egeo Malbec                                                                    

Full-bodied, powerfull well balanced 

Egeo Syrah                                                               

Fruity, medium bodied

Terrazas Malbec                                                              

Urla Tempus                                                                

Poised and open, the wine shows textural harmony and

good grip through its long, exuberant finish.

KIRMIZI
RED

BEYAZ 
WHITE 

House Wine                                                        

Sauvignon Blanc                                               

Grapefruit, peachs flavors

Kav                                                                       

Lively and aromatic on the nose and palate, 

medium body, lively acidity

Urla Sauvignon Blanc                                                

Elegant, crispy and refreshing

House Wine                                                                                                            

Lal Çalkarası                                                         

Delicious, balanced, fresly 

Verona Blush                                                        

A strong structure and an easy-drinking, 

smooth and fruity flavour

PEMBE
ROSE

RAKI

Saki Rakı Siyah Üzüm

Mercan

Yeni Seri “2 distile”

Tekirdağ Rakı Yaş Üzüm

Tekirdağ Rakı Altın Seri

Ala Rakı “3 distile”

Kulüp Rakı

Yeşil Efe Yaş Üzüm

Efe Gold “Şeker İlavesiz”

Beylerbeyi 

Ouzo of Plomari

Barbayanni 

Yeni Seri / Yeşi Efe Rakı 8 cl

Şalgam 1 lt 

Şalgam 

Soda

Kuver  / Service Plate “1 kişilik”/ 1 person”
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