FOOD MENU



STARTERS

Tapas “Meze” Humus with Pastrami / Pastirmali Humus

“Combination of over 20 delicious fresh dish”

Pacanga Boregi

Spring Rolls / Sigara Boregi “Deep fried phyllo pastry with pastrami and tomato filling”

“Deep fried rolls with cheese filling”

Yunan Usulii Citir Kabak Kizartmasi

Homemade Chips / Anne Patatesi “Greek style crispy courgette”

“With yoghurt with sauce”
Istanbullu Gelin

“Baked aubergine with cheeses, shrimp and cheddar
served with hotpot”

© Courgette Fritters / Kabak Miicver
“Served with yoghurt with garlic”

© Mushrooms Stuffed / Giivecte Kasarli Mantar Marinated Seabass / Kaparili Levrek Marin
“With garlic & cheese”

Octopus Salad / Ahtapot Salata

“Please ask for wait”

Oyster Mushroom / Istiridye Mantar

“Oyster mushroom buttered with garlic served with yogurth on top”

Greek Rolls with Seafood / Deniz Uriinlii Yunan Boregi

° Falafel ) o,
“Chickpeas, fresh greens, yogurt with tahini” perportion
Special Meatballs / [cli Kiffie Pan Fried Sardines / Tava Sardalya

“Filled with spicy nut & minced beef, encased in crunchy bulgar wheat”
Fried Mussels / Midye Tava “seasonal”

Mutabbel Hatay Style / Hatay Usulii Miitabbel

“Baked aubergine dressing with garlic yoghurt & topped Kadaylﬂl Karides
with pistachio cooked in butter” “Jumbo shrimp rolled with shredded phyllo dough
Albanian Style Calves's Liver / Arnavut Cigeri Prawns with Garlic / Sarimsakli Karides

“Served with onion & yoghurt”

Fish Cake / Balik Koft
Grilled Halloumi / /zgara Hellim Peyniri ish Cake / Balik Kofte

Balik Kokorec¢

Sicak Sicak Sevketibostan “White fish goujons, sautéed with tomato and pepper & herbs”

“Roots, sun dried tomatoes, garlic, onion, red pepper, extra virgin olive oil,

whipped yogurt, butter” . .
PPea yog Fried Calamari / Kalamar Tava

Ege Otlar1 Kavurma
“Radika, cibes, wild radish greens, sun-dried tomatoes, Grilled Calamari / Kalamar Izgara

garlic, onions, red peppers, extra virgin olive oil, whipped yogurt, butter”

Grilled Octopus / Ahtapot Izgara
Sicak Sicak Atom

“Barbucned an ergine with dry chilli paper mixed with Turkish yogurth”

Salonika’s Signature Fava / Sicak Citir Fava
“Broad beans, red onion, fresh dill and olive oil,
crispy corn flakes with parmesan”

vegetarian @ vegan “Liitfen gida alerjiniz varsa siparis vermeden énce bilgi isteyiniz. All prices are included VA.T
Please inform as if you have any kind of food allergies.”



SALADS GGRILLS

. Served with mashed potato and grilled vegetable”
Istanbul / Istanbul Salatasi

“Tomatoes, red onions, pomegranate molasses, balsamic, .
soy sauce, olive oil and lemon” Fillet Steak 220 8r
“A choice of pepper or mushroom sauce”
Greek Salad / Yunan Salatas: .
“Tomatoes, red onion, cucumber, pepper, green olives, Beef Fillet / Lokum 220 8r
feta cheese, mint, basil glaze”
Chicken Kebab / Izgara Tavuk Sis 220 gr”
Arugula Salad with Cheese / Peynirli Roka Salatas:

“Arugula, tomatoes, olive oil, pomegranate molasses, lemon” Grill Meatball / [Zgam Ké'ﬁe “220 gr”

Green Salad / Yesil Salata Grilled Lamb Chops / Kuzu Pirzola <260 gr”

“Seasonal greens, olive oil, lemon”
Salonika 1881 Mix Meat Plate “340 gr”
Tabule Salad / Tabule Salata “Beef fillet, meatball, lamb chops”

“Pear, tomato, red onion, bell pepper, bulgur, pomegranate,
olive oil, pomegranate molasses”

VEGETARIANS @

Veggie Moussaka / Musakka
“Aubergine, onion, tomatoes, garlic, sweet red pepper, cheese, with rice” GRILLED FISH DISHES

All seafood dishes are served with baked potato with garlic, rocket, lemon and special sauce.

. Cooked on char-grilled, super tender and delicious.
Mushroom Casserole / Mantar Giiveg

“Mushroom, onion, tomatoes, garlic, pepper and cheese”

Fillet of Seabass / Levrek Fileto
Falafel with Hummus / Falafel & Humus

bl

“Chickpeas, fresh greens, yogurt with tahini’ .
Grilled Salmon / Somon Izgara

Seabass with Prawns / Karidesli Levrek
PASTAS

Stuffed Seabass / Levrek Dolma

“Stuffed with cream, mushroom & shrimp”

Spaghetti Napoliten

“With tomato sauce”

illed P I Kari
Chicken & Mushroom Alfredo Jumbo Grilled Prawns / Izgara Jumbo Karides

“Penne with creamy chicken and mushroom sauce”
Mixed Fish Platter / Balik Tabagi
Mix Sea Food Pasta “Sea bass fillet, grilled jumbo prawns, fish kebab and fried calamari”’

“Penne with creamy sauce”

Fish Of The Day / Giiniin Balig

“Ask your waiters”

Spaghetti Bolognese

“With mince meat sauce”

° vegetarian



TRADITIONAL TURKISH FOOD

Moussaka / Musakka

“Traditional Turkish dish, pan-fried mince meat, aubergine,
garlic, tomato and pepper served with rice & yogurt”

Lamb Shank / Incik

“Slow cooked lamb shank, with special sauce,
served in a traditional ottoman dish

with vegetables & mashed potato”

Hiinkar Begendi

“Smoked aubergine puree, garlic

topped with sauteed beef,

served in a traditional ottoman dish with rice”

CASSEROLES

All casseroles are slow cooked in our stone oven served with rice and yoghurt

Chicken Casserole / Tavuk Giiveg
Meatball Casserole / Kofte Giiveg

Prawn Casserole / Karides Giiveg

FAJITAS

Chicken Fajitas

“Sizzling pieces of chicken breast cooked with onions,

red & yellow peppers, served with tortillas,
avocado sauce, sour cream”’

Steak Fajitas

“Sizzling pieces of steak cooked with onions,
red & yellow peppers and on the iron (sizzling)

served with tortillas, avocado sauce, sour cream

CHILDRENS’ MENU

All items on our Children'’s menu are home made

Spagetti Nopoliten
Spagetti Bolognese
Chicken Nuggets
Hamburger
Cheeseburger
Meatballs

Homemade Chips

DESSERTS

Pancake / Krep

“Choice of chocolate, lemon sugar or banana ’

’

Oven-baked Halva / Firin Helva

“Served with walnuts”

Baklava
Fig Dessert / [ncir Tatlis

Chocolate Brownie / Cikolatali Browni

“Served with icecream”

Ice cream / Dondurma
“Choice of vanilla, chocolate or strawberry”

A Selection of fresh fruits of the season
Mevsimin Taze Meyveleri



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,
raki, 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
Ayakli 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 raki 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”, raki 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 raki turns milky white when mixed with water. Mindful drinkers fill
1/3 of their glass with raki then add water and finally ice. Ice is never put in the
glass first.

If raki is met with ice before water, it crystallizes and the taste changes
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CLASSIC COCKTATL

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, Iresh Lime & Ginger, Mint, Angostura Bitter, LL.emonade

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, Comntreau, Fresh Lime Juice, Cranberry Juice

Margarita

Tequila, Cointreau, Fresh Lime Juice

Moyito (Classic / Strawberry / Passion)
Rum, Fresh Lime Juice, Symle Syrup, Iresh 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

GIN

Beefeater

Beefeater Pink
Bombay Sapphire
Tanqueray Dry Gin
Tanqueray No.10
Hendrick’s
Monkey 47

VODKA

Absolut Blue

Belvedere Pure

TEQUILA

Olmeca Altos Plata

Don Julo

RUM

Captain Morgan Spiced
Captain Morgan Black

Bacardi

WHISKEY

Jack Daniel's
Gentleman Jack
Glenmorangie
Talisker 10

Lagavulin 8

COGNAC

Hennessy v.s.
Hennessy v.s.o.p

Hennessy x.0
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CHAMPAGNE

Moet&Chandon Imperial Brut

Moet&Chandon Imperial Rose

SPARKLINGS

Chandon Brut

Chandon Rose
Chandon Garden Spritz

Prosecco *Garrone Dolcevita (Product of Italy)

DIGESTIVE

[Luxardo Limoncello

Grappa
Sanbuca
Fernet Branca
Jagermeister

Cointreau

NON-ALCOHOLIC COCKTAIL

Virgin Mojito “Strawberry, Passion”
Fresh lime, Mint, LLemonade

Sweet Blonde

Orange Juice, Pineapple Juice, Lemonade

COFFEE COCKTATL

Irish Coffee

Baileys Colffee

Tia Maria

BEER

Tuborg Gold 33
Efes 33

Corona 355
Magners Cider 33
Guinness 50 ol

Non-Alcoholic Beer

SOFT DRINKS

Water 33

Water 75 d

Slim Tonik 20l

Uludag Premium Sparling Water 25«
Uludag Premium Sparling Water 75 «

Red Bull / Sugar Free
Coca Cola / Light/ Zero
Sprite / Fanta

Ice Tea Peach/ L.emon
Fresh Orange Juice

Fresh LL.emonade

COFFEE

Espresso

Americano



KIRMIZI

RED

House Wine House Wine
Saki Rakai siyas tzim
Merlot Sauvignon Blanc Mercan
Easy drink, long finish, medium Grapefruit, peachs flavors Yeni Seri < diite”
y Al Ka Tekirdag Raki vas 0zim
Kav Bogazkere Okiizgozii v
Intense on the palate, a long and high level finale Lively and aromatic on the nose and palate, Tekirdag Raki i seri

medium body, lively acidity

Ala Raka 3 digsize

Yakut
Urla Sauvignon Blanc Kuliip Rak:

deby (h]“k7 l](_/]l lelIId, 50“ tannins
l t y d d ‘5' [ h .
I: ‘fgan - LI‘lSp ana reires lng '57' ] Ef 5 .

Urla Vourla Efe Gold <seter itavesiz"

Bogazkere, Merlot, Syrah, Cabernet Sauvignon )
Beylerbeyi

Structured with ripe tannins and smooth

Ouzo of Plomari

Egeo Cabernet Franc Merlot Barbayanni

Smooth well balanced, red furits

Egeo Malbec
Full-bodied, powerfull well balanced

Yeni Seri / Yesi Efe Raki s/

Lgeo Syrah
Fruity, medium bodied Salgam 11t
Salgam
Terrazas Malbec House Wine
Soda
Urla Tempus Lal @alkal“aSl Kuver / Service Plate “1 kisiti’/ 1 person”

] ) Delicious, balanced, fresly
Poised and open, the wine shows textural harmony and

good grip through its long, exuberant finish.

Verona Blush
Astrong structure and an easy-drinking,

smooth and fruity flavour
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