
FOOD MENU



Soups of the day / Günün Çorbası

Meze Plate / Meze Tabağı

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 / Mantar Dolma 
“W�th garl�c & cheese”

 Ch�ckpeas / Falafel 
“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� 

Stuffed Eggpland / Kuru Patlıcan Dolma “75gr”

Bo�led Wheat Balls / Haşlama İçl� Kofte “100 gr”

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”

Humus w�th Pastram� / Pastırmalı Humus

Paçanga Böreğ�
“Deep fr�ed phyllo pastry w�th pastram� and tomato f�ll�ng”
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Seafood Mezes  
Mar�nated Seabass / Levrek Mar�n

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

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”

Gavurdags Salad / Gavurdağı Salata
“Tomatoes, onions, cucumbers, peppers, parsley, walnuts, 

ol�ve o�l,  pomegranate molasses”

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

Pan Fr�ed Sardines / Tava Sardalya 

Fried Mussels / Midye Tava “seasonal”

Prawns with Garlic / Sarımsaklı Karides  

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

Hot Seafood Starters

All prices are included V.A.Tv vnvegetar�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.”



Pastas  

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

Pesto 
“Penne served w�th our home made pesto 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”

 
 

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

 

 
Vegetarıans

Earthenware Pot / Sebzel� Güveç
“Vegetable casserole w�th seasonal vegetables w�th r�ce” 

 

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�”
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Fish  

            baked potato w�th garl�c, rocket, lemon . All seafood dishes are served with  and special sauce
            C n char-gr�lled, .ooked o  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”

Şaşhlık / Şaşlık “220 gr” 

“Beef w�th on�on, pepper, tomato, chargr�lled auberg�ne”

M�xed Gr�ll / Karışık Izgara “340 gr” 

“Meatball, lamb chops, ch�cken skewer, fillet steak”

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



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 & 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 

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

P�zza Margher�ta

Ch�cken Nuggets

Hamburger 

Cheeseburger 

Meatballs

Homemade Ch�ps



Desserts

Pumpk�n Dessert / Kabak Tatlısı 
“Served w�th �ce cream tah�n� and walnut”

Qu�nce Dessert / Ayva Tatlısı 
“Served w�th �cecream and walnuts”

Oven-baked Halva / Fırın Helva 

“Served w�th walnuts”

Baklava 

“Served w�th �cecream”

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�




	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8

