
WELCOME BITES

SEASONAL MEZE SELECTION

LAVASH	 g

MINI LAHMACUN	 g o d
 Local Flavors Inspired by the Land and Nature, Served with Traditional Anatolian Churned Butter

* if You Have any Food Allergies, Please Inform us Before Placing Your Order

SOUPS

TUTMAÇ SOUP	 g e j  o 4
Homemade Noodles, Green Lentils, Chickpeas, Yogurt Seasoning and Chili Oil

DRIED OKRA SOUP	 j d o
Lamb, Dried Okra, Onion, Garlic and Tomato

HOT APPETIZERS

STUFFED WRAPS WITH MEAT	 g j  e  o
Fresh Vine Leaves, White Cabbage or Chard – Seasonal Selection) with Citrus Yogurt Sauce

CRISPY PASTRY BITES	 g  e j  o
Beef Pastrami, Mixed Peppers, Kashar Cheese, Pink Tomato Sauce and Coriander Oil

QUAIL 	 g e d  o h  j
Quail Meat, Dried Figs, Mushrooms, Onion, Garlic, Sour Apple Sauce and Mint Oil

MANTI 	 g j  e o d
Turkish Beef Dumplings with Yogurt and Butter Sauce

SALADS

GAVURDAĞI SALAD IN A TOMATO BOWL 	 n o 4 5
Finely Chopped Tomatoes, Parsley, Red Onion, Cucumbers, Peppers, Kaman Walnuts and Pomegranate Molasses

FRESH FRUIT & FENNEL SALAD 	 4 5
Fennel, Strawberry, Arugula, Cold-Pressed Olive Oil and Hawthorn Vinegar

MAIN COURSES

ADANA KEBAB	  g e j s o
Golden Sesame Pide Bread, Roasted Eggplant, Tomato, Pepper and Sumac Onions

BEYTİ KEBAB	  g j  e s
Roasted Eggplant, Parsley, Grilled Tomato, Pepper and Smoked Yogurt

LAMB ŞAŞLIK KEBAB	 d o g j s
Village Bread with Potatoes, Grilled Yedikule Lettuce and Hummus with Caramelized Onion

GOLDEN SESAME CHICKEN SKEWER	 s e j  g o d 
Yörük Rice and Open-Fire Roasted Vegetables (Pepper, Onion, Zucchini, Mushroom

MUTANCANA  	 g j n  o d h 
Lamb, Onion, Garlic, Almonds, Apricots, Figs, Raisins and Traditional Keşkek

STEAMED SEASONAL FISH 	 f d o j 
with Regional Fresh Herbs and Fish Potatoes

PITA WITH LAMB (FROM THE OVEN)	  g  o
Lamb, Onion, Tomato, Pepper and Parsley

WILD HERB PIDE (FROM THE OVEN)	  	 g j  d o  4 
Pita with Wild Seasonal Herbs and Curd Cheese

ZUCCHINI CİVE (VEGAN) 	 5 o d
with Basil, Tomato and Rice

HERBED ZUCCHINI FRITTERS (VEGETARIAN) 	 g  e j s
with Tahini Yogurt Sauce

DESSERT MENU
PISTACHIO HALVA	 g j  e  n p 4  
with Homemade Ice Cream

PUMPKIN DESSERT 	 g j  e  n p  4 
with Double-Roasted Golden Sesame Tahini

ŞAMBALI “TURKISH SEMOLINA CAKE“	 g j  e  n p  4
with Clotted Cream

SEASONAL FRUIT SALAD	 g j  e  n p  4 
with Homemade Ice Cream

TRIO OF HOMEMADE ICE CREAM	 g j  e  n p  4 
Vanilla – Chocolate – Strawberry
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If you have a food allergy, intolerance or sensitivity, Please speak to your server about ingredients in our dishes before you order your meal. 
Wenn Sie eine Nahrungsmittelallergie, Intoleranz oder Empfindlichkeit haben, sprechen Sie sich bitte mit Ihrem Kellner über Zutaten in unseren Gerichten, bevor Sie Ihre Mahlzeit bestellen.


