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CUPHEA VEGAN MENU

CUPHEA VEGAN MENU

SOUPS

CORBALAR

MUSHROOM SOUP
MANTAR GORBASI

Almond milk, Vegetable broth, Morel, Porcini and Oyster mushroom
Badem sutd, Sebze suyu, Kuzugdbegi, Porcini ve Istiridye mantari
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LENTIL SOUP
MERCIMEK GORBASI

Served with crispy lavash slices
Citir lavas dilimleri ile servis edilir.
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SALADS

SALATALAR

ARUGULA AND GREEN APPLE SALAD
ROKA VE YESIL ELMA SALATASI

Arugula, Green apple, Walnuts, Extra virgin olive oil and balsamic dressing
Roka, Yesil elma, Ceviz, Sizma zeytinyagi ve balzamik sos
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ICEBERG LETTUCE SALAD
ICEBERG MARUL SALATASI

Iceberg lettuce, Mexican beans, Avocado, Tomato, Fruit pieces and green apple sauce
Iceberg marul, Meksika fasulyesi, Avokado, Domates, Meyve parcalari ve yesil elma sosu
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MAIN COURSES

ANA YEMEKLER

VEGAN & GLUTEN FREE SPAGHETTI OR PENNE
VEGAN & GLUTENSIZ SPAGHETTI VEYA PENNE

Zucchini, Vegan pesto sauce, Roasted sesame, Olive oil, Roasted tomato sauce
Yesil kabak, Vegan pesto sos, Kavrulmus susam, Zeytinyagl, Koz domates sos
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VEGAN MEATBALLS
VEGAN KOFTE

Grilled Vegan meatballs served with roasted bulgur and seasonal vegetables
Izgarada pisirilmis Vegan kofteler, kavrulmus bulgur ve mevsim sebzeleri
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SPRING ROLLS
CIN BOREGI

Spring Rolls Stuffed with Seasonel Vegetables,Soy Sauce,Sweet Chilli Sauce
Mevsim Sebzeler, ile Doldurulmus Cin Boregi, Tatli Eksi Sos
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ROASTED MUSHROOM
MANTAR KAVURMA

Pan-roasted mushroom, Almond milk, Fresh basil leaves and pesto oil
Tavada Mantar Kavurmasi, Badem sutl, Taze feslegen yapraklari ve pesto yagi
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DESSERTS

TATLILAR

COCONUT RICE PUDDING
HINDISTAN CEVIZLI SUTLAG

Coconut rice cream, Forest berries with roasted hazelnuts
Hindistan cevizli piring kremasi, Orman meyveleri, kavrulmus findik ile,
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ALMOND MILK ICE CREAM
BADEM SUTLU DONDURMA

with Forest Berries, / Orman Meyveleri ile
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BLACKBERRY SORBET
BOGURTLEN SORBE

with Forest Berries,/ Orman Meyveleri ile
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