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ALERJEN LISTESI / LIST OF ALLERGENS
LISTE DER ALLERGENE / CMUCOK ANNNEPFEHOB

TR Kabuklular TR Siit Uriinleri TR Balik
EN Curstacean EN Dairy EN Fish
DE Schalentiere DE Milchprodukte DE Fisch
RU Pakoo6pasHbie RU MonoyHble npodykmbl RU Puiba
TR Hardal TR Yumusakealar TR Yumurta
EN Mustard EN Molluscs EN Egg
DE Senf DE Weichtiere DE FEi
RU Topyuya RU  Monntocku RU Aiyo
TR Soya TR Kabuklu Cerez TR Gliten
EN Soy EN Tree Nuts EN Gluten
DE Soja DE Niisse DE Gluten
RU Cos RU Opexu RU [nromeH
TR Susam TR Fistik TR Kereviz
EN Sesame EN Peanut EN Celery
DE Sesam DE Erdnuss DE Sellerie
RU KyHxym RU Apaxuc RU Cenboepel
TR Aci Bakla TR Siilfit TR Alkol
EN Lupin EN Sulphine EN Alcohol
DE Lupinen DE Sulfit DE Alkohol
RU /lionuH RU Cynbpum RU Ankozonb
TR Domuz Eti
EN Pork

DE Schweinefleisch
RU CsuHuHa

Dear Guests

If you have any food allergies or special dietary requirements, please inform
our team before placing your order.
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(11:00 /.07:00 @)
STARTERS

Soup Of The Day

Lentil Soup
with Melted Butter, Spiced Croutons and Lemon

Cold Ayran Soup
with Green Lentils, Cracked Wheat, Chickpeas, Flaxseed and Olive Oil

Shrimp Ceviche

Served with Avocado, Lemon Dressing and Mediterranean Herbs

S /“‘ r / sl
o\ j Mersin-Style Potatoes & Falafel (Vegan)
with Hummus, Vegan Yogurt Dip and Crispy Lavash

Mozarella Caprese

with Beef Tomatoes, Garlic Crostini, Pine Nuts, Arugula and Basil Pesto

——e— - — - = —

SALADS 1

Chicken Caesar Salad

Romaine Lettuce, Caesar Dressing, Spiced Roasted Chickpeas, ‘
Cherry Tomatoes and Parmesan

Nicoise Salad with Avocado (12:00/00:00 ® ) |

Seasonal Greens, Tuna, Boiled Potatoes, Egg and Mustard Vinaigrette

Bostana Salatasi (12:00/00:00 © ) AL

Diced Tomatoes, Cucumber, Onion, Baby Greens, Peppers, Purslane { ) o 7
and Pomegranate & Sour Cherry Dressing :
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PASTA / PI1ZZA / PIDE / SANDWICHES

Tagliatelle with Chicken & Mushrooms

Chicken Breast, Creamy Mushroom Sauce
and Parmesan

Spaghetti Aglio e Olio

Olive Oil, Garlic, Chili, Parsley
and Parmesan

Fusilli with Beef Ragu

Ground Beef and Parmesan

Penne Pomodoro

Tomato Sauce and Parmesan

Vegan Spaghetti

Zucchini, Carrot, Eggplant, Mushrooms
and Garlic Olive Oil

Bafra-Style Pide (12:00/00:00 © )

Minced Beef with Onions
and Butter

Spinach & Cheese Pide (12:00/00:00 © )

Mozzarella, Spinach and Sautéed
Red Peppers

Shrimp & Tuna Pizza (12:00/00:00 © )

Mozzarella, Baby Shrimp, Tuna
and Sweet Corn

Beef Rib Pizza

Mozzarella, Slow-Cooked Beef Ribs
and Jalapefio

Margherita Pizza

Mozzarella, Tomato Sauce and
Fresh Basil

American Beef Burger

Homemade Beef Patty, Lettuce, Tomato, Pickles,
Optional CheeseServed with French Fries and Coleslaw

Cheese or Mixed Toast
Served with Fries

Club Sandwich

Beef Bacon, Smoked Chicken Breast, Boiled Egg,
Tomato, Cucumber and Lettuce Served with Fries
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MAIN COURSES

Grilled Entrecote “Café de Paris”
Baby Carrots, Roasted Potatoes and Café De Paris Butter

Sea Bass Meuniére (12:00/00:00 O )

Sautéed Pumpkin, Fresh Asparagus and Tarragon Beurre Meuniere

e
Lamb Chops with Balsamic Glaze (12:00/ 00:00 ® ) ' / “\ // /%// wj
Salt-Baked Potatoes, Oyster Mushrooms and Balsamic Sauce » ,\\\ // //////////, ﬂ” Jum
| 000 = e

Grilled Inegol-Style Meatballs
Grilled Meatballs with Rice, Grilled Vegetables, Flatbread and Sumac Parsley

Marinated Grilled Chicken Breast
with Roasted Vegetables

DESSERTS
Baked Rice Pudding

with Roasted Hazelnuts

Pumpkin Tahini Cheesecake

with Walnut Praline

Apple Tart

with Vanilla Ice Cream




