


Dear Guests

If you have any food allergies or special dietary requirements,
please inform our team before placing your order.



MEZZES
Lavash Bread, Ezine & Obruk Cheese with Walnuts, Butter And Pastirma

SALADS
Levk Salad

with Fine Bulgur, Beetroot, Green Lentils, Free-Range
Egg, Seasonal Greens, Roasted Walnuts, Lor Cheese

and Mulberry Dressing

Beetroot Hummus, Cornichons and Fresh Mint
Artichoke With Fava Bean Purée, Spicy Ezme, Herb Yogurt, Traditional

Eggplant Stew And Sour Cherry Stuffed Vine Leaves

Tomatoes, Cucumber, Green Pepper, Red Pepper
Flakes, Red Onion And Garlic, Crispy Tarhana Chips,

Cornichons, Pomegranate Molasses And Sumac

Gaziantep-Style Shepherd’s Salad

HOT APPETIZERS
Stuffed Bulgur Balls

with Minced Meat and Walnuts

Edirne-Style Fried Liver
with Sumac Onion and Parsley

Zucchini Fritters &
Paçanga Rolls

with Tomato Sauce and 
Strained Yogurt

with Fresh Herbs, Tomatoes, 
Mixed Greens, Tahini Dressing and

Black Seed Oil

Mung Bean & Avocado Salad

SOUPS
Almond Cream Soup

with Roasted Almonds, Dried Rose 
Petal Powder and Fresh Mint

with Butter and Mint



MAIN COURSES

Grilled Beef  Tenderloin Served with Strained Yogurt, 
Tomato Sauce, Crispy Potatoes and Butter

Drizzled with Olive Oil

with Seasonal Vegetables and Rich Chicken Jus

KEBABS

with Bulgur Pilaf  and Grilled Vegetables

with Bulgur Pilaf  and Grilled Vegetables

with Bulgur Pilaf  and Grilled Vegetables

with Bulgur Pilaf  and 
Grilled Vegetables

DESSERTS

with Tahini and Walnuts

with Roasted Hazelnuts


