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MENU



DOMATES (ORBASI
TOMATO SOUP
£
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T MANTAR GORBASI
MUSHROOM SOUP
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KOZDE PATLICAN CORBASI
EGGPLANT SOUP -
| ¥F

TAVUK G ORBASI
CHICKEN SOUP

t




BROKOLI GORBASI
BROCCOLI SOUP

t

TAZE SEBZE G ORBASI
FRESH VEGETABLE SOUP |

t




KAHVALTI /BREAKFAST —.

SADE OMLET
PLAIN OMELETTE

PEYNIRLI OMLET
CHEESE OMELETTE

SEBZELI OMLET
VEGETABLE OMELETTE

KARIS IK OMLET
MIXED OMELETTE

GOZ YU
SUNNY SIDE

t



PEYNIRLI MENEMER
CHEESE MENEMEN

SUCUKLU MENEMER
PEPPERONI MENE

KAHVAI.TI TABAGI
BREAKFAST PLATE




~BASLANGICLAR / STARTERS — @

MOZZARELIAZ

CAPRESE

Caprese Salatast Dilimlenmis Taze

Nozzarella Peyniri Domates ve Feslegen

Tuz Ve Zeytinyagl ile Tatandirilmis
Bir Iralyan Rlasigidir.

Caprese Salad. Sliced fresh Mozzarella
Tomatoes and Basil. Salt And Olive Oil
[t s An ltalian Classic Flavored




PANELENMIS MEZGIT FILETO
FISH AND CHIPS

“SOGAN HALKESI
ONiON RiNGS

MUZZARELLAPEY%IRI (g
MOZZARELLA STiCKS )
«_ %=  SIGARA BOREGI
¢ {0~ CHEESE ROLLS




BURGER & SANDVIC

ROAST BEEF
SANDVIC

Akdeniz Yesillikleri
Dana Roast Beef,
Karamelize Sogan,
Cedar Peyniri

Balli Hardalli Sos

Ev Yapimi Patates ile

Mediterranean
Greenery

Roast Beef,
Caramelized Onions,
Cheddar Cheese
Honey Mustard Sauce
With Homemade
Potatoes

TAVUKLU
PARMESANLI
SANDVIC

Panelenmis

Tavuk Bonfile

Roka, Cedar Sos,

Ev yapimi Patates ile

CHICKEN &
PARMESAN
SANDWICH

Breaded

Chicken filet Arugula,

Cheddar Sauce,
With Homemade
Potatoes

O-.N

LA SPEZIA SANDVIC

Akdeniz yegsillikleri,
Dana Jambon,

Kasar Peyniri,
Mozzarella Peyniri,
Cedar Peyniri,

Ev Yapimi Patates ile

Mediterranean greens,
Ham,

Cheddar Cheese,
Mozzarella Cheese,

With Homemade Potatoes




LA SPEZIA BURGER

200 Gr. Kofte, Marul,
Domates, Tursu, Antrikot
Fume, Dana Jambon, Chedar
Peyniri, Mantar,

Karamelize Sogan,

Patates Kizartmasi

200 Gr. Meatballs, Lettuce,
Tomatoes, Pickles, Ribeye
Smoked Beef Ham, Cheddar
Cheese, Mushrooms,
Caramelized Onions,
Fried Potatoes

KLASIK BURGER

150 Gr. Kofte Marul, Domates
Tursu, Karamelize Sogan,
Patates Kizartmasi

150 Gr. Meatball Lettuce
Pickles, Caramelized-

Onions, Fried Potatoes
On
\

CHEDAR BURGER

150 Gr. Kofte Marul,
Domates, Tursu,
Karamelize Sogan, Chedar
Peynir, Patates Kizartmasi

150 Gr. Meatball Lettuce,
Tomatoes, Pickles,
Caramelized Onions,
Cheddar Cheese,

ench Fries




SAIATAIAR / SALADS

Ceviz, Limon Soﬂée"

QUINOA SALMON 'S'_
Garden Greens, GrilledFSé

Artichoke, Quinoa, Cherry:

_IFlatO S
With Walnuts,.Lemon Sauce

XARIDESLI ROKA 4
SALATASI A

Karides,

\ b Ceri Domates,
=5, |

\ . A Parmesan Peynir
\\ & ~ Balzamikli |

Limon Sos Ile

YUNAN SALATASI &
Domates, Salatalik,sogan HRIMP AHUGUI.

Beyaz Peynir, Zevytin, Ev Sﬁlﬁﬂ

Yapimi Greek Sos T
g M rry Tomatoes,
GREI = d mesan Cheese,
A “ ~ ; = - S A

Balsamic With




Q‘G SALATASI

D._pma\es Salatalik, SoJan,

Ll

l\/ﬂydanoz Biber, Zeytinyaglh
Limon Sos ile

SHEPHERD SALAD

Tomatoes, Cucumbers,
Onions, Parsley, Pepper,
Olive Oil, With Lemon Sauce

Domates, &
Avakado,

MEDITERRANEAN Sﬁlﬁﬂ v

Grilled Halloum‘lheese,
Tomato, Cuc e‘(&berg,
Avocado, D Imonds,

With Pesto Sauce

SEZAR SALATASI

Tavuk Izgara, Iceberg Marul,

eri Domates, Kuruton Ekmegi

-

aesan ve Sezar Sos lle

nd Caesar Sauce
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Karides, Krema vey_;iL mﬁ. _,,a' 3+ armesan, Ma
Sos, Sarnmsak, 1\/‘[ant'a'|_.;,";‘“Jl . | CHICKEM

-y Tl e  Chicken, Cre
P LINGUINTE9P7 G5y o

eam Or Tomato-

ushrooms F '

Julyen Tavuk Bonfile,

P.%_:lrmesan, Teregig'

Julienne Ghicken
filletgRarmesan,
Butt

#r v b ] _
L LA s B ol@gneﬁs Fesle
{‘.' Sl Parmesa _
= & Bolognese Sauce; Basil,
Parmesan Cheese
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Pa.rm-é,sah Peyni
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PENNE ARRABIATA | |®




/' - TAVUKLU /;éHICKEN
is.-.

- KARIDESLI / SHRIMP

- ETLI / MEAT




! i

&
\

| Mantar, Kalifornia Biberleri, TON PIZZA
Masir, Zeytin, Brokoli Deimaies Soe
Mozzarella Pe niri,
Tomato Sauce, Mozzarella Cheese Ton Baligi i
Mushrooms, California Peppers,

Corn, Olives, Broccoli .
TUNA PIZZA

1 Tomato Sauce,
-4 Mozzarella Cheese,
b e Tunafish

N

SUCUKLU PiZZA -

Domates Sos,
Mozzarella Peyniri,

i

MEXICANA PIZZA

Domates Sos, Mozzarella Peynirl
bzzarella Cheese’ 1 i Kirmizi Biber, Aci Biber, Mantar

Tomato Sauce, Mozzarella Cheese, Roasted ]
Red Pepper, Hot Pepper, Mushroom

MANTARLI PIZZA _ g

Domates Sos,
Mozzarella Peyniri,
Mantar

MUSHROOM PIZZA

Tomato Sauce,
Mozzarella Cheese,
Mushrooms

=

A

Peyniri, Roka

Tomato Sauce,Cream,

Mozzarella Cheese,
Mus S, Spinach,
Roas armesan
Chee gula




Mozzarella Cheese,
Chicken, Pineapple,
Mushroom,

TAVUKLU PiZZA

Domates Sos,

Mozzarella Peyniri,

Tavuk

CHICKEN PIZZA

Tomato Sauce,

Mozzarella Cheese,

Chicken

Curry Sauce

KARIDESLI PiZZA

Domates Sos,
Mozzarella Peyniri,
Karides

SHRIMPS PIZZA

Tomato Sauce,
Mozzarella Cheese,
Shrimps

KARISIK PIZZA

Domates Sos,
Mozzarella Peyniri, J
Salam, Sucuk, Mantar,
Kalifornia Biberleri,
Zeytin, Misir

MIXED PIZZA

Tomato S
Mozzarell ese,
Salami, Sausage,
Mushrooms,

California Peppers,
Olives, Corn

ANANASLI PiZZA

Domates Sos,
Mozzarella Peyniri,
Jambon, Ananas

HAWAIIAN PIZZA

Tomato Sauce, ‘
Mozzarella Cheese,/
Ham, Pineapple /

. Domates Sos, Permesan
- Peyniri, Mozzarella Peyniri,
~_ Dana Fime, Roka, Pesto Sos

omato Sauce, Parmesan
Cheese, Mozzarella Cheese,
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Patates Kizartmasi ve

CRISPY CHICKEN
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Kori Sos

CHICKEN

Chicken Pi

i

s, Mushrooms

Onion, Garlic, Cream

Curry Sauce

—
—FAVUK KANATLARI
Tavuk Kanat, Soya Sosu,
Bbqg Sos, Aci1 Sos, Tatli Aci Sos

BUFFALO CHICKEN WINGS

Chicken Wings, Soy Sauce,
Bbg Sauce, Hot Sauce,
-2 . Sweet Hot Sauce

Tavuk, Kirmizi
Mantar, Sanmsgk,
Permesan Pey

IRON PAN Wi
GARLIC CHICK *.,

hicken, Red Pepper, mon ‘
ushrooms, Garlic, Cream,
esan Cheese
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u I<lh1§1k' I:I Mixe

Et, Tavuk, Veya Kansgik, Kalifornia
Biberleri, Sogan, Avakado, Misir
Mozeralla Peyniri, Cheddar Peyniri

Meat, Chicken, Or Mixed,
California Peppers, Onions,
Avocados, Corn, Mozzarella
Cheese, Cheddar Cheese

F el
Kan§1k I:I Mixed i
Etli | ) ~, 9‘y/leat

vut"l Chicken I:I =

&5

—~ ~TACO @
v
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ISH

ENCHILAD

Tavuk ve t Pargalar, Kalifornia
Biberleri;yMantar, Sogan, Avokado
Mozerrélla ve Cheddar Peynir
Meksikan Dip Sos ile

MEXIGAN

Chlc}Jen or Meat Pieces !Qalrfaima
Peppers, Mushrooms, @nlon.s .
Avocados, Mozzarel]a and.
Cheddar Cheese, ;
with Mexican D1pp1ng Sauc e,

Ly T

ggh |:| Meat

Tavuklu I:I Chicken
g ®

lifornia Biberleri
p Sos; Avokado,
Sou os ile

ﬁ"!
Chicken or Meat California Peppers
Onion, Salsa Dip, Avocado,
with Sour Cream Sauce

Kansik

Etli I:I Meat I:If’
Tavuklu I:I % Chicken I:I g

s

¢ 3 ; e tatoes and Special Sauce
'“‘“-‘-".::":.\I"NACHUS poLa >
Wy e g Sebzeli I:If’ Vegetablesl:lf'

H'I* Peynirli I:I Y Cheese Etli I:I ® Meat I:I b
Etli I:I b Meat I:I b Tavuklu I:I & Chicken I:I 2
Tavuktu ¥ Chicken L__*



MANTI

Manti, Cesitli Baharatlarla Ces-
nilendirilen Kiymanin, Kucuk Hamur
, Parcalannin Igine Konulmasi Ve Bu
e Hamur Pargalarninin Suda Haglanarak
Uzerine Sanmsakli Yogurt Ve Baha-
™ =«  r1ath Tereyag lle Yapilan Bir
- " - ~ Turk Mutfaginda Adindan S6z Ettir

(/ Bir Yemektir.

— hﬁ'ﬂvioh is a dish made with
meat flavored with various
put into small pieces of da
b_oi%?d in Water, on top of it
garlic yoghurt and spicy bu
made a name for himself in T
cuisine is a meal.
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HUNKAR BEGENDI K ]
Koz Patlican, Sogan,

L Biber, Sanmsak

tes Tereyag
PPeyniri S
sted Eggplant,onion,

Pepper, Garlic, Tomato, .
Butter, Cheddar Cheese s Thy B

S ﬁ Mixed | |*
Etli Meat I:Ib

Tavuklu I:If’ Chicken

ANADOLU YEMEKLERI
ANATOULAN DISHES

W OMANUGIVEGT

o
—
X Dana Bonfile veya Tavuk
’ W Mantar, Biber, Sogan, Sanmsak
Pilav ve Cips ile

OTTOMAN CASSEROLE

Beef Tenderloin or Chicken '
e Mushrooms, Peppers, Onions,
Garlic with Rice and Chips

- 1
I"'\.
Kangik t  Mixed
Etli |:| t  Meat

Tavuklu |:|_f'_._Ch.icken

f’ -



TESTI KEBABI

Dana Eti, Arpacik Sogan, Biber,
Domates, Defne Yapragi, Sarimsak,
Tereyag, Mantar, Pilav ve Cips ile

Beef, Shallots, Peppers, Tomatoes, - L1 P
Bay Leaves, Garlic, With Butter, . ‘f
Mushrooms, Rice and Chips

t ' .

~ LASPEZIA SPECIAL

Ozel Karamelize Edilmis

Sogan, Sarnimsak, Patates,
faydanoz, Peynir Dolgulu Izgara

Sos Pilav ile

elized, Onions,

Kuzu Incik, Ozel Karamelize Edllm1§
Sogan, Sanmsak Patates, Maydanoz,

Et Sos Pilav ile . =
LAMB'S SHANK “i‘&

Lamb Shank, Specially Caramelized
Onions, Garlic, Potatoes, Parsley,
r | Meat Sauce with Rice

nderloin in A
hicken, Red Pe
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= MANTAR STEAK KUZU PIRZOLA
MUSHROOM STEAK LAMB CHOPS

LOKUM BONFILE
 FILLET TENDERLOIN

-
s L a
. \ i -
e V. . e
. ) z .. mA
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e 650 Gr Dana Bonfile I % -
d Ozel Sos ile

650 Gr Beef Tenderloin
- With Special Sauce

-.:-. & - S T
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ISPANYOL STEAK
250 Gr Dana Bonfile .
Chedar Meksikan Aci Sos

250 Gr Beef Tenderloin
Cheddar Mexican Hot Sauce
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“PEPPER STEAK - oL

250 Gr Dana Bonfile -
Pepper Sos == -

. 250 Gt Beef Tenderloin
Pepper Sauce

JRIF AND TURF

90 Gr Dana Bonfile
100 Gr Karides
Ozel Sos

200 Gr Beef Tenderloin
100 Gr Shrimps
Special Sauce

KUZU LOKUM
LAMB FILLET

DALLAS STEAK

Pepper Sos ve Bearnez Sos ile
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Et k Meat 5
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Kuzu Lamb
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 PANELENMI§ MEZGIT FILETO MON FILETO

FISH AND CHIPS
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' KARISIK BALIK TABAGI 15 % 1
MIXED FISH PLATTER L

. LEVREK
, 7. SEA BASS




KALAMAR TAVA
FRIED CALAMARI

T SHRIMPS ‘
~ CASSEROLE |
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Desserts
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Coltee

——PREMIUM W QUALITY—

ESpresso ]+ Cappuccino LI * Turkish Coffee s
ingle- Double Espresso with Milk and Milk Cream .

o = [Splesso ;accmam Mot Mk & Salep our [+

Caffe Americano b E

Espresso, Hot Water Sin';le - / Double - HOt Chocolate E i

l.‘.affé Latte e Espresso and Milk Cream Milk L

Espresso, Milk White Chocolate Mocha [ |+ Turkish Tea [+

’ Espresso, Milk, White Chocolate

Caffe Mocna L Herbal Tea — s

Espresso, Milk, Chocolate

[ced Coflee

Ice Caffe Yienna map Coconut Frappe [ e

Coffee, Vanilla Ice Cream, Cream Espresso, Milk, Ice with Coconut Aroma

ced Caffe Latte ] Affogato Coffe e

Espresso, Milk, Ice Vanilla Ice Cream and Espresso

Iced Coco Latte L Baileys Coffe e

Espresso, Milk, Ice with Coconut Aroma 4 Cl Baileys Coffee Cream

Iced Caffe Mocha y Irish Coffee [

Espresso, Chocolate, Milk, Ice, Cream

Caramel Frappe e French Coffee e

Espresso With Milk, Ice, Caramel and Ic



Soft Drinks Beer
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Beyaz Saraplar / White Wines

KAVAK

ﬁ@i;s. Sultaniye, Narince, Emir, Sauvignon Blanc

[ Denizli ; Ege | Aegean
"~ Tokat - Kapadzokya ; Orta Anadolu / Central Anatolia

Mozzarella peynirli ve domates soslu pizzalar, sebzeli bérekler ve
makarnalar, 1zgara balik ve tavuk, salatalar ve taze peynirlerle/
Mozzarella and tomato sauced pizzas, pastas and pastries with
vegetables, grilled fish and chicken, fresh cheeses

Wine Per Glass

Kavak White 18.75¢l [ ¢
Dikmen Red 18.75¢1 [ |+
Kavak Rose 18.75¢1 [ ¢

MYRINA BEYAZ

a4 Sultaniye, Narince

s Denizli ; Ege | Aegean
" Tokat ; Orta Anadolu / Central Anatolia
O Izgara beyaz etler, peynirli ve domates soslu pizzalar, makarnalar,
salatalar/ Grilled white meats, pizzas and pastas, salads

ANGORA BEYAZ
ANGORA VIN-ART NARINCE-CHARDONNAY

%’3 Sultaniye #f;"_.; Narince, Chardonnay
71 Denizli ; Ege | Aegean

KAVAKLIDERSy "t Cotes d’Avanos Baglari ; Kapadokya / Cappadocia

@ 5 ay/months

Izgara ve tava baliklar, beyaz soslu makarnalar ve tavuk etleri,
sari olgun peynirler / Grilled and fried fish and chicken, porcini
taglietelle and mature yellow cheeses

Izgara balik, 1zgara tavuk, deniz mahsulleri, salatalar ve taze
peynirler/ Grilled fishes, grilled chicken, sea food, salads and fresh
cheeses

NARINCGE-CHARDONNAY

CANKAYA

lﬁ:‘ﬁ Narince, Emir, Sultaniye

) Tokat - Kapadokya ; Orta Anadolu / Central Anatolia
7 Denizli ; Ege | Aegean

KAVAKLIDERE EMIR
afy  Emir

1 Cotes d’Avanos Baglari ; Kapadokya / Cappadocia

Izgara tavuk ve balik, deniz mahsulli salatalar, makarnalar ve taze
peynir cesitleri / Grilled chicken and fish, sea food salads, pastas and
fresh cheeses

‘@080,

Deniz tarag), midye, kiifli peynirler, mayonez soslu salatalar ve vegan
sandvigler

Clam, shell, salads with mayo sauce and vegan sandviches

RA NARINCE T T KAVAKLIDERE MISKET
ks | s i e - a4 Bornova Misketi
AN\\-«C}\LIPBA Y Tokat ; Orta adolu / Central Anatolia Ry 4 - {71 Pendore Baglari; Ege | Aegean

" ¥
triinleri, ahtapot salatasi, 1zgara tavuk ve balik,

@ Somon carpaccio, portakal soslu érdek, tatl-eksi soslu tavuk ve
sushi [ Salmon carpaccio, roasted duck with orange, sweet and sour
chicken, shellfish and sushi

ANCYRA SULTANIYE-EMIR

afy Sultaniye-Emir
=5 Denizli; Ege | Aegean
Nevsehir ; Orta Anadolu / Central Anatolia

Izgara tavuk ve balik, kabuklu deniz irin
salatalar, makarnalar ve taze peynir cesitleri/S
seafood, grilled chicken and fish, pasta and fresh chees

® e

ANCYRA SAUVIGNON BLANC - ’ Js
J_.! a%  Sauvignon Blane. 1 . ik ’ -
ANCYRA

.1 Denizli - Giiney; Ege | Aegean

KAVAKLIDERE

- ;
Kabuklu deniz trinleri, hafif soslu baliklar, yesilisalatalar ve taz
peynirler | Seashells, lightly sauced fish, green salad.and fresh cheese

@ - "

SARAP TABAGI / WINE PLATE



Tthal Beyaz Sarcya(ar / Import White Wines

SANTA HELENA VARIETAL
SAUVIGNON BLANC

af% Sauvignon Blanc

&’ A Central Valley, Sili / Chile

Deniz Griinleri, acl, domates soslu makarnalar, kegi peyniri / Sea
food, pasta with spicy or tomato-bases sauces, goat cheese.

GATO NEGRO SAUVIGNON BLANC

%y Sauvignon Blanc
‘s’ % Central Valley, Sili / Chile

Sebzeli baslangiglar ve kabuklu deniz Griinleri / Vegetable entrees
and shellfish

SARTORI, PINOT GRIGIO
afy  Pinot Grigio
*” 4 DOC - Delle Venezie, italya  Italy

Makarna, baslangiglar ve baliklar / Pastas, fishes

MAISON KAVAKLIDERE
CHATEAU LA CROIX LARTIGUE

#%  Merlot-Cabernet Franc
'?{'.f!z’ AOC - Castillon Cotes du Bordeaux, Fransa / France

Ordek ve kuzu etleri, biberli biftek, kegi peynirleri / Fowl and
lamb, pepper steaks, goat cheeses

MAISON KAVAKLIDERE
CHATEAU CLAUD-BELLEVUE

@ Izgara dana eti, domates soslu makarnalar, 1zgara sebzeli,
vejetaryen wrapler ve orta giilli peynirler / Grilled veal,
pastas with tomato sauces, veggy wraps, strong cheeses

MAISON KAVAKLIDERE LA FOLIE

|.4 FGI_IE a8 Merlot

,1_' 'Fl 'f-’i";’! AOC - Castillon Cotes du Bordeaux, Fransa [ France
N | & . ‘ "

| . i Sarkiiteri ve peynir tabaklar, tavuk ciger pate, patates, kabak
ir = T gratenler / Deli meats and cheese plates, chicken liver pate,

gratins
—

*riinlerimiz stoklarla siirldir.

SANTA HELENA VARIETAL
CABERNET SAUVIGNON

#%, Cabernet Sauvignon

w? 2 Central Valley, Sili / Chile

Kirmizi etler, kuzu ve av etleri, peynirler / Red meats, lamb,
game birds and cheeses.

SANTA HELENA VARIETAL
CHARDONNAY

a4, Cabernet Sauvignon

" 4 Central Valley, Sili / Chile

Tavuk ve av etleri, makarnalar / Chicken, game birds and pastas.

GATO NEGRO CHARDONNAY

#f‘:{g Chardonnay

s,""" Central Valley, Sili / Chile

Makarnalar, baliklar ve kabuklu deniz tirtinleri / Pasta, fish
and shellfish

GATO NEGRO CABERNET
SAUVIGNON

ai, Cabernet Sauvignon

‘s’ % Central Valley, Sili / Chile

Kirmizi etler ve peynirler / Red meats and cheeses

GATO NEGRO CARMENERE

%%, Carmenere
&' 4 Central Valley, Sili / Chile

Peynirler ve baharatl yemekler / Cheeses and spicy foods.

LES COMBES DE SAINT-SAUVEUR

2% Grenache - Syrah

'g“,":f'!‘r AOC - Cotes du Rhone, Fransa [ France

@ Soslu kirmizi ve beyaz etler, kavrulmus kiimes hayvanlari ve

yumusak peynirler / Sauced red and white meats, roasted poultry
and soft cheeses

*Uriinlerimiz stoklarla sinirldir.



Tthal Roze .Sarcga&nf / Import Rose Wines

GATO NEGRO ROSE

afy  Cabernet Sauvignon
7.2 Central Valley, Sili / Chile

Somon, kis ve baharatli yemekler / Salmon, quiches and spicy
dishes.

BLUSH BY MONCIGALE

aﬁzﬁ Cinsault, Grenache, Syrah
"4"1{‘5 Cotes de Provence, Fransa [ France

Salatalar, 1zgara baliklar ve akdeniz yemekleri / Salads, grilled
fishes, and Mediterranean dishes

SARTORI PINOT GRIGIO BLUSH
#f:as, Pinot Grigio
‘g‘:‘:v ¥ DOC - Delle Venezie, italya / Italy

Baslangiglar, hafif soslu makarnalar, pizzalar ve izgara baliklar /
Starters, light sauced pastas, pizzas and grilled fishes

Jthal Q@uﬂu Sarcgo(ar
Tmport S}oarﬁﬁ’ng Wines

L LA TORDERA PROSECCO
- FRIZZANTE

FrOSECeo oy, Glera

'3;‘{’500( - Treviso-Vidor, italya / Italy

Peynir tabaklari, hafif balik yemekleri / Cheese plates, fish dishes

[ATSPEIIN

*Uriinlerimiz stoklarla sinirhdir.
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Kirmizi Sanyo(ar / Red Wines

*’ DIKMEN
Ib‘ ij »‘% Okiizgdzli, Bogazkere, Syrah, Cabernet Sauvignon

d e Elazig - Diyarbakir ; Dogu Anadolu / Eastern Anatolia

DII{MEN = izmir - Denizli ; Ege | Aegean

Izgara kirmizi etler, hafif soslu makarnalar, sarkiiteri, salata ve
pizzalar [ Grilled red meats, lightly sauced pastas, deli meats, salads
and pizzas

MYRINA KIRMIZI

%% Cabernet Sauvignon, Okiizgdzii

& Izmir ; Ege | Aegean
" Elazig ; Dogu Anadolu/ Eastern Anatolia

{§)) !zgara kirmizi etler, hafif soslu makarnalar, sarkiiteri ve pizzalar /
= Grilled red meats, lightly sauced pastas, deli meat and pizzas

ANGORA KIRMIZI

nﬁz& Okiizgézli, Cabernet Sauvignon, Alicante, Merlot

__ Izmir; Ege [ Aegean
“~~— Elazig ; Dogu Anadolu / Eastern Anatolia
Sarkditeri, hafif soslu kirmizi et yemekleri, bolonez soslu makarna,

hamburger ve barbekii etler / Deli meat, lightly sauced red meat
dishes, Bolognese sauced pasta, hamburger and barbeque

ANGORA ANGORA BLACK

LB afy Cabernet Sauvignon, Okiizgzii, Syrah

% o izmir ; Ege | Aegean
ﬁ % " Elazig ; Dogu Anadolu / Eastern Anatolia
¥ @ Hafif baharat soslu kirmizi etler, barbeki etler, fajita ve

=
Z . sarkiiteriler / Slighly sauced red meat dishes, barbecue, fajita and

deli meats

YAKUT

lﬁ:‘}ﬁ‘ Okiizgézl, Bogazkere, Carignan, Alicante

- Elazig - Diyarbakir ; Dogu Anadolu / Eastern Anatolia
" izmir ; Ege | Aegean

@ Kirmizi et yemekleri, pizza a la Turca, soguk et tabaklari, bolonez
soslu makarna ve lazanya
Pizza a la Turca, cold red meat plates, deli meat, lasagna and alla
Bolognese.

ANCYRA OKUzGOzU
Ay Okiizgozii

1 Elazig ; Dogu Anadolu / Eastern Anatolia

Pizza a la Turca, 1zgara kirmizi etler, bolonez soslu makarnalar,
O soguk et tabaklari ve lazanya / Pizza a la Turca, grilled red meats,
Bolognese pastas, cold red meat plates and lasagne

066

ANCYRA BOGAZKERE

s, Bogazkere

ANCYRA

KAVAKLIDERE

£ 1 Pendore Baglari ; Ege [ Aegean

Izgara dana ve kuzu etleri, hafif baharat soslu kirmizi etler,
@ eskitilmis peynir ve sarkiiteri tirtinleri / Red meats, meat and cheese

BOGAZKERE X
sauced pasta, deli products and aged cheese

Krruz sek garap « Dry red wine

ANCYRA KALECIK KARASI

»f»:rﬁ Kalecik Karasi

AN CYRA £ tKalecik - Kirsehir ; Orta Anadolu / Central Anatolia

KAVAKLIDERE

Hafif soslu makarna ve pizzalar, 1zgara ve hafif soslu kirmizi etler
ve taze peynir cesitleri / Lightly sauced pizzas, pastas, red meat
dishes and fresh cheeses

©e

ANCYRA MERLOT
a Merlot
£t Denizli; Ege / Aegean

KAVAKLIDERE . .
Izgara dana ve kuzu etleri, hafif baharat soslu kirmizi etler, krema

soslu makarnalar ve soguk sarkiiteri etler / Grilled veal and lamb,
lightly spicy sauced red meats, pastas with cream and deli meat

@02e6

ANCYRA CABERNET SAUVIGNON

MERLOT

Jarrmuz sek garap » Dry red wine.

-SYRAH
YRA #gi?‘a% Cabernet Sauvignon, Syrah
DERE £t Gliney; Ege [ Aegean

CABERNET SAUVIGNON-SYRAH Baharatli ve soslu dana etleri, fajita, barbekii etler ve sari sert
peynirler/ Spicy and sauced veal dishes, fajitas and spicy marinated
red meat grills

e®

VIN-ART KALECIK KARASI-SYRAH

“‘\:’;35, Kalecik Karasi, Syrah

Kioum sek gaeg » Dry red e

o Kirsehir ; Orta Anadolu / Central Anatolia
Denizli; Ege | Aegean
7 ay/months

Kirmizi et gesitleri, makarnalar ve olgun peynir gesitleri / Cream
and spice sauced red meat dishes and yellow cheeses




‘Roze Sarcyo[m’ /Rose Wines

ROZA

3y CalKarasi
Denizli ; Ege [ Aegean

Domates soslu makarnalar, sebzeli bérekler, hafif salata ve
pizzalar [ Tomato sauced pastas, pastries with vegetables, light
salads and pizzas

MYRINA ROZE

MYRINA a8  CalKarasi

KAVAKLIDERE

Denizli ; Ege [ Aegean

Izgara tavuk ve baliklar, hafif soslu makarnalar ve salatalar /
Grilled fish and chicken, light sauced pastas and salads

MYRINA BLUSH

. Pinot Grigio

PINOT GRIGIO
BLUSH

Delle Venezie | iTALYA

Baslangiclar, hafif soslu makarnalar, pizzalar ve izgara baliklar /
Appetizers, lightly sauced pastas and pizzas, grilled fishes

ANGORA ROZE

3% Calkarasi, Okiizgozii

Elazig ; Dogu Anadolu / Eastern Anatolia
Denizli; Ege | Aegean

Izgara tavuk ve baliklar, hafif soslu makarnalar ve salatalar /
@ Grilled fish and chicken, light sauced pastas and salads

. . @&

LAL
#ﬁ% Gal Karasi
Denizli ; Ege [ Aegean

Aperitif, 1zgara balik ve tavuk, hafif baharatli pizza ve makarnalarla
| Thai chicken, grilled fish and chicken, lightly spicy meals, pizzas
and pastas

ANCYRA BLUSH

’% Kalecik Karasi, Cal Karasi, Syrah

Ankara; Orta Anadolu / Central Anatolia
Denizli Giiney ; Ege / Aegean

Uzak Dogu mutfag, 1zgara baliklar ve taze peynirler
Thai chicken, grilled fish and fresh cheeses.

08>6

*Uriinlerimiz stoklarla siirlidir.
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Mojito - Aperol Sprit

White Rum , Brown Sugar Aperol, Sparkling Wine

Fresh Mint Lemon , Lime Juice Soda, Orange Slices

Sprite

Cuba Fibre Jgoex Pn The Beach |
...................................................... Tequila, Vodka, Peach Liqueur

White Rum, Lime Juice,cola Orange Juice, Grenadine

\Wihisky Sour =Lina colada

White Rum, Coconut Liqueur

Whisky, Lime Juice, Sugar Syrup
ky “ihte Pineapple Juice, Milk Cream

Cosmopolitan Y Af

Vodka, White Rum, Tequila
Gin, Blue Curacao Liqueur, Sprite

Vodka, Orange Juice
Cranberry Juice, Lime Juice

SaWbeEry” * Long Island Ice Tea

...................................................... White Rum, Tequila, Vodka

White Rum, Fresh Strawberry Gin, Triple Sec Liqueur, Cola
Strawberry Syrup, Lime Juice

cSpressogMartimi

Tequila Sunrise i Y il

Tequila, Orange juice, Grenadine Vodka, Rahlua, ESTEs

San Francisco * PornstapMartini
Vodka, Banana Liqueur Vanilla VodRa, Passao, Lemon Juice,
Orange Juice, Grenadine Sugar Syrup, Passion Fruit Puree,

(Champagne is served in the same shot glass.)

Negronl b

Gin, Vermut Rosso (Martini)
Campari



I

Tequila - Rom - Liqueurs

OlmegaBlanco-4cl b
Oimega Gold-del = E
Sierra Silver-dcl v
sierra Gold-del ’
Bacardi Carta Blanca-4¢l ’
Havana-del . . o i
Captain Morgan White Rum-del b
Captain Morgan Spiced Gold-dcl ’
Baileys-4cl b
Aperol-del o ’
Campari-d¢l ~ . e 0 :
Jagermeister-del- - . ¢
Malibu-get 2
TiaMaria-del . :
Cointreau-dcl .. ... .. . . j
Safari-4el y
Amaretto-4cl -




Whisky
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insanlarin sadece beslenme ihtiyaclarini degil
ayni zamanda birlikte olma, rahatlama,
sosyallesme gibi ihtiyaglarini da karsilayan
restorant anlayisimizla,

Berat ve Murat sef olarak Anadolu mutfagindan
baslayarak, 20 senelik turizm deneyimlerimize;
diinyayi da gezerek, edindigimiz tecriibeyle
mutfagimizi daha da lezzetlendirdik. Ozellikle
Anadolu, Yunan ve italyan medeniyetlerinin
damak zenginligini birlestirerek, mutfak
kilttrine apayri misyon getirdik. Yeni soluklu
lezzet duragimizda; hizmetimizi, uzun senelere
yayarak; hizmetimizi, misteri algisindan ziyade
misafir anlayisla yapmaktir. Mentiimiizde bulunan
tim yemeklerimiz standart tarifelerin disinda, her
bir misterimizin arzusu dogrultusunda daha da
special hale getirilmektedir.

BiZiM SPECIALIMIZ MUSTERI ARZUMUZ...

BiZiM SPECIALIMIZ HER YEMEGIMIZ...

With our restaurant understanding that meets not only the
nutritional needs of people, but also their needs such as
being together, relaxing and socializing,

Berat and Murat, starting from Anatolian cuisine as chefs,
have 20 years of tourism experience; Traveling around the
world, we made our cuisine even more delicious with the
experience we gained. We brought a different mission to
culinary culture, especially by combining the richness of
the palate of Anatolian, Greek and Italian civilizations. At
our new taste stop; by spreading our service over many
years; is to do our service with a guest understanding
rather than customer perception. All of our meals in our
menu are made more special in line with the wishes of
each of our customers, apart from the standard recipes
OUR SPECIALTY IS OUR CUSTOMER'S DESIRE...

OUR SPECIALTY IS EVERY MEAL...
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