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Ascibas1 / Executive Chef
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Ascibas1 Yard. / Executive Sous-Chef
Hiiseyin Sener




Sef’in Cilingir Sofrasi
Chef s Traditional Starters Tray

Istanbul Mutfagindan

sekiz ¢cesit mevsim mezesi

Eight different seasonal mezes

from Istanbul Cuisine

En az iki kisiliktir / Minimum for two guests
Kisi bagt 2X YTL / Per person 2X YTL

Sef’in Sicak Cilingir Sofrasi
Cheff®s Traditional Warm Starters Tray

Istanbul Mutfagindan
alt1 gesit sicak mevsim mezesi

Six different seasonal warm mezes

from Istanbul Cuisine

En az iki kisiliktir / Minimum for two guests
Kisi basi 24 YTL / Per person 24 YTL

% :8 KDV Dabhildir/ :8 % VAT included



Anadolu Peynir Tabagi / Anatolian Cheese Plate

Eski kasar -Trakya, Tulum -1zmir, Topak -Urfa,
Orme -Gaziantep, Tulum -Erzincan

Five Different Regional Cheeses

Iki kisilik / Recommended for two guests
24 YTL

Giiniin Zeytinyaglisi
Seasonal Local Vegetables Cooked with Olive Oil

16 YTL

Somon Duo / Salmon Duo

Fime Somon ve Taze Somon ikilisi, Roka Yataginda
Smoked Salmon and Fresh Salmon on Rocket Leaves

24 YTL

Deniz Mabhsiilleri Giiveg / Seafood Casserole

Kalamar, Karides, Ahtapot Bacagi ve Giiniin Balig:
Calamari, Shrimp, Octopus, and Fish of The Day
26 YTL

Ege Usulii Ahtapot Izgara
Aegean Style Grilled Octopus

25 YTL

Kalamar Tava, Tarator Sos ile
Stirfried Calamari Served with "Tarator' Sauce

22 YTL

Pazi1 ve Pastirmali Bohga Boregi
Yogurt sos ile

Special Pastry with Chard Leaves and Pastrami

served with Yoghurt Sauce
I8 YTL

% *8 KDV Dahildir / ‘8 % VAT included



Tavuklu Taze Yesillikler Salatasi
Chicken Salad with Fresh Greens

2X YTL

Bonfile ve K6z Patlicanli Taze Yesillikler Salatasi
Steak Salad with Aubergine Puree and Fresh Greens

IEVTL

Feslegenli Taze Domates Corbasi
Tomato Soup with ‘basil’

9 YTL

Bademli Patlican Corbas:
Aubergine Soup with Almond

9 YTL

% 8 KDV Dabhildir / '8 % VAT included
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Hinkar Sahani / Sultan’s Taste
Marine Kuzu Sirt1, Kuzu Pirzola, Kuzu Sis, Filibe Ko6fte, Hiinkar Begendi
Lamb Loin, Lamb Chops, Lamb Shish, Kebab, Meatballs, Veal with Aubergine puree
En az iki kisiliktir / Minimum for two guests

Kisi Bag: 32 YTL / Per Person 32 YTL

Yaban Otlari ile Marine Edilmis Bonfile
Sirloin Steak Marinated with Wild Herbs

3XI YTL

Biberiye Soslu Kuzu Sirt1 Izgara
Grilled Lamb Loin Marinated with Rosemary

31 YTL

Hiinkar Begendi / Veal with Aubergine Puree

206 YTL

——

Yogurtlu Kebap / Kebab with Yoghurt

27 YTL

Karisik Dolma (etli)
Mixed Seasonal Vegetables Stuffed with Minced Meat and Rice

19 YTL

Otlarla Lezzetlendirilmis Pili¢ Sis
Chicken Shish Kebab Marinated with Herbs

23 YTL

% 18 KDV Dabhildir/ 8 % VAT included
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Kagitta Levrek Bugulama / Seabass Baked "in Papillote”

Domates, Mantar, Limon Dilimleri ve Defne Yaprag: ile
With Tomatoes, Mushrooms, Lemon Slices and Bay Leaves

32 YTL

Bogazici Karides / Bosphorus Shrimps
Taze Kekik, Feslegen ile Yagsiz Tavada Pisirilmis, Tereyaglh Pilav ile

Cooked with Fresh Basilic Thyme and
Little Garlic Served with "Pilaf”

3I YTL

Deniz Uriinleri Sis / Mixed Seafood ‘Brochette’

Ozel Sosta Dinlendirilmis Somon, Lagos, Karides ve Kalamar
Marinated Salmon, Grouper, Shrimp and Calamari
3X YTL

Fener Kavurma / Stewed Monk Fish

3I YTL

Balik Halinden / From The Fish Market

% .8 KDV Dahildir / 8 % VAT included
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Sef’in Cilingir Sofrasi
Chef s Traditional Starters Tray
(8 meze / Eight Mezes)

- Hunkar Sahani / Sultan’s Taste
Marine Kuzu Sirti, Kuzu Pirzola, Kuzu Sis, Filibe Kofte,

Hiinkar Begendi
Lamb Loin, Lamb Chops, Lamb Shish, Kebab, Meatballs,
' Veal with Aubergine puree
’ Karisik Salata / Mixed Salad

Karisik Turk Tatliar: / Mixed Turkish Desserts

Kahve ve Likor / Coffee and Liqueur

En az iki kisiliktir / Mznimum for two guests
Kisi Bas1 §8 YTL / Per Person 58 YTL

% '8 KDV Dabhildir/ .8 % VAT inciuded



W\eqzwéaé&w- 4 50;46 Drinks

Coke / Diet Coke / Fanta / Sprite 5 YTL
Meyve Sular1 / Fruit fuice § YTL

Taze Portakal Suyu / Fresh Orange Juice 9 YTL
Maden Suyu / Sparkling Water 2 YTL

Su/ Spring Water 2 y1L

Bira / Beer 6 yTL

Light Bira / Light Beer 7 YTL

5(/0@& 79&06&[6@ 7/ %0& Diinbes

Cay/Tea 4vTL

Nescafe / Nescafe 4 YTL

Tirk Kahvesi / Turkish Coffee 4 YTL
Espresso / Espresso 6 YTL
Cappuccino / Cappuccino 6 YTL

gaba}aéa«b / wéneé

Litfen Sarap Meniimiize G6z Atz / Please Refer to Our Wine Menu

K@kaéat/ / %akéo

Lutfen Raki Meniimiize G6z Atz / Please Refer to Our Raki Menu

_Catéoéa/o / @eooe‘uéo

Liitfen Tathh Meniimiize Goz Atiniz / Please Refer to Our Dessert Menu

% '8 KDV Dahildir/ 8 % VAT included



Ahirkapi Sokak No.24 Cankurtaran 34122 istanbul / Turkey
Tel: 90 (212) 455 44 55 + Fax: 90 (212) 455 44 99
www.armadahotel.com.tr e-mail: info@armadahotel.com.tr






