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Sef'in <::ilingir Sofras1 
Chef's Traditional Starters Tray 

Sef'in Steak <::ilingir Sofras1 
Che~s Traditional Warm Starters Tray 

istanbul Mutfagmdan 
sekiz ~e~it mevsim mezesi 
Eight different seasonal mezes 
from Istanbul Cuisine 
En az iki ki~iliktir I Minimum for two guests 
Ki~i ba~t 2I YTL I Per person 2I YTL 

istanbul Mutfagmdan 
altt ~e~it steak mevsim mezesi 
Six different seasonal warm mezes 
from Istanbul Cuisine 
En az iki ki~iliktir I Minimum for two guests 
Ki~i ba~1 24 YTL I Per person 24 YTL 

% ;8 KDV Dahildir I ·8% VAT included 



Anadolu Peynir Tabagt I Anatolian Cheese Plate 
Eski k~~ar -Trakya, Tulum -izmir, Topak -Urfa, 

Orme -Gaziantep, Tulum -Erzincan 

Five Different Regional Cheeses 

iki ki~ilik I Recommended for two guests 
24 YTL 

Giiniin Zeytinyaghs1 
Seasonal Local Vegetables Cooked with Olive Oil 

I6YTL 

Somon Duo I Salmon Duo 
Fume Somon ve Taze Somon ikilisi, Roka Y atagmda 

Smoked Salmon and Fresh Salmon on Rocket Leaves 

24 YTL 

Deniz Mahsiilleri Giive<; I Seafood Casserole 
Kalamar, Karides, Ahtapot Bacag1 ve Giiniin Bal1gi 

Calamari, Shrimp, Octopus, and Fish of The Day 

26YTL 

Ege U sulii Ahtapot Izgara 

Aegean Style Grilled Octopus 
25YTL 

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

22YTL 

Paz1 ve Past1rmah Boh<;a Boregi 
Yogurt sos ile 

Special Pastry with Chard Leaves and Pastrami 
served with Yoghurt Sauce 

I8YTL 

% 1:8 KDV Dahildir I ' 8 % VAT included 



Tavuklu Taze Ye~illikler Salatas1 
Chicken Salad with Fresh Greens 

2IYTL 

Bonfile ve Koz Pathcanh Taze Ye~illikler Salatas1 
Steak Salad with Aubergine Puree and Fresh Greens 

25YTL 

Feslegenli Taze Domates ~orbas1 
Tomato Soup with (basil' 

9YTL 

Bademli Pathcan ~orbas1 
Aubergine Soup with Almond 

9YTL 

% ·8 KDV Dahildir I 8% VAT included 
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Hiinkar Sahant I Sultan's Taste 
Marine Kuzu Strtt, Kuzu Pirzola, Kuzu Si~, Filibe Kofte, Hiinkar Begendi 

Lamb Loin, Lamb Chops, Lamb Shish, Kebab, Meatballs, Veal with Aubergine puree 
En az iki ki#liktir I Minimum for two guests 

Ki# Ba~t 32 YTL I Per Person 32 YTL 

Y aban Otlart ile Marine Edilmi~ Bonfile 
Sirloin Steak Marinated with Wild Herbs 

3IYTL 

Biberiye Soslu Kuzu Strtt lzgara 
Grilled Lamb Loin Marinated with Rosemary 

3IYTL 

Hiinkar Begendi I Veal with Aubergine Puree 
26YTL 

Y ogurtlu Kebap I Kebab with Yoghurt 
27YTL 

Kart~tk Dolma ( etli) 
Mixed Seasonal Vegetables Stuffed with Minced Meat and Rice 

I9YTL 

Otlarla Lezzetlendirilmi~ Pili<; Si~ 
Chicken Shish Kebab Marinated with Herbs 

23YTL 

% 18 KDV Dahildir I 8% VAT included 
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Kagttta Levrek Bugulama I Seabass Baked "in Papillote" 
Domates, Mantar, Limon Dilimleri ve Defne Y aprag1 ile 

With Tomatoes, Mushrooms, Lemon Slices and Bay Leaves 

3.2 YTL 

Bogazic;i Karides I Bosphorus Shrimps 
Taze Kekik, Feslegen ile Yags1z Tavada Pi~irilmi~, Tereyagh Pilav ile 

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

JIYTL 

Deniz U riinleri Si~ I Mixed Seafood 73rochette' 
Ozel Sosta Dinlendirilmi~ Somon, Lagos, Karides ve Kalamar 

Marinated Salmon, Grouper, Shrimp and Calamari 

JIYTL 

F ener Kavurma I Stewed Monk Fish 
JIYTL 

Bahk Halinden I From The Fish Market 

<;upra I Seabram 
Levrek I Sea Bass· 
Palamut I Bonito 
Liifer I Bluefish 
Somon Si~ I Salmon Brochette 
Lagos Si~te I Grouper Brochette 
Akya Si~ I Large Bonito Brochette 

29YTL 
29YTL 
30YTL 
32YTL 
30YTL 
31YTL 
31 YTL 

% .8 KDV Dahildir I ' 8% VAT included 
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Sefin <::ilingir Sofrast 
Chef's Traditional Starters Tray 

( 8 meze I Eight Mezes ) 

Hiinkar Sahant I Sultan's Taste 
Marine Kuzu Srrtt, Kuzu Pirzola, Kuzu Si~, Filibe Kofte, 

Hiinkar Begendi 
Lamb Loin, Lamb Chops, Lamb Shish, Kebab, Meatballs, 

Veal with Aubergine puree 

Kart~tk Salata I Mixed Salad 

Kart~tk Turk Tathlart I Mixed Turkish Desserts 

Kahve ve Likor I Coffee and Liqueur 

En az iki ki~iliktir I Minimum for two guests 

Ki~i Ba~1 58 YTL I Per Person 58 YTL 

% 18 KDV Dah ild ir I ,8 % VAT inciuded 



J7\e~~u6-a-tLa-~ · I 8c-ft Q~~~_, 
Coke I Diet Coke I Fanta I Sprite ; YTL 

Meyve Sulan I Fruit Juice ; YTL 

Taze Portakal Suyu I Fresh Orange Juice 9 YTL 

Maden Suyu I Sparkling Water 2 YTL 

Su I Spring Water 2 YTL 

Bira I Beer 6 YTL 

Light Bira I Light Beer 7 YTL 

• 

8~c-~~ 7J f'ec-e~te~ I cfec-t Q~z~~6 
~ay I Tea 

Nescafe I.Nescafe 
Tiirk Kahvesi I Turkish Coffee 

Espresso I Espresso 
Cappuccino I Cappuccino 

4 YTL 

4 YTL 

4 YTL 

6YTL 

6YTL 

Liitfen Sarap Meniirniize Goz Attmz I Please Refer to Our Wine Menu 

Liitfen Rakt Meniirniize Goz Atmtz I Please Refer to Our Raki Menu 

Liitfen Tath Meniirniize Goz Attmz I Please Refer to Our Dessert Menu 

% '1.8 KDV Dahildir I ~8% VAT included 






