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Immense  ded icat ion  goes  in to  every 
d i sh  that  g races  the  tab les  a t  B igChefs .

Complement ing  the  chef ’s  rec ipes 
a re  the  season ’s  f reshest  f ru i t s  and 
vegetab les ,  nur tu red  by  the  sk i l l ed 
hands  o f  the  Women o f  the  Land .

Our  k i tchen  today  i s  deep ly  commit ted
to  preserv ing  nature ,  ensur ing  that  our
rec ipes  th r ive  fo r  generat ions  to  come.
Gu ided  by  the  e thos  o f  max imum ef f i c iency 
w i th  min ima l  waste  and  the  G loca l 
ph i losophy,  we  embrace  a  g loba l  perspect ive 
wh i le  sa feguard ing  the  r i ch  loca l  f l avors
of  our  l and . 

In  add i t ion  to  B igChefs ’  s ignature 
d i shes ,  there  a re  spec ia l  tastes 
awa i t ing  you  every  hour  o f  the  day.
Each  v i s i t  to  B igChefs  unve i l s  met icu lous ly
cra f ted  d i shes  by  our  cu l ina ry  a r t i sans ,  revea l ing

A REVOLUTION 

WITHIN 

OUR KITCHEN.



TUĞBA AYDOĞAN
KECHY GURME DONDURMALARI
GOAT’S MILK ICE CREAM
İSTANBUL

MİRAY DİRİM
MİMİCİM SÜT REÇELİ
DULCE DE LECHE
İZMİR

YAĞMUR DURMUŞ &
TUĞBA HACIBEKİROĞLU
DUHA-CO / MINT CANDY
İSTANBUL

HATİCE ŞAHAN
DOĞANCI VILLAGE WOMEN’S 
SOLIDARITY ASSOCIATION / 
COUSCOUS
BURSA

SEMRA KIRTEKE
BAHÇEMDEN KAYISI
DRIED APRICOT
MALATYA

AYNUR BOZDEMİR
SOMA KADIN ATÖLYESİ
ROSEHIP MARMALADE 
MANİSA

EBRU KOCAACAR
JAM
ANTALYA

SEYYARE SUNGUR
FINDIK OCAĞI
NUT
TRABZON

GÖKÇE SUSAM NAZLICAN
& NİLAY ŞENSOY
MARE ÇİFTLİĞİ / CUCUMBER PICKLES
İZMİR

ÖZGE ÖZER
COFFECIONADO
FILTER COFFEE 
İSTANBUL

MELEK MENEMEN
MELENOĞLU SUCUKLARI
SOUJOUK
BOLU 

ÖZNUR ALKAN
NOVA
GRANOLA
İSTANBUL

NURCAN YILDIRIM
MANTI 7
“SINOP” STYLE “MANTI”
İSTANBUL

BİRGÜL ÖSER
İSKENDERUN BALIK
SEA FOOD
ANKARA

SEVİM AVCI
TUNCA GIDA
POMEGRANATE SYRUP
HATAY

HÜLYA ALTINÖZ
ALTINÖZ FAMILY
ANTAKYA GREEN BROKEN OLIVES 
HATAY

GÜLSÜM & HASİBE AKIN
SOFRAMDA NE VAR
WHITE GOAT CHEESE
BALIKESİR

BURCU ŞAHİN
LİMONYUM
BOTANICAL FLOWERS
İSTANBUL

SİBEL GÖZÜYUKARI
MAYİ TUZ
SPRING SALT
KIRIKKALE

TUĞBA ÇAYLAK
AMESİA ARI WOMEN’S
COOPERATIVE / RICE
AMASYA
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E M P OW E R E D  BY  T H E  WO M E N 
O F  T H E  L A N D,  O U R  K I TC H E N 
U N D E R G O E S  A  R E M A R KA B L E 
R E VO LU T I O N . 

Fo r  t h e  p a s t  f i ve  ye a r s ,  t h e  p ro d u ce  s o u rce d  f ro m 
Wo m e n  o f  t h e  L a n d  h a s  co n s i s te n t l y  i n f u s e d  eve r y 
s e a s o n a l  re c i p e  w i t h  i t s  e n d u r i n g  e ss e n ce . 

Ad vo c a t i n g  G e n d e r  Eq u a l i t y  t a ke s  ce n te r  s t a g e 
a t  B i g C h e f s  t h i s  s e a s o n ,  j u s t  a s  i t  d o e s  i n  eve r y 
s e a s o n . 

B e h i n d  t h e  k i t c h e n ’s  revo l u t i o n a r y  j o u r n ey  s t a n d 
m o re  t h a n  1 0 0  wo m e n  w h o  p ro d u ce  i n g re d i e n t s 
f ro m  a c ro ss  Tü r k i ye  a n d  a ro u n d  t h e  wo r l d .

E n j oy  t h i s  revo l u t i o n  o n  eve r y  p l a te  s e r ve d  t h i s 
n ew  s e a s o n . . .

DİDAR DİRİ
MOODFİT
PEANUT BUTTER
İSTANBUL

HANIM ARAÇ YILDIRIM
KIZILCAHAMAM BAZLAMA 
KONAĞI / BAZLAMA BREAD
İSTANBUL

SUZAN MANTAR &
SEZİN ÇETİN
BIGA WOMEN’S COOPERATIVE 
TARHANA
ÇANAKKALE

DAMLA EDES ÖZ
MINEDOLIVE
ARTICHOKE HEARTS
İZMİR

NİLÜFER KART &
İKLİME YAŞAR
SISTERS OF ANATOLIA COOPERATIVE
CARROT JAM WITH ORANGE
ANKARA

KADRİYE NERMİN
NACAROĞLU
ALTA NATUREL SİRKE
VINEGAR-CITRUS POWDER
ÇUKUROVA

ESRA ZIRHLIOĞLU
BAZAAR GIDA
BLACK OLIVES
İSTANBUL

ELİF OVALI
TEOFARM
LOCAL ENDEMIC PRODUCT
HATAY

BEYHAN DAĞ
AMESİA ARI WOMEN’S
COOPERATIVE / CHICKPEAS
AMASYA

CEYHAN KOLAK
CEY NATURAL FOODS
QUINOA CHIPS
İSTANBUL

SEVİM ÖZSOY
SİYEZ EVİ
SİYEZ BULGHUR
KASTAMONU

FİLİZ AYNACI
HAZELNUT
DÜZCE

BURCU TÜRK SARAÇOĞLU
JUNGLE HEALTHY FOOD
JUNGLE RED BEET KVASS (DRINK)
ANKARA

ELİF TEKGÜR & NiL AKMAN
LENİDİA DIŞ TİC.
MOIST TOWELETTE
İSTANBUL

REMZİYE DOĞRUSÖYLER & 
TÜLİN BOZKUŞ
REM KOMBUCHA
İSTANBUL

ŞENGÜL EREZ
PIZZA DOUGH
İSTANBUL

MAHİNUR SARI
LEAF WRAP WITH MEAT
TOKAT

ÇUKURCA GOVERNOR’S
OFFICE SOCIAL AID AND
SOLIDARITY FUND
ZAP COOPERATIVE / TAHINI
HAKKÂRİ

HÜLYA ÇITAK
ORİJİN GIDA
SİRON VE KAYTAZ BREAD
TEKİRDAĞ

AZİME CENGİZ &
SİBEL POLAT
SİBELLA / LENTIL PASTA
ANTALYA

GÜLSEREN YILMAZ
YAŞAMSAL ORGANİK
VEGAN PASTA
KOCAELİ

İNCİ SÖYLEMEZ ESEN
LADİN EKMEK
EINZZ, WHOLE WHEAT AND 
POTATOES VILLAGE BREAD
BOLU

PINAR POLAT GÜVEN
PİNOA
QUINOA
ŞANLIURFA

HÜLYA TİRİTOĞLU
ÇEMEN’S
VEGETARIAN “MANTI”
KAYSERİ

ALİYE AKBULUT
AKBULUT FRUITS AND VEGETABLES
GREEN VEGETABLES
İZMİR

CANSU ÖZTÜRK
NATURELKA
CHESTNUT FLOUR
AYDIN

ASLI AKSOY
ELİ BELİNDE TARIM
ASPARAGUS
MUĞLA

İNCİ ÖZCEBECİ
VEGGY
VEGAN SCHNITZEL
İSTANBUL

ATİYE LAÇİN
ATİYE LAÇİN GIDA 
JAM
ÇANAKKALE

MEDİNE ALKOÇ
AMESIA ARI WOMEN’S COOPERATIVE
HOMEMADE NOODLES
AMASYA

AYLİN KALAFATOĞLU
DR. ARONİA
ARONIA FRUIT
BURSA

SİNEM SAY
SOMA WOMEN’S WORKSHOP
TOMATO PASTE
MANİSA

EDA ÇELEBİ
EURO FARM
ARTICHOKE
BURSA

HABİBE DEVECEL
ORGANİK ORMAN
FROST BLACKBERRY,
RASPBERRY AND BLUEBERRY
RİZE

TÜNZALE ELEKBEROVA
“ZİRVA” WOMEN GROUP
POTATO
GADABAY / AZERBAIJAN

GULMİRA UMBETALİ
DAIRY PRODUCTS
ALMATY / KAZAKHSTAN

DIANE GERHEIM-WAGNER
GAUMENFREUDEN
JAM
FRANKFURT / GERMANY

SAYNUR SONKAYA-NEHER
MOHR WEIN & KULINARIK
VINE
RHEINGAU / GERMANY 

ÖZNEM ÖYMEN
GİKA COOP
PEANUT BUTTER
NICOSIA / CYPRUS

AYŞEGÜL BOLAT
GİKA COOP
VINE LEAVE
MEHMETÇİK / CYPRUS

ZÜMRÜD HÜSEYNOVA
“FATİMA” WOMEN GROUP
TOMATO, CABBAGE, PEPPER, 
EGGPLANT
BARDA / AZERBAIJAN

DiNARA LATiFOVA
FLATBREAD
ALMATY / KAZAKHSTAN

EMİNE CANDAŞ
EMY DOĞAL GIDA
LEMONADE
NICOSIA / CYPRUS

ŞERİFE DEMİRLİ
GİKA COOP
OLIVE
BÜYÜKKONUK / CYPRUS

İLHAME MUSAYEVA
“CHİNAR” WOMEN GROUP
JAM
ZAKATALA / AZERBAYCAN

YAŞAN ERKANAT
GİKA COOP
JAM
YEŞİLIRMAK / CYPRUS

SULTAN SERGİL
SULTAN ANA ÇİFTLİĞİ
NOR CHEESE
NICOSIA / CYPRUS

They all have their 
own unique stories.
Scan the QR code
to watch.

FROM WOMEN 
FARMERS
to your table54



We recognize that  even the s l ightest  change we make in 
the k i tchens of  BigChefs  today has a  profound impact  on 
the future.  Hence,  we infuse every dish with the e lements of 
change,  revolut ion,  and innovat ion;

We respect  every product  that  comes into our  k i tchen.  Waste 
reduct ion dr ives us to maximize the use of  every part  of  an 
ingredient ,  leaving no peel  or  stem behind.

Our menus are met iculous ly  crafted to showcase the season’s 
f reshest  produce.

Fol lowing the Glocal  phi losophy,  we create innovat ive 
rec ipes by harmoniz ing our  age-old tradit ions with global 
cul inary inf luences .

With every rec ipe we prepare for  the k i tchens of  tomorrow, 
we usher  in  a  revolut ion with in our  own k i tchen.

T H E 
K I T C H E N 
O F  T H E 
F U T U R E

76
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SHARED BREAKFAST 
(2 serving)

¨ 1.050          
Ezine type feta cheese, Kars old 
‘Kashkaval’ cheese, Erzincan “Tulum” 
cheese, “Çeçil” cheese, fried eggs, fried 
soujouk, Gemlik black olives, Antakya 
cracked olives, ajika,  cherry tomatoes, 
cucumber, green pepper, roasted red 
pepper with olives, butter, clotted cream,  
orange – carrot jam, curd cheese with 
sour cherry jam,  home style potatoes 
with beef sausage, melted “Circassian” 
cheese, honey, crunchy kitkat spread, 
chunked peanut butter, village flatbread, 
fried patty, “Simit” Turkish sesame bagel, 
Adana style salty pastry with spinach and 
‘kashkaval’ cheese , orange sponge cake, 
filtered coffee or unlimited Turkish tea

Erzincan “Tulum” cheese
Ezine type feta cheese
Kars old ‘Kashkaval’ cheese
“Çeçil” cheese 
“Lor” cheese
Hard-Boiled egg 
Fried soujouk  
Beef sausage 
Cherry tomato, cucumber, 
green peper
Antakya cracked olives
Gemlik black olives
Ajika
Butter
Clotted cream
Sour cherry jam  
Curd cheese with sour 
cherry jam 
Orange-carrot Jam
Honey
Traditional fried bagel
Crunchy peanut butter
Crunchy kitkat spread   
Melted “Circassian” cheese 
Orange sponge cake 
“Simit” Turkish sesame 
bagel 
IAdana style salty pastry with 
spinach and ‘kashkaval’ 
cheese 
Roasted red pepper with 
olive tapenade 
Home style potatoes with 
beef sausage

¨ 122  
¨ 79 
¨ 94
¨ 94 
¨ 65
¨ 86 
¨ 173 
¨ 94 

¨ 86 

¨ 79 
¨ 72 
¨ 86 
¨ 58 
¨ 101 
¨ 72 
¨ 115

¨ 79 
¨ 86 
¨ 58 
¨ 79 
¨ 79 
¨ 101
¨ 94
¨ 50

¨ 136

¨ 79

¨ 128     

  

  

       

 

 

 

 

     

O M E L E T T E 
¨ 230  
Mushroom / Cheese ¨ 250 

              
______________________
MENEMEN
¨ 245   
Kashkaval / Feta Cheese 

¨ 270       
Soujouk ¨ 295   
______________________
FRIED EGGS
¨ 190  
______________________
FRIED EGGS WITH 
SOUJOUK 
¨ 235 

SPANISH OMELETTE 

¨ 290 
Omelette with potatoes, spring onion, green pepper 

and fresh herbs  
________________________________

BRUSCHETTA WITH SPINACH AND 
FRIED EGGS   ¨ 270    
Sauteed spinach, fried eggs on “Sour Dough” bread
________________________________

“CILBIR” BOWL WITH SOUJOUK 
¨ 370    
Poached eggs, yoghurt, soujouk and toasted 

baguette bread
________________________________

EGGBREAD WITH MORNING SALAD 
AND AVOCADO
¨ 370    
Morning salad, avocado on eggbread with chia 

seeds
________________________________

OMELETTE TOAST WITH CHEDDAR 
CHEESE AND SOUJOUK  EGGS
¨ 415    
Cheddar cheese and soujouk in egg toast with 

morning salad

E G G
D E L I C A C I E S

E G G S

B R U S C H E T TA  W I T H  S P I N AC H 
A N D  F R I E D  E G G S

E G G B R E A D  W I T H  M O R N I N G 
S A L A D  A N D  AVO C A D O

S PA N I S H 
O M E L E T T E

“ C I L B I R ”  B OW L  W I T H 
S O U J O U K98

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



A v o c a d o
p o a c h e d  e g g s O m e l e t t e  t o a s t 

w i t h  c h e d d a r 
c h e e s e  a n d 
s o u j o u k  e g g s  

B
r

e
a

k
f

a
s

t
s

a
l

a
d

G R A N O L A

PA N C A K E

T O A S T S
FLATBREAD TOAST  
¨ 310       
“Kashkaval” cheese, soujouk, sausage, dried 

tomato pesto in flatbread
______________________________

CHEESY TOAST  
¨ 310     
Flatbread, ‘Kashkaval’ cheese, cheddar cheese, 

tomatoes and pesto sauce

AVOCADO & POACHED EGGS 
¨ 420       
Poached eggs and avocado dip on ‘Sour Dough’ bread 

with chia seeds, cherry tomatoes, rocket leaves, baby 

spinach 

+CITRUS MARINATED SALMON  (70 GR)

¨ 540      
__________________________________

HOMESTYLE BREAKFAST 
¨ 370    
Ezine type feta cheese, ‘Kashkaval’ cheese, Gemlik black 

olives, Antakya cracked olives, morning salad, ajika, “Simit” 

Turkish sesame bagel, sour cherry jam, unlimited Turkish tea
__________________________________

BREAKFAST CASSEROLE 
¨ 515    
Beef sausage, cherry tomatoes, fried egg, sauted potatoes 

with onion, toasted baugette bread, fried goat cheese
__________________________________

BREAKFAST SALAD 
¨ 235    
Cherry tomatoes, “Simit” crutons, cucumber, Ezine type feta 

cheese, green pepper, fresh herbs, pomegranate vinaigrette
__________________________________

GRANOLA
¨ 330   
Alpro oat & almond drink ¨ 370   
Banana, kiwi, strawberry, raspberry, blackberry, blueberry, 
pumpkin seeds and chia seeds (with yoghurt or milk)
__________________________________

PANCAKE 
¨ 250    
Seasonal fruits, caramel sauce
_______________________________________________

MIX CHEESE PLATE
¨ 505      
“Kars” gruyere cheese, smoked ‘Circassian’ cheese, 
roquefort cheese, parmesan cheese, gouda cheese, 
toasted baguette, crispy tortillas, chili pepper jam, 
walnut, black grapes, sundried cranberries
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B R E A K FA S T  C A S S E R O L E

1 11 0

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



GOAT MILK LUMP CHEESE ¨ 130 
_____________________________________________

SAGANAKİ ¨ 165 
_____________________________________________

3 CHEESE BALIKESIR FETA CHEESE ¨ 130 
_____________________________________________

“FAKİR” SAUSAGE ¨ 88  
_____________________________________________

HAVRAN OILY PITA BREAD ¨ 160  
_____________________________________________

SOLDIER BREAD ¨ 208    
Parsley, tomato, mihaliç kelle cheese, walnut tomato paste breakfast sauce 
_____________________________________________

SESAME POTATOES ¨ 152  
_____________________________________________

EDREMIT BLACK OLIVES ¨ 94
_____________________________________________

EDREMIT GREEN OLIVES ¨ 94
_____________________________________________

PICKLED PEPPERS WITH CURD (SOKA) ¨ 170 
_____________________________________________

BREAKFAST SAUCE WITH WALNUT AND TOMATO 

PASTE ¨ 110 
_____________________________________________

“BALYA” BUTTER ¨ 88 
_____________________________________________

TIFLIPAŞA HALVA ¨ 120 
_____________________________________________

TEA WITH OLIVE LEAVES AND THYME ¨ 150
_____________________________________________

HAVRAN TANGERINE JAM ¨ 115 
_____________________________________________

GÖNEN EGGPLANT JAM ¨ 115 
_____________________________________________

OLIVE JAM ¨ 115

Te a  w i t h  o l i ve 
l e a ve s  a n d  t h y m e

E d r e m i t  B l a c k  O l i ve s

3  C h e e s e 
B a l ı k e s i r  f e t a 
c h e e s e 

T ı f l ı p a ş a
h a l v a

S e s a m e  po t a to
e

s 

H
a

v ra
n  t a n g e r i n e  j am

O
l i

ve  j a
m

B
re

a
k

fa
s t

 S
a u c e  w i t h  W

a l n u
t  a

n
d

 T
o

m
ato Paste

E
d

re
m i t  g r e e n  o l i ve s 

S a g a n a k i

P i c k l e d 
p e p p e r s 
w i t h  c u r d 

“ B a l y a ”
b u t t e r

So l d
i e

r  B
r e ad

H av ra n  o i l y  p i t a  b r e a d 

B A L I K E S İ R ,  A  P I L L A R
O F  A N A T O L I A N  
G A S T R O N O M Y ,
G R A C E S  O U R  B R E A K F A S T 
T H I S  S E A S O N  A S
O U R  H O N O R E D  G U E S T .
This  is  Anatol ia ,
has been fu l l  of  l i fe  for  thousands of  years .
There is  a  story behind every meal  cooked in  these lands .
Both the f i rst  l ight  of  the morning and the last  hours  of  the day 
have a descr ipt ion.  There is  ef fort  in  every f lavor  that  makes us 
who we are.

This  season,  we take great  pr ide in  host ing Bal ıkes i r  breakfast , 
one of   our  esteemed gastronomic c i t ies ,  which breathes l i fe  into 
the recipes that  def ine our  cul inary ident i ty. 

Goat milk lump Cheese

“Fakir ”  saus a g e

G ö n e n  e g gp l a n
t  j a

m

1 2 1 3

   Prices valid as of July 2, 2024 and include all taxes and VAT.
 %10 service fee will be charged.



P e r i  p e r i 
m a r i n a t e d 
e g g p l a n t  w i t h 
h u m m u s

V e g e t a b l e s 
“ m ü c v e r ”  a n d 
g r i l l e d  z u c c h i n i 
r o l l s

“ M Ü C V E R ”  S A L M O N  TA R T I N E

CHEESY GARLIC BREAD  
¨ 250      
Baked “bazlama” bread with 

cheese and garlic

______________________________

“MÜCVER” SALMON 
TARTINE   
¨ 420      
Citrus marinated salmon and sour 

cream on vegetables patty

______________________________

PERI PERI MARINATED 
EGGPLANT WITH 
HUMMUS  

¨ 300     
Crispy tortillas, cherry tomatoes 

and fresh rocket leaves

______________________________

VEGETABLES “MÜCVER” 
AND GRILLED ZUCCHINI 
ROLLS 

¨ 300      
Minty yoghurt dip and rocket leaves

“AYRAN ASI” CHILLED
SOUP WITH PURSLANE   
¨ 185  
Served cold.
    
HALF “AYRAN ASI” 
CHILLED SOUP WITH 
PURSLANE   
¨ 115  
Served cold.
____________________________

OVEN-BAKED TOMATO
SOUP WITH PESTO SAUCE  
¨ 185     
  
HALF OVEN-BAKED
TOMATO SOUP WITH
PESTO SAUCE  
¨ 115        
_________________________

VINE LEAVES ROLLS WITH 
MEAT & RICE 
¨ 350       
Strained yogurt

___________________________________

MIX CHEESE PLATE 
¨ 505      
“Kars” gruyere cheese, smoked 
‘Circassian’ cheese, roquefort cheese, 
parmesan cheese, gouda cheese, toasted 
baguette, crispy tortillas, chili pepper 
jam, walnut, black grapes, sundried 
cranberries
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C H E E S Y  G A R L I C  B R E A D

V I N E  L E AV E S  R O L L S  W I T H
M E AT  &  R I C E

OV E N - B A K E D  TO M ATO
S O U P  W I T H  P E S TO  S A U C E

“AY R A N  A S I ”  C H I L L E D
S O U P  W I T H  P U R S L A N E

1 51 4

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



S n a c k s
t r a y

M E X I C A N  N AC H O S
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CHEESY FRENCH FRIES 
¨ 250       
French fries with melted mozzarella and sooty 

cheese with cheddar cheese sauce   

____________________________

FRIED CHICKEN STRIPS  
¨ 385         
French fries, Mediterranean greens and ginger-

chilli sauce

_______________________________________

SNACKS TRAY 
(For 2 persons) 
¨ 635            
Spicy French fries, falafel, nachos, crispy 

chicken strips, phyllo dough wrapped sausage 

skewers, fried goat cheese, meatballs with bbq 

sauce, minty yoghurt dip, cheese sauce and 

thousand island dip  

____________________________

CRISPY MANTI 
¨ 355      
Yoghurt with herbs

____________________________

MEXICAN NACHOS 
¨ 445       
Sauteed minced meat, jalapeno pepper, Mexican 

beans, cheddar cheese sauce, hot sauce, 

avocado sauce and sour cream

F R I E D  C H I C K E N  S T R I P S

C R I S P Y  M A N T I1 6 1 7

   Prices valid as of July 2, 2024 and include all taxes and VAT.
 %10 service fee will be charged.



We harness the po-
tential of vegetable 
peels,  stems, and 
other suitable parts 
of vegetables to craft 
r ich vegetable, bone, 
and meat broths, 
which enhances the 
f lavors of our dishes. E
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S M A L L  C H A N G E S 

I N  T H E  K I T C H E N ,

M A J O R  S T E P S  F O R 

T H E  F U T U R E .

1 91 8



B
e

e
f

 
s

a
l

a
d

 
w

i
t

h
 

p
o

n
z

u 
s

a
u

c
e

FRIED GOAT CHEESE SALAD  
¨ 415     
Rocket leaves, iceberg, Mediterranean greens, 
cucumber, strawberry, walnut, sundried aronia berries, 
fried goat cheese and strawberry vinegar 
__________________________________

GARDEN SALAD 
¨ 280 

+ CHICKEN  
¨ 380    

+ SALMON  
¨ 470     
Mediterranean greens, iceberg, rocket leaves, dill, 
parsley, fresh mint, tomato, cucumber, beetroot, olive 
oil-lemon dressing
__________________________________
CAESAR SALAD 
¨ 310        
Romaine lettuce, croutons, parmesan, Ceaser sauce 

+GRILLED CHICKEN
¨ 410         
Romaine lettuce, croutons, parmesan, Ceaser sauce / grilled 

chicken 
__________________________________________________

GRILLED SEABASS SALAD
¨ 575  
Grilled seabass fillet, sooty eggplant salad, mixed 
greens, beluga lentils, mung beans and preserved lemon 
dressing  

MULTI GRAIN SALAD
¨ 380   
Chickpeas, belluga lentils, “Siyez” bulghur, 
kidney beans with pesto sauce; cherry tomatoes, 
cucumber, roasted red pepper, mixed greens and 
pomegranate molasses dressing 
_________________________________________

PANZANELLA 
¨ 405    
Fresh mozzarella, iceberg, mixed olives, cherry 
tomatoes, fresh basil, cucumber, croutons, 
pomegranate molasses and olive dressing
______________________________
BEEF SALAD WITH PONZU SAUCE 

¨ 545       
Sauteed beef with ponzu sauce, mixed greens, 
crispy vegetables, soy sprouts and olive oil-
lemon dressing
______________________________

QUINOA TABBOULEH SALAD  
¨ 375 

+GRILLED CHICKEN  
¨ 470      

+GRILLED SALMON 
¨ 550   
Romaine lettuce, tomatoes, rocket leaves, fresh mint, 
fresh onion, pomegranate seeds and pomegranate 
molasses dressing

PA N Z A N E L L A 

S
A

L
A

D
S

F R I E D  G OAT  C H E E S E
S A L A D

G R I L L E D  S E A B A S S
S A L A D

M U LT I  G R A I N
S A L A D2 12 0

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



S a l m o n

FA L A F E L

B
O

W
L

S

MEATBALLS
¨ 535   
Chef’s recipe meatballs, mixed greens, 
cherry tomatoes, zahtar salad, ‘Siyez’ 
bulghur, roasted baby potatoes, yoghurt, 
Babagannush, flatbread, sumac, olive oil-
balsamic dressing

__________________________

GRILLED BEEF 
¨ 630     
Grilled beef steak, mixed greens, 
cherry tomatoes, zahtar salad, ‘Siyez’ 
bulghur, roasted baby potatoes, yoghurt, 
Babagannush, flatbread, sumac, olive oil-
balsamic dressing

__________________________

SALMON 
¨ 660    
Grilled salmon, mixed greens, soybean 
sprouts, avocado, baby spinach, edamame, 
grilled red pepper, boiled green lentil, olive 
oil-lemon dressing 

__________________________

THAI CHICKEN
¨ 510      
Mixed greens, sautéed chicken pieces with 
Thai sauce, soybean sprouts, avocado, 
baby spinach, sesame, edamame, grilled 
red pepper, boiled green lentil, olive oil-
lemon dressing 

__________________________

FALAFEL
¨ 455      
Mushroom stuffed falafel, mixed greens, 
soybean sprouts, avocado, baby spinach, 
edamame, grilled red pepper, boiled green 
lentil, olive oil-lemon dressing

G R I L L E D  B E E F

T H A I  C H I C K E N

2 32 2

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



S
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D BBQ CHICKEN BUN 
¨ 425       
Grilled chicken thigh in bun 

bread, BBQ sauce, red onion, 

parsley, spicy French fries and 

thousand island sauce

__________________

“TANTUNI”  BUN  
¨ 480     
“Tantuni” in bun bread with 

fresh mint, French fries and 

thousand island sauce

__________________

MEATBALLS BUN   
¨ 440    
Street style meatballs in bun 

bread with tomato and rocket 

salad, spicy French fries and 

thousand island sauce, onion

B B Q  C H I C K E N   B U N 

M E AT B A L L S  B U N 

“ TA N T U N I ”  B U N 

2 4 2 5

   Prices valid as of July 2, 2024 and include all taxes and VAT.
 %10 service fee will be charged.



B i g
b i g
b u r g e r

B B Q  &
c h e d d a r
b u r g e r

B
U

R
G
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R

BIG BIG BURGER (160 GR)
¨ 485        
Burger patty, sauteed mixed mushrooms, 

caramelized onions, coleslaw with parmesan, 

burger dip and spicy French fries

_______________________________

CRUNCHY CHICKEN BURGER 
¨ 400        
Fried crispy chicken, mayonnaise & olives salsa, 

burger dip and spicy French fries 

_______________________________

BBQ & CHEDDAR BURGER (160 GR) 
¨ 505         
Burger patty, cheddar sauce, spicy tomato salsa, 

burger dip, BBQ sauce and spicy French fries

_______________________________

DOUBLE CHEDDAR EGG BURGER 
(320 GR)  
¨ 870        
Double burger patty, cheddar cheese, spicy tomato 
salsa, fried egg, burger dip and spicy French fries 

_______________________________

SALMON “MUCVER” BURGER
¨ 505          
Salmon and vegetables patty, onion rocket salad, 
tartare sauce, burger dip and spicy French fries

_______________________________

SHREDDED BEEF BURGER 
¨ 535       
Slow roasted beef, sooty eggplant “begendi”, 

grilled tomato, grilled green pepper, cornichon, 

burger dip and spicy French fries

S A L M O N  “ M U C V E R ”  B U R G E R

S H R E D D E D  B E E F  B U R G E R

C R U N C H Y  C H I C K E N  B U R G E R

D O U B L E  C H E D DA R  E G G  B U R G E R2 72 6

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



A
 

r
e

v
o

l
u

t
i

o
n 

w
i

t
h

i
n

 
o

u
r 

k
i

t
c

h
e

n
.

2 8 2 9



W i t h 
s h r e d d e d  b e e f 
s a u c e d

P
I

Z
Z

A

TAV U K  M A N G A L

F O U R
C H E E S E S

G R E E N

MARGHERITA  
¨ 335   
Mozzarella cheese, tomato sauce, rocket leaves
_______________________________

GREEN  
¨ 505   
Baby spinach, purslane,rocket, parsley, dill, mint, 
edemame, avocado, curd cheese, mozzarella 
cheese and tomato sauce
_______________________________

WILD MUSHROOMS 
¨ 440     
Oyster mushroom, white mushroom, mozzarella 
cheese, tomato sauce
_______________________________

FOUR CHEESES  
¨ 505     
Parmesan, mozzarella cheese, cheddar, roquefort, 
cream sauce, rocket leaves
_______________________________

WITH ALLATURCA SAUCED 
¨ 515       
Beef “soujouk”, beef ham, beef sausage, cream 
sauce, black olives, corn, mozzarella cheese, 

tomato sauce  
_______________________________

BBQ CHICKEN   
¨ 440         
Grilled chicken thigh with BBQ sauce, red onion, 
parsley, mozzarella cheese,  
_______________________________

WITH SHREDDED 
BEEF SAUCED
¨ 570       
Slow roasted beef, caramelized onions, tomato 
sauce, mozzarella cheese, rocket leaves and 
cream sauce

W I T H  A L L AT U R C A  S A U C E D

3 13 0

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



O v e n  b a k e d 
s p i n a c h 
r o t o l l o

S p a g h e t t i  w i t h 
c r e a m y  c h e e s e 
s a u c e  a n d 
g r i l l e d  c h i c k e n

M
A

N
T

I

PENNE ARRABBIATA
¨ 335       
Spicy tomato sauce 
___________________________

CASERECCE PESTO ROSSO
¨ 450         
Dried tomato pesto, chicken and cream
___________________________

FETTUCCINE ALFREDO
¨ 425       
Chicken, mushroom, parmesan cheese, 
cream sauce
___________________________

OVEN BAKED SPINACH ROTOLLO 

¨ 420       
Rolled lasagne with spinach, mozzarella 
cheese and tomato sauce
___________________________

SPAGHETTI WITH CREAMY 
CHEESE SAUCE AND GRILLED 
CHICKEN
¨ 430       
Creamy cheese sauce, parmesan cheese, 
parsley

___________________________

GLUTEN-FREE PASTA
¨ 420
With fresh tomato sauce (It has a cooking 
period of 15-20 minutes as it is prepared on 
demand)
___________________________

PASTA WITH VEGAN 
BOLOGNESE SAUCE
¨ 445     

“SINOP” STYLE MANTI  
¨ 470     
Yoghurt, walnut, chilli oil 
______________________

VEGETARIAN “MANTI” 
¨ 480    
Tomato manti with potato filling 
and yoghurt

PA S TA  W I T H  V E G A N  B O LO G N E S E  S A U C E

C A S E R E C C E  P E S TO  R O S S O  

F E T T U C C I N E  A L F R E D O

P
A

S
T

A

“ S I N O P ”  S T Y L E  M A N T I 

3 33 2

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



In the process 
of preparing the 
vegetables for our 
ratatouil le recipe, we 
uti l ize the outer parts 
of eggplants and 
zucchinis,  and enrich 
our vegetable patties 
with the rest. O
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3 53 4



S a l m o n  w i t h 
c h i a  s e e d s 
a n d  s e s a m e

S h r i m p 
“ o r z o t t o ”

SALMON WITH 
CHIA SEEDS AND SESAME
¨ 560     
Baby spinach, rocket leaves, balsamic 

tomatoes and olive oil
__________________________________

FRIED SHRIMP PHYLLO 
DOUGH ROLLS
¨ 740    
Edamame, crispy cucumber and chili-

ginger sauce
__________________________________

SHRIMP “ORZOTTO” 
¨ 790    
Italian style orzo pasta with shrimp and 

tomatoes
__________________________________

SEABASS MEDALLIONS
(For 2 person) 
¨ 1.550     

Buttered potatoes, onion rocket salad 

and garlic bread
F R I E D  S H R I M P  P H Y L LO

D O U G H  R O L L S

S E A B A S S 
M E DA L L I O N S
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S
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C
H

E
F

S

3 6 3 7

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



G r i l l e d 
w e t - a g e d 
e n t r e c o t e

G R I L L E D  B E E F  T E N D E R LO I N

GRILLED WET-AGED 
ENTRECOTE 
(320 gr) 
¨ 990      
Rosemary baby potatoes, ratatouille and 

Café de Paris sauce
__________________________________

GRILLED BEEF TENDERLOIN 
(200 gr) 
¨ 990    
Creamy spinach, french beans, 

gratinated milky potatoes and jus sauce 
__________________________________

FETTUCCINE WITH SMOKED 
TOMATO SAUCE AND 
MASCARPONE CHEESE
¨ 580    

F E T T U C C I N E  W I T H  S M O K E D 
TO M ATO  S A U C E  A N D

M A S C A R P O N E  C H E E S E

S
P
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C
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 T
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S

 O
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IG

C
H

E
F

S

3 8 3 9

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



GRILLED CHICKEN BREAST 
WITH MOZZARELLA CHEESE  

¨ 475    
Chicken breast with melted mozzarella 

cheese; creamy spinach and rosemary baby 

potatoes
______________________________________

CHICKEN SCHNITZEL 
¨ 490        
Potato salad, rocket and tomato
______________________________________

CHICKEN THIGH WITH 
PERI PERI SAUCE  
¨ 460      
Buttered couscous and mung beans salad 
______________________________________

CHICKEN CUTLET WITH
LEMON SAUCE
¨ 440   
Rosemary baby potatoes and rocket & red 

onion salad
______________________________________

GRILLED CHICKEN  
¨ 515     
Rosemary baby patatoes and mung beans salad 

C H I C K E N  C U T L E T  W I T H
L E M O N  S A U C E

G R I L L E D  C H I C K E N

C H I C K E N  T H I G H  W I T H 
P E R I  P E R I  S A U C E

G R I L L E D  C H I C K E N  B R E A S T 
W I T H  M OZ Z A R E L L A  C H E E S E

C
H

I
C

K
E

N
C h i c k e n
s c h n i t z e l

4 0 4 1

   Prices valid as of July 2, 2024 and include all taxes and VAT.
 %10 service fee will be charged.
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CHICKEN WITH 
BBQ & CHEDDAR SAUCE 
¨ 460      
_______________________________________________

CHICKEN WITH TERIYAKI 
AND HONEY SAUCE 
¨ 470        
_______________________________________________

CHICKEN WITH CURRY SAUCE   
¨ 460       
_______________________________________________

SHRIMP WITH THAI SAUCE 
¨ 565         

All hot bowls are served with buttered couscous, 

ratatouille and sauteed french beans with bell pepper.

C H I C K E N  W I T H  C U R R Y  S A U C E

C H I C K E N  W I T H  B B Q  &  C H E D DA R  S A U C E

C h i c k e n  w i t h 
t e r i y a k i  a n d 
h o n e y  s a u c e

S h r i m p  w i t h 
t h a i  s a u c e

4 34 2

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



S h r e d e d 
b e e f
“ B e y t i ”

S l o w  c o o k e d 
b e e f  “ t a n d i r ”

S
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H

M A N TA R  S O S L U  A N T R İ KOT

B E E F  T E N D E R LO I N  W I T H 
D E M I  G L AC E  S A U C E  A N D

O R ZO  PA S TA

KEBABI 
¨ 635      
Grilled beef cutlet, chicken breast, meatballs, 
buttered ‘Pide’, eggplant purée, yoghurt and tomato 
sauce
_____________________________

SLOW COOKED BEEF “TANDIR”
¨ 690    
Shreded beef with “Büryan” pilaf and “Lavaş” bread 
___________________________________________

SHREDED BEEF “BEYTI”
¨ 635     
Sooty eggplant “begendi”, strained yoghurt, tomato 
sauce, spicy melted butter and green salad with 
mung beans
________________________________________

GRILLED BEEF MEDALLIONS
¨ 850     
French fries, rocket leaves, parmesan cheese, 
balsamic tomatoes 
_____________________________
SIZZLING BEEF TENDERLOIN 
(400 gr) (For 2 person) 

¨ 1.620   
Potato puree with caramelized onions, butter, 
“Bazlama” bread, fresh thyme and green salad with 
mung beans
________________________________________

BBQ GLAZED ENTRECOTE
¨ 815       
Oven-baked mix vegetables, creamy potatoes and 
and green salad with mung beans
___________________________________________

ENTRECOTE WITH 
MUSHROOM SAUCE 

¨ 815    
Oven-baked mix vegetables, creamy potatoes and 
green salad with mung beans
___________________________________________

BEEF TENDERLOIN WITH DEMI 
GLACE SAUCE AND ORZO PASTA   
¨ 730   
Sauted beef tenderloin with mushroom and demi 
glace sauce, orzo pasta, fried cherry tomato and 
green salad with mung beans

Buttered couscous ¨ 118     

Mashed potato with caramelized onions ¨ 118  
Oven-baked mix vegetables ¨ 118  
Spicy French fries ¨ 175  
Mashed potato ¨ 118  
Sooty eggplant “begendi” ¨ 118   

Creamy potatoes ¨ 118   

B B Q  G L A Z E D  E N T R E C OT E

S I Z Z L I N G  B E E F  T E N D E R LO I N

M
E

A
T 

4 54 4

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



From the luscious 
tomatoes sourced from 
our local growers, we 
uti l ize the ripe f lesh 
to create our balsamic 
tomatoes, reserving the 
inner portion for our 
tomato sauce.

A  S M A L L 
E F F O R T  F O R 

E X C E P T I O N A L
F L A V O R

3
S I D E  D I S HS I D E  D I S H

M
E

A
T

B
A

L
L

S

CHEF’S RECIPE 
¨ 505    
Buttered flatbread, rocket & red 
onion salad, strained yogurt
__________________________

MEATBALLS WITH 
SOOTY EGGPLANT 
“BEGENDI”
¨ 525   
Grilled meatballs, sooty 
eggplant “begendi” , “Lavaş” 
bread and green salad with 
mung beans M E AT B A L L S  W I T H  S O OT Y 

E G G P L A N T  “ B E G E N D I ”

C H E F ’ S  R E C I P E 

Buttered couscous ¨ 118     

Mashed potato with caramelized onions ¨ 118  
Oven-baked mix vegetables ¨ 118   
Spicy French fries ¨ 175  
Mashed potato ¨ 118  
Sooty eggplant “begendi” ¨ 118   

Creamy potatoes ¨ 118   

4 74 6

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



S a l m o n 
k e b a b 

G R I L L E D  P R AW N S

F
I

S
H

SEAFOOD 
“BÜRYAN” RICE 

¨ 595    
“Büryan” rice cooked with squid, shrimp, sea 
bass, salmon, vongole, mussel
_____________________________________

ORANGE FLAVORED GRILLED 
SALMON  
¨ 770    
Sauteed spinach with “Siyez” bulghur, 
Mediterranean greens and balsamic 
tomatoes
_____________________________________

GRILLED SEA BASS  
¨ 770    
Creamy potatoes, onion rocket salad, 
preserved lemon dressing
_____________________________________

GRILLED PRAWNS  

¨ 740   
Sooty eggplant “begendi”, onion rocket 
salad and caper-lime sauce
_____________________________________

SALMON KEBAB  
¨ 685    
Oven baked salmon patty with vegetables 
and spices; preserved lemon sauce, fresh 
herbs and and green salad with mung beans

S E A F O O D  “ B Ü R YA N ”  R I C E

G R I L L E D  S E A  B A S S

O R A N G E  F L AVO R E D  G R I L L E D  S A L M O N 

4 94 8

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.
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We make sure to 
maximize the potential 
of each product in our 
menu. While the center 
cuts of tenderloin f ind 
their way into our 
sizzl ing tenderloin, 
medall ion tenderloin, 
and sl iced tenderloin 
dishes, we craft tantuni 
and salads from the 
remaining portions.

T R A N S F O R M 
L E S S 

I N  T O 
M O R E

4

MUSHROOM STUFFED 
FALAFEL 
¨ 410   
Mushroom stuffed falafel, fresh greens, 

tomatoes with balsamic, tahini sauce  

_________________________

PASTA WITH VEGAN 
BOLOGNESE SAUCE 
¨ 445      
_________________________

VEGAN SCHNITZEL
¨ 480   
Rosemary potato and tomato 

rocket salad

_________________________

VEGAN BURGER
¨ 470    
Vegan meat, tomatoes, rocket leaves, 

cornichon, avocado sauce, French fries 

V E G A N  S C H N I T Z E L

M U S H R O O M  S T U F F E D  FA L A F E L 

V E G A N  B U R G E R

PA S TA  W I T H  V E G A N 
B O LO G N E S E  S A U C E 

R E V O L U T I O N 
I S  O N  O U R 
P L A T E S .

N A T U R E  I S  I N 
O U R  K I T C H E N  A N D 

5 0 5 1

   Prices valid as of July 2, 2024 and include all taxes and VAT.
 %10 service fee will be charged.
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B A N A N A  S P L I T

D e  N ATA  W I T H  K A DA I F

D
E

S
S

E
R

T
S

CHOCOLATE SOUFFLE  
¨ 255     
Vanilla ice cream
__________________________________________

SAN SEBASTIAN CHEESECAKE 
¨ 255    
Prepared with sour cream and cream cheese, 
served with chocolate or blueberry sauce
__________________________________________

CRISPY CHOCOLATE 
NAPOLEON WITH KITKAT® 
¨ 280     
Crispy baklava layers with crunchy KITKAT® 

spread, caramelized banana and vanilla ice cream 
__________________________________________

CRISPY SOUFFLE WITH ‘DAMAK 
BAKLAVA’ CHOCOLATE  
¨ 255     
Crispy “Baklava” Dough with “Damak white 
chocolate”, Pistachios and Vanilla ice-cream 
_______________________________
PROFITEROL WITH 
HAZELNUT CREAM  

¨ 255     
Hazelnut cream filled profiterolles with chocolate 
and hazelnut sauce
_______________________________
SUGAR FREE, GLUTEN FREE 
BROWNIE  
¨ 255    
Seasonal fruits and Sugar-free, gluten-free 
chocolate sauce
_______________________________
CHEF’S CHOCOLATE TART 
¨ 255      
Chocolate tart, crispy crepe pieces and vanilla 
sauce   

C H I L L E D  M I N T Y 
L E M O N A D E  C A K E

P R O F I T E R O L  W I T H
H A Z E L N U T  C R E A M

C r i s p y  s o u f f l e  w i t h 
‘ D a m a k  b a k l a v a ’  c h o c o l a t e 

C r i s p y  c h o c o l a t e 
n a p o l e o n  w i t h  K I T K A T ®

BANANA SPLIT  

¨ 280   
Caramelized banana, vanilla ice-cream, croquant, 
cream, chocolate sauce
__________________________________________

De NATA WITH KADAIF  
¨ 255   
Vanilla ice cream and blueberry sauce 
__________________________________________

CHILLED MINTY 
LEMONADE CAKE  
¨ 255   
Lemon sauce, strawberry and mango flavoured 
tapioca pearls
__________________________________________

ASSORTMENT OF ICE CREAMS
(1 SCOOP) ¨ 75   
Vanilla
Lemon
Strawberry
Chocolate

5 55 4

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



A L P R O C C I N O

FILTER COFFEE  
¨ 150
Freshly brewed.
__________________________

ESPRESSO 
¨ 115
__________________________

DOUBLE ESPRESSO
¨ 135
__________________________

AMERICANO
¨ 150
__________________________

CAPPUCCINO
¨ 155 
__________________________

CAFE LATTE
¨ 155 
__________________________

MACCHIATO
¨ 115 
__________________________

CHOCOLATE MOCHA LATTE
¨ 155  
__________________________

CARAMEL MACCHIATO LATTE
¨ 155  
__________________________

DECAF COFFEE
¨ 170
__________________________

TURKISH COFFEE
¨ 110
__________________________

DOUBLE TURKISH COFFEE
¨ 155

SELAMLIQUE MASTIC
TURKISH COFFEE
¨ 120
_________________________

HOT CHOCOLATE
¨ 155  
_________________________

CORTADO
¨ 155  
_________________________

ALPROCCINO
¨ 175 
Oat drink

C
O

F
F

E
E

5 75 6

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



H I B I S C U S  T E A

B L U E  B U T T E R F LY  T E A

J A S M I N E  G R E E N  T E A

T
E

A

T u r k i s h  s t y l e 
b r e w e d  t e a

SAGE TEA
¨ 150
A mixture of both fruit and sage teas. 
Chamomile, rosehip, orange peelings, 
malva, orange blossoms, lemon seed 
and mint; here’s a calming tea for you
________________________

JASMINE GREEN TEA
¨ 150
________________________

CURE TEA
¨ 150
Okra flower, cinnamon, rosehip, 
apple, ginger, clove, orange fruit peel, 
buckthorn flower and cornflower
________________________

GINGER LINDEN TEA
¨ 150
________________________

DIET & DETOX
¨ 150
Mate, oregano, tribulus terrestris, rhamnus 
frangula, green tea, fennel, plantago, 
rosemary, heather leaves and cinnemea
________________________

ROOIBOS VANILLA
¨ 150
________________________

GINGER LIFE TEA
¨ 150
Fresh ginger, green tea, lemon and mint 
leaves
________________________

HIBISCUS (HATMI FLOWER) 
TEA
¨ 150
Hibiscus flower, also known as hibiscus 
and amber flower, is known to give relief 
and healing to the body

BLUE BUTTERFLY TEA
¨ 150
Blue Butterfly Tea and orchid leaves 
__________________________

BASIL TEA 
¨ 150
A mixture of basil and basil herbs
__________________________

TURKISH STYLE 
BREWED TEA
¨ 60
__________________________

CUP OF TEA
¨ 108

5 95 8

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.
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FRUIT                ¨ 145       ¨ 360  
JUICES     
Orange / Apple / Carrot 
MIXED (Apple, carrot, orange)
___________________________

GINGER G.         ̈  170
Green apple, cucumber, fresh ginger, 
lemon juice and fresh mint
___________________________

ENERGIZER      ¨ 170
Fresh strawberry, banana and orange 
___________________________

MAXIMIZER       ¨ 170
Kiwi, green apple and pineapple L

E
M

O
N

A
D

E PLAIN ¨ 150
 

STRAWBERRY ¨ 150
Plain lemonade and fresh strawberry 
 

MINT ¨ 150
Plain lemonade and fresh mint
 

BASIL ¨ 150
Plain lemonade and basil
 

LAVENDER ¨ 150
Plain lemonade, blue butterfly tea 
and lavender syrup
 

RED DRAGON ¨ 150
Dragon fruit puree, plain lemonade
and raspberry

M A X I M I Z E R

L AV E N D E R

B A S I L

O r a n g e

R e d  d r a g o n

M i n t
l e m o n a d e

E n e r g i z e r

6 16 0

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



M R .  Q .

T U X E D O

Q U I N C E

B U B B L E  T E A  M I L K
M A N G O  C O C O N U T 

B U B B L E  T E A 
G A L A X Y

B U B B L E  T E A
S T R AW B E R R Y  M A N G O

CHOCOLATE
¨ 185      
Vanilla ice cream, milk 

and chocolate sauce

______________

STRAWBERRY 
¨ 185  
Vanilla ice cream, fresh 

strawberry, milk and 

crema

______________

BANANA
¨ 185  
Vanilla ice cream, fresh 

banana, milk and crema 

______________

PEACH 
¨ 185  
Vanilla ice cream, fresh 

peach, milk and crema

M
I

L
K

S
H

A
K

E

S T R AW B E R R Y

C H O C O L AT E
B A N A N A

P E AC H

VIRGIN MOJITO 
¨ 175     
Lime, stevia, mint and mineral water __________________________
VIRGIN STRAWBERRY
LEMONADE FROZEN
¨ 175     
Lemonade and strawberry puree__________________________
PEACH FROZEN
¨ 175     
Lemonade, peach puree__________________________
COOL LIME 
¨ 175     
Lemonade, mint and soda__________________________
ACAI
¨ 175     
Raspberry, acai and soda__________________________
ROOIBOS PEACH
¨ 175     
Rooibos tea, peach, citrus blend and soda__________________________
TUXEDO
¨ 175     
Bergamot, vanilla, peach and black tea__________________________
QUINCE
¨ 175     
Quince, bergamot, sage, lime and green 
tea__________________________
MR. Q.
¨ 175     
Apple, pear, melon and passion fruit

M
O

C
K

T
A

IL
S

B
U

B
B

L
E

 T
E

A

BUBBLE TEA CARAMEL 
¨ 175     
Caramel bubble tea, milk and filter coffee__________________________

BUBBLE TEA PEACH
¨ 175     
Caramel bubble tea, rooibos vanilla and
peach puree__________________________
BUBBLE TEA HIBISCUS
¨ 175     
Strawberry bubble tea, hibiscus, 
strawberry syrup and sweet & sour__________________________
BUBBLE TEA MILK
MANGO COCONUT 
¨ 175      
Mango bubble tea, milk and coconut syrup__________________________
BUBBLE TEA
STRAWBERRY MANGO 
¨ 175     
Mango bubble tea, lemonade, strawberry 
and strawberry syrup__________________________
BUBBLE TEA GALAXY 
¨ 175     
Strawberry bubble tea, lemonade and
blue butterfly tea

6 2 6 3

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.

   Prices valid as of July 2, 2024 and include all taxes and VAT.
 %10 service fee will be charged.



I C E D  F I LT E R
C O F F E E

T U R K I S H  I C E D 
C O F F E E

D R A KO  H I B I S C U S
I C E  T E A
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L
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ICED CARAMEL MACCHIATO 
¨ 180  
Milk, espresso, caramel syrup and 

vanilla syrup
________________________
ICED CHOCOLATE MOCHA
¨ 180  
Milk, espresso, chocolate syrup and 

vanilla syrup
________________________

ICED AMERICANO
¨ 180  
________________________

ICED LATTE 
¨ 180 
________________________

ALMOND ICED LATTE 
¨ 210 
________________________

COCONUT WITH
WALNUT FROZEN 
¨ 210 
________________________

ICED FILTER COFFEE 
¨ 180
________________________

TURKISH ICED COFFEE  
¨ 180  
Turkish coffee, milk, vanilla ice cream 

and mint

I
C

E
 T

E
A

BLACKBERRY &            ¨ 162 
HIBISCUS
Hibiscus tea, raspberry syrup,
vanilla syrup  

________________________

LEMON                        ¨ 162
Rooibos vanilla tea, citrus mixture
mixed and plain lemonade 

________________________

ROOIBOS & PEACH    ¨ 162
Rooibos vanilla tea, citrus mixture,

peach puree

________________________

STRAWBERRY & PEACH
ICE TEA                         ¨ 162
Rooibos vanilla tea, peach puree and 
strawberry syrup

________________________

DRAKO HIBISCUS ICE TEA
                                               ̈  162
Hibiscus, citrus mixture and dragon 
fruit puree

C o c o n u t  w i t h  w a l n u t
f r o z e n

A l m o n d
I c e  l a t t e

6 56 4

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.
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COCA-COLA
¨ 98

Original Taste / Zero Sugar_________________________

FANTA
¨ 98_________________________

SPRITE
¨ 98_________________________
SCHWEPPES
¨ 98
Mandarin / Bitter Lemon
Lime & Mint_________________________
FUSE TEA
¨ 98
Peach / Lemon_________________________

BURN
¨ 155_________________________

DAMLA WATER 
GLASS BOTTLE 33 cl
¨ 60_________________________

DAMLA MİNERA 
MINERAL WATER 33 cl
¨ 98_________________________
DAMLA MİNERA
MINERAL WATER 75 cl
¨ 150_________________________
SAN PELLEGRINO 75 cl
¨ 350_________________________
FIUGGI 75 cl
¨ 350_________________________
AYRAN
¨ 92 _________________________
AYRAN WITH BASIL
¨ 98 

6 6 6 7

   Prices valid as of July 2, 2024 and include all taxes and VAT.
 %10 service fee will be charged.



R e d
s a n g r i a

G i n g e r
s o u r

L a v a n d e r
m a r g a r i t a
f r o z e n

T
u

x
e
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o

S
t

r
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w
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e
r

r
y

s
h

o
r

t
c
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k

e
s
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z

L I M E  M A R G A R I TA
F R OZ E N

P I N K  H I B I S C U S
S A N G R I A

S T R AW B E R R Y  L E M O N A D E
M A R G A R I TA  F R OZ E N

C O O L  L I M E
W H I T E  S A N G R I A

B
I

G
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E
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 S
I
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N

A
T

U
R

E

STRAWBERRY LEMONADE   ¨ 440 
Don Julio tequila, orange liqueur,
citrus blend and strawberry syrup 
_____________________________

LAVENDER                              ̈  440             
Don Julio tequila, orange liqueur,
citrus blend, blue butterfly tea and
lavender syrup 
_____________________________

LIME                                         ¨ 440  
Don Julio tequila, orange liqueur,
citrus blend, blue and white sugar

RED                                       ¨ 440 
Captain Morgan rum, red wine,
orange juice, pineapple juice, vanilla syrup, 
apple, orange and strawberry
_____________________________

COOL LIME WHITE               ¨ 440
Captain Morgan rum, white wine,
cool lime, soda, green apple, mint and lime
_____________________________

PINK HIBISCUS                     ¨ 440
Captain Morgan rum, rose wine,
pineapple juice, coconut syrup, hibiscus tea, 
orange and strawberry

MARGARITA FROZEN

SANGRIA

STRAWBERRY                ̈  440
SHORTCAKE SPRITZ 
Smirnoff vodka, rose wine, soda,
vanilla syrup, strawberry syrup,
cream and fresh strawberries
__________________________________

TUXEDO                         ¨ 440
Gordon’s dry gin, bergamot,
vanilla and peach
_________________________

QUINCE                           ̈  440
Gordon’s dry gin, quince, bergamot, 
sage and lime
_________________________

MR. Q.                             ¨ 440
Captain Morgan rum, apple, pear, melon, 
passion fruit and green tea and blue butterfly 
tea
_________________________

BLUE BUTTERFLY          ̈  440
LAVANDER  
Smirnoff vodka, citrus blend,
blue butterlfy tea and lavender syrup 
_________________________

BIG FLIRT                        ̈  440
Gordon’s pink gin, basil and
citrus mix

6 96 8

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.
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E S P R E S S O
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A P E R O L  S P R I T Z
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MOJITO                                      ̈  440
Captain Morgan rum, fresh mint, lime, mineral 
water and white sugar
______________________________

MARGARITA LIME ON THE ROCKS  
¨ 440 
Don Julio tequila, Cointreau, citrus blend 
and lime 
______________________________

LYNCHBURG LEMONADE         ¨ 460
Bulleit bourbon, Cointreau, Sprite and 
citrus mixture
______________________________

LONG ISLAND ICE TEA           ¨ 460
Smirnoff vodka, Gordon’s dry gin, Cointreau, 
Captain Morgan rum, Don Julio tequila, 
citrus mixture and Coca-Cola
______________________________

APEROL SPRITZ                     ¨ 440
Aperol, white wine, fresh strawberry, 
orange and mineral water
______________________________

WHISKEY SOUR                     ¨ 440
Bulleit Bourbon, citrus mixture 
______________________________

ESPRESSO MARTINI                 ¨ 440
Espresso, vodka, cream and coffee liqueur 
______________________________

GIN TONIC                                ¨ 395
Gordon’s dry gin and tonic
_________________________________________

NEGRONI                                ¨ 440
Garrone bitter, Garrone rosso and
Gordon’s dry gin 

7 17 0

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



Tuborg Gold 33 cl ¨ 185

Tuborg Gold 50 cl ¨ 205

Tuborg Unfiltered 50 cl ¨ 210

Tuborg Amber 50 cl ¨ 210

Carlsberg 33 cl ¨ 210

Carlsberg Luna 50 cl ¨ 230

Frederik 35 cl ¨ 235
India Pale Ale

Frederik 35 cl ¨ 235
Yakima IPA

Frederik 35 cl ¨ 235
Wheat IPA

Frederik 35 cl ¨ 235 
Marzen Lager

Frederik 35 cl ¨ 235
Brown Ale 

Sol 33 cl ¨ 265

Desperados 33 cl ¨ 265

Weihenstephan 33 cl ¨ 265
Hefeweissbier

Weihenstephan 33 cl ¨ 290
Vitus

Kronenbourg 33 cl ¨ 230
1664 Blanc

Guinness (Can)  44 cl ¨ 290

Grimbergen 33 cl ¨ 265
Blonde

Grimbergen 33 cl ¨ 265
Double Ambree

MICHELADA 33 cl ¨ 260
Carlsberg, Tabasco green pepper, lime 
juice and Chili pepper

L o n g  i s l a n d 
i c e  t e a  s h o t

S
H

O
T

MARGARITA      ¨ 440   ¨ 755
SHOT     
Don Julio tequila, Cointreau, citrus mixture and 
lime 
_____________________________

LYNCHBURG      ¨ 460  ¨ 800
LEMONADE 
Bulleit bourbon, Cointreau, Sprite and citrus 
mixture
_____________________________

LONG ISLAND  ¨ 460    ¨ 800
ICE TEA 
Smirnoff vodka, Gordon’s dry gin, Cointreau, 
Captain Morgan rum, Don Julio tequila, citrus 
mixture and Coca-Cola
_____________________________

BULLEIT &        ¨ 440    ¨ 755
SAFARI SHOT 
Bulleit Bourbon and Safari

5 10

B
E

E
R

7 2 7 3

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.

   Prices valid as of July 2, 2024 and include all taxes and VAT.
 %10 service fee will be charged.



C h e e s e 
p l a t e

C h e e s e  p l a t e  a n d  o t h e r  d e l i c a c i e s  t o  a c c o m p a n y  yo u r  w i n e
Yo u  c a n  a c c e s s  i t  f r o m  t h e  b e g i n n i n g  s e c t i o n .

W
I

N
E

SPARKLING WINE BOTTLE GLASS
Altın Köpük / Kavaklıdere ¨ 2.500 

WHITE WINE
TÜRKİYE
Big Touch Narince / BigChefs ¨ 1.260 ¨ 300
Çankaya Narince, Emir, Sultaniye / Kavaklıdere ¨ 1.440
Ancyra Sultaniye, Emir / Kavaklıdere ¨ 1.500 ¨ 340
Ancyra Sauvignon Blanc / Kavaklıdere ¨ 1.500 ¨ 340
Kavaklıdere Misket / Kavaklıdere    ¨ 1.800 
Selection Narince, Emir / Kavaklıdere ¨ 1.680 
Egeo Sauvignon Blanc / Kavaklıdere ¨ 2.100 
Egeo Chardonnay / Kavaklıdere ¨ 2.100 ¨ 450

CHILE
Santa Helena Sauvignon Blanc ¨ 1.740 ¨ 390

ROSE WINE
TÜRKİYE
Big Love Çalkarası / BigChefs  ¨ 1.260 ¨ 300
Ancyra Blush Kalecik Karası / Kavaklıdere ¨ 1.500 ¨ 340
Egeo Roze Syrah, Grenache, Çalkarası / Kavaklıdere ¨ 2.100 ¨ 450

ITALY 
Sartori Blush Pinot Grigio ¨ 1.980

RED WINE
TÜRKİYE BOTTLE GLASS
Big Kiss Öküzgözü, Boğazkere / BigChefs ¨ 1.260 ¨ 300
Yakut Öküzgözü, Boğazkere, Carignan, Alicante / Kavaklıdere ¨ 1.380 
Ancyra Cabernet Sauvignon, Syrah / Kavaklıdere ¨ 1.500 ¨ 340
Ancyra Kalecik Karası / Kavaklıdere ¨ 1.500 ¨ 340
Ancyra Öküzgözü / Kavaklıdere ¨ 1.500 
Ancyra Merlot / Kavaklıdere ¨ 1.500 ¨ 340
Selection Öküzgözü, Boğazkere / Kavaklıdere ¨ 1.980 
Egeo Merlot / Kavaklıdere ¨ 2.100 ¨ 450
Egeo Cabernet Sauvignon / Kavaklıdere ¨ 2.100 ¨ 450
Kocabağ Leo’s ¨ 2.760

CHILE
Montes Merlot ¨ 2.100 ¨ 450

7 57 4

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



WHISKEY
Johnnie Walker Red Label ¨ 295
Jameson Irish ¨ 335
Johnnie Walker Black Label ¨ 335
Bulleit Bourbon ¨ 430
Singleton 12 y.o. ¨ 360

COGNAC & GRAPPA 
Martell VS ¨ 570
Martell VSOP ¨ 660
Grappa ¨ 325

RAKI
Yeni Rakı “Yeni Seri”  SINGLE ¨ 275
 DOUBLE ¨ 365

GIN
Gordon’s London Dry Gin ¨ 270
Gordon’s Pink London Dry Gin ¨ 270 
Tanqueray London Dry Gin ¨ 310

VODKA
Smirnoff Red ¨ 295 
Ketel One  ¨ 395
Smirnoff Apple / Vanilla ¨ 295

ROM
Captain Morgan White ¨ 295

TEQUILA 
Don Julio ¨ 420

VERMOUTH
Garrone Bianco  ¨ 230
Garrone Dry  ¨ 230
Garrone Rosso  ¨ 230
Garrone Bitter ¨ 230

A
L

T
E

R
N

A
T

I
V

E
 

D
R

I
N

K

7 77 6

Prices valid as of July 2, 2024 and include all taxes and VAT.   
%10 service fee will be charged.



A
L

L
E

R
G

E
N Gluten-containing cereals (Wheat, rye, barley, oats) 

Milk and lactose-containing milk products (Yoghurt, milk, butter, cheese) 

Eggs and egg-containing products 

Celery and celery-containing products 

Soy and soy-containing products 

Peanut and peanut-containing products 

Nuts; Almonds, hazelnuts, cashews, walnuts, pistachios, pecans, Brazil  nuts, 
macadamia or Queensland nuts 

Fish and fish products 

Molluscs 

Shellfish and shellfish products 

Sesame seeds and sesame seeds products 

Mustard and mustard products 

Sulfur dioxide and sulfites 

Hot 

Onion 

Alcohol

HEALTHY

VEGETERIAN

VEGAN

LACTOSE FREE

GLUTEN FREE

Gluten-containing cereals (Wheat, rye, barley, oats) 

Milk and lactose-containing milk products (Yoghurt, milk, butter, cheese) 

Eggs and egg-containing products 

Celery and celery-containing products 

Soy and soy-containing products 

Peanut and peanut-containing products 

Nuts; Almonds, hazelnuts, cashews, walnuts, pistachios, pecans, Brazil  nuts, 
macadamia or Queensland nuts 

Fish and fish products 

Molluscs 

Shellfish and shellfish products 

Sesame seeds and sesame seeds products 

Mustard and mustard products 

Sulfur dioxide and sulfites 

Hot 

Onion 

Alcohol

HEALTHY

VEGETERIAN

VEGAN

LACTOSE FREE

GLUTEN FREE

B
R

A
N

C
H

E
S

TÜRKİYE
İSTANBUL
ALTUNİZADE CAPITOL AVM
ANADOLU HİSARI
ATAKÖY A PLUS AVM
ATAŞEHİR METROPOL AVM
ATAŞEHİR PALLADIUM AVM
ATAŞEHİR WATERGARDEN AVM
BAHÇELİEVLER MEMORIAL HASTANESİ
BAHÇEŞEHİR GÖLET
BAKIRKÖY MARMARA FORUM AVM
BAŞAKŞEHİR MALL OF İSTANBUL
BÜYÜKÇEKMECE BRAND VADİ
BEYLİKDÜZÜ WEST İSTANBUL MARİNA
BÜYÜKÇEKMECE KIYI İSTANBUL MARİNA
EYÜPSULTAN VIALAND AVM
CEVAHİR (YAKINDA)
ÇEKMEKÖY
FLORYA AQUA FLORYA AVM
GALATAPORT İSTANBUL
GÖKTÜRK ARCADIUM LIFE
KARTAL İSTMARİNA AVM
KURTKÖY LENS İSTANBUL AVM
LEVENT KANYON AVM
MALTEPE HILLTOWN AVM
MALTEPE PIAZZA AVM
MODA
NİŞANTAŞI CITY’S AVM
NİŞANTAŞI LOTUS
POLAT PİYALEPAŞA
SABİHA GÖKÇEN DIŞ HATLAR
SARIYER VADİSTANBUL AVM
SUADİYE
ŞİŞLİ ASTORIA AVM
ŞİŞLİ TRUMP TOWERS AVM
TARABYA
TEMA İSTANBUL (YAKINDA)
TEPE NAUTILUS AVM
TUZLA VIAPORT MARİNA AVM
TÜNEL
ÜMRANİYE CANPARK AVM
ÜMRANİYE ŞERİFALİ QUATTRO
ÜSKÜDAR EMAAR SQUARE MALL
ZORLU CENTER

ANKARA
MERKEZ ANKARA (YAKINDA)
BİLKENT CENTER AVM
ÇANKAYA ATAKULE AVM
ÇANKAYA KENTPARK AVM
ÇAYYOLU ALACAATLI
ÇAYYOLU ARCADIUM AVM
ÇUKURAMBAR NEXT LEVEL AVM
GORDION AVM 
İNCEK BULVAR LOFT
ORAN ONE TOWER AVM
SÖĞÜTÖZÜ VIA FLAT
VELUX

ADANA
ZİYAPAŞA

AFYONKARAHİSAR
MERKEZ

ANTALYA
ALANYA MAHMUTLAR 
KEPEZ MALL OF ANTALYA AVM
KONYAALTI
LARA

AYDIN
DİDİM

BURSA
BALAT ERGİN CONCEPT
NİLÜFER SURYAPI MARKA AVM
ÖZLÜCE UĞUR MUMCU CADDESİ

DENİZLİ
ÇAMLIK

EDİRNE
ERASTA AVM

ERZURUM
HILTON GARDEN INN HOTEL

ESKİŞEHİR
CASSABA MODERN AVM

İSKENDERUN
PARK FORBES AVM

İZMİR
ALSANCAK
BALÇOVA AGORA AVM
FORUM BORNOVA AVM
İSTİNYE PARK AVM
KARŞIYAKA MAVİBAHÇE AVM
KONAK EGE PERLA AVM
MAHALL BOMONTİ (YAKINDA)
URLA BAMBOO AVM
POINT BORNOVA AVM

KOCAELİ
İZMİT SYMBOL AVM
İZMİT MAŞUKİYE GATE 41 

KAYSERİ
HOLIDAY INN OTEL
KAYSERİ CADDE 38

KONYA
ENNTEPE KONYA
SELÇUKLU GRAND MILLENNIUM OTEL

MANİSA
MANİSA PRIME

MERSİN
MERSİN MARİNA

MUĞLA
BODRUM ANTHAVEN
DOUBLETREE BY HILTON OTEL BODRUM MARİNA VİSTA
MARMARİS MARİNA 
TURGUTREİS MARİNA BODRUM
FETHİYE
YAHŞİ (YAKINDA)

NEVŞEHİR
AVANOS

ORDU
AKYAZI / ALTINORDU 

SAKARYA
CADDE 54 AVM

SAMSUN
ATAKUM

ŞANLIURFA
DOUBLETREE BY HILTON OTEL

TEKİRDAĞ
ÇORLU

TRABZON
YOMRA

YALOVA
MARİNA 

AZERBAYCAN
BAKÜ
GÜRCİSTAN
BATUM
KAZAKİSTAN
ALMATI
SHYMBULAK
IRAK
ERBİL
ALMANYA
FRANKFURT
HAMBURG (YAKINDA)
OBERHAUSEN
STUTTGART
BELÇİKA
ANTWERP
KUZEY KIBRIS
LEFKOŞA
LİBYA
TRABLUS
ÖZBEKİSTAN
TAŞKENT
TAŞKENT 2 (YAKINDA)
BULGARİSTAN
SVILENGRAD (YAKINDA)
TAYLAND
PHUKET (YAKINDA)
KUZEY MAKEDONYA
SKOPJE (YAKINDA)
KIRGIZİSTAN
BİŞKEK (YAKINDA)

7 8




