CORBALAR
Soups

CENE CARPAN CORBASI
Cene Carpan Soup
with seasonal vegetables&noodles

7.00 TL

EZOGELIN CORBASI
Ezogelin-Red Lentil-Soup

7.00 TL

EGE USULU BALIK CORBASI
Aegean Style Fish Soup

7.50 TL

SALATALAR
Salads

v EGE SALATASI
Ege otlan, portakal, keci peyniri,
zeytinyagl ve limon sos ile
Aegean Salad
Aegean greens, goat cheese with olive olil
and lemon dressing

10.00 TL
DENIiZ URUNLERi SALATASI

Ege Yesillikleri, soguk deniz trlnleri,
zeytin yagl ve limon sos ile,
Seafood Salad

Aegean greens, mixed seafood and fishes,
olive oil and lemon dressing

12.00 TL

\/” ORIENT SALATASI
ince dogranmis domates, salatalik, yesil biber, sogan
nar eksisi ve beyaz peynir ile
Orient Salad
Chopped tomato, cucumber, green pepper, onion
pomegranate dressing and white cheese

9.00 TL

VVegetarian food



SOGUK BASLANGICLAR
Cold Appetizers

MEZE TABAGI

Giinlin taze mezeleri
Special Selection of Meze plate

18.00 TL

Z.YAGLI ENGINAR
Artichokes in Olive oil

8.00 TL

v Z.YAGLI FASULYE
Runner Beans in Olive Oil

90.00 TL

%
Z.YAGLI DOLMA TABAGI
Stuffed vegetables in Olive Oil

10.00 TL

KARISIK SOGUK BALIK TABAGI

istah acia cesitli baliklar ege otlan ile
Assorted Cold Fish Platter
selection of appetizer fish with greens

15.00 TL

PEYNIR / Cheese

PEYNIR TABAGI
Ceviz ve kraker ile
Selection of cheeses with
walnuts and crackers

15.00 TL




SICAK BASLANGICLAR
Hot Appetizers

VPATLICAN BUKME
K&zlenmis patlican, ege otlan ve keci peyniri ile
‘Biitkme’ with Eggplant
patty with roasted eggplant,
aegean herbs and goat cheese

12.00 TL

JUMBO KARIDES
Izgara Sebzeler ile,
Jumbo Shrimps

with grilled vegetables

17.00 TL

BALIK KOKOREC
6zel ocaginda
Fish ‘kokore¢’

traditional style cook with spices

15.00 TL

KARIDES GUVEC
Tereyaginda

Casserole of Baked Shrimp
Buttery, topped with yellow cheese

15.00 TL

DENiZ MAHSULLI CiZLEME
Taze deniz Urlinlerine sarili krep
peynir gratini ile
Seafood ‘Cizleme’
Seafoods wrapped kind of crepe and
gratinated with cheese

16.00 TL



HAMURLAR / Pastas

DENiZ MAHSULLUI ERISTE

cevizli

Seafood Noodle

with walnuts

17.00 TL

MANTI

Turkish Ravioli ‘Mantr’
with minced meat and yoghurt sauce

16.00 TL

VEGE USULU PILAV

Uzimla
Aegean style ‘Pilaff’

with raisin

10.00 TL

ANA YEMEKLER / Main Courses

SOTE SEBZELER

taze baharatlarla tatlandirilmis, mevsimin taze sebzeleri
Sauted Vegetables

Seasonal vegetables marinated with herbals

16.00 TL
ELBASAN TAVA

firnlanmis bonfile 6zel elbasan sosu ile
Elbasan Tava
roasted beef, with kind of yoghurt sauce

24.00 TL

COKERTME KEBABI
patlican kdézleme, finnda pisirilmis ege otlan ile tatlandinlmis
kuzu sirt1, ege pilavi ile
Roasted lamb loin chops,
with roasted eggpalnt and aegean pilaff

26.00 TL



ORIENTAL PiLiC

tavada sote edilmis tavuk gégsu, baharatl julyen sebze parcalari
Chicken Oriental
pan fried chicken breast, spiced jullien vegetables

18.00 TL

ISPANAK YATAGINDA LEVREK
salata ve patates toplari
Seabass Fillets
served on sauted roots of spinach with
salad and patato balls

23.00 TL

IZGARA DANA SIRTI
keci peyniri ile gratin edilmis, 6zel sosunda
Grilled veal loin
grilled veal loin gratinated with goat cheese, served with delicious sauce

26.00 TL

IZGARA DANA BONFILE
ege pilavi ile
Grilled Beef
with aegean pilaff

28.00 TL

GIUINUN BALIGI
Today's Fish

KAPARIi VE LIMON SOSLU MEVSIM BALIGI
salata ile

Cappers and lemon sauced Seasonal Fish
with salad

24.00 TL

TARHANA SOSLU MEVSIM BALIGI
taze baharatlarla tatlandinhp kizartiimis mevsim bahgi, salata ile
Tarhana sauced Seasonal Fish
fried fish marinated with tarhana, served with salad
(tarhana: sundried food made of curd, tomato and flour)

26.00 TL

ALACURA YATAGINDA MEVSIM BALIGI
1zgara edilmis balik salata ile
Grilled seasonal Fish
served on alacura with salad
(alacura: kind of wheat pilaff with, tomato, green pepper and cowpea)

22.00 TL



TATLILAR / Desserts

DUGUN HELVASI
Dondurma ile

Wedding Halva
with ice cream
(halva: tradional dessert made from flour, butter, sugar and pine nuts)

7.00 TL

BALLI ARMUT

bal ve nane ile tatlandirilmis armut,
dondurma ile

Whole pear poached
marinated with honey and mint
served with ice cream

8.00 TL

FISTIKLI BAKLAVA
Baklava with Pistachio

90.00 TL

KUP iMBAT

Karisik dondurma, mevsim meyveleri
krema ile

Cup Imbat

fresh fruits with ice cream

7.00 TL

FIRIN SUTLAC
Baked Rice Pudding

7.00 TL

CEViZLi INCiIR DOLMASI
kaymak ile
Fig dessert
stuffed with walnut served with clotted cream

8.00 TL
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