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Lunch
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From breakfast to late lunch — Mediterranean

comfort, served with the colour of the sea.
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ALLERGEN INFORMATION

Alerji Bilgisi · A guide to the symbols used throughout this menu

Alerjiniz veya özel beslenme hassasiyetiniz varsa lütfen sipariş vermeden önce servis ekibimizi

bilgilendiriniz. Menümüzdeki her ürünün yanında bulunan ikonlar, ürünün içerdiği başlıca

alerjenleri ve diyet bilgilerini gösterir.

If you have any allergies or special dietary requirements, please inform our service team before

ordering. The icons next to each item indicate its principal allergens and dietary considerations.

DAIRY Süt Ürünleri

Contains milk or dairy products

GLUTEN Gluten

Contains wheat, barley or rye

EGG Yumurta

Contains egg or egg white

TREE NUTS Sert Kabuklu

Contains nuts (almond, hazelnut, etc.)

CRUSTACEANS Kabuklu Deniz Ürünleri

Contains crustaceans (lobster, shrimp, crab, etc.)

SULFITES Kükürt (SO₂)
Contains added sulfites

SPICY Acı

Contains chili or hot pepper

SOY Soya

Contains soy or soy derivatives

CAFFEINE Kafein

Contains caffeine

ALCOHOL Alkol

Contains alcohol

ADDED SUGAR Şeker Eklenmiş

Contains added sugar or syrups

VEGAN Vegan

Suitable for vegan diet

CROSS-CONTACT Our kitchen handles gluten, dairy, eggs, nuts and shellfish; trace amounts may be present

in any dish.
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Omelettes served with olive, tomato, cucumber and toasted bread with jams.
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OMELETTE
(OMLETLER)

SPECIALS
(EKSTRALAR)

BREAKFAST SETS
(KAHVALTILAR)

EGGS
(YUMURTALAR)

PLAIN OMELETTE 475₺

CHEDDAR CHEESE OMELETTE 575₺

MIX VEGETABLES OMELETTE 550₺

BACON OMELETTE 675₺

FETA CHEESE OMELETTE 600₺

POTATO SALAD 475₺
Boiled potato salad served with onions, parsley, boiled

eggs, and olive oil on toasted bread.

GÖZLEME 575₺
Turkish pancake prepared with phyllo bread, with

spinach or cheese served with tomatoes, cucumbers,

and green olives.

PANCAKES 590₺
Pancakes served with banana, strawberry, honey, or

Nutella chocolate and fruit honey.

TURKISH BREAKFAST 690₺
(for one person) · Fried egg, olives, tomato, cucumber,

pepper, 3 cheeses of choice, honey, butter, cheese roll,

jams, fresh chips, and seasonal fruits served with

toasted bread.

ENGLISH BREAKFAST 890₺
2 fried eggs, 2 sausages, bacon, beans, sautéed

mushrooms, fried tomato, roasted potato. Served with

toasted bread and jams.

HEALTHY BREAKFAST 790₺
Boiled egg, olives, avocado, spinach, asparagus,

smoked salmon.

POACHING EGGS 625₺
Poached on the bed of toasted bread and avocado,

topped with 2 eggs sweet butter sauce.

SCRAMBLED EGGS 590₺
Scrambled eggs with salt, butter, and milk on the bed of

toasted bread.

ÇAKALLI MENEMEN 600₺
Egg yolks scrambled with peppers, onions, tomatoes,

and Çakallı-style yellow cheese, served in a pan with

toasted bread and jams.
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CROISSANT MENU
(KRUVASANLAR)

CROISSANT WITH COFFEE 545₺

SALMON FUME CROISSANT 645₺
Labne cheese and avocado

SMOKED BEEF CROISSANT 690₺
With cheese and greens

FRENCH ONION CROISSANT BURGER 590₺
With hot-cut fresh potato

POACHED EGG CROISSANT 575₺
With avocado

FRUITY CHOCOLATE CROISSANT 555₺
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COLD STARTERS
(SOĞUK BAŞLANGIÇLAR)

SLICE OF GOAT CHEESE 335₺
Goat cheese with greens, cherry tomatoes, walnuts.

VINE LEAVES WITH YOGHURT 425₺
Stuffed vine leaves with rice and fresh spices.

SHAKSHUKA 390₺
Deep fried aubergine, fresh pepper, tomato sauce with fresh herbs.

HOUMOUS 425₺
Cooked chickpeas and garlic mixed with lemon and tahini.

ATOM 390₺
Village yoghurt with sun-dried chili red pepper, with butter on top.

MOZZARELLA AND TOMATO 595₺
Sliced mozzarella and tomatoes with basil olive oil sauce.

PRAWN COCKTAIL 755₺
Maria rose sauce served with lettuce and avocado.

MIX CHEESE PLATE 995 / 1590₺
For one · For two · Halloumi, old cheddar, blue cheese, tulum cheese, parmesan cheese, gobo, grape, walnut,

apricot, fig.
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HOT STARTERS
(SICAK BAŞLANGIÇLAR)

ZUCCHINI PATTIES 500₺
Fried zucchini patties served with tomato sauce.

THE FAINTED 550₺
Stuffed aubergine with spiced herbs and tomato garlic,

topped with cheese baked in the oven.

GRILL HALLOUMI 600₺
Grilled halloumi cheese served on a bed of red pepper,

tomato, and chili butter sauce.

THAI FISHCAKES 650₺
Thai fishcakes made with a selection of white fish, Thai

herbs, and onions served with chili sauce.

PASTRAMI ROLLS 750₺
Filo pastry rolls filled with pastrami and cheddar

cheese, served with Chef's sauce.

CHICKEN LIVER 690₺
Tender chicken livers cooked with olive oil, butter, red

onions, parsley, walnuts, fresh ground black pepper,

brandy and creamy sauce.

SPICY CHICKEN WINGS 650₺
Deep-fried chicken wings with spicy sauce.

PRAWN ROLLS 750₺
Filo pastry rolls filled with prawns, cabbage, and carrot.

FRIED CALAMARI 800₺
Deep-fried calamari served with fresh greens and

tartar sauce.

GRILLED CALAMARI 825₺
Grilled calamari served with greens and garlic olive

oil sauce.

GARLIC PRAWNS 900₺
Spicy or mild · sun-dried tomato · Prawns served with

garlic and butter sauce, with an option of chili and sun-

dried tomato.

GRILLED OCTOPUS ★ 1300₺
Grilled octopus with capya pepper and garlic

butter sauce.
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All burgers served with chips.
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WRAPS BURGERS

HALLOUMI WRAP 590₺
Crispy halloumi wrap served with lettuce, tomatoes, red

bell pepper, and chef's special sauce.

VEGETABLE WRAP 550₺
Served with zucchini, mushrooms, carrots, and bell

peppers on a bed of tomato sauce.

CHICKEN WRAP 600₺
Served with lettuce, julienne tomatoes, onions, on a bed

of tomato sauce.

MEATBALL WRAP 650₺
Served with lettuce, julienne tomatoes, onions, on a bed

of tomato sauce.

BEEF WRAP 700₺
Served with lettuce, julienne tomatoes, cheddar, onions,

on a bed of tomato sauce.

SEA FOOD WRAP 800₺
Served with lettuce, red onions, prawns, sea bass,

parsley and calamari.

CLASSIC BURGER 590₺
Beef patty, lettuce, tomato, onions, and pickled

cucumbers, on the bed of Mary Rose sauce.

CHEESEBURGER 650₺
Beef patty, cheddar cheese, lettuce, tomato, onions,

pickled cucumbers, on the bed of Mary Rose sauce.

SMOKED BEEF BURGER 700₺
Smoked beef burger; lettuce, tomato, caramelized

onions, Mary Rose sauce.

CHEESEBURGER WITH BACON 750₺
Bacon cheese burger, lettuce, tomato, caramelized

onions. Topped with fried eggs. Served with chips and

Chef Special mustard sauce.

SMASH BURGER TOWERS 790₺
A hearty burger experience with multiple smashed

patties and melted cheese.
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TOSTLAR

(TOASTIES )

MÜPTEZEL 400₺
Yellow cheese, tomato purée, seasonal greens on sourdough bread.

MUHTEREM 450₺
Turkish sausage (sucuk), tomato purée, seasonal greens on sourdough bread.

MÜTEVAZI 500₺
Turkish sausage (sucuk), yellow cheese, tomato purée, seasonal greens on sourdough bread.

MÜNASIP 450₺
White cheese, tomato, pepper, seasonal greens on sourdough bread.

MÜPTELA 500₺
Yellow cheese, cheddar, string cheese (çeçil), tomato purée, seasonal greens on sourdough bread.

MANIDAR 550₺
Turkish sausage (sucuk), yellow cheese, free-range egg, pepper, seasonal greens on sourdough bread.

LOKUM 600₺
Turkish sausage (sucuk), yellow cheese, cheddar, string cheese (çeçil), tomato purée, seasonal greens on

sourdough bread.

KÖZZY TOASTIE (VEGAN) 450₺
Smoked aubergine, smoked kapia pepper, roasted garlic sauce, caramelised onion on sourdough bread.
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SALADS
(SALATALAR)

PASTAS
(MAKARNALAR)

BEEF SALAD 690₺
Grilled beef salad prepared with summer vegetables,

served with special dressing.

CAESAR SALAD 650₺
Chicken Caesar salad blended with Caesar dressing and

lettuce, served with grilled chicken and croutons.

MIXED SEAFOOD SALAD 775₺
Mixed seafood salad served with mixed summer

vegetables, grilled sea bass, calamari, octopus, prawns,

and chef's dressing.

SEA BASS OR SALMON SALAD 850₺
Grilled sea bass or salmon fillet served with mixed

greens salad and a special dressing.

FETA CHEESE SALAD 490₺
Mixed seasonal salad served with feta cheese and chef's

special dressing.

SPAGHETTI NAPOLITAN 690₺
Pasta string with tomato sauce.

SPAGHETTI BOLOGNESE 790₺
Pasta string with traditional bolognaise and

mince meat.

CHICKEN PENNE ARRABIATA 800₺
Pasta tubs with sautéed chicken in a spicy tomato sauce.

SEAFOOD TAGLIATELLE 990₺
Pasta ribbons with a selection of mixed prawns,

calamari, sea bass, salmon in a light creamy sauce.

5 CHEESE RAVIOLI 850₺
Ravioli filled with 5 cheeses in a creamy sauce.

TAGLIATELLE CHICKEN 750₺
Pasta ribbons with creamy chicken and

mushroom sauce.
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Herbal Teas 205 ₺ · Liqueur Coffees 345 ₺ · Almond / oat / soy / lactose-free milk +65 ₺
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ICE COFFEE
(BUZLU KAHVE)

DECAFFEINATED COFFEE
(KAFEINSIZ KAHVE)

LIQUEUR COFFEES
(LIKÖRLÜ KAHVELER)

HOT COFFEE & TEA
(SICAK İÇECEKLER)

HERBAL TEAS
(BITKI ÇAYLARI)

ICED AMERICANO 315₺

ICED LATTE 315₺

ICED CAPPUCCINO 315₺

ICED VANILLA 315₺

FRAPPE 315₺

DECAF AMERICANO 225₺

DECAF LATTE 275₺

DECAF CAPPUCCINO 250₺

IRISH COFFEE · TIA MARIA ·
BRANDY COFFEE · BAILEYS COFFEE

445₺

TURKISH COFFEE 135₺

ESPRESSO 145₺

DOUBLE ESPRESSO 155₺

AMERICANO 175₺

MACCHIATO 185₺

LATTE 215₺

CAPPUCCINO 205₺

FILTER COFFEE 195₺

HOT CHOCOLATE 195₺

ENGLISH TEA / LIPTON 195₺

HERBAL TEAS 275₺
Apple · sage · oregano · fresh mint · fresh orange ·

fresh lemon
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DESSERTS
(TATLILAR)

SOUFFLÉ 475₺
Served with ice cream

SAN SEBASTIAN CHEESECAKE 475₺
Served with ice cream

ICE-CREAM (4 SCOOPS) · DONDURMA 495₺
Chocolate, vanilla, lemon, strawberry.

BAKLAVA 495₺
Classic Turkish dessert; layers of filo pastry and finely chopped nuts, soaked with

syrup and served with ice cream.


