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STARTER COMBO 230 TL : L/ \ CASHEW CHICKEN 230 TL
Sti ) with chicken, : i ;
Pita bread, carrots, and cucumbers, served _,“__:_:H__[;"'m'ﬁ'h Ir'i{;:t:TL.mL!Ed tc::r?rjt::{irta&cshh:;u;u‘:;gd veggies,
with hummus, tzatziki, and garlic Greek e .
olives. " j
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ENTREES BREAKFAST

FALAFEL 190 TL TURKISH BREAKFAST 190 TL

Egg omelet, sliced cucumber, tomato, fruit, white
Turkish cheese, butter, black & green olives, jam,
bread, and a small tea. Serves one person.

Chickpea patties (vegetarian, gluten free) served with
hummus, tahini sauce, homemade bread and salad.

MANTI ZSrDTL PANCAKE BREAKFAST 190 TL

Turkish raviolt with yogurt sauce, sprinkled with

; s Two pancakes, one sunny side up egg, and Turkish
sweet chili oil, sumac and dried mint.

sausage, served with butter, chocolate-hazelnut
spread, honey, sliced fruit and a small tea.
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MEATBALLS 230 TL

Traditional Turkish meatballs, served with rice, MENEMEN 190 TL

sriracha sauce, daily side, salad and homemade bread. A traditional Turkish breakfast of sautéeed
tomatoes, peppers, onions, scrambled eggs and
seasonings, served with homemade bread and a

small tea.
KADINBUDU KOFTE 230 TL
Fried meatballs made with rice, breadcrumbs, and coated :
with beaten egg, served with sriracha sauce, rice, daily DRINKS
side, salad and homemade bread.
ESPRESSO 50/60 TL V60 70TL
MACCHIATO 70 TL CAY 10/15 TL
CORTADO 60 TL BITKI CAY 30 TL
SPRING ROLLS 190 TL CAPPUCINO 60/70 TL SICAK GIKOLATA  35TL
Rice wrappers filled with cucumber, carrot, cabbage, LATTE T0:TL SALEP 35 TL
and vermicelli noodles. Served with peanut sauce. MOCHA 80 TL FRAPPE 90 TL
MIEL 70 TL MILKSHARE a0 TL
AMERICANO 60 TL SMOOTHIE 90 TL
BUFFALO TENDERS 230 TL TURK KAHVESI 35 TL EXTRAS
FILTRE KAHVE 60 TL +
With BBQ . Molasses , Sweel Chill Sauce AROMAL! SURUP EKLE +10 TL_ |
and Green Onion ICE COFFEE 75 TL Cikolata, vanilva, karamel, beyaz cikolata

OAT MILK +15 TL

LASAGNA 230 TL

Ground beef lasagna served with yogurt,
salad and daily side.




