
SHELLFISH PRODUCTS
MUSTARD PRODUCTS
SESAME PRODUCTS
SHELL NUTS
GLUTEN
EGGS
FISH AND FISH PRODUCTS
CELLERY PRODUCTS
PEANUT
DAIRY PRODUCTS
SULFUR DIOXIDE
SOY PRODUCTS
MOLLUSKS
BITTER PEAS

ALLERGENS

Desserts & Cakes
Cold Drinks

Hot Drinks

Ice Americano

Ice Latte

Ice Mocha

Orange Juice

Canned Beverages

Ayran

Hardaliye

Fruity Soda

Soda

Water 

(354ml)

(354ml)

(354ml)

(330ml)

(175ml)

(200ml)

(200ml)

(500ml)

(Freshly squeezed) (330ml)

Espresso

Americano

Latte

Cappuccino

Mocha

Filter Coffee

Hot Chocolate

Salep

Turkish Coffee

Brewed Herbal Tea

Tea 

Tea 

(Linden, Sage, Green Tea, Chamomile)

(236ml)(Cup)

(Glass)

(236ml)

(236ml)

(236ml)

(236ml)

(236ml)

(236ml)

(236ml)

(90ml)

(90ml)

(207ml)

RESTAURANT
MENU

Menu Pricing Date : 01.12.2024
Price Effective Date : 28.02.2025

VAT İncluded in our prices.

Chocolate Soufflé
With vanilla ice cream, powdered sugar, and cream.

Crème Brûlée
With caramelized sugar.

Almond Pare
With clotted cream.

Pumpkin Dessert
With tahini sauce and walnuts.



Breakfast*

Soups Main Courses

Pasta

Specialties (Vegan)

Cold Starters

Hot Starters

SaladsEgg Varieties

Omelette Varieties

(720gr)

(245gr)

(950gr)

(120gr)

(210gr)

(180gr)

(180gr)

(200gr)

(300gr)

(180gr)

(180gr)

(350gr)

(370gr)

(310gr)

(255gr)

(250gr)

(290gr)

(245gr)

(575gr)

(210gr)

(320gr)

(255gr)

(200gr)

(170gr)

(220gr)

(220gr)

(180gr)

(220gr)

(220gr)

(220gr)

(230gr)

(220gr)

(260gr)

Open Breakfast Buffet

Turkish Breakfast Plate
White cheese, aged kashar cheese, string cheese, Izmir tulum cheese, 
butter, jam, honey, boiled egg, pistachio Spanish salami, fresh vegetables 
(tomatoes, cucumber, green and red peppers, seasonal greens), 
Hatay Halhalı crushed green olives, black olives, assorted pastries.

Continental Breakfast
Scrambled eggs, sautéed sausages, French toast slices, fruit salad, 
strained honey, clotted cream, jam.

Pancakes
Fried pancake slices, fruit salad, powdered sugar, grape 
molasses, crunchy hazelnuts.

Granola
Served with milk or yogurt.

Cornflakes
Served with milk or yogurt.

Oatmeal
Served with milk or yogurt.

Menemen 
Fried Egg 
Fried Eggs with White Cheese 
Fried Eggs with Fresh Kashar Cheese 
Fried Eggs with Garlic Sausages 

Soup of the day 
Please ask the service staff.

Fish Soup
Seasonal fish, dill, and lemon

Plain Omelette
Tomatoes, cucumbers, seasonal greens.

Omelette with White Cheese
Tomatoes, cucumbers, seasonal greens.

Omelette with Fresh Kashar Cheese
Tomatoes, cucumbers, seasonal greens.

Omelette with Garlic Sausages
Tomatoes, cucumbers, seasonal greens.

Mixed Omelette
Tomatoes, cucumbers, seasonal greens. 

*Our breakfast service is available until 1:00 PM on weekdays and until 2:00 PM on weekends.

All our egg-based products are 
made with cage-free eggs.

Quinoa-Stuffed Eggplant Rolls
With goat cheese and beetroot carpaccio.

Gourmet Stuffed Dish Duo
Cherry leaf stuffed, fig-stuffed.

Triple Istanbul Flavor Selection
Please ask the service staff.

Celeriac with Orange Sauce
With seasonal vegetables.

Fish of the Day
Please ask the service staff.

Pan-Fried Fish
Sea bass, salmon, grilled potatoes, pearl onions, garlic, 
red pepper, green pepper, tomatoes.

Chicken Külbastı
Baby spinach, large potatoes, carrot puree, and velouté sauce.

Sweet & Spicy Chicken
Served with basmati rice.

Marinated Lamb Skewers
Pomegranate syrup pearl onions, garlic sauté, grilled potatoes, 
grilled peppers, mini flatbread, smoked eggplant.

Beef Tenderloin
Pumpkin mashed potatoes, baby corn, peas, and 
hollandaise sauce.

Lamb Neck
Eggplant purée, damson plums, smoked vegetables.

Sea Bass Shashlik
Sautéed potatoes, red onions, arugula, lemon slices.

Grilled Salmon
Sautéed potatoes, red onions, arugula, and lemon slices, 
with mustard parsley sauce.

Vegetable Crepe Parcel
With tomato sauce.

Arefe Meatballs in Skillet
Yogurt and spicy oil.

Fried Calamari
Crispy calamari with tarator sauce.

Pan-Seared Butter Shrimp
With garlic, butter, and chili sauce.

Apple, Walnut, and Arugula Salad
Sour apple, arugula leaves, concasse tomatoes, dried raisins, 
roasted walnuts, parmesan cheese.

Fattoush Salad
Tomatoes, cucumbers, mini radishes, lettuce leaves, 
fresh onions, crispy tortilla.

Quinoa and Avocado Salad Bowl
Quinoa, avocado, lettuce, arugula, basil, cocktail 
tomatoes, and green onions

Pomegranate and Beetroot Arugula Salad
Pomegranate seeds, arugula leaves, concasse tomatoes, corn kernels, 
roasted walnuts, and parmesan cheese

Chicken Caesar Salad
Romaine lettuce, Caesar dressing, grilled chicken pieces, crispy 
bread, and parmesan slices.

Chicken Fettuccini
Fettuccine pasta with chicken, mushrooms, and parmesan cheese

Seafood Linguini
Mini grilled tomatoes 

Lentil Meatballs
Green lentil koftes, Napolitan sauce, rösti potatoes.

Asian-Style Vegetable Stir-Fry
Ginger, sesame, and soy sauce sautéed vegetables.


