CORBALAR Soups

GUNUN CORBASI
Soup of the day

6.00 TL
EZOGELIN CORBASI
Red Lentil soup
6.00 TL

SALATALAR Salads

KASIK SALATASI

Domates, salatalik, biber, walnut and pomegranate syrup

Spoon Salad
Tomatoes, cucumber, green pepper, walnut and pomegranate syrup

6.00 TL

BAHCIVAN SALATASI

Gobek salata, salatalik, maydonoz, nane, havug, domates, ceviz ile

Gardener Salad
mixed lamb lettuce & crunchy iceberg leaves,fresh mint, carrot, tomatoes,
red cabbage, rocket, walnut with dressing

6.50 TL

ROKA VE TULUM PEYNIRLI SALATA

Marul, gobek salata ve tulum peyniri

Rocket and "tulum"cheese salad
rocket, iceberg, parsley, corn salad with"Tulum"cheese
and lemon dressing

8.00 TL

IZGARA TAVUKLU SALATA

Gobek salata Uzerine julyen kesilmis 1zgara pilic eti

Grilled chicken salad
Grilled chicken on boston lettuce

10.00 TL

IZGARA BIFTEKLI SALATA
Mevsim yesillikleri GUzerinde i1zgara biftek dilimleri

Grilled Beef Salad
Seasonal greens with grilled beef

13.00 TL




SOGUK BASLANGICLAR

Cold Appetizers

MEZE TABAGI

GuUnun taze mezeleri
Special Selection of Meze plate
13.00 TL

PEYNIR TABAGI

Ceviz ve kraker ile

Selection of cheeses with
walnuts and crackers

10.50 TL

CACIK
Diced cucumber and mint in yoghurt

7.00 TL

HAMURLAR Pastas

SU BOREGI

Oven cook fillodough
stuffed with Turkish feta cheese

8.00 TL

KAYSERI MANTISI

kiymali ve yogurtiu

Famous Kayseri Manti
with minced meat&yoghurt

10.00 TL

SARAY MAKARNASI, MANTAR VE PEYNIRLI

Seraglio Pasta Cheese Sauce Gratin
thick macaroni bits (homemade) & mushrooms, with
creamy cheese-velouté sauce, gratiné in the oven

13.00 TL




SEFE OZEL Chef Special

v MUCVER
Fried Cripsy courgette

11.00 TL

\/ SEBZELi GUVEC

Fresh Vegetable Casserole

13.00 TL

ALl NAZIK KEBABI
Koézlenmis patlican ve yogurt soslu kebap
Ali Nazik Kebab
Eggplant puree with yoghurt served with

seasoned ground meat

17.00 TL

KUZU TANDIR KEBABI

Sebze ve Uzumliu pilav ile

Braised lamb dish

with vegetables and raisin pilaff

20.00 TL




|IZGARALAR Grilles

IZGARA EDILMIS KARISIK SEBZE

Domates ve yogurt sos ile

Grilled Vegetables with Tomato And Yoghurt Sauce
Seasonal vegetables marinated in olive oil and fresh thyme & rosemary

13.00 TL

IZGARA TAVUK KANATLARI
Elma dilim patates ve sebzeler ile

Grilled Chicken Wings
served with country fries and vegetables

14.00 TL

IZGARA KOFTE
salata ve pilav ile

Grilled Meatball
with salad and rice

17.00 YTL

BEGENDILI KUZU PiRZOLA
Begendi ve pilav ile
Lamb chops on Pureed Eggplant

with rice

18.00 YTL

DANA BONFILE
pilav ve soya filizi esliginde
Fillet Steak
serve with pilaff and soybean sprouts

25.00 YTL




KEBAPLAR / KEBABS

ANTEP USULU TAVUK $i$ KEBAP
Antep Style Grilled Chicken Shish Kebab

14.00 TL
ADANA KEBAP
Adana Kebab
15.00 TL
URFA KEBAP
Urfa Kebab
15.00 TL

PATLICAN KEBABI
Eggplant Kebab

16.00 TL

DOMATES KEBABI
Tomato Kebab

16.00 TL

YOGURTLU KOFTELI KEBAP
Meatballs Kebab with yoghurt sauce

18.00 TL

KUZU SIS KEBAP
Lamb Shish Kebab

18.00 TL

KARISIK KEBAP TABAGI
Mix Kebap Plate

25.00 TL

*bUtlin kebaplar bulgur pilavi, salata, pide veya lavas ekmegiyle servis edilir.
*all kebabs served with bulgur rice,salad and pita bread or lavash bread.




TATLILAR - Desserts

MUHALLEBI BURMASI
Sakizli muhallebi, cikolata ve yesil fistikli
Baked pudding

mastic flovoured

6.00 TL

EV YAPIMI CEVIZLi BAKLAVA

Homemade Walnut Baklava

7.50 TL

IRMIK HELVASI

Dondurma ile

Samolina Halva

with ice cream

6.00 TL

FIRIN SUTLAQ
Oven baked Rice Pudding

6.00 TL

KUP’lar

Cikolatali veya meyveli dondurmali kup, krema ile
Cups

chocolate or fruit ice cream cup with cream

6.50 TL




