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GUnUn Corbasi 150 TL
Soup Of The Day

Soguk Baslangiclar / Cold Appetizers

Antakya’dan Narl Zeytin Kavurmasi @ 200 TL

Sauteed green olives (from Antakya) with pomegranate seeds

Cevizli Biber Ezmesi @
Roasted capia pepper paste with walnuts

200 TL

Kéz Patlican Salata @
Roasted eggplant salad with organic pomegranate sour

200 TL

Tahinli-Yogurtlu Kitir Yufka @ 200 TL

Hand rolled crispy dough with yoghurt and tahini

Anadolu Peynirleri Tabagi 500 TL

Her biri kendi ydresinden &zenle secilmis Anadolu peynirleri,
ev yapimi marmelat ile

Anatolian Cheese Platter

Cheese selected from spesific regions of Turkiye,

served with homemade marmalade

Sarkuiteri Tabagdi 700 TL
TUtsUlenmis bonfile, Kayseriden gin kurusu pastirma,

tuzda kurutulmus dana eti, peynir ve kuru meyveler ile

Charcuterie Platter

Roast beef sun-dried pastrami from Kayseri and salted

dry-cured beef tenderloin with cheese and dried fruits

Sicak Baslangiglar / Hot Appetizers

Ev Yapimi icli Kofte (2 Adet) - Nursel Hanimin ellerinden 200 TL
Bulgur balls stuffed with minced meat (2 pieces)- Nursel's recipe

Ev Yapimi Kaburgal igli Kéfte 220 TL
Bulgur ball stuffed with slow cooked beef ribs

Ezine Peynirli Micver @ 180 TL
Zucchini hash browns with Ezine cheese

Cihir Citir Patates (Kapadokya Kira¢ Patates) 150 TL
Crispy sliced Cappadocia potatoes with fresh herbs

Kitir Soganl Yaprak Ciger 320 TL

Sauteed beef liver with crispy onions

Negan

Salatalar / Salads

Ege Salatasi @

Mevsim yesilliklerimisir, domates, yoresinden Ezine peynir, vinegret sos ile
Aegean Salad

Seasonal green leaves, sweet corn, tomato and Ezine cheese

with vinaigrette dressing

Izgara Bonfile Salatasi

Bitter yesillikler, kapya biber, mor sogan ve 1zgara bonfile dilimleri, narenciye sos ile
Grilled Beef Salad

Bitter green leaves, capia pepper, red onion and sliced grilled

beef tenderloin with citrus dressing

Cevizli Roka Salatasi &

Kaman cevizi, kirmizi furp ve bitter yesillik sos ile
Rocket Salad

Walnuts, red radish and bitter green sauce

Kapadokya Magara Peynirli 1zgara Sebze Salata @

(Mevsimsel Sebzeler)

Izgara patlican, kabak, biber, havug, mantar ve

Kapadokya magara peyniri, feslegen sos ile

Grilled Veggies Salad with Cappadocia Cave Cheese
(Seasonal Veggies)

Grilled eggplant, zucchini, pepper, carrof, mushroom and
Cappadocia cave cheese with pesto dressing

Hamur isleri / Pastries

Uchisar Mantisi - Pembegul'on Tarifiyle

Kiymali nohutlu sos ile

"Uchisar Manti" - Pembegul's recipe

Thinly rolled out dough is filled with minced meat and spices
served with yogurt and ground beef -chickpeas sauce,

Kéz Patlican Dolgulu Manti

Zeytinyagl domates sos ile
"Manti" stuffed with roasted aubergine served with garlic fomato sauce,
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Hesabiniza %10 servis Ucreti eklenecektir
10% service charge will be added fo your bill

Herhangt bir yiyecege alerjiniz varsa, siparis vermeden once lUtfen servis personelini bilgilendiriniz.
If you have any concerns regarding food allergies, please inform the service person before ordering.

L%

200 TL

350 TL

200 TL

230 TL

320 TL

300 TL
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Ana Yemekler / Main Courses

Nevsehir Tava

Domates ve biberli kusbasi kuzu sirt, ev yapimi bazlama ekmedi ile
Diced Lamb Fried With Pepper and Tomato

Diced lamb fried in iron plate with pepper and tomato

served with homemade Turkish flat bread

Bakir Sahanda Domates Soslu Pideli Kofte
K&zlenmis domates, biber ve isli yogurt ile

Grilled Meat Balls With Tomato Sauce

Served in a copper pan with smoked strain yoghurt and
grilled pepper and fomato

Begendili Tavuk Kilbast

Kisnis ve taze feslegenli patlican bedendi ve nar cicekli tavuk jus ile
Chicken With Eggplant Puree

Grilled chicken with hibiscus jus served on eggplant puree

with coriander and basil

Dana Madalyon

Izgara dana bonfile taze baharath patates puresi ve triflo bal ile
Grilled Beef Medallion

With fresh herbed mashed potato and truffle honey

Kegi Peynirli Lazanya )

Yoresel guvecte lazanya, sotelenmis ispanak, mantar,
domates sos, keci peynir ile

Lasagna with goat cheese

Lasagna in traditional casserole, saufeed spinach,
mushrooms, fomato sauce with goat cheese

Dana Kaburga
AJir ateste pisiriimis dana kaburga kuru meyveli keskek ve ilikli kemik jus ile
Beef Rib

Slow cooked Beef ribs with «keskek» a dish of mutton
coarsely ground wheat with dried fruits and beef stock

GUnin Balg
Servis Personeline Sorunuz

Fish Of The Day

Please ask the service staff

Negan

650 TL

480 TL

450 TL

720 TL

400 TL

620 TL

Tahili Karniyarik @

Yesil mercimek, yarma, nohuf,

ceviz ve zeytinyadh domates sos ile

Split Eggplant with Grain Filling

Green lentil, cracked wheat, chikpeas and walnuts
with fomato sauce

Tathlar / Desserts

Pismaniyeli Armut Tatlisi

Nar ciceginde pisiriimis armut, dondurma veya kaymak ile
Pear with Turkish Fairy Floss

Hibiscus pouched pear with milk cream and walnut

Taskonaklar Ev Yapimi Fistikh Dolama Baklava

Antep fistikl, kaymakl dolama baklava, kaymak ile
Taskonaklar Homemade «Dolama» Baklava

Thinly baklava dough rolled with pistachios and milk cream
Served with milk cream

Glutensiz Visneli Browni
Gluten free brownie with cherry

Meyve Tabagi
Fruit Platter
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Hesabiniza %10 servis Ucreti eklenecektir
10% service charge will be added to your bill

Herhangi bir yiyecege alerjiniz varsa, siparis vermeden once lUtfen servis personelini bilgilendiriniz.
If you have any concerns regarding food allergies, please inform the service person before ordering.

L%

380 TL

220 TL

300 TL

220 TL

300 TL
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