


270N

onig

Kapadokya hikayemiz 2005 yihinda annem Monique’in arkadaslan ile bolgeyi gezmeye
gelip Uchisar’a ve 6zellikle de otelimizin girisindeki, izerindeki asmamn hala durdugu
harabeye asik olmasi ile bashyor. Bu ziyaret, yillar icerisinde 25 odaya buyuyen

Taskonaklar’a ve en nihayetinde de Moniq adindaki restoranimza vesile oluyor.

Kapadokya genis bir bolgeyi kapsar, fakat asil Gnemli olan; ytzyillardir bir arada
yasayan Rum, Ermeni ve Turk kulturlerinin olusturdugu zengin mozaiktir.
Moniq’teki en énemli gayemiz de burayi ziyaret edenlerin Kapadokya deneyimine katk
saglamak. Bunun i¢in de menumuzde mumkun oldugunca bolge yemeklerine yer
verirken, sundugumuz her tabakta yoresel dokunuslar olmasina, yerinden

ve yerel Urunler kullanmaya 6zen gosteriyoruz.

Butin bunlan yaparken yerel ekonomiyi desteklemek adina koyumuzim kadmlarmim
yardimima basvurduk ve onlarin el emeklerinin lezzetine de menumuzde yer verdik.
llerleyen sayfalarda géreceginiz isimler bu nadide ellere ait.

Zira onlar olmadan Kapadokya da olmaz...

Afiyet olsun

Tolga Akarcah

* Roma Imparatoru Augustus zamaninda Antik Dénem yazarlarmdan
Strabon (MO 64 - MS 24) 17 kitaphk 'Geographika”da
Kapadokya Bolgesinin simirlarim guineyde Toros Daglarn, batida Aksaray, doguda
Malatya ve kuzeyde Dogu Karadeniz kiyllarina kadar uzanan genis bir bolge olarak belirtir.
Bugtinkui Kapadokya Bdlgesi ise Nevsehir,Aksaray, Nigde, Kayseri ve Kirsehir illerinin kapladig) alandr.




Monig

Our story in Cappadocia began in 2005 when my mom Monique visited Uchisar with her
friends and fell in love with a ruin that had a vine on it. Eventually, that ruin transformed
into the first rooms of Taskonaklar with the vine still intact, paving the way for us to

become one of the leading hotels of Cappadocia and finally opening our restaurant; Monigq.

Cappadocia covers a large area, but more importantly, it holds a rich cultural mosaic,
thus cuisine, with Greeks, Armenians and Turks living all together in peace for hundreds of
years. Our main ambition at Monigq is to enhance the Cappadocia experience of our guests.

For this, we have created a menu with regional dishes and local touches at each plate,

sourcing locally as much as possible.

We have embarked on a mission to support the local women, believing they are the main
drivers for positive change and the progress of the community. So, we have included local
delicacies prepared directly by them in their own kitchens. You will see their names next to

the dishes they have prepared. [ hope we will be able to convey our emotions to you too.

Afiyet olsun...

Tolga Akarcah

* Strabon (B.C 64 - 24), one of the first geographers of the world, lived during
the rule of Roman Emperor Augustus. On his 17 volume book “Geographika”, he described
Cappadocia’s borders as Toros Mountains on the South, Aksaray on the West,
Malatya on the east and Eastern Black Sea on the North.
Today, Cappadocia encompasses Nevsehir, Aksaray, Nigde, Kayseri and Kirsehir cities.
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Fiyat/Price
Gunun Corbasi 430 TL
Mevsimsel urunlerin gunlik yorumu
Soup of the Day

A daily interpretation of seasonal produce

SOGUK BASLANGICLAR /7 COLD STARTERS
Fellah Kofte (@) 600 TL

Asma caci8) ile tamamlanan geleneksel fellah kofte brined vine leaves
Traditional fellah kéfte, served with a cacik of strained yogurt and vine leaves

Cevizli Mantar Pate (9 650 TL
Pastirma cipsi ile cevizli mantar pate
Walnut and mushroom pdaté, finished with crispy pastrami

Nevsehir Usului Steak Tartar @® 800 TL
Steak tartar, asma yaprag), Kapadokya tiziim pekmezi
Steak tartare, vine leaf, Cappadocian grape molasses

Kuru Domatesli Fasulye Piyaz1 @® 650 TL
Fasulye, yesil zeytin, eksi ot, kuru domates ve sumakh nar eksisi sos

White beans, green olives, sour herbs, sun-dried tomatoes and

a sumac-pomegranate molasses dressing

Sebze Tempura (@ 550 TL
Koy pazarimdan mevsim sebzeleri, yesil dip sos
Seasonal vegetables from the village market, served with a green dipping sauce

Koz Pathcan @)®) 650 TL
K6z pathcan, ceviz, karamelize sogan ve tahinli yogurt sos
Fire-roasted eggplant, walnut, caramelized onions and tahini yogurt sauce

isli Sogan Dolmasi @® 700 TL
isli sogan dolmas, tutsili yogurt
Smoked stuffed onion, served with smoked yogurt

Paylasimhk Meze Tabag 1500 TL
Sefin meze seckisinden dilediginiz Uc lezzet
Choose any three selections from the chef's mezze collection

Sarkuteri ve Peynir Tabag 1700 TL
Tutsulenmis bonfile, Kayseri’den gin kurusu pastirma, kurutulmus dana eti,

peynir ve kuru meyveler

Roast beef, sun-dried Kayseri pastrami, cured beef, cheeses, and dried fruits

® @ @ (&) O

Glutensiz / Gluten-free Vejeteryan / Vegetarian Vegan Yoresel lezzetler / Local Flavors Vegan Secenegi / Vegan Option

. Mentide belirtilen fiyatlara servis ticreti dahil degildir. / A service charge is not included in the menu prices

Herhangi bir yiyecege alerjiniz varsa, siparis vermeden once litfen servis personelini bilgilendiriniz.
w Lf you have any concerns regarding food allergies, please inform the service staff before ordering. &
z



SICAK BASLANGICLAR / HOT STARTERS Mo nig

Fiyat/Price
Yaprak Ciger & 900 TL
Ince dilimlenmis baharath ciger, kitir sogan ve maydanoz
Thinly sliced seasoned liver, crispy onions and parsley
Kaburgah I¢li Kofte @ 1250 TL
Agir ateste pisirilmis kaburga, isli yogurt, pekmezle fermente lahana, antep fistig
Traditional stuffed bulgur shell with slow-cooked short rib, smoked yogurt,
molasses fermented cabbage and pistachio
Ali Nazik Atom & 1150 TL
Arnavut biberle sotelenmis dana eti, koz pathcanh stizme yogurt
Sautéed beef with dried peppers, served over strained yogurt
blended with fire-roasted eggplant
Mantar Kopugu Dolgulu Tath Patates @) 800 TL
Cevizli biber ezmesi ve tiziim pekmez sos
Sweet potato filled with mushroom espuma, walnut pepper paste and grape molasses
Pastirmah Humus (0@ 750 TL
Guin kurusu pastirma ve tursu
Hummus, cured pastrami and pickles
Sl Mahsi & 750 TL
Nohutlu kryma dolgulu kizarmms kabak, tuzlu yogurt
Fried zucchini stuffed with minced beef and chickpeas, served with salted yogurt
Ispanak Dolgulu icli Kéfte @ 700 TL
Balkabakh irmik hamuru, vegan mayonez ve kavrulmus ceviz
Traditional icli Kéfte reimagined with a spinach filling and
pumpkin-infused semolina dough, served with vegan mayonnaise
and toasted walnuts
Citir Kapadokya Patatesi @) 800 TL
Sucuk ici ve yogurt sos
Crispy Cappadocian potato, spiced sucuk filling and yogurt sauce
® @ ©) @) ()
Glutensiz / Gluten-free Vejeteryan / Vegetarian Vegan Yoresel lezzetler / Local Flavors Vegan Secenegi / Vegan Option

. Mentde belirtilen fiyatlara servis ticreti dahil degildir. / A service charge is not included in the menu prices

Herhangi bir yiyecege alerjiniz varsa, siparis vermeden once litfen servis personelini bilgilendiriniz.
w Lf you have any concerns regarding food allergies, please inform the service staff before ordering. &
z



SALATALAR / SALADS Moniq
ST

Fiyat/Price
Narh Cevizli Yesil Salata @ ®) 700 TL
Koy pazarindan taze yesillikler, elma ve vinegret sos
Fresh greens from the village market with apple, pomegranate, walnuts and vinaigrette
Peynirli Roka Salatas) ©®) 750 TL

Ceri domates, Ezine Peyniri findik turp, bitter yesillikler ve vinegret
Rocket leaves with walnuts, cherry tomatoes, baby radishes, bitter greens and vinaigrette

Gavurdag Salatas1 @ ® 700 TL
Domates, salatahk, sogan, koy biberi, ceviz ve nar eksili zeytinyag

A traditional Anatolian salad with tomatoes, cucumbers, onion,

village peppers, onions, walnuts, pomegranate molasses and extra virgin olive oil

Yaz Salatas1 @® 750 TL

Semizotu, taze nane, 1zgara nektarin, cilek, eski kasar peyniri ve vinegret
Purslane, fresh mint, grilled nectarine, strawberries, aged Turkish Kashar
cheese and vinaigrette

® @ @ (&) O

Glutensiz / Gluten-free Vejeteryan / Vegetarian Vegan Yoresel lezzetler / Local Flavors Vegan Secenegi / Vegan Option

. Mentide belirtilen fiyatlara servis ticreti dahil degildir. / A service charge is not included in the menu prices

Herhangi bir yiyecege alerjiniz varsa, siparis vermeden once litfen servis personelini bilgilendiriniz.
w Lf you have any concerns regarding food allergies, please inform the service staff before ordering. &
z



HAMUR [SLERI / DOUGH & DUMPLINGS Monig

Fiyat/Price

Kayseri Yaglamasi &) 1000 TL
Elde acilims sebit katlan, kiymah harc ve sizme yogurt

Traditional Kayseri-style layered flatbread with seasoned minced beef,

served with strained yogurt

Uchisar Mantis1 @) 900 TL
Pembegil Hamm"n tarifiyle, Sizme yogurt ve kiymah nohut sos

Traditional Turkish manti, Pembegtl Hamm's recipe served with strained yogurt

and a minced beef and chickpea sauce

Babaanne Usulu Tepsi Manti 850 TL
Sarmmsakh salca sos ve yogurt
Traditional oven-baked tray manti, served with garlic tomato sauce and yogurt

Koz Pathcan Dolgulu Manti () ) 850 TL
Pembegil Hamm"in tarifiyle, zeytinyagh domates sos

Pembegtul Hamm's recipe vegan mant filled with fire-roasted eggplant,

served with olive oil tomato sauce

® @ @ (&) O

Glutensiz / Gluten-free Vejeteryan / Vegetarian Vegan Yoresel lezzetler / Local Flavors Vegan Secenegi / Vegan Option

Mentide belirtilen fiyatlara servis tucreti dahil degildir. / A service charge is not included in the menu prices

Herhangi bir yiyecege alerjiniz varsa, siparis vermeden once litfen servis personelini bilgilendiriniz.
w Lf you have any concerns regarding food allergies, please inform the service staff before ordering. &
z



ANA YEMEKLER /7 MAIN COURSES

Kapadokya Testi Kebab @

Baharatlarla dinlendirilmis dana eti, isli firik bulguru
Beef marinated with spices, smoked freekeh bulgur

Asma Yaprag Kuillii Kuzu Sirt @)

Peynir kremah mini kumpir, glace mantar, mini havug,

arpacik sogan ve meyve aromah demi-glace

Lamb loin coated in vine leaf ash, served with a cheese-filled baby potato,
glazed mushrooms, baby carrots, pearl onions and a fruit-infused demi-glace

Agir Ateste Pismis Dana Kaburga &

Odunsu sebze puiresi, ev yapim mangal sos

Slow-cooked beef short ribs, served with roasted root vegetable purée
and house barbecue sauce

Kuzu Mutancana (2 Kisilik)

Osmanh mutfagimin koklu lezzetlerinden, kuru meyveler ve
baharatlarla agir ateste pisirilmis kuzu eti, isli firik bulguru

One of the signature dishes of Ottoman cuisine, slow-cooked lamb
with dried fruits and aromatic spices, served with smoked freekeh

Kestane Mantarh Bonfile

Kestane mantarh kremah demi-glace, hardalh mini patates

Thinly sliced beef tenderloin, creamy chestnut mushroom demi-glace,
mustard-infused baby potatoes

Kuzu Pirzola &

Mevsim sebzeleri, confit sogan, kozlenmis domates ve visneli Hollandez sos
Grilled lamb chops, served with seasonal vegetables, confit onion,
roasted tomato and cherry Hollandaise

Cerkez Peyniri Dolgulu Kofte

Kizarms eksi mayah ekmek, ipeksi sogan kremasi ve tiitstilenmis sebze salatasi

Grilled beef rolis filled with smoked Circassian cheese, served on toasted sourdough

with silky onion purée and smoked vegetable salad

Saray Usulii Limonlu Tavuk

Firik Bulguru

Lemon-marinated chicken thigh inspired by Ottoman palace cuisine,
served with smoked freekeh

® @ @ (&)

Monig

Fiyat/Price

2400 il

2650 TL

2300 TL

3000 TL

2300 TL

2250 TL
1450 TL

1450 TL

Glutensiz / Gluten-free Vejeteryan / Vegetarian Vegan Yoresel lezzetler / Local Flavors Vegan Secenegi / Vegan Option

_ Mentide belirtilen fiyatlara servis tcreti dahil degildir. / A service charge is not included in the menu prices

Herhangi bir yiyecege alerjiniz varsa, siparis vermeden o6nce litfen servis personelini bilgilendiriniz.

w Lf you have any concerns regarding food allergies, please inform the service staff before ordering. &%
z



ANA YEMEKLER /7 MAIN COURSES

Monig

Fiyat/Price
Mantar Schnitzel @©® 1100 TL
Glutensiz pane ile kaplanms istiridye mantan, taze borilce salatas) ve pekmez sos
Oyster mushroom schnitzel coated in a gluten-free crumb, served with
fresh black-eyed pea salad and pomegranate molasses reduction.
Sebze Steak @® 1200 TL
Mevsim sebzeleri, salgam puresi ve mantarh demi-glace
Vegetable steak, served with seasonal vegetables, turnip purée
and mushroom demi-glace
Gunun Bahg ® 1600 TL
Taze bitter yesillikler, sumakh kirnmzi sogan salatasi, renkli domatesler
ve feslegenli pesto
Fish of the day, served with bitter leaves, sumac-marinated red onion salad,
mixed tomatoes and basil pesto
® @ ©) @) ()
Glutensiz / Gluten-free Vejeteryan / Vegetarian Vegan Yoresel lezzetler / Local Flavors Vegan Secenegi / Vegan Option

. Mentide belirtilen fiyatlara servis ticreti dahil degildir. / A service charge is not included in the menu prices

Herhangi bir yiyecege alerjiniz varsa, siparis vermeden once litfen servis personelini bilgilendiriniz.
w Lf you have any concerns regarding food allergies, please inform the service staff before ordering. &
z




.with Love






