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COLD MEZE

Fasulye Pilaki " . Giant beans in tomatoe sauce V
white beans - onions - dill - sweet pepper - parsley

Cacik ¢ - Yogurt with cucumbers
mild creamy yogurt - seedless cucumbers - fresh mint - olive oil

Portakal Zeytinyagli Pirasa - marinated leek and carrots in olive oil & orange V'
leek - carrots - oranges - olive oil

Mercimek Koftesi ~" . small balls of lentil and bulgur v
red lentils - bulgur - green onions - mint - parsley
pomegranate syrup - Roman salad

Biber Borani &t . spicy green peppers
green peppers - chili flakes - yogurt

Humus M* . chickpea purée V

chickpea pureé - sesame paste

optionally with:
» topping - mushrooms - truffle oil - parsley - garlic
+ topping - smoked bell pepper - walnuts" - dried tomatoes - garlic
- topping - olive tapenade® - pine seeds - herbs - garlic

Acili Sultan Ezmesi "2 . spicy red pepper paste
tomato - red pepper - walnuts - onions - mint - parsley

Pancarli Kisir #* . bulgur salad with almonds and red beets
bulgur - red beets - almonds - pomegranate syrup - arugula - parsley - lemon

Krokanli Girit Ezme A6H . cheese cream with walnut brittle
feta cheese - tulum cheese - goat cheese - parsley - walnut brittle - truffle oil
sesame cracker

Firinlanmis Kirmizi Pancar "t . oven-baked red beets
red beets - feta cheese - hazelnut - orange zest - parsley

Hardalli Levrek ®™ . Turkish ceviche
sea bass - lemon - mustard - truffle oil

Visneli Yaprak Sarmasi "t - Vine Leaves with Sour Cherries and Pine Nuts V
sour cherries - vine leaves - rice - pine nuts - all spice

Elmal Biber Tursu'- marinated bell pepper
bell pepper - lemon - green apple - olive oil

SALADS

Firinlamis Karnabahar Salatasi™'t. Cauliflower Salad with Celery and HazelnutsV
cauliflower - celery - hazelnuts - parsley - pomegranate seeds - maple syrup -
cinnamon - all spice

Rezene Salata © - Fennel Salad V
fennel - orange filet - pomegranate - sumak - terragon
- optional: feta cheese

Seasonal salad - Please ask our staff

DESSERTS

Tatli Domatesli Yogurt ¢t . yogurt mousse with tomato compote
yogurt mousse - sweet tomato compote - cinnamon - hazelnut

Muhallebi #<6Ht . sweetened milk cream
milk cream - roasted “angel hair” dough strings - walnuts - seasonal fruit compote

Sekerpare - coconut pastry with sugar (2 pieces) A<H64
- 1 piece coconut pastry with mokka
- 1 piece coconut pastry with tea from samowar

Seasonal dessert - Please ask our staff

(Oyrmeny Joctiler

Food

550 €

4,00 €
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7,90 €

6,00 €

500 €

7,50 €
7,50 €
7,50 €
6,00 €
6,90 €

6,50 €

7,50 €

9,90 €

7,00 €

590 €

7,50 €
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8,50 €

6,00 €

6,50 €

500 €
4,50 €
4,00 €

We would like to invite you to revel in a Turkish feast. Indulge yourself in our vibrant Meze, an assortment of typical Turkish dishes. Celebrate being together and connecting with
friends, family and colleagues while sharing a meal and the joy it brings. In this spirit we wish you bon appétit - Afiyet olsun!

*** Eyvery dish will be served with Fatma's housemade bread*** portion gluten free bread: 3,00€ / 1 portion vegan bread: 3,00€ ***

WARM MEZE

Humus “M. chickpea purée

optionally with:
+ humus - Turkish garlic sausage (sucuk) - green pepper - tomatoes
+ humus - air-dried cured beef (pastirma)

7,90 €
7,00 €

Sigara boregi -
optionally with:
+ seasonal feta-vegetables (spinach/ eggplant/ pumpkin) AC6H
+ potatoes - leek - mint - chilli#V
- caramelized red onions - feta cheese A6
. miX ACGH

three crispy baked phyllo rolls 8,50 €

Icli Kbfte ~" . balls made from bulgur filled with minced meat
bulgur - minced meat - summer savory - mint - hazelnut
black onion seed ol

8,50 €

Rengarenk Mantisi #“¢ . multicolored homemade Turkish tortellini 9,90 €

minced meat - yogurt with garlic - paprika butter - Turkish seasoning
Ispanak yataginda hellim © . fried halumi with babyspinach, onions & oregano 7,50 €
haloumi - babyspinach - red onions - oregano

Karamelize Soganli Ke¢i Peyniri ¢"-. caramelized onions with goat cheese
goat cheese - caramelized onions - almonds - thyme

8,90 €

Vegan Koftesi A . Vegan Meatballs V 10,50 €
couscous - seasonal vegetables - garbanzo beans - tomatoes - red onions - mint
Pastirma Karides N . jumbo shrimp and pastirma on a skewer 7,50 €
two jumbo shrimp - air-dried cured beef (pastirma)
Balik Koftesi APCGHIL. fish kofta 9,50 €
pollock - cilantro - dill - leek - parsley - lemon zest - celeriac
topping of yogurt - hazelnut and green apple
GCitir Hamsi AP . crispy fried anchovies with dill mayonnaise 9,90 €
anchovies - corn flour - homemade dill mayonnaise
Izgara Levrek “P¢ . seabass with sweet potato purée and herb-infused oil 13,90 €
seabass - sweet potato purée - tahini - sweet potato chips
Ahtapot Tava Nt . octopus with, potatoes chili and cinnamon 16,90 €
octopus braised in red wine - potatoes ' red pepper - chili flakes - lime - cinna-
mon - cumin - parsley
Anadolu’‘dan esintiler © turkish prime boiled beef with lemon-mashed potatoes 15,90 €
Prime boiled beef - lemon - mashed potatoes - melted onions - dates - currant
Osmanin Kebabi <12 grilled meatballs 11,00 €
minced meat - pita bread croutons - tomato sauce - paprika butter - yogurt - thyme
Izgara Pirzola® - grilled lamb chops (ca. 300g/1002) 16,90 €
two lamb chops - thyme - pepper - sea salt - garlic
Kebab in the House -lamb on homemade Lavas bread open faced 16,90 €

- lamb - garlic parsley pesto - grilled spring onions - tomato - cucumber

oregano - Joghurt A6H

Kulbasti -2 - grilled chicken in homemade marinade 8,90 €
boneless chicken leg (ca. 200g/707)
Yesil Patates Salatasi "' - warm potato salad V 8,00 €

potatoes - homemade pesto - arugula - red onions - pickled cabbage - pistachios
honey - olive oil
« it is very suitable as a side dish to the meat

SOUPS

Mercimek Corbasi &' - lentil soup 500€

red lentils - carrots - leek - lemon - paprika butter
+ optionally vegan V

Seasonal soup - Please ask our staff
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A = Contains Gluten - B = Shellfish and products thereof - C=Eggs and products thereof - D = Fish and products thereof - E = Peanuts and products thereof - F = Soybeans and products thereof - G = Milk and products thereof - H = Nuts

| =Celery and products thereof - J =Mustard and products thereof - K= Sesame seeds and products thereof - L = Sulphur dioxide and sulpjites -
5 = with quinine - 6 = with sweeteners -

4 = with coffein -
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M = Molluscs and products thereof - 1 = with artifical colours -
/' =vegan
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