




COLD   STARTER   /   KALTE   

VORSPEISEN

1- BEEF CARPACCIO   /  BEEF CARPACCIO 

2- SMOKED MEAT PLATTER  / GERÄUCHERTE FLEISCH 

PLATTE   3- OCTOPOS CARPACCIO   /  OKTOPUS-CARPACCIO

4- FRESH ORDOVR PLATE   /  GEMISCHTE 

VORSPEISENPLATTE 5- GILLARDEAU OYSTERS     /  

GİLLARDEAU AUSTER  1 pcs.

6- BRUSCHETTA    

7- CHEESE PLATE    /  KÄSEPLATTE

Local and �mported reach cheese var�et�es !

8- TOMATO SOUP WITH BASIL   /  TOMATEN SUPPE MIT 

BASİLİKUM 9- PAN SHRIMP   /  GARNELEN PFANNE

10- FRIED CALAMARY   /  GEBRATENER CALAMARİ

11- GRILLED OCTOPUS    /  GEGRILLTER OKTOPUS

12- GRILLED BABY CALAMARY /  GEGRILLTER  BABY-

CALAMARİ     

13- GARLIC BREAD   /  KNOBLAUCHBROT 

14- YAKITORI  

16- WALNUT BOSTANA SALAD   /  GARTENSALAT MIT WALNÜSSEN

17- AVOCADO SALAD  /   AVOCADO SALAT

18- PARMESAN & TOMATO & RUCOLA SALAD  

19- GOAT CHEESE SALMON GRAVLAX   /  ZİEGENKÄSE MİT  

GRAVED LACHS

€ ₺

HOT  STARTER   /   WARME  VORSPEISEN   

  SALAD  /   SALAT

15 720

16 768

13  

15  

8 

624

720

384

7 336

19 

18 

912

864

20  

16

4,5

960

768

216

15 720

10 480

8 384

9 432

8 384

12 576

BEEF

CARPACCIO

SMOKED 

MEAT PLATTER

OCTOPOS 

CARPACCIO

CHEESE

PLATE

18 864



FRESH 

ORDOVR PLATE
OYSTERS

GILLERDAUE

BRUSCHETTA
TOMATO SOUP 
WITH BASIL

PAN SHRIMP
FRIED 
CALAMARY



GRILLED

OCTOPUS

GRILLED BABY 

CALAMARY

YAKITORI

GOAT CHEESE 

SALMON GRAVLAX

STRAWBERRY 

AVOCADO SALAD

GARLIC BREAD



SEA  FOOD  /  MEERES   FRÜCHTE 

20- SEABASS - SEABREAM    /   SEEBRASSE - WOLFSBARSCH   

21- NORWEGIAN SALMON  /  NORWEGISCHER LACHS       

Norweg�an salmon, mussels, creamy Shr�mp sauce, potato 

22- MIXED SEAFOOD PLATTER             

  GEMISCHTE MEERESFRÜCHTE  PLATTE 
  Shr�mps , calamary, mussels, seabass or seabream,  octopus serv�ng w�th vegetable and potato

23- JUMBO KING PRAWN    /    KÖNIGS GARNELEN       per 100 gr    

24- TIGER PRAWN   /  TIGERGARNELEN  per 100 gr   

25- LOBSTER   /  HUMMER     per 100 gr   

26- DAILY FRESH FISH ( Please check or fresh d�splay cab�net  please ask)     

TÄGLICH FRISCHE FISCHSORTEN ( B�tte Fragen )

€ ₺

22 1056

89 4272

9,2 442

15 720

25 1200

MIXED SEAFOOD

PLATTER

DAILY FRESH

SEAFOOD

LOBSTER

6 288



TIGER PRAWN
NORVEGIAN 

SALMON

GRILLED SEABASS



OTTOMAN   CUISINE   /  OTTOMAN  KÜCHE 

27- ANATOLIAN TESTI KEBAP                /  ANATOLISCHES KEBAB IM TONTOPF 

Anatol�an flvor, Beef ttenderl�on cubes and egetable cookked �n so�l jug, r�ce and ch�ps

28- MIXED GRILL PLATTER           /   GEMISCHTE GRILLPLATTE  

Lamb cutles, Ch�cken sh�sh, beef sh�sh, meatball, adana kebab, gr�lled vegetable, r�ce and ch�ps

29- OTTOMAN KEBAP   

Beef cubes and vegetables w�th cheesy tomato sauce serv�ng �n so�l casserole, r�ce and ch�ps

30- SULTAN KEBAP
Ch�cken cubes and vegetables w�th cheesy tomato sauce serv�ng �n so�l casserole, r�ce and ch�ps

31- LAMB CUTLES     /   LAMMKOTELETT
Gr�lled rack of lamb w�th bas�l döm�glass sauce, gr�lled vegetable and ch�ps

32- LAMB SHANK    /   LAMMKEULE
Slow cooked Lamb shank serv�ng w�th potato, döm�glass sauce 

33- TENDER BEEF SHASHLIK     /   ZARTES RİNDER-SHASHLAK

53 2544

58 2784

22 1056

19 912

27 1296

27 1296

Gr�lled Beef tender cubes, gr�lled vegetable and ch�ps  
25 1200

LAMB SHANK
OTTOMAN 

CASSEROLE

€ ₺

TESTI KEBAB



SULTAN KEBAB

LAMB CUTLES

MIXED GRILLED 

PLATTER

BEEF SHASLIK



  POULTRY  /  GEFLÜGEL   

34- CITRUS CHICKEN  /  HÄHNCHEN MIT ZITRUSFRÜCHTEN SAUCE

Tender Ch�cken w�th C�trus cream sauce, potato 

35- MUSHROOM CHICKEN   / HÄHNCHEN MIT PİLZEN

36- CHICKEN CURRY       /  HÄHNCHEN MIT CURRY SAUCE

Spec�al Mar�nated Ch�cken  Sl�ces, mushroom w�th curry sauce, ch�ps

37- THAI STYLE SWEET & SOUR CHOCKEN  / SÜSS - SAURE THAI HÄHNCHEN

Tha� style Ch�cken w�th sweet & sour sauce, ch�ps 

19 912

19

19

19

38- TIKKA MASALA

Tender Ch�cken  w�th mushroom and creamy sauce, c�ps

Spec�al Mar�nated Ch�cken  Sl�ces, t�kka masala sauce , ch�ps

19

THAI SWEET 

SOUR CHICKEN

TIKKA MASALA

€ ₺

CITRUS CHICKEN

912

912

912

912



INTERNATIONAL  /  WELTKÜCHE 

39- CHATEAUBRIAND     /  CHATEUBRIAND 

550 gr Beef tenderlo�n  serv�ng w�th 3 d�fferent sauce, potato and gr�lled veg�es

40- DALLAS STEAK 
500 - 550 gr Beef  serv�ng w�th potato & gr�lled veg�es 

41- TOM HAWK

700 - 750 gr Beef  serv�ng w�th potato & gr�lled veg�es 

42 -ASADO BEEF RIBS   /   ASADO RİNDERRİPPEN

43- PEPPERED STEAK  /  RINDERFILET MIT PAPRIKA

Beef tenderlo�n  w�th pepper sauce, gr�lled veg�es, potato

44- MUSHROOM STEAK  /  FILET MIT PILZEN

Beef tenderlo�n w�th Mushroom sauce, gr�lled veg�es, potato

45- MEXICAN STEAK  /  MEXIKANISCHES STEAK  
Beef tenderlo�n w�th spec�al sp�cy  sauce, gr�lled veg�es, potato 

€ ₺

64 3072

39 1872

59 2832

400 gr Beef  serv�ng döm�glass sauce and ter�yak� sauce, potato puree 

28

27

1344 

1296 

27 1296

27 1296

ASADO BEEF RIBS

TOM HAWK

BEEF TENDERLOIN  

DALLAS STEAK



VEGETARIAN  MENU  /  VEGETERISCHES  MENÜ  

VEGETERISCHER AUFLAUF 

  PASTA  /  NUDELN

48- SEAFOODS LINGUINI /  LİNGUİNİ MIT MEERESFRÜCHTEN   

Shr�mp, Octopus, calamar� , vongole and Mar�nara sauce

49- TRUFFLE BEEF BACON SPAGHETTI  
Beef bacon, truffle o�l, parmesan, ceamy sauce

50- FETTUCCINI ALFREDO         

Ch�cken , mushroom, alfredo sauce

51- SPAGHETTI BOLOGNESE  
Stunn�ng class�c  �tal�an spaghett� bolognese

GLUTE N   FREE  

52- VEGETABLE PESTO GLUTEN FREE PENNE  

53- GRILLED CHICKEN WITH VEGETABLE

46- VEGETARIAN CASSEROLE w�th RISE  /  18 864

47- GRILLED CHICKEN MEAT VEGETABLE  /  

GEGRILLTES HÜHNCHENFLEISCH GEMÜSE

18 748 

19 912

17,5 840

17 816

17 816

18

18

864

864

SEAFOOD

LINGUINI

SPAGHETTI 

BOLOGNESE

€ ₺

TRUFFLE BEEF 

BACON SPAGHETTI



FROM  THE  OVE N  /  AUS  DEM  

OFEN  

54- ALATURCA 

55- PEPPERONI   

56- TUNA FISH

57- HAWAIIAN  

58- MARGHERITA 

D ESSERT  /  NACHSPEISEN  

59- MASCARPONE WILD BERRIES

60- CHOCOLATE VOLCANO CAKE  /  SCHOKO LAVA 

KUCHEN

61- CREAM BRULE  

62- BAKLAVA

63- ICE CREAM 

64- FRUIT PLATE

€ ₺

17 816

16 768

15 720

15 720

10 480

7 336

7 336

7 336

8 384

8 384

14 672

MASCARPONE 

WILD BERRIES

MARGHERITA

ALATURCA

BAKLAVA w�th 

ICECREAM

CREAM BRULEE
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