SOUP OF THE DAY (260 gr.)
GUNUN CORBASI
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SOPA DEL DIA

STUFFED WINE LEAVES (220 gr.)
YAPRAK SARMA
AO0JIMA

HOJAS DE VID RELLENAS

SPICY SALAD (200 gr.)
ACILI EZME

OCTPbIV CANAT
ENSALADA PICANTE

EGGPLANT WITH TOMATO SAUCE
SAKSUKA (200 gr.)
BAKNIAXKAH CTOMATHbIM COYCE
TOMATES BERENJENAS
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BUTUN FIYATLARIMIZ TL.DIR. FIYATLARIMIZA K.D.V. DAHILDIR. HESABINIZA %10 SERVIS UCRETI EKLENECEKTIR.
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RUSSIAN SALAD (200 gr.)

RUS SALATASI
PYCCKUI CANAT
ENSALADA RUSA

GARLICYOGHURT (200 gr.)
HAYDARI

YECHOYHbI/ NOTYPT
YOGURAJO

EGGPLANT PASTE (200 gr.)
PATLICAN EZMESi

BAKITAXKAHOBASA MACTA

PASTA DE BERENJENA



MIXED MEZZE PLATTER (FOR TWO) STUFFED BULGUR WITH MEAT

KARISIK MEZE TABAGI (560 gr.) iCLI KOFTE (KIBBE) (165 gr.)

ACCOPTU TAPEJIKA (MezelPLATO MEZZE MIXTO (A PLIV POBAH HbIV BYATYP C MACOM
BULGUR RELLENA CON CARNE

EGGPLANT SPECIAL (250 gr.) MIXEDCHEESE PLATE (350 gr.)
iMAM BAYILDI KARISIK PEYNIR TABAGI

CMELLAHHbBI CbIPHAA TAPEJIKA

MIXTO PLATO DE QUESO

DEEP FRIED CALAMARI (250 gr.) GRILLED HALLOUMI (129 gr.)
KALAMAR TAVA HELLIM IZGARA

KAPEHBIE KAJIbMAPbI APEHbIV XAJUTYMU

CALAMARES FRITOS HALLOUM A LA PARRILLA

OLIVE PLATE (150 gr) CiG KOFTE @0 [ Y
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MUSHROOM COOKED IN BUTTER SAUCE FILLED TURKISH PASTRAMI WITH CHEESE
FIRINDA MANTAR (290 gr.) PAGANGA BOREGI (150 gr.)
APEHbIE FPUBbI B MACIIE TYPELIKAAl TACTPAMUKA C CbIPOM

CHAMPNONES AL HORNO PASTRAMI TURCO RELLENO DE QUESO
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MIXED FRENCH FRIES CHEESE ROLLS
(150 gr.)

KARISIK CiPS (200 gr.) SIGARA BOREGI
CMELLAHHBIV KAPTO®ESIb ®PU 3AMNPABJIEHbI CbIPOM
PAPAS FRTAS MXTAS LLENO DE QUESO

SHRIMP S IN BUTTER SAUCE MOZERELLA STICKS

TEREYAGINDA KARIDES (290 gr.) CITIR MOZERALLA (110 gr.)
CAMARONES EN SALSA DE MANTEQUILLA NAJIOYKU U3 MOLLAPE/IbI e
KPEBETKU B MAC/TAHOM COYCE PALOS DE MOZZARELLA :
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TURKISH SALAD FILLET STEAK SALAD
COBAN SALATA (400 gr.) BONFILE SALATASI (450 gr.)
TYPELIKU CANAT roOBSXXWUN CANAT

ENSALADA TURCA ENSALADA DE CARNE

PR e e

GREEK SALAD CAESAR SALAD
YUNAN SALATA (450 gr.) SEZAR SALATA (450 gr.)

FPEYECKWUI CANAT CAJIAT LE3APb

ENSALADA GRIEGA ENSALADA CESAR

TUNA FISH SALAD ROCKET SALAD
TON BALIKLI SALATA (450 gr.) ROKA SALATASI (400 gr.)

CANAT C TYHLIOM CANIAT C PYKKOJIOM

ENSALADA DE PESCADO DE ATUN ENSALADA DE RUCULA

GREEN SALAD SEAFOOD SALAD
YESIL SALATA (430 gr.) DENiZ URUNLERI SALATA (450 gr.)

ENSALADA VERDE CANAT U3 MOPEMPOAYKTOB
3ENIEHBIA CANAT ENSALADA DE MARISCOS
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SPAGHETTI BOLOGNESE SPAGETT NAPOLTAN
KIYMALI SPAGHETTI (350 gr.) SPAGHETTI NAPOLITAN (350 gr.)

CNATETTU BOJIOHbE3E CNATETTU HEOMOJINTAHO 5%
SPAGHETTI A LA BOLONESA ESPAGUETI NAPOLITANO r

PENNE ALL ARABIATA PENNE ALFREDO 350 :
DOMATES SOSLU PENNE (350 gr.) NEHHE ANboPEfO (320 9T)
NEHHE APABMATA
PENNE ARABIATA

g . . : . B ‘
FETTUCCINE ALFREDO FETTUCINE FRUTTI DI MARE
KREMALI TAVUKLU FETTUCCINE DENIZ URUNLER FETTUCCINE
®ETTYYUH ANIbOPEAO (380 gr.) MOPEMPOAYKTbI ®ETTYumH (380 9r)
FETTUCCINE ALFREDO FETTUCCINA DE MARISCOS
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TURKISH RAVIOLI PENNE WTH CURRY SAUCE AND MUSHROOMS

MANTI (350 gr.) KORi SOSLU MANTARLI PENNE (350 gr.)
PABUONN NO_TYPELIKU NEHHE C COYCOM KAPPU U TPUBAMMU &
RAVIOLI TURCO PENNE CON SALSA DE CURRY Y CHAMPRONES
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MARGARITA CAPRISSE PIZZA
MARGARITA (330 gr.) CAPRISSE PIZZA (330 gr.)
MAPIrAPUTA NALULA NMUULUA KAMPU3E

PIZZDA DE MARGARITA PIZZA CAPRISSE

M - I‘-u,-..-a—..-_. : " ; .
SEAFOOD PIZZA MIXED PIZZA

DENiz URUNLERI Pizza (350 gr.) KARISIK PizzA (350 gr.)
NULULA U3 MOPENPOAYKTOB ACCOPTU NULILIA

P ZZA DE MARSCO S MIXTO PIZZA

. . B = * 3 . ; - : ’ . ; : ¥ “ =1 : 4 -.-.-. ‘1 ’. -
4 CHEESE PIZZA VEGETARIAN PIZZA

4 PEYNIRLI PizzA (360 gr.) SEBZELI PizzA (350 gr.)
NULLA 4 CbIPA BEFETAPUAHCKASA NULILIA

PIZZA DE 4 QUESO PIZZA VEGETARIANA

MUSHROOM PZZA t PEPPERONI PIZZA
MANTARLIPZZA (350 gr.) SUCUKLU PZZA (350 gr.)
PZZA DE CHAMPNONES NMUULA C NEMMEPOHU
rPUBHAA MNLULA PIZZA DE PEPERONI
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CHEESE PIDE Jﬁ DICED MEAT AND CHEESE PIDE
KASARLI PIDE (330 gr.) PEYNIRLi KUSBASILI PiDE (350 gr.)
NMUAE C CbIPOM HAPE3AHHOE MACO U CbIPHbIA NUAE
PIDE CON QUESO PIDE DE CARNE Y QUESO EN DITOS

SAUSAGE PIDE MIXED PIDE
SUCUKLU PIDE (350 gr.) KARISIK PIDE (350 gr.)

PIDE DE SALCHICHA PITA MIXTA
KOJIBACA PIDE CMELUAHHbIA MUTA

-

ROASTING MEAT PIDE VEGETABLES PIDE
KAVURMALI PIDE (350 gr.) SEBZELI PIDE (350 gr.)
PDE CARNE ASADA MUAE C OBOLLAMM
3ANEKAHWE MACHOTO NUAE PIDEWITH VEGETABLE




CHICKEN CASSEROLE CLAY POT KEBAB (CHICKEN)
TAVUK GUVEC (240 gr.) TESTi KEBAB (TAVUK) (270 gr.)
KYPULA KACEPOJIE FOPLUOYKU (KYPULA)

CAZUELA DE POLLO JARRA KEBAB (POLLO)

NIRRT e

SHEPHERD SPECIAL FIRE PAN GRILLED CHICKEN

SACKAVURMA TAVUK (280 gr.) IZGARA TAVUK (250 gr.)
KYPUUA HA TPAAULUMOHHOM NPOTUBHE 3AMNEYEHHAA KYPULA
POLLO EN BANDEJA DE COCCON TRADCONAL POLLO A LA PARRILLA

CHICKEN SKEWERS CHICKEN WINGS
TAVUK Sis (260 gr.) TAVUK KANAT (300 gr.)

KYPUHbIN LWWALLJTBIK KYPUHbIE KPbUJIbILLKU
PINCHOS DE POLLO ALITAS DE POLLO
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GRILLED MIXED CHICKEN CHICKEN WITH MUSHROOM SAUCE

KARISIK IZGARA TAVUK (350 gr.) MANTAR SOSLU TAVUK (250 gr.)
ACCOPTUTPUNDb KYPULA LUbIMJIEHOK C TPUBHbIM COYCOM

MIXTO DE POLLO A LA PARRLLA POLLO CON SALSA DE SETAS
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CHICKEN STROGANOFF HUNKARBEEND (230 gr.)
TAVUK STROGANOFF (250 gr.) SULTAN S AUBERGINE

KYPUHbIVN BYPTAHOB (TREDITIONAL ANATOLIAN DISH)

POLLO STROGANOFF

X o)

CHICKEN WITH CURRY SAUCE SPINACH SPECIAL

CURRY SOSLU TAVUK (250 gr.) ISPANAK SPESIYAL (230 gr.) s
LIbIMJIEHOK C COYCOM KAPPU OCOBbIV LUINUHAT i
POLLO CON SALSA DE CURRY ESPECAL DE ESPINACAS
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TURKISH CUISINE (MEAT)

BEEF CASSEROLE CLAY POT KEBAB
ET GUVEC (240 gr.) TEST KEBAB (270 gr.)

Ny

ropaamMHA KACEPOJIE roPLUOYKN R
ESTOFADO DE TERNERA JARRA KEBAB s

SHEPHERD SPECIAL FIRE PAN EGGPLANT WITH BEEF
SACKAVURMA (270 gr.) HUNKAR BEGENDI (230 gr.)
*KAPEHAA rOBAAVHA BAKJIA’YKAH C MACOM

EN BANDEJA DE COCCON TRADCONAL BERENJENAS CON CARNE

COKERTME KEBABI (350 gr.) ISKENDER KEBAB WITH YOGHURT
ISKENDER (150 gr.)
UCKAHAEP KEBAB C MOT'YPTOM
KEBAB ISKENDER CON YOGURT

LAMB SHANK MOUSSAKA

KUzZU iNCIK (450 gr. / 600 gr.) MUSAKKA (210 gr.)
rONIEHb ArHEHKA MYCAKA

PERNA DE CORDERO
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SPICY MINCED KEBAB LAMB CHOPS
ADANA (170 gr.) KUZU PIRZOLA (240 gr.)
OCTPbI KEBAB BAPAHbU PEBPbILLKW

KEBAB PICANTE CHULETAS DE CORDERO

BEEF SHISH KEBAB LAMB SHISH KEBAB

DANA Sis (240 gr.) KUZU SiS (240 gr.)
LWALLJIbIK TOBAOUHA LWALLJIBIK U3 BAPAHUHDI
CARNE DE KEBAB KEBAB DE CORDERO
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SPINACH WITH MEAT GRILLED MEATBALLS
ETLi ISPANAK (230 gr.) IZGARA KOFTE (250 gr.)
LUAUHAT C MACOM KoTneTbl
ESPINACAS CON CARNE BOLAS DE CARNE A LA PARRILLA

EGGPLANT KEBAB MIXED GRILL

PATLICAN KEBAB (280 gr.) KARISIK IZGARA (400 gr.)
KEBAB U3 BAKJIA)KAHOB ACCOPTU IrPUNb

KEBAB DE BERENJENA MIXTO A LA PARRILLA
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MOYCO M
FLETE DE LUBIN A CONSALS ADE ALMENDRAS

MOPCKOU OKYHb

LUBINA

BADEM KREMALI FLETO LEVREK (350 gr. / 400 gr.) =
MOPCKO MOKYH b C MUHAANbHbI

FILLET SEABASS WITH ALMOND SAUCE
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HORSE MACKEREL
ISTAVRIT (320 gr.)

CKYMBPUA
CABALLA
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IZGARA SOMON (350 gr. / 400 gr.)
SALMON A LA PLANCHA

CUPRA (350 gr./ 400 gr.)
JIOCOCb HATPUNE

SEABREAM

LAOPALIO

BESUGO

GRILLED SALMON
MACKEREL
USKUMRU (350 gr.)
CKYMBPUA

CABALLA




JUMBO BOY KARDES (320 gr.)
KARIDES GUVEG (270 gr.)
3ANEKAHKA U3 KPEBETOK
CAZUELA DE CAMARONES

KOPOJIEBCKUE KPEBETKU

LANGOSTINO
SHRIMP CASSEROLE

KING PRAWNS
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STUFFED SQUD

KALAMAR DOLMA (400 g
STUFFED MUSSELS

MIiDYE DOLMA (300 gr.)
OAPLUMPOBAHHbIE MUAUU
MEJLLONES RELLENOS
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FILLET STEAK WITH MUSHROOM SAUCE

MANTAR SOSLU BONFiILE (250 gr.
CTENK C FPUBHBIM COYCOM

FLET E DE TERN ERA CON SALS ADE CHAM PNO NE S

FILLET STEAK WITH PEPPER SAUCE
BIBER SOSLU BONFILE (250 gr.)
CTEMK C MEPEYHbIM COYCOM
FILETE CON SALSA DE PIMIENTA

SHRMP STEAK

KARIDESLI STEAK (290 gr.)
CTEWK U3 KPEBETOK

FILETE DE CAMARON

FILLET STEAK
BONFILE (250 gr.)
OUNE
FILETE

CARAMELZED STEAK
KARAMELIZE BONFILE (250 gr.)
KAPAMEJIU3UPOBAHHbIV CTEMK

BiSTEC CARAMELIZADO

T-BONE STEAK
TUBOH CTEUK




LAS TAPAS BETETAPUAHCKUIA

VEGETARIAN (230 gr.)
VEGETABLE CASSEROLE
SEBZE GUVEC (250 gr.)
CAZUELA DE VERDURAS
OBOLLHAA 3AMEKAHKA

LAS TAPAS VEJETERYAN
VEGETARIANO

VEGETARIAN
Y
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SEBZE KEBAB (260 gr.)
MUSHROOM CASSEROLE
MANTAR GUVEC (250 gr.)

OBOLLHOWU KEBAB
KEBAB DE VERDURAS

VEGETABLE KEBAB
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MXED SEAFOOD PLATE TURBOT

KARISIK DENiZ URUNLERI KALKAN BALIGI
CMELIAHHBIE MOPEMPOAYKTbI MINTHI PbIBA-TIOPEO
PLATO MXTO DE MARSCOS RODABALLO

KILOGRAMS OF SEA BASS KILOGRAMS OF SEABREAM

KiLO LEVREK KiLO GUPRA
CUBAC MOPCKOW JIELY
ROBALO AL KILOGRAMO BESUGO AL KILOGRAMO

FISH IN SALT LOBSTER
TUZDA BALIK ISTAKOZ
PblbA B COJIN OMAP
PESCADO A LA SAL LANGOSTA
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SUTLAC
RICE PUDDING

KATMER
ICE CREAM
DONDURMA

BANANA SPLIT
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