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Mo N U

SOUPS

Mushroom Soup (V)
Wild Mushroom - Garlic - Vinegar

Red Lentil Soup (V)
Crouton - Lemon - Chili Oil

Cranberry “Tarhana” Soup (V)
Grilled Bread

APPETIZERS

Mezzes
Spicy “Atom” - Shrimp Pilaki - Beetroot “Miitebbel” - Aegean Greens

Cherry Tomato Salad (V)

Cherry Tomatoes - “Lor” Cheese - Tomato Juice - Crouton -
Apple Cider Vinegar

Market Salad (V)

Mediterranean Greens - Asparagus - Avocado - Root Vegetables -
Dried Tomatoes - Olive Oil Dressing

Meat Stuffed Dried Eggplant (warm)
Buffalo Yogurt

Erzincan Tulum Cheese & Arugula salad (V)
Beetroot - Avocado and Dry Tomatoes - Walnut

Green Lentil, Baby Lettuce salad (V)
Green Apple - Fresh Herbs - Citrus Vinaigrette

Spinach Root & Yoghurt Balls (V)
Spinach - Fried Yogurt Balls

Warm Hummus From “Antakya”
Fried Pastrami - Crispy Bread - Extra Virgin Olive Oil

Grilled Octopus
Roasted Pepper Sauce - Datca Almond - Potatoes

Root Vegetables “Miicver” (V)
With Spicy Tomato Sauce - Lor Cheese  (Carrot - Potatoes - Zucchini)

PASTAS

Homemade Vegetable “Mant1” (V)
Kars Gravyer Cheese - Smoked Eggplant - Zucchini - Beetroot Powder

Manti from Sinop
Yogurt - Tomato Sauce - Walnut - Chili Pepper Oil

“Keg” Cheese Erigte (V)
Walnut - Butter

Tandoori Roasted Goose, Vegetable Orzo
Root Vegetables

Homemade Tassle Pasta from Manyas, Balikesir
With Your Choice Of; Bolognese - Tomato - Creamy Mushroom

Gluten Free Pasta (GF)
With Your Choice Of; Bolognese - Tomato - Creamy Mushroom

FROM THE SEA

Grilled Sea Bass

Mashed Sweet Potato - Romaine Lettuce - French Beans - Radish

Grilled Prawn from Iskenderun
Green Lentil - Celery - Carrot - Onions - Rockgrove

Grilled Salmon

Arugula - Carrot Puree - Asparagus - Portobello Mushroom

Pan Seared Grouper
Fresh Herbs - Lemon - Mashed Potato - Celery

FROM THE LAND

Beef Tenderloin (Add Foie Grass From Kars)
Root Vegetables - Asparagus - Root Celery Puree - Beef Sauce

Rib—Eye Steak (Add Foie Grass From Kars)
Root Vegetables - Asparagus - Root Celery Puree - Beef Sauce

Lamb “Kiigleme”
“Keskek” - Chickpeas - Pastrami Powder - Eggplant Chips - Chili Oil

Grilled* Kofte*

Antalya “Piyaz” Bean Salad - Tahini - Green Onion - Sumac

Mix Grilled Kebabs
Lamb-Beef - Chicken - Urfa Kebab - “Meyhane” Bulghur -
Roasted Tomato & Pepper

Chicken Skewers
Pepper - Tomato - “Meyhane” Bulghur

“Ali Nazik” Kebab
Lamb - Smoked Eggplant - Yogurt

Rotisserie Chicken
Sauteed Seasonal Vegetables - Potato

Steamed Vegetables
Hummus - Sauteed Spinach - Eggplant

SIDE DISHES

Meyhane Bulghur - Smoked Eggplant - Grilled Vegetables & Basil Pesto -
Sauteed - Spinach - Potato Wedges - Caramelized Onion - Keskek -
French Fries - Quinoa - Basmati Rice - White Rice with Butter

SANDWICHES & WRAPS

“Adana” Wrap
Pickled Hot Pepper - Yogurt Sauce

Beef “ Tantuni ” from Mersin
Pita Bread with Pickled Okra

Lamb Liver from Edirne
Dry Cacik - Cucumber - Mint - Dill - Olive Oil - Tomato - Peppers - Lavash

Vegetable Wrap

PIDES

Lamb Pide

Cheese - Tomatoes - Green Peppers

Pide A’la Turca

Sucuk - “Pastirma” - Cheese

Vegetarian Pide (V)
Green Pepper - Red Pepper - Zucchini - Cheese - Eggplant - Carrot

Pide from Trabzon
Beef Kavurma - Cheese - Egg

Pide from Bafra
Minced Meat - Cheese

DESSERTS

Turkish Dessert Platter

The Ritz-Carlton Cake

Crispy Pumpkin from Hatay

Baklava from Gaziantep

Zerde with Burnt Rice and Ice Cream

Pistachio Kadayif with ‘Kaymak’ and Persimmon Sorbet

Milk Helva from Bursa

Quince Dessert with ‘Kaymak’

Local Cheese Platter

“Kars” Gruyere - “Kargr Tulum” - “Divle Obruk” - “Siirk” Cheese -
“Biis” Cheese - “Ezine” Goat Cheese

*(V) Vegetarian, (GF) Gluten Free
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