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BREAKFAST MENU
Available Everyday: 10am – 12pm

EXPRESS BREAKFAST –  E, SE, M

€17.50
For One Person

2 Type of Cheese Potato Rosti

Olives Chicken sausage

Tomato Puff Pastry Roll with Cheese

Cucumber Boiled Egg

Honey and Butter Bakery Basket

Tahini – Molasses Seasonal Fruit

TURKISH STYLE BREAKFAST –  E, SE, M, N

€46.00
Perfect for Sharing

2 Type of Cheese Hash Brown Potato
Olives Sausage, Chicken

Tomato, Cucumber Pancake with Cinnamon & Icing Sugar

Tahini – Molasses, Chocolate spread Bakery Basket

Honey and butter Puff Pastry Roll with Cheese

A Pot of Tea Cold Cut

Pisi

Including Two Eggs Cooked to Your Liking

Plain or Turkish beef peperoni omelette Menemen

Fried Eggs Boiled Egg



ADD TO YOUR BREAKFAST

Bakery Basket €5.00 Puff Pastry Roll with Cheese - M €3.00

Simit - SE €3.00 Pancake - E, M €4.75

TOASTS, EGGS, PANCAKE & WAFFLE

Ham & Cheese Toast - P - €5.50
Served with hash brown, tomato, cucumber & greens

Avocado & Salmon Toast - F - €9.50
Served with hash brown potato, tomato, cucumber & greens

Plain Omelette - E - €7.00
Served with hash brown potato, tomato, cucumber & greens

Ham & Cheese Omelette - M, P - €8.50
Served with hash brown potato, tomato, cucumber & greens

Scrambled Eggs - E - €7.50
Served with grilled tomato & hash brown potato

Menemen - E - €12.00 
Turkish Style Scrambled Egg

Pancake - E, M, - €12.00
Served with seasonal fruit & cinnamon – icing sugar

Waffle - E, M €12.00
Served with cinnamon, icing sugar, honey or jam.
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ALLERGENS

If you suffer from any food allergy or intolerance please inform our team before placing your order.

	 C	 E	 F	  GF	 H	 LF	 M	 ML	 N	 S	 SE	 P	 V	 A

	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |
Crustaceans • Egg • Fish • Gluten Free • Hot • Lactose Free • Milk • Mollusks • Nuts • Soybeans • Sesame Seeds • Pork • Vegetarian • Alcohol



CHEF’S SPECIAL HEALTHY COBB SALAD – E, S, M, SB						      €19.00
Fresh seasonal greens with avocado, egg, artichoke, buckwheat, mung beans, 
soybean sprouts, apple and grilled chicken, finished with truffle ranch dressing.

GRILLED CHICKEN CAESAR SALAD  – E, F						      €20.00 
Crisp lettuce with grilled chicken breast, croutons, boiled egg and Caesar sauce.

GAVURDAG SALAD – N, H						      €15.00 
Fine chopped cucumber, tomatoes, walnuts, fresh chili, mint leaf, home - made pomegranate 
sauce and seasoned with sumac.

AVOCADO, TOMATO & MOZZARELLA PLATE – M						      €19.50
Avocado,tomato and fresh mozzarella with seasonal greens, 
finished with extra virgin olive oil.

POKE BOWL- FRESH RAW SALMON – S, SE						      €20.50
Avocado, cucumber, red onion, carrot, sesame seeds and wakame salad, served 
over sushi rice. Fresh salmon with soy sauce and sesame seeds.

FRESH CHICKEN POKE BOWL – E, SE						      €20.50
Avocado, cucumber, red onion, carrot, sesame seeds and wakame salad, served 
over sushi rice and crispy chicken, sesame spicy sauce.

HEALTHY CHOICES
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Chef ’s special healthy cobb salad

ALLERGENS

If you suffer from any food allergy or intolerance please inform our team before placing your order.

	 C	 E	 F	  GF	 H	 LF	 M	 ML	 N	 S	 SE	 P	 V	 A

	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |
Crustaceans • Egg • Fish • Gluten Free • Hot • Lactose Free • Milk • Mollusks • Nuts • Soybeans • Sesame Seeds • Pork • Vegetarian • Alcohol



MEDITERRANEAN CHEESE PLATE – N, M
PERFECT FOR SHARING		  €27.00 
A selection of creamy burratina, pecorino, gorgonzola, ġbejna 
and feta cheese, served with walnuts, confit cherry tomatoes, 
fresh rocket, honey and freshly baked pizza bread.

HUMMUS VARIATIONS  – N, SE		  €14.00 
A trio of hummus: black truffle, red beetroot and basil. Served 
with tortilla chips.

MEDITERRANEAN TRIO BRUSCHETTA – N, M		  €14.00 
Three handcrafted Mediterranean bruschetta.

SICILIAN CAPONATA & GRATED RICOTTA SALATA - Sicilian-style 
aubergine caponata, topped with grated ricotta and fresh basil.

MY BIGILLA STYLE BRUSCHETTA- Creamy white broad bean purée, 
with garlic, extra virgin olive oil, fresh parsley, chili flakes, topped 
with sundry tomatoes.

TURKISH BEEF PEPERONI CREAM & ROASTED PEPPER - Topped 
with roasted peppers paprika and olive oil.

SELECTION OF SPECIAL MEZZES – (Served as a portion 130g)		
Muhammara Ezmesi / Muhammara Paste – N, H		  €9.00
Antep Ezme / Mixed Vegetable Paste Flavored with Spices – N, H		  €7.50
Kuru Naneli Haydari Taratoru/ Labneh with Dry Mint & Butter – M		  €8.50	
Közlenmiş Patlıcan Salatası / Babaghanoush Salad – M, SE 		  €8.50
Klasik Humus / Classic Hummus – S		  €8.00
Kırmızı Pancarlı Yoğurt Taratoru (Pembe Sultan) /
Mashed Red Beetroot in Creamy Yoghurt – M		  €8.00
Çiğ Köfte (Etsiz) / Spicy Bulghur Patties (Meatless) – SE, E		  €8.00
Girit Meze Ezmesi / Mashed Feta Cheese – Basil – M, N		  €9.00
Atom Mezesi / Thick yoghurt with Chili and Garlic – H, M		  €8.00
Beyaz Peynir / Feta Cheese – M		  €9.00
Kavun / Honey Melon		  €9.00

KENDI SOĞUK MEZE TABAĞINIZI OLUŞTURUN /
CREATE YOUR OWN COLD MEZZE PLATTER  – N, M, H
(Each mezze portion: 60–70g)

Klasik Hummus / Classic Hummu – S 		  €4.00
Kuru Naneli Haydari Taratoru / Labneh with Dry Mint and Butter – M 		  €4.50
Atom Mezesi / Thick Yoghurt with Chili and Garlic – H, M		  €4.00
Babaganush / Roasted Eggplant Salad – M, SE 		  €5.00
Antep Ezmesi / Mashed Vegetables with Mediterranean Spices – N, H 		  €4.00
Muhammara Ezmesi / Muhammara Paste – N, H 		  €5.00
Kırmızı Pancarlı Yoğurt Taratoru (Pembe Sultan) /
Mashed Red Beetroot in Creamy Yoghurt – M		  €4.00
Çiğ Köfte (Etsiz) / Spicy Bulghur Patties (Meatless) – SE, E 		  €4.00
Girit Meze Ezmesi / Mashed Feta Cheese - Basil 		  €5.00
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COLD APPETIZERS (MEZZES)

Spicy Bulghur Patties 

Trio of Hummus



KIZARTILMIŞ İÇLİ KÖFTE / GROUND WHEAT
SHELL STUFFED WITH MEAT MIXTURE - N, SE						      €10.00 
Two crispy kibbeh croquettes filled with seasoned meat, served
with seasonal greens, lemon and green pistachios.

SICAK ARNAVUT CIĞERİ / SAUTEED BEEF LIVER						      €14.50
Beef liver sautéed with garlic and onion, finished with sumac 
and chilli. Served with seasonal greens and fries.

FRIED MEDITERRANEAN CALAMARI– ML						      €18.00
Crispy deep-fried floured calamari. Served with “Tartar” 
Dressing, lemon & greens.

BAKED BRIE CHEESE WITH ROSEMARY – M, N						      €20.00
Warm baked Brie infused with rosemary, served with  honey, nuts and 
pizza bread.

A BOWL OF FRIED SILVERSIDES (ATHERINIDAE) – F,						      €18.00
Greek-style fried Atherina (smelt) fish, served with fries, seasonal greens, lemon and tartar dressing.

VILLAGE STYLE MEAT DUMPLINGS WITH 
YOGHURT-BUTTER SAUCE – M						      €14.50
Turkish-style meat ravioli in a rich butter-infused meat broth, accompanied by creamy 
garlic yoghurt sauce and finished with melted butter, chilli  and oregano.
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HOT STARTERS

Ground Wheat Shell Stuffed
with Meat Mixture

ALLERGENS

If you suffer from any food allergy or intolerance please inform our team before placing your order.

	 C	 E	 F	  GF	 H	 LF	 M	 ML	 N	 S	 SE	 P	 V	 A

	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |
Crustaceans • Egg • Fish • Gluten Free • Hot • Lactose Free • Milk • Mollusks • Nuts • Soybeans • Sesame Seeds • Pork • Vegetarian • Alcohol



FUSILLONI WITH SWORDFISH & AUBERGINE – F, N						      €24.00 
Fusilloni with fried aubergine, swordfish, pine nuts, fresh mint, raisins and cherry tomatoes, finished 
with extra virgin olive oil.

SAFFRON, PRAWN & LEMON RISOTTO (18 min) – M, E						      €26.00 
Creamy saffron lemon risotto with prawns, finished with fresh lemon zest and extra virgin olive oil.

FETTUCCINE ALLA BOLOGNESE – M						      €20.00 
Fettuccine tossed with a traditional slow-cooked beef Bolognese ragù.

SPAGHETTI PESTO E GAMBERI – M, C, N 						      €21.50
Spaghetti cooked with basil pesto, parmesan & shrimps and served with toasted almond flakes. 

FETTUCCINE WITH MIXED SEAFOOD – E, F, C, ML, M						      €24.00
Linguine cooked with a selection of mixed seafood,cherry tomatoes, garlic,parsley.

SPAGHETTI ALLA PUTTANESCA – F						      €18.00
Spaghetti with tomato sauce, anchovies, black olives, capers, garlic and chilli, finished with fresh 
parsley and extra virgin olive oil.

POTATO GNOCCHI WITH COURGETTE CREAM – M, N						      €18.00
Potato gnocchi with a delicate courgette cream, topped with crumbled feta, fresh lime zest and 
toasted almond flakes.

TRADITIONAL BEEF LASAGNA – M						      €18.00
Layers of pasta with slow-cooked beef ragù, creamy béchamel,parmesan and tomato sauce.

Gluten – free pasta option available
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PASTA & RISOTTO

SOUPS
RED LENTIL SOUP		  €12.00
Creamy red lentil soup, enriched with traditional Turkish flavours. Served with spicy oil lemon 
and croutons.

DÜĞÜN ÇORBASI / TRADITIONAL “TURKISH” CREAMY HEAD AND TROTTERS SOUP – M	 €12.00 
A traditional Turkish creamy soup prepared with slow-cooked lamb head and trotters in a rich 
broth, finished with a yoghurt and egg liaison and served with garlic, vinegar, chilli flakes and 
croutons.

KELLE PAÇA ÇORBASI / TRADITIONAL “TURKISH” HEAD AND TROTTERS SOUP – H	 €12.00 
Traditional Turkish-style lamb head and trotters soup in a rich, slow-cooked broth, 
served with garlic, vinegar,chilli flakes and croutons.

POTATO, LEEK & CELERY SOUP  – N		  €12.00 
Creamy potato, leek and celery soup, topped with roasted seeds and served with croutons.
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PIZZAS
CAPRICCIOSA – E, P, M						      €18.00 
Tomato sauce, mozzarella, mushrooms, artichoke hearts, egg, olives and smoked ham

PIZZA MARGHERITA– M						      €14.00
Tomato sauce, mozzarella, fresh basil.

PIZZA REGINA MARGHERITA– M						      €17.00
Tomato sauce,row buffalo mozzarella,cherry tomato,fresh basil.

CONTADINA – P, M						      €18.00 
Mozzarella, mushrooms, bacon, and provolone cheese.

PIZZA TONNARA – F, M						      €17.50
Tomato sauce, mozzarella, tuna, anchovies, onion, capers and olives

QUATTRO FORMAGGIO - M						      €19.00
A blend of mozzarella, Provolone, Grana Padano and Gorgonzola cheeses.

RUCOLETTE – P, M						      €19.50 
Tomato sauce and mozzarella, topped after baking with Parma ham, fresh rocket and 
Grana Padano shavings.

MORTADELLA – N, P, M						      €20.00  
Mozzarella, mortadella, Burratina, pistachio pesto and crushed pistachios.

OTTO PECCATI – H, P, M						      €17.50  
Tomato sauce, mozzarella, salami piccante, basil and chilli flakes.

GOURMET PIZZA
PEAR, GORGONZOLA & WALNUT – N, M						      €23.00  
White pizza with mozzarella, Gorgonzola and fresh pear, finished with walnuts, fresh rocket and a 
delicate drizzle of honey.

TURKISH BEEF PEPERONI, CARAMELISED ONION & FETA  – M					    €23.00  
White pizza with mozzarella, Turkish beef peperoni and caramelised onion, finished with 
crumbled feta, fresh rocket and a delicate drizzle of chilli honey.

SMOKED SALMON, COURGETTE & CITRUS – F, M						      €25.00  
White pizza with mozzarella and courgettes, topped after baking with smoked salmon, fresh 
avocado, lemon and lime zest, fresh parsley and extra virgin olive oil.

BURGERS
CLASSIC BURGER – M						      €19.00  
Grilled homemade beef patty in a toasted brioche bun with lettuce,tomato and aioli dressing, Served 
with fries and seasonal greens.

CHEESE BURGER – M						      €20.00  
Grilled homemade beef patty in a toasted brioche bun with Cheddar cheese, lettuce , tomato and aioli 
dressing. Served with fries and seasonal greens.  

CHICKEN BURGER  – M						      €18.00  
Grilled homemade chicken patty in a toasted brioche bun with Cheddar cheese,lettuce , tomato 
and homemade spicy mayo. Served with fries and seasonal greens.



SLOW-COOKED BUTTER SEAR “KAURMA” TURKISH WAY (Perfect for sharing 2) – M		
Choose your protein—tender lamb, prime beef, or succulent chicken. We sear it in sizzling butter 
to lock in flavour, then slow-roast it to absolute perfection. Served with lemon & herb rice, 
seasonal greens and tzatziki.

•	 KAURMA Beef Tenderloin 500g						      €47.00
•	 KAURMA Chicken 500g						      €32.00
•	 KAURMA Lamb Meat 500g						      €45.00
	 	

SLOW-COOKED LAMB SHANK – N, M						      €34.00
Slow-cooked lamb shank served with keşkek and seasonal vegetables.

PAN GRILLED SEABASS FILLET  – F						      €29.50 
Pan-seared sea bass fillet, cooked until golden and served with seasonal greens, roast potatoes, 
sautéed vegetables and lemon.

PAN GRILLED SALMON FILLET – F						      €28.50
Pan-seared salmon fillet with a golden crust, served with 	seasonal greens, roast potatoes, 
sautéed vegetables and lemon.

CHICKEN BREAST SCHNITZEL – E, M						      €24.00
Panko-crusted chicken breast, deep-fried until golden and served with seasonal greens, fries, 
lemon and tartar dressing.

CHICKEN SUPREME – N, M						      €25.00
Succulent chicken breast, cooked at a low temperature, stuffed with a mix of sun-dried tomatoes, 
peppers, and mozzarella,on top basil sauce. Served with roasted potato and seasonal greens.
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MAIN COURSES

Slow Cooked Lamb Shank On Wheat 
Buttered Puree

ALLERGENS

If you suffer from any food allergy or intolerance please inform our team before placing your order.

	 C	 E	 F	  GF	 H	 LF	 M	 ML	 N	 S	 SE	 P	 V	 A

	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |	 |
Crustaceans • Egg • Fish • Gluten Free • Hot • Lactose Free • Milk • Mollusks • Nuts • Soybeans • Sesame Seeds • Pork • Vegetarian • Alcohol
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GRILLS All our kebabs and grills are cooked over traditional charcoal, giving them 
a smoky aroma, juicy tenderness, and deep, authentic flavor.

Beef Liver Steak

ADANA KEBABI / SPICY MINCED KEBAB – H		  €25.00 
Skewered minced lamb and beef kebab, infused with 
Mediterranean spices and grilled. Served with seasonal greens, 
lavash, tzatziki and your choice of fries or lemon herb rice.

URFA KEBABI / PLAIN MINCED KEBAB		  €25.00
Seasoned minced lamb kebab, grilled over charcoal. Served with seasonal 
greens, lavash, tzatziki and your choice of fries or lemon herb rice.

SARMA BEYTI / SPICED MINCED KEBAB WRAPPED
WITHIN THIN BREAD & BAKED – N, M		  €32.00
Minced lamb and beef kebab wrapped in thin bread and baked, served with 
yoghurt and tomato sauce, and finished with sizzling butter. Served with 
seasonal greens, lavash, tzatziki and your choice of  fries or lemon herb rice.

GELENEKSEL KASAP KÖFTE /
BUTCHER STYLE MEAT PATTIE – E		  €22.50 
Handcrafted seasoned meat patties prepared by our butcher. Served 
with seasonal greens, lavash, tzatziki and your choice of fries or lemon 
herb rice.

LAMB SHISH KEBAB						      €31.00
Marinated lamb pieces, grilled over charcoal. Served with 

seasonal greens, lavash, tzatziki and your choice of fries 
or lemon herb rice.  

BEEF LIVER STEAK						      €21.00
Fresh tender beef liver, grilled and served with lemon. 
Served with seasonal greens, lavash, tzatziki and your 
choice of fries or lemon herb rice.

CHICKEN THIGH CHOPS – M				    €22.00
Succulent marinated chicken thigh chops, grilled over 
charcoal. Served with seasonal greens, lavash, tzatziki 

and your choice of fries or lemon herb rice.

CHICKEN SHISH KEBAB – M						      €22.00
Tender marinated chicken pieces, grilled over charcoal. 

Served with seasonal greens, lavash, tzatziki and your choice of 
fries or lemon herb rice.  

MINUTE BEEF TENDERLOIN STEAK 						      €38.00
Thin-cut beef tenderloin, quickly seared to perfection.  Served with seasonal greens, White 
pepper sauce, lavash, tzatziki and your choice of fries or lemon herb rice.

BEEF RIBEYE 						      €39.00
Beef ribeye grilled to your preference. Served with seasonal greens, white pepper sauce, 
lavash, tzatziki and your choice of fries or lemon herb rice.

LAMB CHOPS 						      €37.00
Succulent lamb chops, char-grilled for a perfect sear. Served with seasonal greens, lavash, 
tzatziki and your choice of fries or lemon herb rice. 

Skewered Lamb
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GRILLS

ÇÖKERTME  KEBABI – M		  €37.00
Marinated & sautéed beef tenderloin,served together with 
matchstick crispy fried potato & garlic yogurt.

SPANISH - STYLE CALAMARI – ML		  €26.00
Tender calamari, grilled with Spanish-style seasonings. Served with seasonal 
greens, lavash, tzatziki and your choice of fries or lemon herb rice.

MIXED FISH SHISH – F		  €30.00
Salmon, swordfish, octopus, and shrimp marinated and slowly
cooked over charcoal. Served with seasonal greens, lavash, 
tzatziki and your choice of fries or lemon herb rice.

MIX GRILL PLATTER (Perfect for sharing) – M	
A charcoal-grilled selection of Adana kebab, butcher-style meat patties, lamb shish, 
chicken shish, lamb chops and beef liver steak. Served with seasonal greens, lavash, 
tzatziki, fries and lemon herb rice.

•For Two Persons €75,00 - For 2 guests half portion
•For Four Persons €150,00 - For 4 guests full portion of the specials below

EXTRA SIDES
Pizza Bread with Garlic & Rosemary Oil	 €5.00
Seasonal Green Salad	 €6.00
Tzatziki - M	 €5.00
Lemon herb rice	 €5.00
Lavash	 €5.00
Fries	 €5.00
Roasted potatoes	 €5.00
Roasted vegetables	 €6.00
White pepper sauce – M	 €4.00
Mushroom sauce – M	 €3.50
Oregano sauce	 €3.50

KIDS MENU

MINI PIZZA – M											           €11.00
Mini Margherita pizza with tomato sauce, mozzarella and fresh basil.

FRIED CHICKEN STRIPS BASKET – M								        €12.00
Breaded fried chicken strips served with fries, seasonal greens and lemon mayo.

CHEESE BURGER – M											          €13.00
Homemade beef patty with cheddar cheese in a toasted bun, served with fries and seasonal greens.

SPAGHETTI WITH TOMATO & BASIL	 							       €13.00
Spaghetti with tomato sauce and fresh basil.

Minced Beef & Lamb Meat Patty 
Wrapped With Thin Bread & Baked

Spanish Style Grilled Calamari

Skewered Beef & Lamb Patty




