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Tomato Soup

Ezme ; } 280 TL
green peppers, wolnuts, lemon, and ofive oil

Hummus / Humus -280 TL
Haydari 280 TL

hjuﬁngmdmﬂmypglﬂﬁpuﬂhnpﬂfaﬂ
bafance of minty freshress and swbtle gorfic.

AWhe:gine Salad [ Patlican Salata 280 TL
garlic and femon, @ must-try for eggplant lovers.

Yaprak Sarma 350 TL
Timeless Ottoman deficacy: vine leoves stuffed with rice, herbs,

Tasting Mixed M te f Karisik Meze Tabadi 20 TL
Tasting Wil s J50s g e St
h , =zme, hoydari, oubergine salad, and grape vine leoves.

Menu Updated On f 8snil Yenllsnme Tarihl: —__/ _lﬂlal




HOT STARTERS

Pacanga Pa: Sradil 600 TL
Pasanga Pastry | oo sorl I
pastinma filled with yellow cheese | | |
: |
M
Fried Calamari / kalomar Tove 850 TL || | ‘

Light, crispy, and golden fried calamari served with tartor souce.

{ |
Shrimp in Gar . i 800 TL | |
el IIWp arlic Butter gﬂ?gmdn Karides \
chili pepper, and butter - a seafood lover's dreom. l ! |
11
| | ‘
imam Bayildi 700 TL

An Ottoman ic grilled oubergine stuffed with tomot,
onion, and gavlic, topped with mefted cheddor cheese.

The name literally tronslates to “the imam fainted”, and

we firmly belizve that it was becouse of the pleasure of the dish’s flovor

Grilled Halloumi [ lizgora Hellim 700 TL
Crispy on the outside, iresisbbly gooey inside
‘grifled Hallowmi cheese slices served with vegetobles. ‘

Garlic Mushrooms / Sanmsaklt Mantar 700 TL
Mushrooms soutéed in butter with ganlic and cheddar cheese.

French Fries / Potates Kizartmasi J | ‘

Crispy fried potato chips.

Hunter Bbrek [ Avcr Béredi 600 TL

cri s fied with jucy spiced mivced

Mixed Hot Platter [ kornisik Sicak Tabad: 4000 TL
Colmmaori, Hunter's Pastry, f Postry,
Hollowmi Cheese, Shrimp and French Fries

W



ENTREES

Oysters [ lstiridye
5 pieces, Fresh daily oysters served with the chef's special souce.

Shrimp Cocktail [ Karides Koktey!

120gr. Breaded fumbo shrimp served with chill squce.

Beef Carpaccio [ Dano Carpoccio
160gr. Bursting with rich, bold flavors thinly shiced raw
beef with arugula, p and rd seuce.

Steak Tartare [ Biftek Tortar
180gr. Minced row miwed with mustard, ofive oif, white pepper;
and egg yolk, served with toasted gariic bread.

Smoked Salmon / Fiime Somon

120gr. Lightly smoked, perfectly tender, and rich in

flawor, served with arugula.

Cheese Plate / Peynir Tabao '
ghﬂ-pws&cﬁimfrrnﬁLﬁﬁE 1100 TL
Shrimp Tartar / Karides Tartar 1200 TL

Mﬁmmw-’iﬁmm citrusy fime, and
crisp shallots, served chilled for o vibrant, refreshing bite.




SALADS

Shepherd Salad / Coban Salatas:

g clossic ight from Twrkish villoges:
tnmnma, nlnlmlu:n, onions, and green peppers
dressed with olive oil and lemon.

|

Rnckﬂt Salad [ Roka Salatasi
m-gnfnytd g

460 TL

Avocado Salad / Avokado Salatas:

crisp
mixed greens, cherry tomotoes, and lemon dressing.

Caesar Salad / Sezor Salatas:

Tuna Salad [/ Ton balikl salata
100gr. Meditermanean greens, aruguln, |

] capers, tung,
ch:nym;mdumhu,d’rmdmnmﬂydmznd
and lemon vingigrette, creating o fresh and vibrant bits

Insalata di Mare / Deniz Uriinler] Salatas)
150gr: A M; salad

featuring tﬁzﬁ'ﬂhmnm:b, mdmﬁqugmm;

ripe tomatoes, and g ctrusy ofive oil dressing,

the essence of the Turkish cogst in every bite.




Sﬁghﬂtﬂ Bolognese / Spagetti Bolonez

d minced beef in a rich tomoto souce,

mudmmmﬁmnm topped with freshly groted parmeson.

\ SE' ghetti Carbonara { spagetti Karbonara
Al dente posto toszed in o sitky, sovory souce of eggs, parmesan,
wd erispy solomi, and a touch of black pepper.

Fettua:lne Alfredo
20gr. Vielvety ribbons of fettuccine in a rich and creomy parmeson souce.

Linguine di Mare [ Deniz driinleri Linguini
120gr. Linguine topped with tender shrimp, calamari, and mussels ina
zesty tomato sauce, bringing the best of the Mediterroneon to your plate.

ng;Igguﬁne with Lobster [ stakozlu Linguine

|2700 TL

Sw:ﬂ,mhﬁﬂnrnmﬂuﬂumgﬁmy T souce,
prepared b =




CHICKEN CHOICES

Chicken Shish [ Tavui 5is

Avocado Chicken [ Avokadolu Tavuk

200gv. A fusion of creomy ovocado and pistachio souce, bringing
on irresistible richness to perfectiy grilled chicken.

n creamy P sguce

Chicken ParmlE na/ Tavuk Parmiglana
200gv. Tender

nysl\:rmn:ﬁrwms,s:mdmdlnn: nmhn:gmbks.
A must-try for those who love creomy chicken.

Mozzarella Chicken / Mozzarellal Tavuk
200gyr. furicy grilled chickzn topped with gooey melted mozzorello cheese,
complemented by fresh herbs.

1100 TL

Curr¥ Chicken [ Kdrili Tavuk

ender chicken in a creamy, spiced civry sguce.

[ ]

Utopian Chicken / drophm Tawuk
2005

| 1200 TL

Chaf's signature dish: imyg the

of
Mesopotamian cuisine, mﬁmjnnglmtw:nndhp mnpl:lﬁmmrx_

|served with rice, mashed potatoes and vegetablas)




KEBABS ON CHARCOAL GRILL

B il o e

with aromatic spices, grilled over open flames to achisve the perfect
ﬂnﬂydmrlmmjr.wmhem
14
N
|
Aubergine Kebab | |
IMQringumﬂmﬂlhmbhwrMmﬂrmﬂ“, gine, 1200 TL

bringing together rich texteres ond deep, sarthy flovors.

1300 TL
zﬂnlsgerf or Lamb Shish j’ Dana veyo Ku-ru SI;

mnmﬂymnﬂmmﬂmmmbﬂz

Lamhm:fs (4 ,g'::esi [ Kuzu Pirzola f4 ader} 1600 TL

mmgmﬂmﬂrmnﬂ—mmﬁhﬁhﬁmmmhem

Mixed Kebab Platter (for 2) 4200 TL
Karisik Kebap Tabagi (2 kisilik)

1,000gr. Adana Kebab, Meatballz, Beef Shish, Chicken Shish, Lamb Chaps,

Grilled Chicken Breast. 4 lovish fenst of expertly grilled meots, offering a waristy

of tewtires and fTovors, ideal for sharing ond indilging i the best of Turkish cuisine.




OTTOMAN TRADITIONS

Hii B di 1300 TL
lﬂ'ﬂ;r‘kar s e:mbmnrﬂ:mmnm—tmdm

served over @ velvety, smoky eggplont purée,
@ timeless Ottoman favarite.

Alinazik
lﬂ'ﬂbrr‘%fﬂedhmbmbﬂ_fMMnbedq‘smﬂkyeggphntpme 1300 TL

with pogurt sawce. A 16t wlent grilled
meot ioyered over creamy, mukyeggphm blended with yagun and
goriic for an exguisite contrast of flavors.

Palace Meatballs I Saray Aajte 1300 TL
: .

200gr. Tender, juicy feasts,
szosoned to perfection md’szm!dm n_ﬂnuw_ful’ homemade chef souce.

Lamb Casserole [ kuzu Glvee 1300 TL
180gr. Slow-cooked lamb with vegetobles infused with warm Ottoman spices
in @ rich sauce, bringing together canturies of culinary tradition.

Lamb Tandoori / Kuzu Tand.
znangr hm{ uzu Tandir 1300 TL

with aromatic spices, served with rice.

L

R [
growy sguce served hed potato and veg
Beef Ribs [ Dona Kab 2800 TL
b i DR |




Steak with Mushroom Sauce / Montorl sosls Steak

220gr. Juicy, tender fillet topped with o rich mushroom souce,
=nhancing the steok’s deep, savory flovors.

Pepper Steak / Biber soslu Steak

A bold, peppery steak by the
nmnnnd’ﬂleumndqpthnfmnshmmsmdnm

of

Steak Chestnut [ Kestaneli Steak

| 1400 TL

220gr. A refined dish where the af sauce

the smoky, charred richness of perfectly grifled steck.

Steak Hawaii / Howall Steak
220gr. Fusion of swest ond savory, where grilled pineapple and o tangy
tropical souwee bring o refreshing twist to o juicy steak.

Steak Jack Daniels [ Jock Daniels soslu Steak
el e el ey

succulent fillet, odding depth and choracter to every bite.

o 10T

Dallas Steak
450gr. A true meat lover's delight, genzrously cut and grilled to your

T-Bone Steak

ing both ferioin and strip steak in one, mannoted

lnthmm:pm:rm mnmwwm

(served with mashed potatoes and side u‘egetahles)




FLAME SHOW DISHES

Chateaubriand (for 2) . l

Satobiryan (2 kigilik)
750gr. Premium center-cut beef tenderioln, |
grifled ta perfection and flambéed tableside.

A true el —this thick-cut, b
mnd:rlmn:smn’mlnctmm;wnumd

finished with o specteorlar flame show. |

with
gvﬂ:dnmdlmlmd
ﬂnmhe:ﬂ'ntynwhbh Inspired by South
Americon barbecus, these juicy, slow-cooked
beef ribs ore kissed by open flomes,
then set oblaze for o dramatic finish.

Asado! (2)eugn) o [4400 TLI|
| |
11

Rack of Lamb (for 2)

Kuru Kafes Pirzolo (2 Kisilik)

' 1,000gr Succulent rack of lamb, grilled and
i flomed ot your toble. A show-stopping

dish—tender, herb-crusted kamb grilled

tnpﬂﬁ:mmmdﬁmdzdmlﬁ o flery

tobieside spectodle.

|
Lamb Delight (for 2)

Kuzu Lokum (2 Kisilik)
F00gr. Slow-cooked lamb showlder, richly
d and finished with o flaming
Thiz fall-apart tender lamb showlder i
slow-rooked with oromatic spices before
being set affame for a thrilling dining experience.

Testi Kebab i,“’ 2) (2 kf;mk) |
400gr. cooked slo pot with fresh
| Wwﬂm Oﬂhrms
rich flavor and o soft texture.
Meat Chicken Balk
Et Tavik Sea Food
l1800 TL|  [1400TL|  [1800 TL|

\
!
|
l
|




FISH AND SEAFOOD

Sea Bass [ Levrek 1200 TL

400gr. Fresh dodly seq bass delicotely grilled to perfection,
served with vegetobies and lemon souce.

Sea Bream / cupra. -
| its succufence, finished with o citrusy touch and greens.

Golden Salmon Florentine / Altn Samen Floransa 1300 TL
220gr. mﬁ, veliety turmeric-infusec

buttery selmon meets eorthy spinech end a

King Prawns [ Kral Karidesler 1400 TL

4 pieces, Succwlent, flame-grilled king prawns drizzled with a rich,
homemoede gorlic butter sauce.

chopus Casserole [ Ahmpm Gillver 1300 TL

Ender octopus souteed with peppers, mushrooms, tomaotoes,
md'gmiz,zr-uimnndrm

Shrimp Ca le [ Karides Gii
wmﬂ,*ﬁ%ﬂw&m&hmmﬂm 1400 TL

tender in o bubbling butter soure.




FISH AND SEAFOOD

Barhun Red Mullet) / Barbun 2400 TL
300ge. This

tme,ﬁhwrfnl’ iz grifled whaole for crispy skin,
szrwed with o lemony, herby dressing and greens.

Seafood Platter (for 2) / Karsik Balik rabm:n (2 kisitik) | 4800 TL

Jmﬂgrdmmofs:ﬂhsr,mhmn, :wpus,hng N
unn'bubypnmlm Agtmdﬁmafﬂlemnsﬁnﬂt

this sharing plotter showrcases o wariety of perfectly cooked

seafood with fresh, vibront sides.

Fish in Salt (for 2) (1-hour prep)

Turda Balik {2 Kisilik) (1 saatlik hazirlik)

1 pieces, A spectocular tableside presentation: Whole seo bass or s2a bream
stuffed with bay leaf, colamari, shrimp, gavlic, and herbs, cooked in sait

and served flaming ot the toble.

Utopian Seafood Special (for 2)

{htapik Deniz Uriinteri Gzel Menisi (2 kisilik)
S00gr: Stuffed pineapple with octopus, colomari,
hngpmlms,dliﬁ nnmn,gmﬁq, mnmmilk, nm'hmrymme
served with i spimach and

Lobster / Istakoz ASK




VEGETARIAN

Vegetarian Testi Kebab [ sebze Testi kebap
Kebab slow-cooked

in a traditional cloy pot with fresh

w;mmﬁnmmdum

Penne Arrabbiata
Penne pasta in @ spicy garfic chill Arrabbiote sauce, topped with

P r, basil, and parsley—a fiery ltalian classic bursting with bold, garficky flavar.

Spaghetti Napolitana

Paosta in o rich tomato sguce, topped with basil and mozzarelio—a simple,
mmﬁmghrmwnfmemﬁwgmmkrﬁ;m::mwm

=]

Vegetarian Casserole / Sebze Gilvee

, peppers, mushroams, tol , onions, garfic, and

Grilled Vegetarian Plate / Izgara Sel Sebze Tabaéf
A selection of grilled comrots, zucchini, ond,

pototoes,
mmwmmmwmmywn wholesome finish.

imam Bayildi

swmmmmmm,mw&,wmw

Fre ok Mmdinhm&ﬂumryof:
o with rich

nm':deﬁgh—sb-mnnhd b fi
and garfic, mefting mmpmmamqmm

2, Onion,

|




DESSERTS

coramelized top for o silky, nostalgic treat.

d |

mer i

and sugar, offering @

mrmmwwmwmmmwmw
delivering a warm, gooey, and unjforg flovor exp ]

An:h,mllynhaﬂzmhnﬁﬂlnlplmd’m
cookie base, topped with smooth cookie spread |
nndmldly crumbles.

Platter / Meyve Tnbagt
A fresh szlection of seasomal fruits A larger, ji version of baklova, with crushed
whmli,ﬂldpﬂfn:t[ﬂrnhgﬁrﬁndl pmﬂwﬁrnmwmmﬁ:m







