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TURKISH BREAKFAST FOR ONE

PERSON

A Turkish breakfast for one includes three types of cheese, pastirma,
sliced turkey and salami, freshly sliced cucumbers and tomatoes, grilled
green and black olives, two types of homemade jam, Nutella for a sweet
touch, your choice of Menemen or Sucuk with eggs, and freshly baked
Turkish bread with Simit. Enjoy the rich flavors of a traditional Turkish
breakfast!
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TURKISH BREAKFAST FOR TWO OR
FOUR

This special Turkish breakfast is prepared with the finest
flavors and includes butter, black and green olives, sliced
tomatoes and cucumbers, crispy French fries, Menemen,
Sucuk with eggs, Nutella, a cheese platter with three
types of cheese, turkey mortadella, salami, pastirma,
honey, tahini and grape molasses, Simit and Pogaca,
Trabzon cheese pide, and is served with freshly baked
Turkish bread. You can enjoy this delightful breakfast for
two or four people—it's your ¢ choice!
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FROM BAKERY AND PASTRY

Gozleme with spinac
Gozleme with mincet meat
Gozleme with parsley & cheese

Pide with cheese
Pide with sucuk
Sigara Boregi

Su Boregi

Pide With Labnah -
EGG VARIETIES
Omelet with cheese
Omelet with sucuk
Omelet with pastirma

Eggs with mincet meat
Boiled eggs 2pcs

- M_enemen
Menemen With Cheese

Mengmen With Cheese & Sucuk

Ba& Kaak
) Cheese Plat_e
! Sucuk
, ———

" Baloon Bread

Fresh Juice

k. §
.-!' | Y l' g1 i
L i ¢ l»; .'
*L 8N ! i
.'ll;. ‘l’r 4 :; ;i : "
[ i‘;' | 1 128 i g %l i h
- IlJ i B
I PN I W
I“ ‘]J |‘ "‘. | .| I
f = y I'.'I: " c.:-f 4
A 4 e G R 1 il "
3 W . \ - . o 1 i -.I ! ‘ f';:«
=~ ‘\ oy : _J-l"-'l e | Lk |
% T\ V i
R o v R,
-, l_'l '|;-v!'t

BD 3.000 ks
BD 3.000 !
BD 3.000 | Ul
BD 3.000 0

55000 1

D 2500 )
CEED
60 2500

BD 3100 N
BD 3.700
futh.

T il



=u

ﬂ-uw aai =~ sl dyygus
; Lwlll gi...hit o esall
I,

Served with fresh butter sauce and fées.i1 Traditional
Turkish Bread

BD2.700
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Served with fresh butter sauce and fresh Traditional
Turkish Bread

BD 2.700

CHICKEN SOUP WITH VERMICELLI
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Served with fresh butter sauce and fresh Traditional
Turkish Bread

BD 2.700




BRAIN SOUP feall Ay 9ud

Served with fresh butter sauce and fresh Traditional
Turkish Bread

Served with fresh butter sauce and fresh Traditional
Turkish Bread

MIXED SOUP

Served with fresh butter sauce and fresh Traditional
Turkish Bread




ROCKET SALAD ) g sl Al
WITH CHEESE

Served with Pomagranade Sauces and Olive oil
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ARABIC SALAD

Served with Pomagranade Sauces and Olive oil

™ BD2.800 J
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Served with Pomagranade Sauces and Olive oil
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CHICKEN SALAD zlasll dalis

Served with Pomagranade Sauces and Olive oil

D

HALLOMI CHEESE
SALAD

Served with Pomagranade Sauces and Olive oil

BD 3.200




HUMMUS WITH bl aad as paaa
PASTRAMI

Served with olive oil and Turkish Bread

HUMMUS

Served with olive oil and Turkish Bread

™ BD2.100
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HUMMUS WITH  pg,allaallls yasa
MINCED MEAT

Served with olive oil and Turkish Bread

S BD2.600
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Served with olive oil and Turkish Bread

BD 1.600

BALOON BREAD os4ll s
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TABBOULEH

Served with Pomagranade Sauces and Olive oil

Served with olive oil and Turkish Bread

1 BD2.100 J°

HAYDARI 3k 3l ddal

Served with olive oil and Turkish Bread

X BD2.100
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MUHAMMARA B paxa

Served with olive oil and Turkish Bread

BD 2.100

MUTEBBEL LABNE 4ialall dll

Served with olive oil and Turkish Bread

BD 2.300




MIX MEZZE PLATE e &

Spicy Mezze

Humm

Stuffed Vine Leaves

Mutebbel

Muhammara

Eggplant Salad, Tabbouleh

With sliced tomatoes and cucumber

Served with Turkish Bread, olive oil and pomagranade sauces

-

EGGPLANT WITH o Gy

Served with olive oil and Turkish Bread
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STUFFED VINE LEAVES <!l Uy
( SARMA)

Served with sliced tomatoes and Turkish Bread

BD2.200 J

Served with olive oil and Turkish Bread

BD2.100

4

Served with olive oil and Turkish Bread

BD2.100
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Served with parsley and lemon

WITH
CHEESE BD 2.000
2.400 p i

Served with sliced tomatoes and lemon

2PCS 4PCS
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Served with Ketchup and mayonesse
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CASSEROLE MUSHROOM (U »had (>lb
WITH CHEESE

Served Turkish Bread

BULGUR RICE OR TURKISH WHITE RICE
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r U OTTOMAN GUVEC MEATBALL

OTTOMAN GUVEC BEEF o
BD 7.900 f BD 7.600

Sledall Glall e H2lb
OTTOMAN GUVEC LAMB CHOP

OTTOMAN GUVEC CHICKEN
BD 7.200 BD 9.700
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Turkish Ottoman Dish — A Tradition of Flavor for Centuries!

Inspired by the rich heritage of Turkish and Ottoman cuisines, your choice of lamb, chicken, or
beef is slow-cooked to perfection in arich, flavorful sauce. As it bakes, the dish is sealed with
sesame-topped bread, trapping all the flavors and juices inside. This method, a tradition
passed down through centuries from the Ottoman Empire, offers an unforgettable experience
with every bite, filled with history and authenticity. Discover the elegant flavors of Turkish and

Ottoman cuisine, with this traditional dish wrapped in sesame-topped bread!
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KONYA SPECIAL

Adana Kebab , Skewerd Chicken , Tomatoes  .alalalally wilis (gaglb yiuww LAl ubs
Kebab Plain Meat Doner, Turkish Meatballs, Ll syl palll alys (silell palll jigs
Etli Ekmek ,Wooden Skewerd Beef, Lamb wball eal eb.a p:.'[JI dLu::gI «los|
Chops, grilled tomatoes, grilled chilli, parsley, —«uigids (sguuo Jala Quguilo pbln.lc.

red cabbage with Turkish Bulgur Rice Served eldal ‘_,.’s;.l JEH g0, j.caf «agdale Jlho
with Turkish Bread and lavas SSHll pall go
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BEYTI WRAP
Expertly ed minced meat is grilled to m}ugmhm?’}ndlfalﬂ
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smoky eggplant purée mixed with 93 Al OIS pusd oo AR e s -
creamy yogurt and garlic. It is then Zoraally (dissoll dgsill S8 ,z_f_f:@( e :»5 :i{ v
topped with melted butter to enhance @ -poilly ouysil sl w1 #
tl'ie ﬂa'.inr_ This dish cuffersl lhe_perfect japail c'i.gll;ﬁ 3_‘_!5":‘ ._,!:.n.:i - B ’
bfilﬂl"lE!:?Qle' smnk\f, creaml',-, and savory u aball 138 g0 .dgSall
flavors, showcasing the timeless = T g 1 eslasal
elegance of Ottoman cuisine. g =
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KUZU INCIK (LAMB SHANK) U"‘a'" Pa" ‘—"'1)9"'
Slow-cooked to perfection, our tender and ol Jras i sl sghbe
lamb shank melt ur mouth! ulaaﬂ @l eoJ Jlasll
th special spices and cooked  Juid lelad ._,9 w9l skl
e, this  ilelwd gglaog ML: '_pig.u

dish offers a rich flavor and irresistible 13 adgall Lo gl oyall 9
texture. Served with rice or roasted Livaleg dyic dgss .\n.l ._9.-3:."
vegetables, lamb shank is one of the most sl 3 8o ?.\m ?sln.! 3
bel es of Turkish cuisine. Or y.uvg WI ilg puasdl

now and experience this exquisite taste! ;.ea.ul oo ._;L-ali dludl

1,9 GLbS1 Vi
aaialy o3 bl .Sl
'o).uu:]i d.l):uﬂui.\.p
mewfl BD 8.700 :
l

I

OVEN BAKE Begp Ll Souino L{*"’lt‘;;';
(2150gm) ]

Marinated in special spices and olive oil, the
boneless beef ribs are slow-cooked at low
y exterior

il gl

unigu nhanced with butte

fresh herbs. The deep flavor of the roasted
meat adds a touch of elegance and taste to
your table.

CHOKERTME KEBAB

Thinly sliced, tender beef and juicy I

meatballs are served with a creamy gﬂpﬁﬂuiﬁg mﬂrjzflﬁ
yogurt and garlic s y fried fplis ol (s3bjll duale 2o
potatoes perfectly rumplem.— the rich hwesiall duiall Gubladl Jas5 8
flavors of the meat and meatballs. ET“JL’“"‘;L' poll "“jﬂ‘”ﬁ
Topped with melted butter and a flavorful o L‘HJJ :

spice sauce, this traditional Aegean dish

is transformed into an unforgettable

taste experienc
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KONYA MEVLANA PIDE

A thin, crispy (Ic:ug'h is topped with a l.g.u.!}.! O dufne yiog d8ud) diume

minced r illi amall Fg)mﬂlfpd.ll gy °.. )
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experience in every hite.

BD 4.300

P_ﬂJlL’B‘QgAJUouALQRbg
d.:p.m.;.\..h-_..ll" i

KONYA PIDE CUPS MEAT @=lb dguiaonall (uxall lan

A thinly rolled dough is topped with

generous of meat, fresh sf
and vege

inastone

3 icnsp',- dough, "-’)h“d-*-*-“ﬂ”(_)-ﬂ-m :<J-"-‘*u
combined with the satisfying flavor of the ﬁq.AU,

meat, makes every bite unforgettable.

unique taste where traditional r
meet modern twists.

BD 4.300

KONYA PIDE MINCED MEAT
A thin, elongated dough topped with a
carefully prepared minced meat filling is
baked in a stone oven, creating a crispy
exterior and a soft, tender interior. The
meat is seasoned with rich spices and
fresh ingredients, making this unique dish
one of Konya's most beloved traditional
meals. Served with grilled peppers, this

pide offers an unforgettable taste
experience in every bite.

BD 4.300

KONYA PIDE WITH CHEESE

Generously topped with grated cheese, .
this thin dough is baked to perfection in a
stone oven. The warm, melted cheese
combined with th
made with

|ngre ents, the perfect choice for

cheese lovers.

's famous Bigak Arasi pide offers a

df_?r_u)um"yh;-_i M)d.u;a.r.
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ol Glinsd Mol Luss 31




PLAIN
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beefisc
'Ertical ro

yet impac

unforgett,
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MEAT DONER

ed, perfectly seasoned
oked to perfectionona
|ticserie and ;er'-'ed with

tful, it offers
able taste with every

CHICKEN DONER

thwarm,
ispy, while

ite. Paired with
2 rhite rice and
den French fries, this dish offers
and complete meal that's
2 your taste buds.
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CHUBBY DONER  CHUBBY DONERa.
CHICKEN MEAT

120G

BD3.700

MEAT DONER WRAP palll iy 4igd

DONER MEAT WRAPPED gl Gpdy palll il g a
IN LAVASH BREAD, el Bal 1
SERVED WITH FRIED “":‘J-’ "H;‘h' 3 -‘““'-‘1‘-’ 3
POTATOES, LETTUCE, Aaliall bl aa oy .
ONIONS, TOMATOES,
PICKLES

1006

BD 3.700
M
CHICKEN DONER WRAP glas oy sigs

CHICKEN DONER u.,u S gl gl iy
WRAPPED IN LAVASH
BREAD Jhially plilabilly Juadly
SERVED WITH FRIED ‘-.-5-1' il pa iy
POTATOES, LETTUCE,
ONIONS, TOMATOES,
PICKLES

100G

BD3.200

¥
ADANA or URFA KEBAB WRAP
il el A

ADANA KABAB

WRAPPED IN LAVASH Ghslll A s Al
BREAD Jiaally ,J:L..u, J-e-'J
SERVED WITH FRIED
POTATOES, LETTUCE,
ONIONS, TOMATOES,
PICKLES

90G

BD 3.200

SKEWERD CHICKEN  @golb iuud yiasgailus
WRAP

A delicious and satisfying choice!
pecially marinated chicken skewers
d to perfection, keeping their
tender and juicy texture. Wrapped in
fresh lavash bread and enriched with
omatoes, lettuce, and
pickles. Served with crispy fries,
ketchup, and mayonnaise.
120G

BD 3.200



KOFTA KEBAB s galls b

S digh phlakdl apen o 58 GUS

BEYTI KEBAB PLAIN

minced meat is
rapped in thin
d with butter
re. Served with a side
ti Kebab is a
beloved Turkish known s
tender meat, delicious combination of
5, and a perfect balance of
xtures. Every bite offers a satisfying
cperience, full of authentic Turkish

duc 4g%s clowsd Gaba JSuin a9, saall
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= C)LA“ 0 didasppo by

3 Las (dauss & | o dusial
alag 2 aaa) .pall walll qaball

atoe
condiments.

BD 5.100

URFA KEBAB B9l wlis

Non spicy minced meat g0 s 5o (5550 Guks
Kebab with grill
tomatoes, pepper and

ndiments.




EGGPLANT KEBAB  (jlaiill (il

Mince Meat Kebab with LS e 5Se Baha
Eggplant served with (S guda (il g
roasted tomatoes, Lyt ablab das paiy
pepper and condiments. , J& .1 5,1y juigabsy Jilis

Lialad! Uil

TOMATOES KEBAB  ablalally olus

i Mince Meat Kebab with
; tomato served with

pepper and condiments. 5 s
peeE e Rcalall (llaisy

\

| ™SS BD5.800 )

| A
by
i

ONIONS KEBAB

Mince Meat Kebab and

onion served with

roasted tomato, Jiliy Ligtia alalals das
pepper and oJ ! 3l puigaiag
condiments. alaldl Lailua,

GRILL SHISH BEEF qﬁdl P.m
TENDERLOIN
Grilled Shishserved
with onion, tomatoes,
pepper and condiments.
wJi sl Jaldllg 4gutiall
Aeolil) By

MIXED KEBAB g 5o bss

Spicy minced neat or non 4l G 5o 586 Gubs
spicy minced meat st sl Gis 55l
skewered chicken
skewered beef served with
grill tomatoes pepper ,

: : Je ol puisad
bulgur rice and condiments YRt igmoRi

Talsl nliag

1 PERSON MEAL
BD 8.000



ADANA ISKENDER LS juiSuul Zubi
KEBAB

Spicey minced meat on b pe 5 jla QLS G
skewer with bread cubs, sasay Syl jaall
yoghurt, Tomatoes Baylls aklakll
sauce and condiments.

BD 5.400

URFA ISKENDER s sl 8yl
KEBAB

Non spicey minced e ol it QLS Lyl
meat on skewer with @alislly 5uall plad
bread cubs, yoghurt, Bally ablebdl o suny
Tomatoes sauce and

condiments.

BD 5.400

WOODEN SKEWERED (ke (Souino yils (3334 P:J
BEEF TENDERLON

d Beef
Tenderioin is a p um cut of
tender beef, marinated in a

nd herba then

e blaad| go gyl (o 8202
Jell e dislacg diglb

the inside.

VALI KEBAB

Vali Kebabi includ
of Adana or Urfa
n of chicken, one portion of
and mini Iahmdrun

] s

ole dgaall I._.lgp..a-."a

aaiy il geuall eds sl

La_:u ulgs.._ll o degiis dEgas

riwnr= rnak:ng it a perfect choice  pe=lll Gliel Llla [jlL=

for meat lovers and guaranteed «isgs clay| Hauaug
tisfy your taste buds.

2 PERSON MEAL

BD 14.200

LAMB CHOPS bl Gl

Lamb chops served pas Ll LA I
with parsley, onion Faldl Suadls uipuddl L
salad, roasted tomatoes, plalabally oLl el

pepper and condiments. J pally Jalilly G ptiall
Jalsll Lusy

BD7.200
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SKEWERED 399l
CHICKEN L

Skewered boneless Ligatia §yuin Tlas phad
chicken leg served Saadly uigaddl Leas andy
with grilled tomatoes, alledl Jeadly gald]
pepper and Jalilly &gl abalakelly
condiments. Lasledg (Ja lls

SKEWERED
CHICKEN DIET

Skewered chicken 3 s £ las jan abd
breast served with gl Lgas audy disdia 8
tomatoes, pepper and Juadlly galdl 5ally
condiments. Lgduall alalahlly ool 5Ll
Lidluss (J2 ,ll5 Jalally

dalsll
<D,
ﬂ = ..

GRILLED 4 pdial) zlanl) JAS)
CHICKEN CHOPS

C hicken Chops € lao Aadl o
served with gl Lpas adiy digiie
Bulgur ,onion Guaulls oLl
tismatoes pepper Lptiall alalabally
and condiments. Lslis g o J2 pall 5 Jalill

Lalaldl
BD5.100 F

* '

GRILLED 4 giall rlaal) dads|
CHICKEN WINGS C

Grilled Chicken Clao dnialpks
Wings served with il Lpas auly (Ligidie
Bulgur  onion duadly ol Ll
Hisfhatoes pepper Lgtiall abalablly
and condiments. Lodlad s o Je sl g Jalallg

Aaladl

GRILLED 4.:'! Ll sia
CHICKEN BREAST B3

| il Oonlaas s .
3 lab 4530 5l Las




KONYA
TERRACOTA

KONYA TERRACOTA Li Halb
CHEESE s PJLP

K

MEATBALLS
TERRACOTA

BD 5.100

MEATBALLS O2lb 6 ealll GlyS
TERRACOTA CHEESE "oall (5L58
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SKEWERED BEEF
TERRACOTA CHEESE




SPECIAL PIDE

A savory Turkish pide made with ol pldl o B gl 83
tender, juicy beef ribs as the main 0pSalls dipunnlly dsyall
ingredient. The meat is slow-cooked to &= shw palll Lk ol cyguangipll
perfection, allowing the flavors to “’“ W!‘“’ LLad Lisle
develop, then finely shredded and
placed on a thin, crispy dough. Topped
with melted cheese and aromatic
splces, this pide is baked until golden
brown, offering a rich and satisfying
taste with each bite. The combination
of the succulent beef ribs and crispy
dough makes it a truly indulgent dish.

BD 4.800

PIDE MINCE MEAT a3 dall palliloss

A Turkish style pizza “5‘3}1“ e 5)‘*5‘:"‘-“ s
with minced meat paoill sl o sl

PIDE MEAT pall las
AND CHEESE  dually ag,ill

ATurkish style pizza Akl e S e fass
with minced meat Gaall g oy 8l anlll 48 3l
and cheese.

BD 3.800

PIDE CHEESE Lisally g

A Turkish style pizza LERP _,Jsaym 'J.u
with melted mild Luall 48 3l
cheese on.

PIDE CHEESE  sawullg daaadl lass
WITH SUCUK

A Turkish style pizza Gyohll Je s psas lay
with Turkish style (2all 3ol and pe 38 3
pepperoni with

melted mild

cheese on.
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TR BD 3.200 £

LAHMACUN WRAP WITH KEBAB

BD 7.500

PIDE SPINACH

A A Turkish style pizza
2 with spinach and
t _:‘ cheese
ONE PCS OF OUR CHOOSE PLAIN
i L , CHEESE OR WITH EGG

T ‘W

PIDE LABNEH & HONEY  Juall 43

FLAT PIDAWITH
LABNAH ON HONEY

PIDE LABNEH & ZA'ATAR ~®J 4

FLAT PIDA WITH Aeslb o &l
LABNAH ON ZA'ATAR
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BEEF RIBS

unique dish is
where i

perfection.
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For 2 person (pasdl
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GRILLED MEAT BALLS
WITH CHEESE

For 4 person _aladl ¢ 1
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DANA KAVURMA

Sautéed Beef with Eggs
- with

L P
meat and creamy
a comforting and satisf
in every bite. It"
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le yet delicious.
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BAKLAVA
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PISTACHIO ROLL Gl J g

BD3.100 J*

-

TRADITIONAL BAKLAVA 4
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KUNAFA WITH a1l 4813€
CHEESE o
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VANILLA MILKSHAKE
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STRAWBERRY ICE CREAM
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MIRANDA CITRUS

MIRANDA ORANGE

MOUNTAIN DEW

0.850

0.850

AYRAN 0.900
A<\

2.500

PELLEGRINO 750ML
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¢ BEYPAZARI PLAIN SODA
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PERRIER  200ML
WATER 750ML
. WATER 250ML
L ICE TEA

-

=3 b= —~ N ©|
o o 8 o
o o o

=]
D
=
[=



MANGO JUICE , | KIWI JUICE
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ORANGE JUICE
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PINEAPPLE JUICE
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APPLE JUICE
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WATERMELON JUICE

BANANA SHAKE
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LEMON MINT JUICE
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CARROT JUICE
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MIXED JUICE - g
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SWEETMELON JUICE
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ELITE ORGANIC WELL GREENS
SMOTHIE

SMOOTHIE

-
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ELITE ORGANIC MERRY
BERRY SMOTHIE
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T ELITE ORGANIC TROPIC
s BREEZE SMOTHIE
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TURKISH COFF

j CAMOMILE TEA zsios M 1700 § ESPRESSO
GREENTEA  auae § 1700
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