ISTAH ACANLAR

GELENERSEL TANDIR CORBASI

dana cti, aspir cicegi, yanik tercyagi

RENKLI DOMATES SALATASI

renkli domatesler, rezene, mor sogan,
taze nane, "Ezinc’ peynir kremasi

RECI PEYNIRLI SALATA
clma, susamli simit, maydanoz, tazc nanc,
domaltes, yesil sos

SEMIZOTU SALATA

semizotu, ririnlanmis mevsim scbhzeleri,
Ravrulmus badem, cilekli vineget sos

[ZGARA LEVRER SALATASI
roka, "Yedikule" marul, korpe 1spanak,
1zgara enginar, karamelize sogan,
1zgara levrek, Ritir simit

RAYISILI "BURRATA" PEYNIRI

renkli domatesler, kabak cekirdekli
pesto sos

MUHAMMARALI CiG ROFTE
“Yedikule" marul, nar ¢ksisi, Kimyon sos,
dana cti

ODUN FIRININDAN

ETLI EL. ACMA GOZLEME

rame yogurt, domates sos, sumakh
Ltereyagl

RAPALI "BAFRA" PIDE
dana kiyma, kus uzumu, dolmalik 1istik,
sogus salata

m@ﬂera

MEVSIM ZEYTINYAGLI TABAGI

naturel sizma zeytinyagl, misket limon,
tazc otlar

MADERA 5'LI MEZE SECKISI

Raymakl pathcan, humus, granyoz pate,
aci yogurt, kavunlu ‘Girit" czme

"TANGALA QIFTLIGH\' DEN" YEREL
PEYNIR CESITLERI
pelit, kalli mera, amber, tangazola

“ac1 biber receli, balli baharath ekmek ile servis edilir.

OTLU MUCVER

ball1 karamel yogurt ve taze nanc

[ZGARA AVORADO

tuzlu yogurt, karisik baharatlar

‘FERIYE" KOROREC

Kilde sogan, lavas, karisik kokore¢ baharati

ARNAVUT CIGERI

Kirmizi sogan tursusu, visnc sos

CITIR HAMURLU BEYAZ

PEYNIR

baklava yutkasi, porcini mantari, trarla bal
PEYNIRLI KOY ERISTESI

Kizarmis kes, ceviz

EV YAPIMI PATATES CiPS

rende parmesan peyniri

1ZGARA BROROLI

susam, chimichurri sos

PORCINI MANTARLI BUGDAY

porcini mantari, parmesan pcyniri

ILIKLI RKOZLENMIS BOSTAN
SALATASI

ceviz, Koz biber, nar sizmasi

PEYNIRLI GUVEC PIDE
kolot, dil, haslama Kasar peynirleri, tereyagi,
yumurta sarisi

OTLU PEYNIRLI CITIR YASSI EKMER

Korpe 1spanak, pazi, Kale otu, parmesan, rokror,
"Rars' gravyeri

FUME ETLI CITIR YASSI PIDE

rokfor kremasi, rime Kuzu cotto

CITIR SIYEZ MANTI
ct suyu ile firimlanmis siyez manti,
rczeneli yogurt, ¢l yapimi Kizarmis salca

RUZU RULBASTI

taze baharath pilav, hardalli 1spanak

DANA SASLIK

DANA BRISRET

1zgara marul, bebek havug, pisme sosu

DALLAS STEAR

rrin patates, hardall 1Ispanak

RUZU INCIK

ACIK ATESTEN

IZGARA DANA BONFILE

nohutlu ve mantarh sote Rale otu, kemik sos

sogan sogus, kozlenmis aci biber, ilik salatas

porcini mantarh bugday, ririnlanmis domates

ADANA REBAP

sumakl salata, tirnak pide

TAVUK BUT SiS

karamelize sogan, 1spanakl patates

PIDELI ROFTE

kozlenmis Koy biberli yogurt, pul
biberli tereyagi

[ZGARA LEVRER

taze patates, sogus salata

SOMON FILETO

adacay1 sosu, limon tursusu, sotc pazi

Fiyatlarimiza K.DV. dahildir.
%10 servis ucreti eklenmektedir.

DUR DIYENE KADAR
Deneyim Menumiuzu

Ozel Fiyatiyla Denediniz mi?
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APPETIZERS

TRADITIONAL MEAT SOUP

becet, sarflower, brown butter

TOMATO SALAD

mixed tomato, fennel, red onion, fresh
mint, 'Ezinc Cheesc” crcam

GOAT CHEESE SALAD
apple, sesame bagel, parsley, fresh mint,
tomato, green saucce

PURSLANE SALAD

purslane, baked scasonal vegetables,
roasted almonds, strawbcerry vinaigrette
saucc

GRILLED SEA BASS SALAD
rocket, 'Yedikule' lettuce, baby spinach,
grilled artichoke, caramelized onion,
grilled sca bass, crispy 'Simit'

APRICOT BURRATA

mixed tomato, zucchini sced pesto sauce

MUHAMMARA “CIG ROFTE"
RAW MEAT

baby gem, cumin vinaigrette

FROM WOOD OVEN

MEATY HANDMADE ‘GOZLEME'

smoked yoghurt, tomato sauce,
sumac butter

POCRKET "BAFRA" PIDE

minced bect, currant, pincnuts

m@ﬂera

SEASONAL OLIIVE OIL DISH
natural cxtra virgin olive oil, rresh herbs
5 PICKS OF MADERA MEZZ1S
grilled aubergine with 'kaymak’, hummus,
granularpate, spicy yogurt, melon

‘Cretan’ dip

‘CHEESE SELECTION" FROM
TANGALA FARM

pelit, kulli mera, amber, tangazola
*served with chili jam, spiced honey bread
FRESH HERBS "MUCVER'

salted caramel yoghurt and fresh mint

GRILLIED "AVOCADO"

salted yoghurt, mint, parsley, dukkah

"ROKOREC" FROM "FERIYE'
onion in ash, lavash, mixed kokorec spice
blend

‘ARNAVUT" LIVER

red onion pickle, cherry sauce

CRISPY "FETA CHEESE'
fresh baklava pastry, porcini
mushroom, truifle honey

"ERISTE" HAND CUT PASTA
WITH CHEESE

fried feta cheese, wallnut

HOME MADE FRIES

parmcesan cheese

GRILLED BROCCOLI

sesame, chimichurri sause

WHEAT WITH PORCINI

porcini mushroom, parmesan cheese

‘BOSTAN SALAD" WITH BONE
MARROW

wallnut, grilled red pepper, pomegranate
dressing

‘CHEESE CASSEROLE' PIDE

kolot, string cheese, boiled kasar, cgg yolk

FLATBREAD WITH CHEESE & HERBS
baby spinach, chard, radika, parmcsan,
roquctort and gruycre

‘COTTO LAMB' PIDE

roqucrort crecam, smoked lamb cotto

CRISPY EINCORN MANTI

cinkorn baked manti, yoghurt with fennel,
handmade Tricd tomato pastc

FROM OPEN FIRE

BEEF TENDERLOIN

Kkale with chick peas and mushroom,
special bone dressing

LAMB 'KULBASTI

Iresh spicy rice, spinach with mustard
BEEF SHASHLIK

marrow salad

BEEF BRISKET

cooking sauce

DALLAS STEAR

baked potato, spinach with mustard,
spicy butter

LAMB SHANRK

and lamb sauce

onion salad, barbecued red pepper, bone

porcini mushroom wheat, baked tomato

cornmeal cream, grilled lettuce, baby carrot,

"ADANA" KEBAB

sumac salad, “pide’

GRILLED CHICKEN
SKREWERS

potatocs with caramclized
onions and spinach

MEAT BALL WITH "PIDE'’

tomato sauce, yoghurt with auberginet,
butter with red pepper

GRILLED SEA BASS

potato, mixed salad

SALMON FILLET

sage sauce, lemon pickle, sautced chard

Our prices include VAT is included.
10% scrvice charge will be added.

Have you tried our

‘TIL YOU SAY STOP

ESPERIENCE MENU

with its special price?
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