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Çorbalar Soups
1. Badem Çorbası (1539)         




14 TL

Almond Soup

A light almond broth flavored with grated muscat
2. Toyga Aşı (XIV. y.y.)






12 TL

Nohut ve yarma (Döğme) ile hazırlanan yoğurtlu çorba

(Soğuk servis edilir)

Summer Soup with Yogurt

Yogurt soup prepared with chickpeas and wheat (Served cold)

Soğuk İştah Açıcılar Cold Appetizers
3. Karışık Türk Peynirleri Tabağı




18 TL

Beyaz peynir, İzmir tulumu, tel, dil ve örgü peynirleri

Assorted Turkish Cheese Platter

Combination of traditional feta, İzmir “tulum”, thready, stick and woven cheeses

4. Vişneli Yaprak Sarma (1844)




14 TL

Stuffed Vine Leaves with Sour Cherries

Grape leaves stuffed with a blend of sour cherries, rice, onions, and pine nuts, cooked lightly in olive oil. Seasoned with black pepper and cinnamon

5. Bayıldı Tabağı







12 TL

“Bayıldı” Platter

An assortment of aubergine and zucchini stuffed with caramelized onions and cooked in olive oil

6. Kalamar Dolması, Karidesli





16 TL

Stuffed Calamari

Calamari stuffed with a blend of rice, pine nuts, and currants flavored with cinnamon and fresh mint baked in the oven
7. Babaganuş







12 TL

Yoğurt, sarımsak ve zeytinyağı ile harmanlanmış, közlenmiş patlıcan ve biber

Babagannush

Baked and peeled aubergine and green pepper mashed with garlic and yogurt
8. Karidye Pilakisi (XV. y.y.)





16 TL

Karides, havuç, soğan, sarımsak ve sirkeli zeytinyağlı pilaki

Shrimp Pilaki

Shrimp with garlic, carrots, scallions in a light olive oil and vinegar sauce
9. Taratorlu Barbunya Pilakisi  




12 TL
Shell Bean “Pilaki” Topped with Tarator Sauce
Sıcak İştah Açıcılar Warm Appetizers
10. Istiridye Mantarlı İsli Çerkez Peyniri Izgarası

18 TL

Grilled Circassian Cheese with Oyster Mushrooms
11. Tulum Peynirli ve Cevizli Köz Bazincan 


14 TL

Chargrilled Eggplant with “Tulum” Cheese and Walnuts
12. Ciğer Köftesi (1695)





18 TL

Tarçın ve karanfille lezzetlendirilmiş, kızartılmış ciğer köfteleri

Liver Patties

Fried liver patties flavoured with cinnamon and cloves 
Salatalar Salads

13. Dilber Asideli Pancarlı Roka Salatası



12 TL

Rocket and Beetroot Salad with House “Dilber” Dressing
14. Nar Ekşili ve Cevizli Çoban Salatası



14 TL

Shepherd’s Salad with Walnuts and Pomegranate Dressing

Diced tomatoes, cucumbers, peppers, scallions, crushed walnuts and herbs with our pomegranate dressing
Pilavlar ve Hamur İşleri Rice and Pastry

15. Beyza Be Cihet-i Börek-i Makiyan (XV. y.y.)


16 TL

Tavuklu, yumurtalı ve taze baharatlı açma börek

Chicken Bourek

Puff dough with chicken, eggs and fresh herbs
16. Dane-i Sarı (1539)






14 TL

Nohut ve safranlı pilav

Saffron Pilaf with Chickpeas
17. Reştiyye (1539)






18 TL

Tulum peyniri, ceviz, maydanoz ve kırmızı biberli açma erişte

“Restiyye”

Homemade vermicelli ‘a la Turka’ with ‘Tulum’ cheese, sprinkled with finely chopped walnuts and parsley
Ana Yemekler Main Courses
18. Mutancana (1539)






28 TL

Güveçte kuzu eti, kayısı, arpacık soğan, kırmızı üzüm, bal ve badem

“Mutanjene”

Diced lamb with dried apricots, raisins, honey, and almonds, baked slowly in an earthenware casserole
19. Kırma Tavuk Kebabı (1471)




26 TL

Yenibahar ve sirke ile sotelenmiş soğan yatağı üzerinde ızgara tavuk filetoları. Kırmızı lahana turşusu ile servis edilir.

“Kırma” Chicken Kebab

Chicken fillets served on a bed of vinegar sauteed onions served with sour red cabbage
20. Kirde Kebap (XVIII y.y.)





30 TL

Kıtır yufka üzerinde yoğurt ve sebzeli kuzu kavurma

Kirde Kebap

Diced lamb and vegetables on flat bread croutons with yoghurt
21. Kavun Dolması (1539)





34 TL

Kıtır yufka yatağında sunulan beğendili kuzu incik

Stuffed Melon

Cored melon stuffed with minced meat, rice, herbs, almonds, currants and pistachio nuts and baked in the oven
22. Kuzu İncik Beğendili (1844)




34 TL

Yufka içersinde sunulan beğendili kuzu incik

Lamb Shank with Eggplant “Begendi”

Baked lamb shank on a bed of pureed eggplant, served in a pastry bowl
23. Fodula (1471)







32 TL
Dana etli, havuçlu ve arpacık soğanlı çavdar ekmeği dolması

Fodula

Stuffed rye bread with beef, carrots and shallots
24. Itırlı Bitkilerle Dinlendirilmiş Dana Kebabı


32 TL

Zencefil, kimyon ve tarçın ile dinlendirilmiş ince kesilmiş dana bonfile dilimleri

Veal Kebab with Fragrant Spices

Charcoal grilled veal sirloin fillets, marinated with aromatic herb

vinaigrette
25. Mahmudiyye - Ballı Tavuk (1539)



26 TL

Güveçte pişirilmiş, badem, kayısı, rezaki üzümü, bal, tarçın ve limon suyu ile tatlandırılmış köy pilici

Mahmudiyye - Honey Chicken

Spring chicken stewed with almonds, dried apricots and grapes, flavoured with honey and cinnamon
26. Borani-i Hassa (XV. y.y.) (Vejeteryan)



26 TL

Soğan ve yumurta, pirinç ve yoğurtlu ıspanak yemeği

Borani-i Hassa

Spinach cooked with onions, eggs and rice served with yogurt
27. Tuffahiye – Elma Dolması (XV. y.y.) (Vejeteryan)

28 TL

Bulgur, kapya biber, kereviz sapı ve soğan ile doldurulup fırınlanmış elma dolması. Zencefilli elma asidesinde pişmiş arpacık soğanla servis edilir. 

“Tuffahiye” Stuffed Apple (Vegetarian)

Oven baked apple stuffed with a blend of cracked wheat, red pepper, celery and onions. Served with shallots cooked in ginger apple sauce.
Balık Yemekleri Fish Dishes

28. Kağıtta Sakızlı Barbunya





42 TL

Red Mullet en Papilotte

Red mullets cooked with vegetables and almonds, flavoured with gum mastic
29. Levrek Biryan (XV. yy.)





32 TL
Ceviz ve baharatlarla doldurulmuş, safranla renklendirilmiş ve fırınlanmış bütün levrek

Sea Bass “Biryan”
Baked whole sea bass stuffed with walnuts and spices, seasoned with saffron
Tatlılar Desserts
30. Levzine (1539)






14 TL

Toz şekerli badem helvası
Pounded almond halva with powdered sugar
31. Helatiye







12 TL

Gül şerbetinde sakızlı su muhallebisi, badem, antep fıstığı ve taze meyveler ile
“Helatiye”

Pudding infused with gum mastic, served with almonds, pistachios, seasonal 

fruits in a rose water syrup
32. Şeftalili Ka’a







12 TL

Cevizli şeftali tatlısı, dondurma ile servis edilir
Peach “Ka’a”

Peach dessert with walnuts, served with ice cream
33. Mevsim Meyveleri






15 TL

Seasonal Fruit

[image: image1][image: image2][image: image3][image: image4.png]—asitane-3
osmanli saray mutfagi
fine ottoman cuisine



