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Asitane
/adegan Iftar

May Sth - June 3rd 2019

"Mahyalarin solmayan isiklarinin goélgesinde kurulan uzun sofralarin,
sofralarin bas koselerinde oturan dedelerin, tas firinin sirasinda sabirla
bekleyen ¢cocuklarin, simsicak pidenin ucundan koparilan ilk lokmanin,

mahalle meydanlarinda kurulan Hacivat Karagoz perdelerinin, bir
yudum su ve bir zeytin ile baslayan samimi ziyafetlerin ve giin
dogumundan gun batimina uzanan uzun saatlerin habercisidir
Ramazan.

Osmanh mutfaginin unutulmaya yuz tutmus lezzetlerini saray
ascilarinin arsivlere gecmis tarifleriyle yeniden canlandiran Asitane
Restaurant, her yil oldugu gibi bu yil da Ramazan AyI’'nin geleneklerini
yasatmaya devam ediyor. Osmanli ascilik sanatinin en nadide
orneklerine bu kutsal ayin bereketini ekledigimiz Ramazan sofralarimiz
iftariyeliklerle, corbalarla, boreklerle ve serbetlerle zenginlesiyor. Sizi de
Kariye'nin huzurlu goélgesinde aileniz, dostlariniz ve sevdiklerinizle
beraber bu zenginligi bizimle paylasmaya davet ediyoruz. "

Afiyet seker olsun.
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Asitane
/adegan Iftar Menu

May Sth - June 3rd 2019
—— RSP ——

Iftar Breakfast
Medina Dates, Stick Cheese, Basket Cheese, Caviar on Hard Boiled Eggs,
Honeycomb, Asitane Jams, Walnuts in Grape Molasses, Kalamata Olives, Sliced
Cucumber and Tomatos, Sun Dried Apricots, Lemon Flavoured Cookies,
Turkish Bagels with Sesame, Green Olives

Soup
Rich Chicken Broth with Almonds

Cold Starters
Stuffed Vine Leaves with Sour Cherries (1844), Artichokes Cooked in Olive Qil,
Bean Fava, “Lor” Cheese Blend (1898)

Hot Starters and Pastries
Oven Baked Bourek with Purslane and Fresh Cottage Cheese, Piruhi (1844)

Main Courses
“Kirma” Chicken Kebab (1764)
or
Grilled Fillets of Veal, Marinated with Fragrant Spices and Apricots (1844),
served with Pilaf with Dried Fruits
or
Roasted Leg of Lamb, served with Wheat and Bulgur Pilaf

Dessert
Milk pudding topped with Pomegranate Jelly

“Sudlu Zerde” (1539)
Milk pudding flavoured with saron and honey

Compotes
With Seasonal Mixed Fruits

Sherbets
Tamarind, Hibiscus

185 TL per person (VAT included)
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