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Corba Soup

1. Kestaneli Terine Corbasi (XV. y.y. Topkapi Sarayi)
“Terine” Soup with Chestnuts
Winter soup with chestnuts, dried yogurt, red pepper paste and mint

Soguk Istah A¢icilar Cold Appetizers

2. Badincan Tursusu (XV. y.y. Topkapi Sarayi)
Pickled Aubergines

3. Hums Lokmasi (XV. y.y. Topkapi Sarayi)

Kus Gzimli, cam fistikli ve tarcinli nohut ezmesi

Ottoman Hums (1469,1471)

Crushed chickpeas, lightly pureed with currants, pine nuts and cinnamon

4. Karidye Pilakisi (1473 Topkapi Sarayi)

Karides, havug, sogan, sarimsak ve sirkeli zeytinyagli pilaki

Shrimp Pilaki

Shrimp with garlic, carrots, scallions in a light olive oil and vinegar sauce

Sicak Istah Agicilar Warm Appetizers

5. istiridye Kiilbasti (1473 Topkapi Sarayi)

Tulum peyniri, stit, sarimsak ve maydanozla kendi suyunda pisirilmis
istiridye kiilbastisi

Grilled Oyster

6. Borani-i Hassa (1473 Topkapi Sarayi)

Sogan ve yumurta, piring ve yogurtlu ispanak yemegi

Borani-i Hassa

Spinach cooked with onions, eggs and rice served with yogurt

Ana Yemekler Main Courses

7.Kaz Kebabi (1473)

Adir ateste firinlanmis Cankir kazi, kitir yufka icerisinde ve bademli
pilav yataginda

Goose Kebab (1539)

Slowly roasted “Cankiri” goose served on a bed of almond pilaf

in crunchy “Yufka”

14TL

10TL

14TL

18TL

22TL

18TL

40TL

8. Has Pacas Tiritli (1473)

Kizarmis ev yapimi ¢cavdar ekmegi tizerinde sirke ve sarimsakl kemiksiz
kuzu pacasi

Trotter Stew

Slowly cooked lamb trotters deboned and served on crispy home made rye
bread topped with garlic vinegar dressing

9. Kirma Tavuk Kebabi (1473 Topkapi Sarayi)

Sirke ile sotelenmis sogan yatagi Uizerinde i1zgara tavuk filetolari,

kirmizi lahana tursusu ile servis edilir

“Kirma” Chicken Kebab

Grilled cinnamon dusted chicken fillets served with vinegar sauteed onions
and pickled red cabbage

10. Yahnilerin Ulusi

Nohut, tar¢in, kimyon ve kusiizim ile pisirilmis kuzu ve tavuk etli yahni
Imperial “Yahni”

Rich lamb and chicken stew cooked with currants, chickpeas, cinnamon and
cumin

11. Terhos Baligi Piyazli (1473 Topkapi Sarayi)
Lake Fish

Pilavlar Rice

12. Altin Nohutlu Pilav (XV. y.y. Topkapi Sarayi)
Pilaf with Golden Chickpeas

13. Eksi As (XV. y.y. Fatih Kiilliyesi imarethanesi)
Siyah erik, siyah iziim ve incirli pilav

Sour Dish

Pilaf cooked with black plums, raisins and figs

Tatlilar Deserts

14. Zerde (XV.y.y. Fatih Kiilliyesi imarethanesi)
Safranla lezzetlendirilmis sttli zerde

“Zirvag”

Saffron rice pudding

15. Helva-i Memuniyye (15.YY.Topkapi Sarayi)
Gllsuyu, bademli helva

Helva-i Memuniyye

Halva with almonds and rose water

Fiyatlarimiza KDV dabhildir. VAT included.

18 TL

28TL

36TL

30TL

16 TL

16 TL

12TL

14TL



