Yaz 2018
Osmanl’nin Lezzet Mirasi

Osmanli Mutfagi, gizli kalmis bir hazine, 600 yil boyunca yasamis dev bir imparatorlugun lezzet mirasi.
Orta Asya, Anadolu, Orta Dogu ve Balkan tlkeleri lezzetlerinin harmanlanmasi sonucunda zenginlesmis ve
sinirlar igindeki topraklarin yemek kiiltirleri Gzerinde derin izler birakmistir. Ancak ne yazik ki bu zengin
mutfak, as¢i loncalarinin yemek ve pisirme bilgilerini meslek sirri olarak saklama gelenegi nedeniyle, basili
dokumanlara gegememis ve gunumuze hakkiyla tasinamamistir.

Asitane Restaurant olarak bizler, 1991 senesinden beri bu gérkemli mutfagin sakl kalmis lezzetlerini
sizlerle paylasiyoruz. Bu yolculukta bize Topkapi ve Edirne Saray Mutfaklari’nin yemek, tatl masraf
kayitlari, 6nemli saray ziyafetlerinin defterleri, surnameler, yabanci devlet gorevlileri, seyyahlar ve ¢esitli
meslek gruplarinin Osmanli yasam tarzina iliskin kaleme aldigi kitaplar rehberlik ediyor.

Menimuzdeki yemekler bu kaynaklardan alinmis 6zgiin recetelere sadik kalinarak hazirlanmistir. Aslina
uygun malzeme ve usullerle pisirdigimiz Osmanli ve Osmanli Saray Mutfaklarinin seckin yemek ve
tathlarini siz degerli misafirlerimizin begenisine sunuyoruz.

Afiyet Olsun!
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Ottoman Heritage
Delicacies from the Palace

Ottoman cuisine is a buried treasure, the heritage of a great empire which lasted for 600 years...
A synthesis of Central Asian, Anatolian, Middle Eastern and Balkan flavours. Unfortunately, very few
recipes from this rich cuisine have survived due to a tradition which demanded that cooks’ guilds keep
their recipes and cooking techniques secret.

Here at Asitane, we have made it our mission to reintroduce the authentic
Ottoman cooking to the world. Since 1991, dedicated staff have hunted down lost tastes with academic
zeal. In order to try and recreate authentic Ottoman Cuisine, we have consulted a variety of sources,
including the budget ledgers of the two main palace kitchens - Topkapi and Edirne - and the memoirs of
foreign diplomats and visitors. It is with great pleasure that we offer you long-forgotten dishes which we
have revived based on documents that lay in palace archives for 500 years. The dishes in the menu are
prepared from these historic resources using original ingredients and cooking methods.
At Asitane, we strive to provide our guests with an authentic palate experience that does justice to the
splendors of the Imperial kitchens. We are delighted to welcome you to our restaurant, where our
welcoming and experienced staff will treat you to an unforgettable feast.

Enjoy your meal!
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Corbalar Soups

1. Badem Corbasi (1539)
Almond Soup (1539)
Light almond broth flavoured with grated nutmeg and pomegranate seeds
18 TL

2.Toyga Asi (XIV. yy.)
Yarma bugday ve nohutlu yogurt ¢corbasi. Soguk servis edilir
Toyga Asi (XIV. c.)
Yoghurt soup with cracked wheat and chickpeas. Served cold
18TL

Soguk Istah Acicilar Cold Appetizers

3. Asitane Lokmalan
Asitane Treats

Hums Lokmasi (1469)
Kus GzUmll, cam fistikh ve tarcinli nohut ezmesi
Ottoman Hums (1469)
Crushed chickpeas lightly pureed with currants, pine nuts and cinnamon

Lor Mahlutu (1898)
Biberiye ve pul biber ile tatlandiriimis, taze sogan, sivri biber
ve domatesli lor peyniri
“Lor” Cheese Blend (1898)
Fresh cottage cheese mixed with scallions, parsley, green peppers, tomatoes
and seasoned with rosemary and paprika

Fava
Zeytinyagh ve dereotlu icbakla ezmesi
Fava
Creamed broad beans, seasoned with dill and served with a drizzle of olive oil

Dovme Hiyar Salatasi (1844)
Soganli ve Antep fistikl
Pounded Cucumber Salad (1844)
With onions and pictachios
26 TL

4, Karidesli Kalamar Dolmasi
Stuffed Calamari with Shrimps
Oven baked whole calamari, stuffed with blend of rice, pine nuts and
currants; flavoured with cinnamon and fresh mint
32TL

Fiyatlarimiz TL'dir ve KDV dahildir / All prices are in Turkish Liras and VAT included



5. Gerdaniyye
Sebze ve baharatlarla lezzetlendirilmis beyinli kuzu gerdan sarmasi.
Siyah eksi erik asidesi ile servis edilir
Gerdaniyye
Lamb chuck slowly braised with aromatic vegetables and herbs,
blended with lamb brain, served with sour black plum extract
27 TL

6. Visneli Yaprak Sarma (1844)
Stuffed Vine Leaves with Sour Cherries (1844)
Grape leaves stuffed with blend of sour cherries, rice, onions, pine nuts.
Cooked lightly in olive oil
22TL

7. Babaganus
Yogurt, sarimsak ve zeytinyadi ile harmanlanmis,
kdzlenmis patlican ve biber
Babagannush
Baked aubergine and green pepper mashed with
garlic, yoghurt and olive oil
20TL

8. Patlican ve Kabak Bayildi Tabagi (1864)
“Bayildi” Platter (1864)
An assortment of aubergine and zucchini stuffed with
caramelized onions and cooked in olive oil
24TL

Salatalar Salads

9. Nar Eksili ve Cevizli Coban Salatasi
Shepherd’s Salad
Diced tomatoes, cucumbers, peppers, scallions, crushed walnuts and herbs
with a pomegranate dressing
20TL

10. Tulum Peynirli Roka Salatasi
Rocket Salad with “Tulum” Cheese
21TL

11. Yogurtlu Semizotu Salatasi

Purslane Salad with Yoghurt
20TL

Fiyatlarimiz TL'dir ve KDV dahildir / All prices are in Turkish Liras and VAT included



Sicak Istah Acicilar Warm Appetizers

12. isli Cerkez Peyniri Izgarasi, istiridye Mantarh
Grilled “Circassian” Cheese with Oyster Mushrooms
28 TL

13. Gomlek Kebabi (1764)
GOmlek zarinda; kisnis tohumu, kimyon, cam fistigi ve nane ile
tatlandiriimis, kuzu ve dana etinden 1zgara kofte kebabi
“Fatty Apron” Kebab (1764)
Minced lamb and beef blended with coriander seeds, cumin,
pine nuts and mint, wrapped in caulfat and grilled on mild charcoal fire
30TL

14.Taze Fasulya Micmeri (1898)
Itirl bitkiler ve yenibahar ile tatlandirilmis, taratorlu ¢cal fasulyesi miicveri
Green Bean Fritters (1898)
Lightly fried green bean eggy fritters flavoured with herbs and
a touch of allspice, served with tarator sauce
22TL

15. Tulum Peynirli ve Cevizli K6z Bazincan
Chargrilled Eggplant with “Tulum” Cheese and Walnuts
20TL

16. Sirkeli ve Tahinli Balik Kavurma (XV. yy.)
Seasonal Fish Sautéed in Vinegar and Tahini (XV. c.)
32TL

17. Dalak Dolmasi (1924)
Taze sogan, piring, dereotu ve cam fistigiyla doldurulmus
kizartma kuzu dalagi dolmasi
Stuffed Spleen (1924)
Lamb spleen stuffed with dill, pine nuts, spring onions
and rice braised and deep fried on order
28 TL

Hamur Isleri ve Pilavliar Rice and Pastry

18. Patlicanli Piruhi (1844)
Patlican, sogan ve tulum peyniri ile doldurulmus el agmasi piruhi
Eggplant “Piruhi” (1844)
Home made pasta parcels, stuffed with eggplant, onions,
and crumbly ‘tulum’cheese
24TL

Fiyatlarimiz TL'dir ve KDV dahildir / All prices are in Turkish Liras and VAT included



19. Balli Gemici Boregi
Peynirli ve bezelyeli kizartma yufka boregi, bal ile servis edilir
Sailor’s Roll
Rolled pastry stuffed with cheese and peas, lightly fried and served with honey
24TL

20. Kuskus (1910)
Ceviz, pul biber ve maydanozla tereyaginda cevrilmis geleneksel “Maras” kuskusu
Couscous (1910)
Traditional “Maras” couscous, butter sauteed with walnuts,
red pepper flakes and parsley
22TL

21. Dane-i Sari (1539)
Nohut ve safranl pilav
Dane-i Sar1 (1539)
Saffron rice pilaf with chickpeas
18TL

22, Restiyye (1539)
Tulum peyniri, ceviz, maydanoz ve kirmizi biberli agma eriste
“Restiyye” (1539)
Homemade at noodles ‘a La Turca’ sprinkled with ‘Tulum’ cheese,
crushed walnuts and parsley
24TL

Ana Yemekler Main Courses

23. Dana Kiilbastisi (1844)
Tarhun, defne yapragi ve karabiberle dinlendirilmis 1zgara bonfile dilimleri
Veal “Kiilbasti” (1844)
Grilled veal fillets seasoned with tarragon, bay leaves, and black pepper
59 TL

24, Levrek Biryan (XV. yy.)
Ceviz ve baharat icli, safranla renklendirilmis ve firnlanmis bitin levrek
Sea Bass “Biryan” (XV. c.)
Roasted whole sea bass stuffed with walnuts and spices,
served with saffron and rose water dressing
49TL

25. Mahmudiyye (1539)
Tarcin, karanfil ve kayisi ile lezzetlendirilmis, Rezaki Gizimli ve bademli pili¢ yahnisi
“Mahmudiyye” (1539)
Cinnamon and clove flavoured chicken stew cooked with apricots,
Rezaki raisins and almonds
42TL

26. Sebzeli Bohca Kebabi (Vejetaryen)
Yaz sebzelerinden firin kebabi
Vegetable “Boh¢a” Kebab (Vegetarian)
Oven baked summer vegetables kebab
35TL

Fiyatlarimiz TL'dir ve KDV dahildir / All prices are in Turkish Liras and VAT included



27. Kuzu Kol Tandir, i¢ Pilavhi
Roasted Leg of Lamb
Served with herbed rice pilaf flavoured with currants and pine nuts
58 TL

28. Mutancana (1539)
Kayisi, Rezaki Gizim ve bademle kisik ateste pisirilmis kuzu yahnisi
“Mutanjene” (1539)
Lamb stew cooked with apricots, Rezaki raisins and almonds
50TL

29. “Kirde” Kebap (XIX. yy.)
Kitir yufka ve yogurt tizerinde, domates ve biberli kuzu kavurma
“Kirde” Kebap (XIX. c.)
Sauteed diced lamb, tomatoes and green pepper
on flat bread croutons, served with yoghurt
46 TL

30. Kavun Dolmasi (1539)
Dana ve kuzu eti, piring, baharatlar, badem, dolmalik fistik ve
kus Gzimd ile doldurulmus, firinda kavun
Stuffed Melon (1539)
Cored melon stuffed with blend of minced meat, rice, herbs, almonds,
currants; and baked in the oven
57TL

31. Kiyma Piiryani Yufkada (1764)
Anason, tar¢in ve Antep fistidi ile lezzetlendirilmis kuzu ve dana etinden kofte
Savoury Meat Patties (1764)
Minced lamb and veal patties flavoured with anise, cinnamon and
pistachios; wrapped in phyllo dough and grilled
46 TL

32. Kirma Tavuk Kebabi (1764)
Sirke ile sotelenmis sogan yatadi Gzerinde i1zgara tavuk filetolari.
Kirmizi lahana tursusu ile servis edilir
“Kirma” Chicken Kebab (1764)
Grilled chicken fillets served on vinegar sauteed onions and pickled red cabbage
44TL

33. Kisnisli Som Baligi Kiilbastisi (1862)
Grilled Salmon “Kiilbast1” with Coriander (1862)
48 TL

34, Tuffahiye - ElIma Dolmasi (XV. yy.) (Vejetaryen)

Bulgur, kereviz sapi ve sogan ile doldurularak firinlanmis elma dolmasi.
Zencefilli elma asidesinde pismis arpacik sogani ile servis edilir
“Tuffahiye” Stuffed Apple (XV. c.) (Vegetarian)

Baked apple stuffed with blend of cracked wheat, celery and onions;
served with shallots cooked in gingery apple sauce
38TL

Fiyatlarimiz TL'dir ve KDV dahildir / All prices are in Turkish Liras and VAT included



Tathlar Desserts

35. Osmanli Helvalan
Ottoman Halvas

Bal Helvasi (XV. yy.)
Bal, Antep fistigi ve hashasli un helvasi
Honey Halva (XV. c.)
Roasted flour halva flavoured with honey, “Antep” pistachios and poppy seeds

Levzine (1539)
Badem helvasi
Levzine (1539)
Almond halva

Me'muniyye (XVLI. yy.)
Piring unundan gulli helva
“Me'muniyye” (XVI. c.)
Halva of ground rice with rose water
24TL

36. Helatiye
Gl serbetinde sakizli su muhallebisi. Badem, Antep fistigi ve mevsim meyveleri ile
“Helatiye”
Milk pudding infused with gum mastic; served with almonds,
pistachios, and seasonal fruit in a light rose water syrup
22TL

37. Seftalili Ka'a
Cevizli seftali tatlisi, dondurmaile servis edilir
Peach "Ka'a"
Cinnamon flavoured walnut pastry topped with baked peach slices and ice cream
22TL

38. Zirva
Uziim pekmezli yazlik asure
"Zirva"
Noah's Pudding with grape molasses
19TL

39. Visneli Ekmek (1844)
Dondurma ile servis edilir
Bread Dessert with Sour Cherries (1844)
Served with ice cream
20TL

Fiyatlarimiz TL'dir ve KDV dahildir / All prices are in Turkish Liras and VAT included
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