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2018 - 2019 Kis Grup Meniileri

2018-2019 Winter Group Menus
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Asitane Restaurant’in genis ve konforlu salonlarinda, asirlar énce Osmanli sultanlarimin
sofralarina servis edilmis 6zel tatlar1 kesfedebilirsiniz. Meniimiizii olustururken; Topkap1 ve
Edirne Saraylari’min yemek, tatli ve malzeme isimlerini iceren mutfak masraf kayitlarini,
Istanbul'daki Beyazit ve Millet Kuitiiphanelerindeki belgeleri, Surnameleri, eski Osmanl
sozliklerini ve cok sayida belgeyi gozden gecirdik. Bu bilgileri kullanarak, uzun zamandir
unutulmus veya tarifleri geleneksel olarak gizli kalmis bircok yemegi tekrar kesfettik.

16.yy. imparatorluk ziyafetlerine katilma firsatim artik elde edemeyebilirsiniz ancak Asitane
Restaurant’ta sizlere o gecmiste kalmis lezzetleri sunmayl amacliyoruz. Modern ve seckin bir
ortamda, rahat oturma diizeninde, bembeyaz ortiiler tizerinde bu sahane tatlar: sizlerle de
paylasmak istiyoruz.
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Asitane Restaurant serves imperial Ottoman cuisine, incorporating Central Asian, Anatolian,
Middle Eastern and Balkan flavours, resulting from the intensive research undertaken at the
palace kitchens of Topkapi and Edirne to test and recreate long-forgotten imperial dishes, whose
recipes were traditionally kept secret.

You no longer can sample Ottoman dishes devised especially for a 16th-century royal feast, but
this is what we aim to accomplish at Asitane. In modern and elegant surroundings, on snow
white table clothes we wish
to share these long-lost tastes with you.
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Kis Grup Menu 1 - Chora
Winter Group Menu 1 - Chora

Corba / Soup
Yogurtlu Tutmac Corbasi
Yogurt Soup
Yogurt soup with croutons

Sicak Baslangic / Hot Starter
Hassa Boregi
Tulum peyniri, yesil zeytin, ceviz, yogurt ve tarhunlu yufka boregi
Hassa Bourek
Thin sheets of filo pastry layered with tulum cheese, green olives, walnuts, yoghurt and tarragon

Ana Yemek /Main Course
Mahmudiyye, Dane-i Sar ile
Badem, kayisi, rezaki tiziimi, bal, tarcin ve limon suyu ile tatlandirilmis, giivecte pisirilmis pili¢ yahnisi.
Safranl pilav ile servis edilir.
“Mahmudiyye” (1539) with Saffron Pilaf
Stewed chicken flavoured with cinnamon, cloves and apricots garnished with Rezaki raisins and almonds.
Served with Saffron “Pilaf”

Tath /Dessert
Saray Usulii Siitlii Zerde, Dondurmali (1539)
Saffron Milk Pudding with Ice Cream (1539)

Cay / Kahve
Tea / Coffee
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Kis Grup Menii 2 - Dersaadet
Winter Group Menu 2 - Dersaadet

Corba / Soup
Kestaneli Terine Corbasi (1469)
Kurutulmus yogurt, nane ve kestaneli kis corbasi
“Terine” Soup with Chestnuts (1469)
Winter soup with chestnuts, dried yogurt and mint
Creamed broad beans, seasoned with dill and served with a drizzle of olive oil
Soguk Baslangic /Cold Appetiser
Lahana Sarmasi, Kestaneli (1844)
Cabbage Rolls with Chestnuts (1844)
Hums Lokmasi (1469)
Kus tizlimii ve tarcinla hazirlanmis nohut ezmesi
Ottoman Hummus (1469)
Crushed chickpeas, lightly pureed with currants and cinnamon powder.
Lor Mahlutu (1898)
Biberiye ve pul biber ile tatlandirilmis, taze sogan, maydanoz, sivri biber ve domatesli lor peyniri
“Lor” Cheese Blend (1898)
Lor cheese mixed with scallions, parsley, green peppers and tomatoes, seasoned with rosemary and paprika
Fava
Zeytinyagh ve dereotlu i¢ bakla ezmesi
Fava
Creamed broad beans, seasoned with dill and served with a drizzle of olive oil
Ana Yemek /Main Course
Pekmezli Ayva Dolmasi (1539)
Zirh ile kiyllmis kuzu eti, pirin¢ ve baharatlar ile
Stuffed Quince (1539)
Oven baked quince stuffed with minced lamb, veal, rice, pine nuts, and currants
Tath /Dessert
Levzine (1539)
Badem helvasi
Levzine (1539)
Almond halva
Helatiye
Gul serbetinde sakizli su muhallebisi, badem, antep fistigl ve mevsim meyveleri ile
Helatiye
Pudding infused with gum mastic, served with almonds, pistachios, seasonal fruits in a rose water

Syrup

Cay / Kahve
Tea / Coffee
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Kis Grup Menu 3 - Hassa
Winter Group Menu 3 - Hassa

Corba / Soup
Badem Corbasi (1539)
Almond Soup (1539)
A light almond broth flavoured with grated nutmeg and pomegranates
Soguk Baslangic Tabagi / Cold Appetiser Platter
Dovme Hiyar Taratoru (1844)
Soganli ve Antep fistikh
Pounded Cucumber Blend (1844)
With onions and pictachios
Hums Lokmasi (1469,1471)
Kus tizlimii ve tarcinla hazirlanmis nohut ezmesi
Ottoman Hummus (1469,1471)
Crushed chickpeas, lightly pureed with currants and cinnamon powder
Lor Mahliatu (1898)
Biberiye ve pul biber ile tatlandirilmis, taze sogan, maydanoz, sivri biber ve domatesli lor peyniri
“Lor” Cheese Salad (1898)
Mixed with scallions, parsley, green peppers and tomatoes, seasoned with rosemary and paprika
Kalamar Dolmasi, Karidesli
Stuffed Calamari with Shrimps
Sicak Baslangic / Hot Starter
Ispanakl Piruhi (1844)
Ispanak, sogan ve tulum peyniri ile doldurulmus ve elde acilmis piruhi
Spinach “Piruhi” (1844)
Home made pasta parcels, stuffed with spinach, onions,
and crumbly goat cheese
Ana Yemek /Main Course
Izgara Kusbasi Kebabi, Keskekli (XVIII. Yiizyil)
Bugdayl ve fasulyeli keskek tizerinde, defneyapragi ve taze baharatlarla marine edilmis 1zgara kuzu kusbasi
kebabi.
Grilled Lamb Skewers with Traditional “Keshkek” (XVIII. Century)
Grilled lamb skewers marinated with bay leaves and fresh herbs, served on a bed of pounded wheat and
haricot beans cooked with onions.
Tath /Dessert
Meyvali Tas Kadayifi (1828)
Portakal serbetli ve siitlii yassi kadayif
Rock “Kaday1f” with Fruits (1828)
Fried flat pancakes soaked in light orange syrup and milk

Cay / Kahve
Tea / Coffee
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