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RESTAURANT

LUNCH - DINNER

Starters

Chicken Soup @

Served with Melted Butter, Spicy Croutons and a Lemon Wedge

Yellow Lentil Soup @

Served with Melted Butter, Spicy Croutons and a Lemon Wedge

Cold Ayran Soup &

Green Lentils, Flaxseed, Cracked Wheat, Chickpeas and Infused Extra Virgin Olive Qil

Prawn Ceviche @

Served with Avocados, Olive Qil, Lemon Juice and Mediterranean Herbs

o« &
Mozzarella Caprese

Beefsteak Tomatoes, Toasted Garlic Baguette, Pine Nuts, Arugula and Basil Pesto

Sandwich, Pasta, Pizza, And Pide

American Hamburger & @

Homemade Burger Patties, Lettuce, lomato, and Pickles with Choice of Cheese
Served with French Fries and Coleslaw

Steak Sandwich & @

Beef Tenderloin, Grilled Onions, Mushrooms, Tomatoes, Gherkins and Barbecue Sauce
Served with Chips

Chicken and Mushroom Tagliatelle @ @

Chicken Breast in a Creamy Cheese and Mushroom Sauce Topped
with Grated Parmesan Cheese

Manti (Turkish Minced Meat Dumplings) @ @

Topped with Yoghurt and Melted Butter

Spaghetti Bolognese @ @

Tomato Sauce with Minced Meat Topped with Parmesan Cheese

Penne Arabiatta & @

Tomato Sauce Topped with Parmesan Cheese

Toasties & @

Kasar Cheese or Kasar and Sucuk Served with Chips




Pizza Margarita @ @

Mozzarella Cheese, Tomato Sauce, Fresh Basil and Extra Virgin Olive Qil

Prawn and Tuna Pizza @ @ @

Mozzarella Cheese, Baby Prawns, Canned Tuna and Fresh Corn
Between 12/24

Beef Rib Pizza @ @

Mozzarella Cheese and Slow-Braised Beef Ribs Topped with Jalapeno Peppers
Between 12/24

Bafra Pide @ @

Sauteed Minced Meat and Onion Seasoned with Black Pepper
Between 12/24

Cheese Pide @ @

Topped with Parmesan cheese
Between 12/24

Spinach Pide & @

Red Capia Peppers and Sauteed Onions
Between 12/24

Salads

Chicken Caesar Salad & @

Romaine Lettuce with Caesar Dressing, Spicy Roasted Chickpeas, and Cherry Tomatoes
Topped with Parmesan Cheese

Garden Greens Salad @

Topped with Parmesan Cheese and Sun-Dried Tomato Dressing

Aegean Salad with Mushrooms &

Romaine Lettuce, Sauteed Mushrooms, Tomatoes, Cucumbers, Onions,
and Feta with a Pesto and Lemon Dressing

Vegan Menu

Starters
Rice Phyllo Roll

Rice Vermicelli Garnished with Seasonal Vegetables, Micro Herbs, and Thai Sauce
Hors D’oeuvres

Spaghetti with Vegetables
Spaghetti with Courgette, Carrots, Aubergine, and Mushrooms with an Olive Qil
and Garlic Dressing

Main Course

Cauliflower Steak

Crumble Breaded Cauliflower with Mashed Potatoes and Celery, Served with a Damson Plum Chutney

Dessert

Pumpkin Cup
Topped with Tahini, and Vegan Cream




Main Courses

Grilled Steak ‘Cafe De Paris’
Served with Baby Carrots, Chips and a ‘Cafe De Paris’ Sauce

Balkan Meatballs €9

Served with Grilled Vegetables Topped with Sumac and Parsley, Rice and a Freshly Baked
Herbed Pita

Grilled Chicken Breast &
Served with Baked Vegetables

Vienna Schnitzel & @

Fried Chicken Breast Served with Potato Salad

Sea Bass

Served with Sauteed Pumpkin and Fresh Asparagus with a Tarragon Herb Meuniére Sauce

DESSERTS

Chocolate Tart & @

Topped with Vanilla Ice Cream and a Caramel Drizzle

Baked Rice Pudding with Mastic

Topped with Roasted Hazelnuts

Pumpkin Tahini Mousse

Topped with Walnut Croquant

Apple Pie @ @

Topped with Vanilla Ice Cream

Kids Menu

Grilled Meatballs
Grilled Chicken
Spaghetti Bolognese
Spaghetti Napolitana
Chips
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Gluten Egg Dairy Mustard Fish Crustacean Tree Sesame Isot Mint Vegan Vejeteryan
Lactose Nuts Pepper




