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We hope you enjoy your meal

Please note that we do not have Credit Card facilities.

Gratuities are at the discretion of the customer - we do not apply a Service Charge.
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- STARTERS

Soup = all our soups are homemade - please ask the waiter for foday's soup of
the day - 5.00TL

Meze - Traditional Turkish starter of mixed salads.
- Small Portion: 7.50TL Large Portion to share: 12.50TL

Mantar Borek - mushrooms and onions wrapped in filo pastry, dipped in egg
- and bread crumbs and deep fried until crispy. 7.00TL /

Garlic Mushrooms=-our original recipel-in a delicious rich creamy sauce.
| 750TL
Garlic Mushrooms - mushrooms in a light garlicky sauce - very tasty. 7.50TL

Calamari - tender squid rings dipped in batter and deep fried until crispy.
- 9.00TL

Main Meals

| CHICKEN

Tavuk Sis kebab - chicken shish kebab - chunky pieces of breast, mushroom,
tomato and pepper threaded on a skewer and BBQ'd on the grill. 16.00TL

Chicken Princess - chicken breast rolled and stuffed with prawns, mushrooms,
- alittle onion, garlic and herbs, served in a delicious creamy white sauce.
~18.50TL

Portakalli Tavuk - breast of chicken cooked in a delicious orange sauce.
- 16.00TL

Chef's Special - breast of chicken topped with fried onions, fomatoes and
- mushrooms served in a saffron, coconut and cream sauce. 17.50TL
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Speckled Trout- whole trout, grilled and served with rice and salad, and if
you wish, garlic lemon and parsley sauce. 12.50TL

- Prawn and Mushroom crepe - pancake stuffed with prawns, mushrooms,
- onions, creamy sauce and topped with melted cheese. 16.50TL

Swordfish Sis - swordfish, mushrooms, tomato and pepper threaded on a
- skewer and BBQ'd on the grill. 18.50TL
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Kuzu Sis - lamb shish kebab- cubes of lamb, onions, peppers and tomatoes,
threaded on a skewer and grilled on the BBQ. 18.00TL

Pirzola - Lamb Cutlets- grilled and served plain or with fomato sauce. 18.00

Lamb with Cherry Sauce - succulent pieces of lamb grilled and served with
~ tasty cherry sauce. 18.50

| BEEF AND STEAKS

Pepper Steak - in brandy and cream sauce. Fillet steak with cracked black
pepper and a little garlic - served with brandy and cream sauce. 24.00TL

Steak Maxim - fillet steak in mushroom and onion sauce topped with prawns
and melted cheese. 26.00TL

Beef Stroganoff - chunks of steak in a delicious sauce of cream, brandy,
- mushrooms, paprika and onions. 23.00TL

Spaghetti Bolognaise - bolognaise sauce of minced beef, onions, tomatoes, a
little garlic and herbs - served with spaghetti. 14.50TL
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 VEGETARIAN

~ MANTAR BOREK
Mushrooms and onions in a filo pastry wrapping, deep fried until crispy and
~ served with a small side salad - Price 11.50TL

- VEGETARIAN SIS KEBAP
Mushrooms, tomato, pepper and onion threaded on a skewer and grilled on the
~ BBQ. Served with a small side salad and chips - Price 11.50TL

MUSHROOM CREPE - mushrooms, onions and peppers in a pancake topped
© with melted cheese. 12.50TL

SPAGHETTTI - with tfomato sauce made with mushrooms, tomatoes, onions,
~ carrots, peppers and fresh herbs. 11.50TL

MUSHROOM STROGANOFF - mushrooms in a delicious sauce of brandy,
~ cream, onions and paprika. 13.50

STIR-FRY VEGETABLES - Chinese style- onions, mushrooms, carrots, peppers
© efc. stir fried with a little soy sauce. 11.50TL

DESSERTS

Elma Borek - apples, sultanas and cinnamon wrapped in filo pastry and deep
fried until crispy - served with cream or ice-cream. 7.00TL

- Pancakes -

with cherries and cream 7.50

~ with lemon and sugar. 7.00TL

with banana, ice-cream, chocolate sauce and nuts. 8.50TL
with banana, walnut and honey. 7.50

Chef's Daily Special Dessert - ask your waiter. Remember, there are no
- calories in desserts eaten on holiday. All at 8.00 YTL
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