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B 1D Dy Az B O sl i) 300 TL

Agrain based salad, Burgoo, Sprouted lentils, Lemon,
Coriander, Red onions, Almond, Pinenuts, Pistachios,

Pomegranate syrup, Honey yogurt vinaigrette and cumin
seeds.

B EE-dvib Ko ULN E L OR 310 TL

Babagannus, sourdough
bread, balsamic glate, beef

i B A RS R L) 30011
- U I e s Sl v B R S Y

Caesar vinaigrette, Cheery tomatoes, Lettuces,
Parmesan leafs, Grilled Chicken breast.

- brs e R aenaie dOK ) 360 TL
WL EH =S HRIEMPS

Caesar vinaigrette, Cheery tomatoes, Lettuces,
Parmesan leafs, Shrimps.

B e vl A D 310 TL

Peppers, Feta cheese, Tomatoes, Cucumbers,
Greens, Onions.

FEUNME Uy o8y oD 2] |

Season greens, Chickpeas, Humus,
Pomegranate sauce.



CaA TR NCE 2L

Oregano, Basil, Tomatoes, Mozzarella.

Sorc ki KRN T ACRCEE R R 360 TL

Avocado, Marinated Salmon, Quinoa, Orange sauce, Lemon.

3 08 T G g B AR 2otk

(Greek meze, Yoghurt / Eggplant, Humus, Butter).




P S A B sl a Nk 300 TL

Slow cooked Bolognese sauce, Parmesan cheese.

ARABIATTA Zotk L

Pasta, Chilli tomato salce.

CARBONARA s el zdali

Pasta, Bacon, Garlic, Egg yolk, Cream sauce,
Parmesan cheese.

P-boNzNeE oo b ko Jeke by () 300 / 400 /7450 TL
(Sl Pl e M P A B EELEF)

Pasta, cream sauce, beef/shrimps, mushrooms
BISQUEPASTA 270 TT

Bisque sauce,mushrooms,shrimps,tobiko



M E D T M= S e G ey 200 TL

Base Tomato Sause + Cheese / Creame Sause + Cheese.

GO NEAECONE S 208
MUSHROOMS 40 TL
ONION 201 L
e P E RS 2>
e/ ECT UL RN 29: 1L
e - A P P LE 40 TL
s & T N el b
Cale e beb L SO TE
BACON 60 TL
: PR B R0 N 50 TL
vy CHTCKEN ol

53 s = 100 TL

Sl 60 TL

-:-:_r;:

3 SALMON 100 TL

&
L



el () B E P 230 TL

Shredded Beef, Pickled lemon aioli, and
Cilantro topping.

i R A U s B IR G g ] T R 350 TL

Grilled Seabass fillet, Lemon, Chips.

P b Cono B ety B R M PS5 350 TL

Marinated Shrimps, Greens.

AP A M AR S 300 TL

Smoked aioli ‘Calamari.



GO Nobebeko UG e tsen (e L £ i Eaies o 0 1

Slow cooked marinated drumsticks, Sweet corn, Irish
& sweet Potatoes, Spinach, Coconut sauce.

A el EEa e H 1 C K E N) 450 / 330 TL

Beet / Chicken Cutlets, Vegetables stir fired.

bl B bR Rap N 400 TL

Grilled Marinated Shrimps with vegetables panfried.

B oo & OF g 0 B O S 420 TL

Grilled seabass / Fish with Salad.

B OSNRE el Tk 0y N D) 700 TL

—ggplant begendi, grilled bon fillet,
mushroom sauce, Vegetables




Ay ACEY G TaREEeEl A S

550 TL

Long baked rib Beef, Pickled onions, Salad, Potatoes.

e A SR EMLNN

Black beans, pea puree, celery
sauce, salmon with pistachios

U LG N s S BN rle bl

el keaoviie L) bt obl 1 0. E N

Stuffed rice, sauce vide chicken,
sweet potatoes, chicken sauce

By Ol N N T O )

risotto with tumeric,Entrecote

75 A B0 R S W L G e 2

Beef Patty, Cheddar cheese, Lettuce,
Pickled mayonnaise, Purple onions.

Tomatoes,

500 TL

b E] L

340 TL

650 TL

Sab) T'E



CCOEEA 45 TL
Ciladobcibnd T "REE) 45 TL
y HiReL ) Sk 45 TL
F A NEA 45 TL
3 01X 45 TL

Wbt R ed.)) 33400 1L

SAN PELLEGRINO SO TLY

RED BULL 85 TL
MILKSHAKES 2911

FRESH ORANGE JUICE 90 TL

(Strawberry,vanilla,chocolate, lemon,caramel).

CAPEY IUICHE 40 TL

(Pineapple, Grape, Coconut, Cherry, Apple, Orange, Mix).

A BB L T G S B Y

(Peach, Lemon, Watermelon).

45 TL

a _— *.— ‘.‘.'.ll s . : - .:- .

‘itu 4 '."-._“1l e . 20

ﬂ‘;‘ B 1-## o ‘-p:_f', -"--. !

PR L e T,

. E -."1-1." “ﬁ%‘ﬂ‘ .: .I . - - o

u I - - - = - .

e e A e e o e AR GBE 2

\y 'h'--:f-"" - AN T e s 3 #"'-"l'“:q'?"':
m"’ SV v 2N 'rﬁ s 2 A ST W S MR EREN Oy
-.Imhw% J .-_f,_l. - I_il '.r:::.- ‘.-'ir'-'lﬂrl'f.'
e _J!-\.:, ﬂ‘.‘-‘afi_.iﬂ-‘g.}#'h_d i

. T % - . ¥ -

o . L L

"~ T . :
=M " = s - - " §
'h' kg 5 W L “:r 0 H1 _Flﬂ = = i 1.,-.



Ey P RSO 40 TL

D) LLB.L P EafsRorgy i ta 50 TL
AMEBERLICANLD 50 TL
oA Bt UL IN ) xed B F
P een e e e, 1IN O 65 TL
Lac T dek >0 T'E
B Gyl pedoh 65 TL
PG bl n ) ok 6o 1L
LAl BEKel- N Bl Pk 40 TL
Bloaels Kool ok STk
S S S g Sl
FoRoE 5o NEEINC = T Eon 30 TL
EX LA -5 R EP 20 1L
DESSER dg 200 T L
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LA Bt S0 Ll
Pineapple juice, raspberry syrup, lemon juice, soda

ML D S U M. F RO b lEEI

Water melon syrup, Pineapple juice,
strawberrysyrup, lemon juice, soda

ok AR bl o 1L

Orange juice, Pineapple juice, mango
syrup, grenadine

MARY RSk 20 TL

lemon juice, ginger, Blackberry syrup,
strawberry syrup

(Do EA N A ] U T
Coconut juice, pineapple juice, blue

el F Oty | [ N L
Grape juice, Pineapple juice, Grenadine.

HOMEMADE LEMONADE 90 TL

Lemon slices, lemonjuice, soda , syrup

COER G N A
A LA b EoR

Erkas b TS EN
FEES MALIL
D R K

B LGB KRN
AMYTFERIDAM
BOMOTII




MOLETE 120 TL

White rum, Lemon juice, Sprite, Mint, Syrup.

MARGARITA 120 TL

Tequila, Lemon juice, Triple sec.

Bale A G Ko RiChSek 120-TL

Gin, Blackberry syrup, lime juice, Tonic water

BeO LIl | R toya s

Bourbon whiskey, campari, sweet vermouth

Ta%on e Lo B e B8 e Vi P20 -l

vodka, gin,apple syrup ,lemon juice

APl ail=ns Pl 407 F ¥o5U 1L

Aperol, Prosecco, Soda.

LG bS5 L ACNED 1380 TL

Vodka, White rum, Gin, Tequila, Triple sec,
Cola, Lime juice.

FEB7RB G B0 120: 11

IJ: i il --I,\..'..|I i .l -
] £ ' L, .\"1: LT Lh L
" [ - L ’ ey R 'H:"":E T gl e + o
B el
i n, sparkling wine, simple syru
’ 7 i AT e A Loy e
L Ll BN o
‘ e T O N j U i C e A CIRARY e

PALOMA T1EL

Tequila, grapefruit juice,
lime, simple syrup, soda

T Bl bl A 120 TL
SN ROk

Tequila, Vodka,
orange |uice,
grenadine syrup




GRA DL eE S

120 TL

Tequila, pineapple juice, Cointreau,
lemonjuice, Watermelon syrup

PN ASCRY LN

140 TL

rum, coconut milk, and pineapple juice

RO 5 NG

YOO L

Champagne, strawberries, simple syrup

HUGO

100 TL

Prosecco, mint, vanilla syrup, lemon juice,

soda

H USSR G ANE

20k

_ight rum, dark rum, passionfruit syrup, orange
juice, lemon juice, grenadine syrup

ESPRESSO MARTINII 110 TL
Baileys, Martini rosso, Espresso.
R EolNaC M- MR T N 130 TL

Gin, Chambord, pineapple juice, lime juice

et Ml B bk on PR/ 190 1L

Limomcino, prosecco,

soda




110 TL

By 2

Coffee liquor, Irish cream, Triple sec.




F I NGL AaN-D B 2 LB
AcBdledalel] T ESEREGHSY Foa 100 TL
Ce b Gl G v v U l) KA J@LTE
LM LB Coa il Ve K 120 [ L
D ex~P P 1 Rt (WA

JAMESON 125 T

TLOULITLA 100 TL

B LAGCK-LAB A 140 TL
R R i 105 TL

ks K- AN E LS 120 TL

Al AR EN -5 7110 TL
BACARDI 100 TL

Bkt - F R - Jo 1 W b

JAGERMEISTER 100 TL

RAKI 30 TL

LoV e 100 L



TURKISH BREAKFAST 300 TL

2 People.
ENGLISH BREAKFAST 300 TL
FGGS D ENEDTCT 300 TL

Salmon /' Bacan.

PiAeNC A KE i Rt E 160 TL

ALL BREAKFASTS ARE SERVED WITH ONE NON ALCOHOLIC DRINK.




Vol NCKACRA = S e HaReli e Fale ] He I 1o 13 Ll

Full bodied red wine, Bursting with red fruits, A hint of Clove,
Well Balanced with a little tannin. Easy drinking. Pairs well with
red meat and arabiatta and silly Tormmy Cooper jokes.

W LN EFECREES B Kbl Ay L L, 490 TL
PUERKEY

A medium to full bodied red wine, Made with an excellent
grape in digenous to Turkey. Complex yet fun, Wild cherry

and nutmeg on the nose, The palate has dark fruits, Scaffolded
by healthy amounts of tannis Pairs well with Buddah bowl anc

Bolognese, A perfect end to a relaxing day in the hamam!

ol e s I K KA RAML 75 TL
LR K By

Medium to full bodied wine with a little more sweetness than

you might expect, Made from indigenous grapes to Turkey. The

grapes have been hand harvested late to achieve a fuller body. Mullberry,
Blackberry and fig, with a tobbaco finish.

VR Bl L E AN SR B D B L E N, SUCLE
U RKEY

Cabernet Sauvignon, Merlot and Syrah, Have been blended together
to create a harmoneous and tantalizing vino experience. Red fruits,

oell pepper and capsicum notes, Perform within. Like an Ottoman ]

amphitheatre of taste. Pairs well with Spicy food, Tomato sauces,
and soft cheese.

A 'LI‘E'LI

e L el ) o B 6 o VL O e L B 600 TL
NG Bl H Lo RS

Full bodiedred, Grown in Isreal for our winery here in Cyprus.
Cabernet Sauvignon Merlot blend, Also known as a Bordeaux Blend,
10 months aging in French oak barrels, Results in black fruits and
cloves yet eleganton the finish. Pairs well with Asado, Or hard cheese.

PASOUA PINOT GRIGIO 75 TL
BLUSH “LTATY

Very pale and light rose, Due to minimal contact with skin.
This floral wine shows elegant signs of peach and apricot.



PASQUA PINGIIGRIGID 75 01
1020 FTATY

All time classic, This ltalian staple has floral pollen notes
with green apple and citrus.
Pairs well with pasta dishes and fresh fish.

VoA N D E RE 450 TL
LA LICRE o

Another indigenous grape to Antolia, This elegant white wine.
Bergamot fragrance, Grapefruit and green apple on the palate,
Well balanced acidity.

Pairs well with shrimp and asiago cheese.

VINKARKA SAUNTNGNON 490 TL
B LANLC - PAVRKEY

Goseberries, Citrus and pineapple. Imagine a perfect balance of
old world and new world, Fruitier than a Sancerre and drier than a
New Zealand version.

Pairs well with Mature cheddar and salad dishes.

Peleh ] sl el o N W H ] T E,.7: 600TL
RECER TG Y PERI S

Made with Chardonnay grapes and a slight aging period with
-rench oak. Creamy and complex in texture, Ripe pear and red

apple.
Pairs well with soft cheese and grilled fish.




{80 B e v B M e o e R 250 L

Semi sweet sparkling wine. Very fruity and even more fun.
Light enough to drink during the day next to the pool, fun
enough to share in the evening with friends.

BOPTA TR G A8 el (L) 390 TL
EXLERAC LY Rey - ALY

Slightly sweeter than a Brut, Glera grape. DOC. Stoned
fruits and red apple on the palate, Balanced out with
a crisp acid level.

F bt ey S £ CC O 350 TL
L Bt e

Ripe summer fruits, With a fresh anise tone. Prosecco does not
get more fun than this!

MBI AN RN | N, adu) DL
Ll RIC B Y

Method Traditional, Means, The secondary fermentation hastaken
place inside the bottle. This retains the character of the grape and
lees, Giving a distinctive brioche flavour, Followed by green apple
and strawberry leaf.

WeLN KA A Y ST A S TN gal) L
ROk o inluic by

As above, but with a slight fruity addition of pomegranate and
young plum.




CHICKEN GOUJONS 180 TL
WITH FRENCH FRIES

PIZZA MARGARIEA 200 TL

s E Aty Bl B SNAPOLE JANA 250 TE

F 1.5 H AND K HelERS 350 TL



