Food Menu



STARTERS

SOouP
With seasonal fresh ingredients

FRENCH FRIES
Spiced potatoes and aioli

HAND-CUT FRENCH FRIES
Spiced potatoes and atoli

GARLIC BREAD

Housemade bread bafked in the oven with garlic butter and cheese

NACHOS
Fried tortilla bread with spicy tomato, mint yoghurt,
salsa dip and aioli sance

SAMOSA

Cheese and spinach ‘borek’ with garlic yoghurt,
scallions and dyied tomato

ZUCCHINI FRITTERS
ZLuechini and fresh herb fritters with mint and yoghurt sauce

RICE BALLS

Mushroom and cheese arancini, parmesan with spicy tomato sauce

DEEP FRIED CHICKEN FINGERS
With french fries and aiol:

FISH PATTIES
With potato, fresh herbs and aioli

FRIED SQUID

With yoghurt and walnut ‘tarator’ sance

10+ Chicken
12+ Fish

11+

13+

13+

14¢

15¢

15¢

16¢

18t

19t

21¢



STARTERS

CAPRESE SALAD 23t
Tomato and mozzarella with pesto, parmesan slices,
balsamic glaze and nixed greens

BEEF CARPACCIO 25¢
Housermade beef fillet with arugula, parmesan, lemon and
olive oil dressing

FRIED MIXED SEAFOOD 27¢
With french fries and tartar sauce

CHEESE PLATE 27¢
Peppery gouda, parmesan, goat cheese, Erzincan ‘tuluns’ cheese,
walnut, apricote marmalade, homenade grissini and seasonal fruits

OCTOPUS 29t

Garlic and chili santéed octopus with purslane salad

MEAT DELICATES PLATE 38¢

Smoked and air dried meat variety with housemade
mixced pickles

* We daily produce all of our breads, pasta, sances and prckles.



SALADS

MIXED SALAD
Mixced greens with black olives, cherry tomatoes, sweet corn and

lemon vinaigrette

CHERRY, ORANGE AND ROCKET SALAD
Orange, cherries, almond, cottage cheese, rocket and

pomiegranate molasses

CAESAR SALAD

Iceberg lettuce, croutons, parmesan and housenade caesar sance

BEETROOT SALAD
Baked beetroot, Ezine cheese, walnut, green apple, mixed

greens and balsamic sance

DRIED FRUIT AND ‘TULUM' CHEESE SALAD
Apricot, fig, walnnt, pommegranate, ‘tuluns’ cheese, mixed

greens and apple vinaigrette

THYME GOAT CHEESE SALAD
Grilled Zuechinz, green beans, bell peppers, thyme goat cheese,

baby corn, mixed greens and lenon vinaigrette

HALLOUMI SALAD
Grilled halloumi cheese with grilled green beans, black olives,
walnut, cherry tomaatoes, nixed greens and lenon vinaggrette

ROQUEFORT AND PEAR SALAD
Danish blue cheese, pear; walnut, grape, nixed greens and

lemon vinaigrette

17+

21+

234 Plamn
27+t Chicken

241

24

241

25¢

24+



SALADS

PARMESAN AVOCADO SALAD
Avocado, parmesan, red pepper; cherry tomatoes, mixed greens

and lemon-oil dressing

HONEY-MUSTARD FRIED CHICKEN SALAD
Firied chicken, green olives, sweet corn, red beans, cherry tomatoes,

and honey-mustard dressing with sesanme seeds

GRILLED CHICKEN SALAD
Sliced chicken breast, cherry tomatoes, red pepper,
sweetcorn, sunflower seeds, carrot, crontons, ‘kagar’ cheese

and lemon vinaigrette

GRILLED SALMON AND AVOCADO SALAD
Grilled salmon, avocado, capers, orange, cherry tomatoes,

arugnla, turnip, mixed greens and lemon-orange dressing

SEAFOOD SALAD
Grilled seafood, grapefruit, rocket salad, cherry tomatoes,

turnip, green olives, mixed greens and lemon vinajgrette

GRILLED SEA-BASS SALAD
Sea bass, pursiane, turnip, orange, mixed greens and

lesmon vinaggrette

GRILLED BEEF SALAD
Beef fillet, grilled red pepper; ucchini, %asar’ cheese, cherry

tomatoes, kaju nuts, mixed greens and mustard-lenon dressing

SMOKED SALMON SALAD

Smoked salmon, orange, beetroot, pomegranate, turnip, cucnmber,

poppy seed, mrixced green, olive oil and lemon dressing

* We daily produce all of onr breads, pasta, sances and pickles.

26¢

26¢

26+t

29¢

29¢

29¢

32+

32+



PASTA

VEGETABLE FUSILLI
Housemade fusilli with carrot, Zucchini, red pepper; black olzves,

nanshroom and tomato sauce

RIGATONI NORMA

Housemade rigatoni with sautéed anbergine, nmozzarella,

red pepper; garlic, parsley and tomato sauce

SPAGHETTI PESTO

Housemade fettuccine with cream basil sance

FETTUCCINE ALFREDO
Housemade fettuccine with sautéed mushrooms, onion,

cream and white wine sauce

TOMATO SPAGHETTI
Housemade spaghetti with mozzarella, parsley, red pepper, garlic,

cherry tomatoes and tomato sance

SPAGHETTI PUTTANESCA

Housemade spaghetti with tuna, black olives, garlic, capers,
cherry tomatoes and rocket salad

SPAGHETTI BOLOGNESE
Housemade spaghetti with minced meat, rocket salad, tomato

sauce and parmesan

MEAT BALLS FETTUCCINE

Housemade fettuccine with tomato sance, red pepper; garle,

mntshrooms, parsley and three 50 gr grilled meatballs

21t

21+

224 Plan
241 Chicken

28+ Becf Filler

224 Plaun
245 Chicken
28+ Beef Fillet

22%

23¢

24+

2670



PASTA

SALMON FETTUCCINE
Housemade fettuccine with tomatoe sance, salmon,

broceolz, and peas

LASAGNA
Handpade lasagna with minced meat, tomatoes,

beéchamel sauce and parmesan

BEEF FUSILLI
Housemade fusilli, beef fillet pieces with red pepper; parsley,

garlie, nmushroom and tomato sance

SEAFOOD TAGLIATELLE
Housemade tagliatelle with seafood, cherry tomatoes,

rocket and tomato sauce

LAMB SHANK FETTUCCINE

Housemade fettuccine, lanib, mushroom, onion,

Spinach and red pepper

* We daily produce all of our breads, pasta, sances and prckles.

26¢

26¢

28¢

29¢

29¢



BURGER & SANDWICH

HOUSE BURGER

160 gr grilled minced meat, housemade burger bun, salad,

tomato, cocktail sance, melted cheese, red onion, pickled cucnmber,

salad and french fries

MINI BURGER
Tiwo 50 gr mini beef sliders with cocktail sauce, melted cheese,
salad and french fries

GRILLED CHICKEN SANDWICH

Chcken breast, atoli, housenade burger bun, melted cheese,
lettuce, tomato, salad and french fries

TUNA SANDWICH
Tuna, housemade burger bun, pickled cucumber, peas,
black olives, tomatoes, salad and french fries

TURKISH STYLE FISH SANDWICH
Pan fried fish fillet, rocket salad, housenade pickled onion,
housemade cheddar bread, tomato, aioli, salad and french fries

STEAK SANDWICH
Filet stices, housenade burger bun, mushroom,
caramelized onion, ‘melted cheese), salad and french fries

* We daily produce all of onr breads, pasta, sances and pickles.

26¢

21%

19t

19¢

27+

28¢



MAIN COURSES

ROASTED VEGETABLES
Seasonal vegetables with fried cheese and grilled bread

CHICKEN PAILLARD
Grilled chicken breast with dried tomatoes, black olies and
rocket salad

CHICKEN CASSEROLE
Chicken cooked with potato, peas, cherry tomatoes, mushroon,
melted cheese and salad

ROASTED CHICKEN THIGHS
Slow roasted chicken thighs with ‘bulgnr’ wheat, cheese, mushroom
and salad

CHICKEN SCHNITZEL
Pantko breaded chicken breast, garlic butter, french fries and salad

CHICKEN MILANESE
Chicken with ‘hand cut’ fries and salad

CHICKEN KIEV
Breaded chicken breast stuffed with parsley, garlic, butter,
potato salad and housemade pickles

CHICKEN STROGANOFF
Chicteen with housemade fettuccine

GRILLED CHICKEN 'KULBASTI'
Spicy flavored chicken breast, housemade fettuccine with
tomatoe sauce, red pepper; nmushroons, garlic and carrots

MEAT BALLS WITH 'BEGENDI’ SAUCE
Four 50 gr grilled meat balls with anbergine-cheese sance and
roasted spicy potatoes

21¢

241

24

25¢

27¢

28¢

28¢

28¢

28¢

29¢



MAIN COURSES

BEEF STROGANOFF
Beef with housenade fettuccine

GRILLED BEEF 'KULBASTI'
Spicy flavored beef with housemade fettuccine with tomatoe
sauce, red pepper; mushroom, garlic and carrots

VIENNA SCHNITZEL

Panko breaded beef, coleslaw, mustard sauce, french fries and salad

GRILLED LAMB CHOPS
With spinach and roasted vegetables

LAMB SHANKS
Slow cooked lamb shanks, vegetables and potato puree
with fresh herbs

GRILLED RIB EYE
280 gr beef rib eye with sautéed red pepper; mushroom,

potatoes, red onzon and red wine jus

GRILLED BEEF FILLET
200 gr beef fillet with potato puree, red wine jus and santéed

seasonal vegetables

FISH & CHIPS
120 gr battered crispy sea bass with tartar sance, frendh fries and salad

PAN FRIED SEA BASS
200 gr sea bass fillet with grilled vegetables, tomatoes, capers,
fresh herbs and rocket salad

GRILLED SALMON
200 gr salmon with dill tip patatoes puree, turnip,
cherry tomatoes and rocket salad

36¢

36t

37+

38¢

38t

48+t

48+t

29¢

36+t

36¢



MAIN COURSES

SALMON WITH POPPY SEEDS
Poppy seed crusted 200 gr baked salnon with beetroot

couscons and vegetables

GRILLED ROCK BASS
Rock bass with sautéed potatoes, carrot, green beans,
cherry tomatoes, atoli and rocket salad

BRAISED SEA BASS
Sea bass with naixied herb sance, boiled vegetables and rocket salad

TRANGA

200 gr ‘tranga’ fillet with carrot puree, sautéed seasonal vegetables,
white wine and turmeric sance

DESSERTS

MOSAIC CAKE

Home-made’ mosaic cake with natural cocoa

ICE CAKE
Blackberry sance, forest fruit parfait with oreo

BANANA MERINGUE CAKE

Creme patisserie, banana, meringue cake, seasonal fruits

CREME BRULEE
With caramelized sugar and fresh vanilla

CHERRY CHOCOLATE MOUSSE
With fruit topping

WHITE CHOCOLATE CHEESECAKE
New York style white chocolate cheesecaree

TIRAMISU

Kablua, amaretto, espresso, mascarpone cheese
HOUSEMADE ICECREAM (Scwgp)
HOUSEMADE SORBET (Swap)

FRUIT PLATE

* W freshly produce all of our desserts, ice cream and sorbet.

36t

36+

36+t

38¢

12+

14+

14+

14+

14+

16+

16+

L4t

4t

18¢



Drinfe Menu



RED WINE

OKUZGOZU (MELEN)

Ok gizii is among the most precions native grape varieties in Turkey. With
a deep red color; it carries complex: and intensive aromas, an excellent balance
and a long lasting taste. It matches with meat and any main dishes.

PAPAZKARASI (MELEN)

Papazkarast is one of the most suitable local grape varieties of the Thrace region
for superior quality wine production. Melen Papazfearas: is a wine of district
character with an attractive and attractively abundant fruit acids reveals a
distinctive fragrance. Matches perfectly with main courses and gamse dishes.

CABERNET SAUVIGNON (MELEN)

With some black reflections, this wine has a dark deep daret red color. "Ihe bonguet
75 dense and complex. The pepper smell is accompanied with cedar, butter and smoke
Sflavors. Special properties of the grape are emphasized with an oak barrel treatment.
Matches perfectly with main courses and game dishes.

MERLOT (MELEN)
The color is claret red with black reflections. The oak barrel treatment turned the

smoothness of the Merlot 1o a pleasant, full bodied ronnd wine persistent in mouth.

At the frst nose, red forest fruits, dried sour cherry flavors are domsinant.
Main conrses, aged cheeses, duck, goose and turkey meats.

MELENCiK (MELEN)

It a vineyard-designated wine with a bright burgundy color, fine concentration,
intensity and great aroma revealing into full body and a long finish with it's silky
tannins. Soft, round and well balanced on the plate with a long and delicions
aftertaste. Melencik is an off beat Kalecik Karas:.

OKUZGOZU RESERVE (MELEN)

This ingenions Turkish varietal Okiiz g%, has a deep dlaret red color:
Concentrated and complex: aromas such as cedar wood, red berries and vanilla
are very strong at frontal nose. Uhe rounded tannins that the oak barreling
produces creates a tasty long finish. Suits well with cheese and red meat.

SHIRAZ RESERVE (MELEN)

Dipped in tones of black, this wine has a dark deep claret red color: It has dense
complex: arona and the essence of bouquets. Besides the cedar, butter and smofke, a
peppery flavor can also be tasted. Matches perfectly with main courses and gamse dishes.

PAPAZKARASI RESERVE (MELEN)

The forgotten Uhracian prince, Papazjearas: grapes are introduced by the different
wnterpretation of Melen Wines as a special reserve of Papazkarasi. Papazfearas:
Reserve also represents the first special oak treatment success on Papazkaras: grapes.
The oak treatment gave a full structure and body to this wine, rich of aromas with
soft special features. 1t is an ideal accompaniment both with main dishes and for dbeese.

FATUM (MELEN)

Thracian Orphens was believing in inmortality of the soul. With his magical
mnsic, he was touching, changing and tranguillizing all. He used to make
everything with the seven notes coming ont from his Lyre. The first note ascending
[from Melen's new serial Orphens is Fa, id est Fatum. The speech of God aka fate.
Like the soil raising similar children as itself, Fatum conveys all the beauties of its
Aerroir: Matches perfectly with main conrses and aged cheese.

70+

70+

70+

70+

80+t

95¢

95+

95+

95+



RED WINE

ANCYRA OKUZGOZU (KAVAKLIDERE)

Well balanced, long with soft tannins and red fruits aromas.
I# goes perfectly with spagethi bolonez, meat delicates plate and lazanya.

ANCYRA KALECIK KARASI (KAVAKLIDERE)

Well balanced and soft tannins with red fruit aromas like cherry and pomegranate.
Goes very well with pasta with light sauces, beef salad, grilled fish, sanosa and fresh cheese.

ANCYRA BOGAZKERE (KAVAKLIDERE)

Well balanced and long with rich, fruits aromas like sour cherry, blackberry. It goes
perfectly with red meat, pasta with cheese sances, meat delicates plate and aged cheese.

SANTA HELENA SHIRAZ

Spicy and red fruit aromas like plum and raspberry, gentle tannins, well-bodied,
round wine, good persistence. 1t goes perfectly with sheep, beef and kiilbasti.

VINART KALECIKKARASI-SYRAH (KAVAKLIDERE)

Soft tannins and long with rich aromas, ripe red fruits, sweet spices, matured in
oak barrels for 7 months. It goes perfectly with beef, tavuk, casserol and lazanya.

TENUTA CHIANTI

Intense with high acidity. Balanced and delicions red wine. Red meats and
[resh cheese plate provides a good fit with.

MONTES MALBEC

Fullbodied, powerful and spicy. A lovely butterscoteh and slight spiciness is
well integrated with subtle notes of vanilla from the American oak ageing.
Matches perfectly with main courses and aged cheese.

BARON DE LESTAC BORDEAUX

Produced from different grapes in Bordeans, Baron de Lestac is matured in
oak barrel. It has balanced tannins with elegant bongquet. Matches perfectly
with red meats, ganme dishes and aged cheese.

CHATEAU TECHENEY BORDEAUX

Chatean "Lecheney, including Merlot and matured in oak barrels for twelve
months, is balanced, intense and long lasting wine. Matches perfectly with red
maeats, game dishes and aged dheese.

SARAFIN MERLOT (DOLUCA)

Soft, fruity and full-bodied. Red berries and dried cherry aromas felt in the
Sfront nose. Spicy cheese, grilled red meats, cheese and mushroom: sauce pasta.

80+

80+

80+

95¢

95¢

100+

100+

110+

120+

120¢



WHITE WINES

SAUVIGNON BLANC (MELEN)

A distinctive Sauvignon Blanc with the fruity and round character. Being a
single vineyard wine, it is very crips and with the smooth fruitiness it urges for
the nexct sip. The strong aromas with nice tropical scents and green fruits. 1t is
long in the month and very tasty. Hard cheeses, seafood and seafood salads are
very smart matches.

ANGORA BEYAZ (KAVAKLIDERE)

Angora White revealing the distinctive aromatic character of the “Sultana”
grape grown in Denizli, is a delicions, lively and well balanced white wine.
It matches well with grilled fishes, grilled chicken, sea food, salads and fresh

cheeses. 1t can be also enjoyed as an aperitif.

REGINA (MELEN)

Thracian Orpheus - the beliver and the feeder of the inmortal soul - used to
touch to all living beigns with it’s magical nmusic of seven notes echoing ont of bis
entracing hyre to change and calpr them all. Its the same old story again: RE of
REGINA, a.k.a The Queen, keeps singing Ganohora is fascinating song
composed throngh the elegant harmony of three grapes. Semillon, Sauvignon
Blane, Pinot Grigio.

ANCYRA MUSCAT (KAVAKLIDERE)

Ancyra Muscat which reveals the distinctive aromatic character of the grape is a
very aromatic, lively, round and well balanced wine on the palate. It perfectly
matches with salmon, chicken breast.

ANCYRA NARINCE (KAVAKLIDERE)

Lively, well balanced, rich flavored and long with intensive white fruits and
citrus aromas. 1t goes perfectly with fried squid, octopus, grilled fish/chicken
and fresh cheese.

SANTA HELENA CHARDONNAY
Intense with fresh fruit and banana aromas. Perfectly matches with grilled
and ffried fish, pasta and chicken.

VINART NARINCE-CHARDONNAY (KAVAKLIDERE)

Rich and long lasting flavors, buttery, well balanced and elegant with sour orange,
sweet pear and well integrated oaky notes, matnred in oak barrels for 7 months.
I# goes perfectly with grilled and pan fried fish, pasta with white sances,

white meat and aged cheese.

SULTANIYE TATLI (KAVAKLIDERE)

Sultaniye, the first Turkish semi-sweet wine, reflects the character of the lately
harvested Sultana grapes. 1 is a lively, well balanced, delicions and fruity semi
sweet wine and it can be enjoyed as an aperitif. Besides, it matches well withs

[fiuit plate.

70+

70+

80+

80+

80+

95+%

95%

90+



WHITE WINE

EGEO SAUVIGNON BLANC (KAVAKLIDERE)

Well-balanced with persistent flavors, vivid, long and intense with tropical fruits,
sour orange and stony fruits notes. It goes perfectly with grilled sea-bass, seafood,
goat and tulum cheese.

EGEO CHARDONNAY (KAVAKLIDERE)

Ripen stone fruit ve white floral aromas with structure, buttery and elegant,
persistent fruit aromas, matured in oak barrels for 7 months. It goes perfectly
with grilled fish, seafood and strong cheese.

PROSECCO VINCELLI

Green apple, pear, and lemon zest, lightly floral, aromatic, fresh with
attractive acidity. It goes perfectly with solmon ve oregano spiced krouton.

ROSE WINE

CABARNET SAUVIGNON (MELEN)

Very charming, with light pink color. On the nose red currant and cherry
aromas are dominant. On the palate nice and crisp acidity, also dry with
ontstanding balance. Lively, tasty and predominately cherry and red fruit aromas
are felt. Finish is tasty and lively; a very enjoyable wine.

White sance pasta and white meat.

SOLI ROSE (MELEN)

Sol is one of the notes of the Immortal Orphens. Soli, namely Sun, that is very
simitlar to love. It does not allow anything to remain unchanged. It heats, burns
and transforms. In fact, neither the sun nor the love does meanwhile adjoin
Something new to one’s life. 1t just let’s raise what already created was. Soli
elegantly presents the richness of the lands where it was grown. Soli is the name
of the graceful note which bears the traces of the sun within ifs pink drops.
Minced meat dishes, pasta and fish.

VERONA BLUSH (DOLUCA)

Refreshing and aromatic. Raspberry, strawberry, tropical fruit taste and
sel] evokes. Snacks, green salads, appetizers.

GLASS WINE

RED
WHITE
ROSE

120+

120+

200+

70+

85¢

95+

16+
16+
18+



DRAFT BEER
KOZEL 33cl

KOZEL 50cl

BOMONTI UNFILTERED 33c]

BOMONTI UNFILTERED 50cl

BEER

EFES PILSEN 33cl
TUBORG GOLD 33l
EFES MALT 33l

EFES DARK 33cl

EFES LIGHT 33cl

EFES DRAFT 50cl
CARLSBERG 33cl

BECKS 33«

MILLER 33cl

EFES OZEL SERi 50cl
GROLSCH 45cl
MARIACHI 33l
MEXICAN BEER
BOMONTI UNFILTERED 50cl
AMSTERDAM 50cl
PERONI 33cl
WEIHENSTEPHANER 33cl
ERDINGER 33cl
CORONA 35.5cl

LEFFE BRUNE 33cl
LEFFE BLONDE 33cl
LEFFE RADIEUSE 33cl
HOEGAARDEN WHITE 33cl
HEINEKEN 33cl
BUDWEISER 33cl
SAMUEL ADAMS 33cl
DUVEL 33cl

AMSTEL 33cl

12t
14+
12+

14+

13t
13t
13t
13t
13t
15¢
15¢
15¢
15¢
15¢
15¢
15¢
15¢
16t
16t
16t
17+
17+
17+
18t
18t
18t
18t
18t
18t
18t
18t
18t

BOURBON (sc)

JIM BEAM
FOUR ROSES

JACK DANIEL'S BLACK
JACK DANIEL'S HONEY
GENTLEMAN JACK

MALT (5

GLENLIVET 12
GLENFIDDICH 12
TALISKER 10
LAGAVULIN 16

SCOTCH (50

J&B

DEWAR'S
TEACHER'S
BALLANTINES
FAMOUS GROUSE
JAMESON
CHIVAS 12

JW BLACK LABEL
DIMPLE

JW DOUBLE BLACK
CHIVAS 18

JW GOLD

JW BLUE LABEL
CHIVAS 25

VODKA (50

ABSOLUT BLUE
SMIRNOFF RED
BELUGA NOBLE
BELVEDERE

22+
24+

26t
26t

28t

32t
32t
40+

50+

20¢
224
224
224
224
24+
27+
27¢
28t
36¢
37t
38t
90+

90+

20+
20t
26t

26¢



GIN 50

BEEFEATER
BOMBAY SAPHIRE
TANQUERAY

HENDRICK'S

MARTINI (5

MARTINI EXTRA DRY
MARTINI BIANCO

MARTINI ROSSO

TEQUILA (sc)

OLMECA SILVER
OLMECA GOLD
PATRON SILVER

PATRON GOLD

RUM (5q)

BACARDI WHITE
BACARDI BROWN
CAPTAIN MORGAN
HAVANA CLUB

COCKTAILS

SANGRIA

21t
23t
23t

25t

20t
20+

20+

18t

20+

28t

32t

20+

20+

20+

22+

COGNAC (5c)

METAXA 5*

METAXA 7*
HENNESSY V.S.
REMY MARTIN VSOP
MARTELL V.S.

MARTELL X.0.

LIQUER (sa)

LIMONCELLO (HOUSEMADE)
KAHLUA

COINTREAU
JAGERMEISTER
DISSARNO AMARETTO
SOUTHERN COMFORT
SAFARI

SAMBUCA

BATIA DE COCO
BAILEY'S

ARCHER'S

MALIBU

KEGLEVICH FRUTTI DI BOSCO
KEGLEVICH MELON

ABSINTHE GRAND DELUX

Remy Martin, red wine, orange, lemon, peaches, cinnanon, sugar.

CAIPIROSKA

Absolut, lemon, brown sugar:

CAIPIRINHA

Havanna, lemon, brown sugar:

CHANTI
Beer; Sprite.

BLOODY MARY

Absolut, lenon juice, tonato juice, Labasco, worchester sauce, celerysalt, black pepper:

224
224
28t
28¢
28¢

60+

15¢
20¢
20¢
20t
20¢
20t
20¢
20¢
20¢
20¢
20t
20t
20¢
20¢

30+

15+

15+

20+

15¢

18+



COCKTAILS

SPRITZER PLAIN
White wine, soda.

SPRITZER SWEAT
W hite wine, Sprite.

GRAPES GUM

Mastic vodka, Absolute Apeach, vanilla, fresh apple juice, black grapes.

GLOVER CLUB
Beefeater, Grenadine, fresh lenon juice, egg whites.

COSMOPOLITAN

Absolut, Cointrean, line juice, cherry jutce.

MANHATTAN
Jack Daniel's, Martini, Angustora.

LYNCHBURG LEMONADE

Jack Daniels, Cointrean, lenon juice, Sprite.

OLD FASHIONED

Jack Daniel’s, sugat; soda.

PINA COLADA
Baccards, Batida de Coco, milk, cream, pineapple.

BLACK RUSSIAN
Absolut, Kablua.

WHITE RUSSIAN
Absolut, Kablua, cream.

MOJITO

Havana, soda, line juice, brown sugar, mint.

MOJITO STRAWBERRY

Havana, soda, lime, brown sugar, mint, strawberry.

MARTINI
Absolut, Martini Dry, orange bitter.

MARTINI APPLE
Absolute, Martini, orange bitter; apple.

MARTINI ESPRESSO
Absolut, Khalua, espresso.

BLUE MARTINI

Absolut, Martini Bianco, Blue Curacao, olive.

DIRTY MARTINI
Beefeater, Martini Dry, olive juice, olive.

TEQUILA SUNRISE

Olmeca, orange juice, Grenadine.

SEX ON THE BEACH
Absolute, Archer’s, cherry and orange juice.

MARGARITA

Tequila, Cointrean, fresh lenon juice.

18+

18+

18+

20+

25¢

25¢

25¢

25¢

25¢

25¢

25¢

25¢

25¢

25¢

25¢

25¢

25¢

28t

25¢

25¢

25¢



COCKTAILS

MARGARITA STRAWBERRY

"Tequila, Cointrean, fresh lemon juice, strawberry.

MARGARITA BLACKBERRY
Olprega Silver, Cointrean, fresh lemon juice, blackberry.

RUSTY NAIL
J&>B, Cointrean.

SEABREEZE
Absolut, cherry juice, grapefruit juice.

BLACKBERRY KISS
Absolute Rasberry, Havana Club, fresh housenade lenonade, blackberry,
Keglevich Frutti Di Bosco.

CUBA LIBRE

Bacardi, lemon juice, Coca Cola.

BLUE MONDAY

Absolute Citron, Cointrean, Blue Curacoa, fresh lenton juice,
Keglevich Frutti Di Bosco, orange bitter:

CAPTAIN TEA
Swirnoff Apple, Captain Morgan, fresh lenon juice, caranel, Coca Cola.

CHOCALATE DELIGHT
Absolute Blue, Malibu, Baileys, chocolate sauce.

DUAL MOON LADY
Absolute Rasberry, Litchi Juice, Grenadin, Smirnoff Apple, fresh apple juice,
Blue Curacoa.

NATEMON

Beefeater, Cointrean, cranberry sorbet, pomegranate juice, fresh orange juice,
cinnamon stick, clove.

PURPLE SANGRIA

Disaronno Amaretto, Metaxa 5, red wine, green apple, fresh pear juice,
cranberry sorbet, peaches.

REDWINE KISS

Havana Club, red wine, cranberry sorbet, Cointrean, strawberry, Coca Cola.

SATSUMA MARTINI

Absolute Mandrin, fresh satsuma mandyin juice, Metaxa 5, orange bitter:

SHERLOCK HENDRICKS
Hendricks, fresh cucumber juice, Keglevich Melon, fresh pear juice.

LIMONCELLO APEROL

Smiirnoff Red, housemade lentoncello, Aperol, fresh orange juice, Cointrean.

LONG ISLAND ICED TEA

Absolut, Beefeater, Havana, Cointrean, Tequila, lemon juice, Coca Cola, lemon.

GREEN WAY

Jack Daniel’s Black , Cointrean, Blue Curacoa, fresh orange juice, fresh lemon juice.
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SHOOTERS & SHOTS

MIND ERASER
Kablua, Absolut, soda.

BUBBLE GUM

Absolut, Blue Curacao, Archers, orange juice.

BMW
Bailey’s, Malibu, W hiskey.

FLATLINER
Vodka, Sambuca, Tobasco.

BAM BAM
Baileys, Amaretto.

M&M
Kahlna, Amaretto.

B52
Kablua, Bailey’s, Cointrean.

TURKISH DELIGHT
Swrirnoff Red, Kablua, Tnurkish coffee, Bailey’s, mint liquer,
Turkish delight.

HEADSHOT
Olpaega Silver, Bacardi, Absolute Blue, Metaxa 5.

CHERRYJAGER

Jagermeister; cherry juice, fresh lemon juice, mint.

TURKISHSHOT
Yeni Raks, Sanibuca, Keglevich Melon, Archers.

SWEET WHISKEY
J&>B, Southern Comfort, Safari, Bailey’s, Cointren.

HOUSEMADE MASTIC VODKA

Vodka, mastic gnm, vanilla stick.

THREE WISEMEN
J&B, Jack Daniels, Jin: Beam.

JAGER BOMB
Jagermeister, Redbull

BALZABOUR

Jack Daniel's Black, Disaronno Amaretto, Cointrean, currant,

pomegranate Syrup.
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BEVERAGES

COCA COLA CHOICES
PEPSI CHOICES
FANTA

SPRITE

LIPTON ICE TEA CHOICES
CAPPY CHOICES
ULUDAG GAZ0z

RED BULL

S. PELEGRINO PLAIN
S. PELEGRINO ROSSO
SODA

WATER

FRESH FRUIT JUICE

HOUSEMADE LEMONADE WITH FRESH MINT
BLACKBERRY LEMONADE

HOUSEMADE ICED TEA (ASK FOR CHOICES)
ORANGE

APPLE

CARROT

MIXED

COFFEE & TEA

TEA

GAR TURKISH COFFEE

MEHMET EFENDI TURKISH COFFEE
FILTER COFFEE

AMERICANO

LATTE

ESPRESSO

DOUBLE ESPRESSO

MACCHIATO

MACCHIATO LATTE

CAPPUCCINO

HOT CHOCOLATE

CHAI LATTE

HERBAL TEA 7gr (ASK FOR CHOICES)
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