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MENU

07:00 - 23:00 SAATLERI ARASINDA SERVIS EDILIR | SERVED BETWEEN o07:00 - 23:00 HOURS
SIiPARIS VERMEK ICIN LUTFEN 8032’YI ARAYINIZ. | TO ORDER, PLEASE DIAL 8032.

HOBO

TURK KAHVALTISI | TURKISH BREAKFAST

Zengin peynir ve soguk et gesitleri, bahge salatasi, karisik zeytin ¢esitleri, tereyagi, bal, regel,
kurutulmus meyveler, mevsim meyveleri, ekmek ¢esitleri, tercihinize gore hazirlanmis yumurta
ve omlet gesitleri, ¢ay, kahve ve meyve suyu.

A rich selection of cheeses and cold charcuteries, garden salad, mix olives selection, butter,
honey, jam, dry fruits, seasonal fruits, breads basket, your choice of eggs or omelette, tea, coffee
and fruit juice.

ACIK BUFE KAHVALTI | BREAKFAST BUFFET

KONAKLAMA UCRETINIZE KAHVALTINIZ DAHIL iSE, KAHVALTINIZI ODANIZDA ALMAK
ISTEMENiZ DURUMUNDA Ki$i BASI 12 € SERVIS UCRETI UYGULANACAKTIR.
IF YOUR ROOM RATE INCLUDES BREAKFAST, € 12 SERVICE CHARGE PER PERSON WILL BE APPLIED.

KAHVALTI SECENEKLERI | A LA CARTE OPTIONS

MEVSIM MEYVELERI
SEASONAL FRUITS

EKMEK SEPETI @ @

BREAD BASKET

SADE VEYA MEYVELI YOGURT (&)
Y O GHURT W LT'H! PL'ALNTOR/ERUILTS

MISIR GEVREGI @

CORN “ELA KES

CIKOLATALI MISIR GEVREGI 3%
C .G Q4P S

“BIRCHER” MUSLI 3% ¢
BIRCHER MUESLI

IFUGE AVE JTRAYE ACS T @

OATMEAL

PIANIKIESREVAE Y AR KIRIE P @

PANCAKE OR CREPE

PEYNIR TABAGI &)
]
& E

@'HEE'S B PALEAJL AT EIR:

SARKUTERI TABAGI
CHARCUTERIE BOARD
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KAHVALTI SECENEKLERI | A LA CARTE OPTIONS

IZGARA DANA SOSIS VEYA SUCUK
GRITE EDABEEE(SIAUS A GEi OR T RIS Hia SfATUS'AYGE

RECEL, BAL VE TEREYAG (ﬁfi)
JAM S H OINEYHAND SBUTIT ER

SOGUS DOMATES VE SALATALIK
SLICED TOMATOES AND CUCUMBER

ZEYTIN GESITLERI
SELECTION OF OLIVES

PEYNIRLI TOST %&%
TOASTED SANDWICH W.IT Hd CHEE SiE

SOMON FUME &33(8)
SMOKED SALMON

YUMURTALI EKMEK @

FRENC HUT@MAS T

MENEMEN

Turkish style scrambled eggs with
onions, tomatoes and peppers.

CIRPILMIS YUMURTA (

SIGRANI BEIDEIGIG'S

HASLANMIS YUMURTA (2 YUMURTA)

BIO LI EDHEGIG S (2" EGGS)

SAHANDA YUMURTA

ERITEDEEGES

POSE YUMURTA @

P O¥A'CHE'DYE G G'S

TERCIHINIZE GORE OMLET CESITLERI
Yi® U RE CHIOIMGE O B 4O By BB,

Cluel e BENEDICT”@@

Ispanakli, dana jambonlu veya somon fiume ile.

With spinach, beef ham or smoked salmon.
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SOGUK BASLANGICLAR | COLD STARTERS

HUMUS
HUMMUS

Uziim yaprag: i¢inde kuzu ve dana kiymasi, piring, sogan ve taze baharatlar.
G'rape’ llealy e s stufifie df wilgh'*min cle/d sl aanibi rainid bleieifi! ‘rilcie 5t o niilomi anididfir e's h'hiewb's:

ACILI EZME
SPICY PASTE

Sogan, domates, maydanoz, biber salgasi1, yesil biber ve nar eksisi.
Onion, tomato, parsley, pepper paste, green pepper and pomegranate sauce.

ZEYTINYAGLI ENGINAR
ARTICHOKE COOKED IN OLIVE OIL

®

KARIDES SOGUS
CHILLED PRAWNS

Avakado pliresi ve zeytinyagi.
Avocado paste and olive oil.

CORBALAR | SOUPS

D E

MERCIMEK CORBASI
LENTIL SOUP

K uitiomiitlie’.
With croutons.

&)

“MINESTRONE” CORBASI
MINESTRONE SOUP
¥ Floica’cici’ad ek mie oiif1lie/!
with focaccia bread.
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“BURRATA” SALATASI
BURRATA SALAD

Sar1i ve kirmizi kiraz domates, roka, zeytinyag:, balsamik sirkesi ve “pesto” sos.
Yellow and red cherry tomatoes, aragula, olive oil, balsamic vinegar and pesto sauce.

BAHCE SALATASI
GARDEN SALAD

Mevsim yesillikleri, domates, salatalik, yesil biber, havug, lahana, zeytinyag: ve limon suyu.
Seasonal greens, tomatoes, cucumber, green pepper, carrot, cabbage, olive oil and lemon dressing.

GAVURDAGI SALATASI
“GAVURDAGI” SALAD
Domates, salatalik, yesil biber, sogan, maydanoz, sumak, ceviz, zeytinyag: ve nar eksisi.
Tomatoes, cucumber, green pepper, onion, parsley, sumac, walnut, olive oil and pomegranate sauce.

LA\ AP
DSE
TAVUKLU SEZAR ' SALATASI
CAESAR SALAD WITH CHICKEN

Gobek marul, domates, kitir ekmek ve Sezar sos.
Iceberg lettuce, tomatoes, croutons and Caesar dressing.



KLASTIKLBRJACLASSICS

HOE

KULUP SANDVIC
CLUB SANDWICH
Kizanmisfipatates jile: i With{Eren'chitrites

&)

TAVUKLU DURUM
CHICKEN WRAP
Kizarmis patates ile | With French fries.

@D

HAMBURGER VEYA CHEESE BURGER
HAMBURGER OR CHEESE BURGER
Kizarmis patates ile | With French fries.

SPAGETTI
SPAGHETTI

Bolonez veya domates sos ile.
With bolognaise or neapoliten sauce.

@E

“ALFREDO” SOSLU “PENNE” MAKARNA
PENNE PASTA WITH ALFREDO SAUCE

Sotelenmis tavuk, mantar, sarimsak, krema ve feslegen.
Sauteed chicken, mushrooms, garlic, cream and basil.

SEFIN OZEL YEMEGI | CHEF’S SPECIAL DISH

KUZU INCIK
LAMB SHANK
Safranli, targinli keskek ile.
With saffron and cinnamon wheat.

ETLI HUMUS
HUMMUS WITH BEEF

Nohut piuresi, sarimsak, tahin ve zeytinyagu.
Chickpeas paste, garlic, tahini and olive oil.

SEBZE GUVEC
VEGETABLE CASSEROLE
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DENIiZ MAHSULLERI | SEA FOODS

o,
S@
IZGARA LEVREK
GRILLED SEA BASS

Patates piiresi, sote kuskonmaz ve mini havug, tereyag: ve limon sosu.
Mashed potatoes, sautéed asparagus and baby carrots, butter and lemon dressing.

an
S@
IZGARA SOMON
GRILLED SALMON

Bezelye piiresi, sote kuskonmaz ve mini havug, tereyag: ve limon sosu.
Mashed green peas, sautéed asparagus and baby carrots, butter and lemon dressing.

SO

FENER BALIGI KAVURMA
ANGLER FISH COOKED IN IRON PLATE
Patlican, domates, patates, yesil biber, mantar ve sogan.
Eggplant, tomatoes, potatoes, green pepper, mushroom and onion.
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COCUK MENUSU | CHILDREN’S MENU

ENEIC
MINi BURGER
MINI BURGER

Kizarmis patates ve yesillikler ile.
With French fries and greens.

IZGARA KOFTE
GRILLED MEATBALLS

Kizarmis patates ve yesillikler ile.
With French fries and greens.

SE
PEYNIRLI TOST
TOAST WITH CHEESE

Kizarmis patates ve yesillikler ile.
With French fries and greens.

EV YAPIMI CITIR PATATES TAVA
HOME MADE FRENCH FRIES

7N

E-

E)
CITIR PARMAK TAVUK
CRISPY CHICKEN FINGER

Kizarmis patates ve yesillikler ile.
With French fries and greens.

SPAGETTI
SPAGHETTI

Bolonez veya domates sos ve parmesan peyniri ile.
Bolognaise or neapoliten sauce with parmesan cheese.
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OGO

BAKU BAKLAVASI
BAKU“BAKLAVA”
Geleneksel cevizli Azerbaycan baklavasi.
Traditional Azerbaijan “baklava” with walnut.

HOBDO

“SEKERBURA” & “BADEMBURA”
Ceviz dolgulu azerbaycan kurabiyesi.
Azerbaijan cookie filled with walnut.

@ O

BALLI KEK
MEDOVIK CAKE

@O

SIATNFSIE'B AsSHTHHA NG HEB B SIER @ ATKYE

SO

TIRAMISU CAKE

LIMON TOPU
LEMON BALL

@O

CIKOLATALI “PATE CHOUX”
PATE CHOUX WITH CHOCOLATE

OGO

CIKOLATALI, KARAMELLI KEK
CHOCOLATE CARAMEL MOUSSE CAKE
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A RIVU I THACT TSI
PEAR MIRROR CAKE

ST AC
RICE PUDDING

OGO

KARISIK TATLI TABAGI
MITXSE. DA DAE SISV BRI RITE ASTHE

MEVSIM MEYVELERI TABAGI
S'EA'S O N ALY ERUIT, LA TFEER

DONDURMA | 1 TOP
I'CE!CREAM || 1:SC O OIP

Vanilya, ¢ilek, ¢ikolata.
Vanilla, strawberry, chocolate.



ICECEK MENUSU | BEVERAGE MENU

SOGUK ICECEKLER | COLD BEVERAGES

EV Y ART Ml SIE R BIET:
H: O MiEMEATDESISH ER'B E T}

AZERBAYCAN SERBETI
AZERBAIJAN SHERBET

MESRUBAT, SOGUK GAY, MEYVE SUYU
SO BT DARIINIKS @ Ff YE AY#F RUTT ' UICE

RIBDE BT

SU
SIT ANV EASTHE R M@3'8 0-8MF LY %750, AMeLt)

MADEN SUYU
SPARKLING WATER/(750 ML)

SAN PELLEGRINO

T AZE S DRI LM ESHME YV EASTL A RI
FRIEISIHAERULGT 4 TR GIELS

Havuc, IElma’ i PgriakailfiNar.
Carrot, Apple, Orange, Pomegranate.

10



ICECEK MENUSU | BEVERAGE MENU

ALKOLSUZ KOKTEYLLER | MOCKTAILS

NIA' DU CIOILAIDA

Ananas suyu, Hindistan cevizi surubu, sut.
Pineapple juice, coconut syrup, milk.

R BB VIFATR Y

Domates suyu, limon suyu, ac1 sos, tuz, karabiber.
Tioym'aftio’Kj uaic'e i Tlem o'n’ ‘jrult ciel, Talba's o'y ss.al tf pie pipie it

ARET NIV Y

Ananas suyu, elma suyu, portakal suyu, turung surubu.
Pineapple juice, apple juice, orange juice, blue curagao syrup.

RICKY

Portakal suyu, seftali suyu, kayis1 suyu, ananas suyu.
Orange'juice, peach juice, apricot juice, pimeapplefjuice.

11



ICECEK MENUSU | BEVERAGE MENU

SICAK ICECEKLER | HOT BEVERAGES

TURK CAYI
T URKCTIS HE TTEEA

BITKI CAYLARI
HERBAL TEA

Papatya, thlamur, nane & limon, adagay1, rezene, yesil ¢ay, kusburnu, elma.
Chamomile, linden, mint & lemon, sage tea, fennel, green tea, rosehip, apple.

TURK KAHVESI
TURKISH COFFEE

FILTRE KAHVE
O T EREEA D S G O FEEIR

AMERICANO

ESPRES SO
DOUBLE ESPRESSO

@ AP PATICAIINIO)

CAFFE LATTE

12



GECE MENUSU | NIGHT MENU

23:00 - 07:00 SAATLERI ARASINDA SERVIS EDILIR | SERVED BETWEEN 23:00 - 07:00 HOURS
SIPARIS VERMEK ICIN LUTFEN 0’I ARAYINIZ. | TO ORDER, PLEASE DIAL 0.

MERCIMEK CORBASI
LENTIL SOUP

MEVSIM YESILLIKLERI
SEASONAL GREENS

HUMUS
HUMMUS

Nohut piresi, sarimsak, tahin ve zeytinyagu.
Chickpeas paste, garlic, tahini and olive oil.

ACILI EZME
SPILGYer PAALSITE

Sogan, domates, maydanoz, biber salgasi, yesil biber ve nar eksisi.
Onion, tomato, parsley, pepper paste, green pepper and pomegranate sauce.

ZEYTINYAGLI ENGINAR
ARTICHOKE COOKED IN OLIVE OIL

BABAGANNUS
EGGPLANT WITH YOGHURT
Patlican, yogurt, kapya biber ve sarimsak.
Eggplant, yoghurt, bell pepper and garlic.

BAHCE SALATASI
GARDEN SALAD

Mevsim yesillikleri, domates, salatalik, yesil biber, havug, lahana, zeytinyagi ve limon suyu.
Seasonal greens, tomatoes, cucumber, green pepper, carrot, cabbage, olive 0il and lemon dressing.

GAVURDAGI SALATASI
“GAVURDAGI” SALAD

Domates, salatalik, yesil biber, sogan, maydanoz, sumak, ceviz, zeytinyag1 ve nar eksisi.
Tomatoes, cucumber, green pepper, onion, parsley, sumac, walnut, olive oil and pomegranate sauce.

13
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GECE MENUSU | NIGHT MENU

@S

TAVUKLU SEZAR SALATASI
CAESAR SALAD

Gobek marul, domates, kitir ekmek ve Sezar sos.
Iceberg lettuce, tomatoes, croutons and Caesar dressing.

@O

KULUP SANDVIC
CLUB SANDWICH

Kizarmis patates ile.
Weitht Brienich'fries!

&)

TAVUKLU DURUM
CHICKEN WRAP

Kizarmis patates ile.
With French fries.

HEOE

HAMBURGER VEYA CHEESE BURGER
HAMBURGER OR CHEESE BURGER

Kizarmis patates ile.
Wi ilth ' Fren'chl firies:

@B

SPAGETTI
SPAGHETTI
Bolonez veya domates sos ile.
With bolognaise or neapoliten sauce.

i
&)
IZGARA LEVREK
GRILLED SEABASS

Patates piiresi, sote kuskonmaz ve mini havug, tereyagi ve limon sosu.
Mashed potatoes, sauteed asparagus and baby carrots, butter and lemon dressing.

IZGARA TAVUK
GRILLED CHICKEN

Pilav, sotelenmis mevsim sebzeleri ve kurutulmus domates esliginde.
With rice, sauteed seasonal vegetables and sun, dried tomato.

14
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OO

BAKU BAKLAVASI
BAKU“BAKLAVA”

Geleneksel cevizli Azerbaycan baklavasi.

Traditional Azerbaijan “baklava” with walnut.

OO

“SEKERBURA” & “BADEMBURA”
Ceviz dolgulu azerbaycan kurabiyesi.
Azerbaijan cookie filled with walnut.

@O

BALLI KEK
MEDOVIK CAKE

HOE

SAN SEBASTIAN CHEESECAKE

@O

TIRAMISU CAKE

LIMON TOPU
LEMON BALL

15
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COKATATL T AR | BVERS QS W E ET

@O

CIKOLATALI “PATE CHOUX”
PATE CHOUX WITH CHOCOLATE

HOBO

CIKOLATALI, KARAMELLI KEK
CHO'COLATE, (CAR AMEL MO USISEACAKE

ARMUT TATLISI
PEAR MIRROR CAKE

ST LAG
RICE PUDDING

OO

KARISIK TATLI TABAGI
MILXCE D DAESS SIESRTEPAVAIE E

MEVSIM MEYVELERI TABAGI
SEASONATLERUI THPR L AMTER

16
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ICECEK MENUSU | BEVERAGE MENU

SOGUK ICECEKLER | COLD BEVERAGES

EAV e ATPAIIM 1 SPEZRBIE 4l
HOMEMADE SHERBET

AZERBAYCAN SERBETI
AZERBAIJAN SHERBET

MESRUBAT, SOGUK CYATYE S IVIERY. VB! SIU YO,
SIOIETADIRINKE A GETIEAY FE RN 4] ULTCAE

RIE/DABIFLAT

SU
ST W ANTVE IR (183 101 ML /750K AVIVIES)

MADEN SUYU
S BIARIK LITNAGH WIASTIE'RG (17 5/01 M.IL.)

SAN PELLEGRINO

17
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@ REBEIZJE R VYAS'Y,ON' L/ATRY:

AJWASULTANAHMET T e

@ +90 (0212) 638 22 00

EMIN SINAN, PIYER LOTI CD.
NO:30, 34126 FATIH/ISTANBUL



