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E (i emekler / Main CDEES_E_S_ cl Desserts
LK Ana Yemekler y Tatllar / Desserts

Fish Kebap with [ Fried Halva Covered
Eﬂmm Vegetables e Gikolatals Gitir Helva with Phyllo Il:::lgh & Ja'
Choco
Balik Bugulama Steamed Fish [ 2N
KuskonmaztiBallk  Fish with Asparagus GG '
Enginarl Balik Fish with Adtichoke 166 Fsinie Vel Baked Halva 20
Eksili Balk Fish with Sour Sauce u
Rokfor Soslu Balk 'SP ““:;u“c‘:"““"’" [ e
Dondurmall irmik lce Cream Covered 20
Slite Balk Fish with Milk Sauce _[edn : s WSO e
Fish Covered and
Tuzda Balik CookedwithSait <@
_ Grilled & Skewed
Oil
- Sole Fish o Cikolatali Sufle (Min, ~ Chocolate Souffle
35 dk servis siiresi) *5"’““‘3_“""&= a5 1’
SekeliBostant Baiik  Fish with Milk Thistle IR gk
Fish Keba i
Kibrit Kebab P e
Sauce & Yogqury i
lagara Balik Grillad Wholg Fizh “ Sabuzl Muhallebi Mastic Fl-lﬁding ,{'
logara Ty, Grilled Chicken §5
egara Kiihe Kabak / Ayva Tathisr ~ Pumpkin / Poached
Lai Oriliad Meatballs “ (Mevsimine gire) Quince Dessert J.CI
(Seasonal)
I Bonite 350 gry Hm (350
9ramg) $5




K&z Biber gilled Paprika 17

Patican  Grilled Eggplant with
wourt P 19

s T A9

Biber Tarator 10
LevekMarin  Marinated Seabass 3D
Hot Chili Peppers with
Terleten Yogurt & Eggplant . 20
Puree

Isli Midye Smoked Mussels 35

Balik Corbasi Fish Soup 30

Ege Otlan Aegean Herbs 19

Gbez - Sovkat Bostar - CI0®2 - Mitk Thistle -

Deniz Borilicesi - Turp oty o7t Birdices - Wild

- Rncikca - | Radish - Radechia -
Sirgan Nettle
Portakalli Levrek  Marinated Seabass
Marin with Orange 3
Salaty

yoy C1 Ara Sicaklar / Entrees
HASAN
Begendili Deniz Seatood with ST
Mahsilleri Eggplant Puree
Gilvegte Karides Shrimps in Casserole 9 5
R Shrimps with Milk 55
Sauce
Shrimps with Creamy
Pathicanh Karides Eggplant Sauce 55
Karides (Tereyadli / Shrimps (Buttered /
izgara) Grilled) 5‘5
Deniz MahsOlld Seafood Kokoreg
Kokoreg ;I
Shrimps with Creamy
Pazili Karides Chard Sauce 53
Ahtapot lzgara Grilled Octopus 5.3
Ahtapot Glveg Octopus Casserole B
Soya Soslu Kalamar  Calamari Cooked in | &
Soy Sauce
Aci Tatli Soslu Ahtapot  OCtopus with Spicy & g'g
et EHUCE i
Kalamar lzgara Grilled Calamari Ee
nlzmar-tea Deep Fried Calamari 99
Deniz Mahsilld
Makarna Seafood Pasta 6°
Balik Kaftesi (Adet) Fish Meatball (Per

Piece)

iL




ymcl
HASAN

Ahlapot Salata
Kuru Bérilce
Cevizli Kabak
Brokoli
Gingen Meze
Zeytinyafli Enginar
Giroz
Kuru Domatas
Fava
Kéz Patlican
Girit Meze

Patlican Kizartmasi

Havug Tarator

Pasa Meze

Oclopus Salad

Black-Eyed Beans

Zucchini with Yogurt &

Walnut

Broccoli

Gypsy

Artichoke with
Olive Qil

Kipper
Sun-Dried Tomatoes

Fava Bean Pasle
Grilled Eggplant
Puree

Cretan

Fried Eggplant

Cooked Carrot with
Yogurt

Fasha

Baslangiclar / Starters

%9

43
13
12

43

13
35
22
12

13
12

22.
19
19
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m | A Saraplar / Wines T _a
Alkolsiiz Icecekler / Soft Drinks HASAN N A L

Leona Merlot - Kalecik Karas!

Leona Shiraz - Okiizgézi 210
Coca Cola -fa. Cielo Terre Allegré Sangiovese _l.m
SRS Con Lt Cielo Amatore Rossa Yerona ltﬂ'
e fz Cielo Primasole Primitiva l’ﬁ
e 2 Terra Cabernel Sauvignon - Meriot -
i l’- Terra Bofazkere aslly ';z
TS Mineral Waler é Terra Oklzghzd - Bogazkere 19
Pgumte Turnip Juice 33 cl ([~ v iar ! Terra Kalecik Karasi "ﬂ'
Salgam (Sigel Turnip Juice (Bottle) 2.0 H":':_' i Terra Shiraz ] 2150
Eapeat0 {10 T Kayra Vintage Oklzgéizi T 250
S 19 Kayra Vintage Bogazkere aSe
T R Turkish Coffee 5 Kayra Vintage Merlot s a2ie
Kayra Yintage Cabernet Sauvignon 250
Kayra Vintage Shiraz _ 280
Sarafin Cabernet Sauvignen _ 2e0
N Vourla i 200
QJEI—-HLLB__"EEI-E Sevilen Merlot 5 ‘M‘

Buzbaf Beyaz
Leana Narince - Chardan nay

n Cielo Pinot Grigio ﬂ'
Allure Crispy Cha rdannay i :.;ﬂ |
- Allure Sauvignon Blanc : |
1-: _ 1%e
L :az Paraplar/  Tareg Sauvignon Blanc - Chardonnay 239
ILS“ ite Wines Kayra Vintage Sauvignon Blanc " 1le
l‘- Kayra Vinlage l‘.‘hardnnna-_.n m
Kayra Vintage Narince _ m
L5 Consensus I‘:ham.mn,,y == 1’9
Buzbad Roze
o & -
Roze Saraplar / Cielo Pinat Grigio Blush 2
Rose Wines Allure Beyaz Kalacik Karas 2
Terra Kalecik Karas) Roze iig mh
Kayra Vintage Okiizgézi Roze - ’_
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