MAITN

BOREK

TRADITIONAL TURKISH WARM PHILO DOUGH PIE
WITH CHEESE AND SPINACH

3 EGG SHAKSHUKA
EGGS POACHED IN PAPRIKA AND TOMATO SAUCE
WITH WHITE CHEESE AND 1/2 WHITE FLAT BREAD

BATATA HARRA @

SPICY ROASTED POTATO WEDGES WITH CUMIN & PAPRIKA

TAVUK TANTUNI DURUM
3 DURUM ROLLS WITH FINELY SLICED AND POACHED
CHICKEN FILLET WITH FRESH TOMATOES AND HERBS

HALLOUMI CHEESE

GRILLED WITH ZUCCHINI AND PUMPKIN IN POMEGRANATE MOLASSES

270 g

350¢g

330g

350¢g

230g

610 v

+ * FALAFEL

3 FALAFEL BALLS WITH WARM HUMMUS, TAHINI,

AMBA, PICKLES AND 1/2 WHITE FLAT BREAD

+ JERUSALEM MIX
CHIKEN FILLET, LIVER AND HEARTS WITH
WARM HUMMUS, TAHINI, AMBA,
PICKLES AND 1/2 WHITE FLAT BREAD

+ MINCED MEAT
MINCED BEEF WITH WARM HUMMUS WITH
POMEGRANATE SAUCE, PINE NUT
AND 1/2 WHITE FLAT BREAD

IZGARA KOFTE
4 BEEF KOFTE WITH TURKISH RICE AND
COBAN FRESH VEGETABLE SALAD

ICLI KOFTE (KIBBEH)

5 STUFFED MEATBALLS SERVED WITH LEMON

ISKENDER KEBAB
FILE MIGNON STEAK WITH THICK YOGHURT AND
TOMATO SAUCE ON FLAT BREAD

HUNKAR BEGENDI
FILE MIGNON STEAK WITH BAKED AUBERGINE
MIXED WITH BECHAMEL SAUCE

BIG MIXED GRILL FOR 2*

SKIRT STEAK, CHICKEN FILLET, KOFTE,

GRILLED VEGETABLES, HALLOUMI CHEESE,

TOMATO SAUCE, AMBA, PICKLES, 1/2 WHITE FLAT BREAD

380g

380g

450g

330g

330g

330g

900 g

740

v
480

v

v
800

v
710 A4
860

L
930

v

v
930
930

L
850
980
990
3450 v

MEZE

FATTOUSH 200 640
LETTUCE WITH BREAD CRUMBS, RADISH, BELL PEPPER, CUCUMBER,

TOMATO, FRESH MINT, PARSLEY WITH SUMAC & OLIVE OIL DRESSING
TABBOULEH 1508 570
LEVANTINE FINELY CHOPPED SALAD WITH PARSLEY,

MINT AND CORIANDER WITH LEMON DRESSING

BABAGANOUSH 200g 550
AJAPSANDALI 300g 570
ROASTED PAPRIKA, AUBERGINE, TOMATO & CARROTS

WITH GARLIC AND CORIANDER

HUMMUS 200g 570
EZME T10g 400.--
SPICY TOMATO AND CHILI PEPPER SAUCE

WITH POMEGRANATE MOLASSES

FARMER'S CHEESE PLATE t60g 570
WHITE CHEESE, KAYMAK & KURT WITH HONEY ON THE SIDE

LABNEH 200g 570
LABNEH YOGURT CHEESE WITH SPINACH TOPPING

ROASTED CARROTS & BEETS 2508 570
WITH TAHINI & PINE NUTS

TURKISH OLIVES 80g 420
PICKLES 80g 310
FLAT BREAD WHOLE 300g 260  HALF 150 130
LENTIL SOUP 350¢ 570
TURKISH MERGEMEK SOUP

PUMPKIN SOUP 350¢ 570
PUMKIN SOUP WITH GINGER AND SOFT LABNEH CHEESE

BAKLAVA Tsg 570
SESAME HALVA WITH NUTS 100g 440
YOGHURT WITH HONEY AND WALNUT s, 400
CREAM CHEESE WITH WILD CHERRY JAM 100 490

* IT TAKES ABOUT 30 MIN TO COOK

CAFE

BLIROT

+10% CEPBNC HA CTOJ1bl OT 4 YENOBEK / +10% SERVICE FOR BIG TABLES



