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ALL-DAY DINING MENU
12:00 - 11:00

SOuUP

WILD MUSHROOM SOUP 18
Afyon clotted cream, roasted garlic, truffle foam

TURKISH LENTIL SOUP 18
garlic crouton, lemon

STARTERS & SALADS

SALAD “NICOISE” 55
tuna, anchovies, boiled potatoes, green pepper, boiled
egg, tomatoes, cucumber, black olives

STEAK TARTAR, CAVIAR 65
egg yolk, chopped onions, capers, gherkins, parsley,
toast, butter, steak fries

CLASSIC CAESAR SALAD 45
romaine lettuce, parmesan cheese, beef bacon bits,
anchovies, white bread croutons, classic Caesar

dressing

Add on:

Grilled chicken 5
Grilled prawns 5
Smoked Salmon 5
VIETNAMESE SPRING ROLLS 32

Rice paper, shrimp, cucumbers, mint, coriander, carrots,
sweet chili sauce

ARABIC MEZZAH COLLECTION i85
Mutabal, hummus, tabbouleh, muhammara, sambousek,
kibbeh

HEALTHY START

CURED SALMON 45
36 hour marinated salmon, salmon roe, mustard
dressing

BUFFALO BURATTA 35
Heirloom tomatoes, basil, pine nuts, virgin olive oil

AVOCADO HUMMUS, SESAME CRACKERS 22
chickpea, garlic, tahini, cumin, coriander, crackers

SANDWICHES & BURGERS

TURKISH TOAST

choice of wheat bread or brown bread, “sucuk” “kasar

cheese” Mediterranean greens and potato fries

CLUB SANDWICH
toasted bread, grilled chicken breast, mayonnaise,

sliced ripe tomato, crispy beef bacon, iceberg lettuce,

over easy egg

WAGYU STEAK SLIDER

grilled beef fillets, English mustard, caramelized onion,

mushroom, truffled steak fries

WAGYU BEEF BURGER
ground beef patty, lettuce, onion slices, tomatoes,

gherkins, mayonnaise, sesame seed bun, steak fries

PASTA

CHOOSE YOUR PASTA:
spaghetti, penne, pappardelle, fettuccine, trenette

GLUTEN FREE
spaghetti, penne

CHOOSE YOUR FAVORITE SAUCE
bolognaise

cream of salmon

aglio e olio

lobster

carbonara

HEALTHY MAIN COURSES

ZUCCHINI NOODLES AND GRILLED SHRIMP
zucchini Julienne, semi dried cherry tomato, basil
”vinaigrette”

”CILANTRO” CHICKEN

lemon, chopped tomato, steamed saffron jasmine rice,

avocado salsa
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FISH SELECTION

GRILLED WILD SEA BASS 10
wild mushroom, potatoes mousse, baby spinach,
almond fillet, confit

MAPLE PECAN CRUSTED SALMON 15

mustard, maple, Worcestershire sauce, oven-roasted
root vegetables, lemon and butter sauce

ON THE GRILL CHARCOAL

WAGYU SIRLOIN STEAK (350G) 135
WAGYU TENDERLOIN (200G) 120
LAMB CHOPS (4 PIECES) 110

SIDE DISHES

SEASONAL VEGETABLES AND YOUR CHOICE OF 15
POTATO FRIES

parmesan mashed potato, fried potato wedges, baked
potatoes, steak fries with truffle oil or rice

CHOICE OF YOUR FAVORITE SAUCE:
peppercorn, béarnaise, choron, garlic & herb butter,
creamy mushroom gravy, mustard

TURKISH CUISINE

MANTI 35
traditional handmade minced meat, garlic yoghurt,
spicy butter

ALI NAZIK 65
diced beef tenderloin, grilled eggplant heart, yoghurt,
Turkish spices

ARABIC CUISINE

MIXED GRILL PLATTER 220
lamb chop, shish tavook, lamb skewer, shish kofta,
grilled tomato, pepper,

INDIAN CUISINE

PANEER TIKKA MASALA
barbecued cottage cheese tossed with onion, tomato
and capsicum

BUTTERMILK CHICKEN
chicken tikka cooked in rich tomato, cashew nut and
fenugreek gravy

GOAN LOBSTER TAIL CURRY
spicy curry with chili, tamarind, coconut and cumin

Indian dishes served with steam rice and butter naan

ASIAN CUISINE

STIRED FRIED SINGAPORE NOODLES
sauteed beef, shrimps, chicken, mixed julienne
vegetables, sesame oil, soy sauce

SWEET & SOUR CHICKEN
vegetables, steam basmati rice

DESSERT

CREME BRULEE CHEESECAKE
exotic fruits, passionfruit sauce

WARM CHOCOLATE FONDANT
caramelized hazelnut, vanilla ice cream

BAKED RICE PUDDING
roasted hazelnut

UMM ALI
puff pastry, sweet milk, almond, coconut, pistachio,
whipped cream

ASSORTMENT OF TURKISH BAKLAVA
KAYMAK ICE CREAM

FRUIT PLATTER

BERRIES BOWL

ICE CREAM
vanilla, chocolate, pistachio, caramel, coffee, clotted
cream

SORBET
mango, raspberry, strawberry, passionfruit, lemon,
coconut
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ARTISANAL FRUIT JUICES

Orange
Pineapple
Apple
Passion Fruit
Papaya
Dragon Fruit
Mango
Green Melon

Guava

FRESH LEMONADE

Fresh Botanical Mint
Fresh Ripe Pineapple

Fresh Green Apple

THE MILKSHAKE BAR

Mango
Papaya
Guava

Banana

THE COFFEE LIBRARY- HOT COFFEES

Turkish Coffee
Espresso
Cappuccino
Latte

Americano

THE COFFEE LIBRARY- COLD COFFEES

Frappuccino
Cold Mocha Latte
Ice Caramel & Cream

Ice Latte

serving size
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THE HOT CHOCOLATE BAR

Chocolate
Caramel Chocolate
Strawberry Chocolate

White Chocolate

CRAFTSMAN'’S SUGGESTION

Turkish Tea

PREMIUM SILKEN PYRAMID
COLLECTION

Chamomile Flowers
Early Grey

English Breakfast
Ginger & Lemon
Hunan Green
Jasmine Princess
Kan-Junga

Masala chai
Peppermint
Rooibos Orange
Strawberry & Mango

Upper Assam

serving size
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25
25
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CLASSIC TEABAG COLLECTION

Assam
Early Grey
English Breakfast

Green Sencha
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SOFT DRINKS

Coca Cola 28

Evian

Evian

Perrier Sparkling 33 20
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