ENGLISH MENU

« STEP INTO THE ORIENT -

MEZZES

ASIL MEZZE PLATTER
Chef’s selection of three cold mezzes

MOUTABAL
Smoked aubergine, garlic, and tahini (V)

HOMMOUS
Chickpea purée, tahini, garlic, olive oil (V)

HOMMOUS TRUFFLE
Truffle oil and trumpet mushrooms (V)

MOUHAMARA
Roasted peppers, walnuts, and chili paste (V, G, N)

LEBANESE VINE LEAVES
Chef’s signature recipe (V)

FISH TAJIN
Baked seabass, citrus tahini, and crispy onions (S, N)

KIBBEH NAYEH TARTARE
Minced raw beef, bulgur, herbs, and oriental spices (G)

SALADS

GAVURDAGI SALAD
Tomato, onion, Ezine cheese and walnuts (V, N, D)

TABOULEH
Tomato, bulgur, parsley, and onions (G)

PRAWNS TOMATO SALAD
Prawns, tomato and avocado (S)
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HOT STARTERS

HOMMOUS TANTOUNI 695%
Hommous topped with beef tenderloin tantouni (N)

ASIL CHEESE SAMBOUSEK 550%
Cheese and pastrami (G, D)

MANTI 6001
Minced meat, garlic yogurt, and tomato sauce (D, G)

CHICKEN WINGS 650%
A la Provengale

CHICKEN LIVER 600b
Pan-fried chicken liver, garlic, and pomegranate molasses (N)

BATATA HARRA 5501
Coriander, garlic, and chili (V)

PRAWNS CASSEROLE 7500
Butter, garlic, and Turkish spices (G, S, D)

FROM THE SEA

KADAYIF SEABASS 1650%
Kadayif coating, served with a side salad (G, S)

LOBSTER THERMIDOR (half) (whole)
Chet’s signature recipe (S, D) 60001 10500%
WHOLE SEABASS 2750%
Char-grilled, served with Harra salsa (S)

FROM THE GRILL

ASIL GRILL PLATTER 3900%
(Recommended for two)

Adana kebab, lamb shish, beef shashlik, shish taouk,

lamb chops (G, D)

BEEF SHASHLIK 1500%

Marinated sliced beef tenderloin, red onions, labneh mousse (D)

LAMB CHOPS 1500%
Served with french fries (D)

KOFTE PIYAZ 1050%
White bean, tomato, and onion salad (G)

BEYTI KEBAB 1050%
Lavash bread, tomato sauce, and garlic yogurt (D, G)

SHISH TAOUK

Lebanese-style grilled chicken, served with fries and arayes (G)

ADANA KEBAB
The original recipe (G)

URFA KEBAB
The original recipe (G)

MIXED GRILL

Adana kebab, lamb shish, shish taouk, and lamb chops (G)

SIDES

VERMICELLI RICE (N, D)

FRENCH FRIES (D)

MASHED POTATO (D)

SAUTEED VEGETABLE CASSEROLE(D)

DESSERTS

HAVUC BAKLAVA
Served with Maras ice cream (G, D, N)

ASHTALIYEH
Milk pudding, sugar candy, caramelized hazelnuts,
and pistachio powder (G, D, N)

TURKISH KUNEFE
Served with Maras ice cream and pistachios (G, D, N)

JAWHARA PASTILLA
Served with apricot marmalade (G, D, N)

IRMIKLI HELVA
Served with fresh berries and Maras ice cream (G, D, N)

DUBAI CHOCOLATE ICE CREAM
Served with pistachios (D, N)

HOMEMADE ICE CREAM
Chocolate, strawberry and vanilla (D)

FRUIT PLATTER
Seasonal fruits o
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(D) Dairy « (N) Nuts « (G) Gluten « (V) Vegetarian « (S) Shellfish
All prices are in Turkish Lira and VAT included - A 5% service charge will be added to your bill



TURKISH MENU

SICAK BASLANGICLAR
o . .
HUMUS TANTUNI 695% SIS TAVUK 1050%
Humus, dana bonfile tantuni ile servis edilir (N) Liitbnan usulii 1zgara tavuk, patates kizartmasi ve arayes
g p Yy
o ile servis edilir(G)
ASIL PEYNIRLI SAMBOUSEK 550%
- Peynir ve pastirma (G, D) ADANA KEBAP 1050b
Orijjinal tarif(G)
« STEP INTO THE ORIENT - MANTI 6001
Kiyma, sarimsakli yogurt ve domates sos (D, G) URFA KEBAP 1050%
Orijjinal tarif(G)
TAVUK KANATLARI 6501
MEZELER Provensal usulii KARISIK IZGARA 1750
5 . Adana kebap, kuzu sis, sis tavuk ve kuzu pirzola(G)
ASIL MEZE TABAGI 9501 TAVUK CIGERI 600b
Sefin sectigi ti¢ soguk meze Tavada kizartilmis tavuk cigeri, sarimsak ve nar eksisi (N)
MUTABBAL 3954 BATATA HARRA 550% YAN YEMEI{LER
Tutstilenmis patlican, sarimsak ve tahin (V) Kisnis, sarimsak ve aci1 biber (V) SEHRIYELi PILAV (N, D) 3954
HUMUS 395t KARIDES GUVEC 750k
Nohut piiresi, tahin, sarimsak, zeytinyag: (V) Tereyagi, sarimsak ve Tiirk baharatlari(G, S, D) PATATES KIZARTMASI (D) 395¢
TRUFLU HUMUS 4251 PURE PATATES (D) 395%b
Triif yag1 ve trompet mantari (V) D ENi 7 URUNLERi SOTE SEBZE GUVEC (D) 395
MUHAMMARA 3954
Kavrulmus biber, ceviz ve ac1 biber sal¢as1 (V, G, N) KADAYIFLI LEVREK 16501
Kaday1f kaplamali levrek, yaninda salata ile servis edilir (G, S)
LUBNAN USULU YAPRAK SARMA 405% . ( TATLILAR
Sefin 6zel tarifi (V) ISTAKOZ TERMIDOR (yarim) tam)
Sefin 6zel tarifi (S, D) 6000t 105006 | VUL BAKLAVA @ N 570%
BALIK TAJiN 5954 aras dondurmasi ile birlikte (G, D, N)
Firinlanmis levrek, narenciyeli tahin sos ve gitir sogan (S, N) BUTUN LEVREK ‘ o 2750% ASHTALIYEH 5701
Izgara levrek, Harra salsa ile servis edilir (S) - T . . .
KiBBEH NAYEH TARTAR 6301 Siit pudingi, pismaniye, karamelize findik, ince fistik (G, D, N)
Kiyilmis ¢ig dana eti, bulgur, otlar ve dogu baharatlar1 (G) KUNEEE 600
I1ZGARADAN Maras dondurmast ve fistik ile (G, D, N)
SALATALAR ASIL IZGARA TABAGI 39005 | JAWHARA PASTILLA S70%
gl Mango dondurmasi ile (G, D, N)
5 (Iki kisilik onerilir) 8
ggxgil)sz(&)glnSé}iﬁgASImri ve ceviz (V.N. D) 6501 Adana kebap, kuzu sis, dana saslik, sis tavuk, kuzu pirzola(G, D) iRMIKLI HELVA 570
» Sogan, pey o Orman meyveleri ve Maras dondurmast ile (G, D, N)
TABULE 575 DANA SASLIK 1500 L
Domates. bul d san (G) Marine edilmis dana bonfile dilimleri, kirmizi sogan, DUBAI CIKOLATALI DONDURMA 595b
omates, bulgur, maydanoz ve sogan labne képiigii(D) Fistik ile (D, N)
RARIDESLI DOMATES 3A(LS“)\TASI 795t | Kuzu PIRZOLA 15006 | EV YAPIMI DONDURMA 4754
arides, comates ve avokado Patates kizartmasi ile servis edilir (D) Cikolata, ¢ilek ve vanilya gesitleriyle
KOFTE PIYAZ 1050% MEYVE TABAGI 800%
Beyaz fasulye, domates ve sogan salatasi(G) Sezonluk meyveler
BEYTI KEBAP 1050 ,°\
Lavas ekmegi, domates sos ve sarimsakli yogurt(D, G) L 6‘& 3

(D) Siit « (N) Kuruyemis « (G) Gluten « (V) Vejetaryen o (S) Kabuklu Deniz Uriinleri
Fiyatlar TL cinsindendir ve fiyatlarimiza KDV dahildir - Faturaniza %5 hizmet bedeli eklenecektir



