
DESSERTS

655₺

685₺

655₺

680₺

545₺ 

915₺

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)

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
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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)

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

(G) Gluten – (D) Dairy | Süt Ürünleri – (N) Nuts | Kabuklu Yemiş – (E) Eggs | Yumurta
All prices are in Turkish Lira and VAT included | Fiyatlar TL cinsindendir ve fiyatlarımıza KDV dahildir

Prices are valid as of 01.05.2026 | Bu fiyatlar 01.05.2026 tarihinden itibaren geçerlidir

MEZZE
ASIL MEZZE PLATTER  1250₺
Chef ’s selection of three cold mezzes (G, N, S, V)

MOUTABAL  520₺
Smoked aubergine, garlic, tahini (S, V)

HOMMOUS  520₺
Chickpea purée, tahini, garlic, olive oil (S, V)

MOUHAMARA  520₺
Roasted peppers, walnuts, chili paste (G, N, V, S)

LEBANESE VINE LEAVES   535₺
Chef ’s signature recipe (V)

KÖPOĞLU YOGHURT AUBERGINE   535₺
Fried aubergine cubes, buffalo yoghurt, garlic, candied 
tomato jam (D, V)

KIBBEH NAYEH TARTARE   895₺
Minced raw beef, bulgur, herbs, Oriental spices (G)

SALAD
GAVURDAĞI SALAD   950₺
Tomato, onion, pepper, Ezine cheese, parsley, 
walnuts (D, N, V)

TABOULEH  850₺
Tomato, bulgur, parsley, onions (G, V)

FATTOUSH   895₺
Mixed fine chopped vegetables, herbs, crispy pita bread, 
pomegranate balsamic dressing (G, SU, V)

SOUP
LENTIL SOUP  585₺
Lebanese way (D, C, V)

HARIRA SOUP  650₺
Chickpeas, lentils, lamb, tomato, Moroccan herbs (G, C)

HOT STARTER
HOMMOUS TANTOUNI   950₺
Hommous topped with diced beef, Turkish spices, diced tomato, 
parsley, sumac, onions, pine nuts (N, S)

CHEESE BRIOUAT   750₺
Four cheese mix, served with labneh harissa (G, E, D, V)

MANTI  810₺
Minced meat, garlic yogurt, tomato sauce (G, E, D)

CHICKEN WINGS   850₺
A’ la Provençale (D, SU)

CHICKEN LIVER   810₺
Pan-fried chicken liver, garlic, pomegranate 
molasses (D, N, S)

BATATA HARRA   750₺
Coriander, garlic, chili (V)

PRAWNS CASSEROLE   985₺
Butter, garlic, Turkish spices (G, CR, D)

FALAFEL   850₺
Chickpeas, Arabic spices, lettuce, tomato, tahini 
sauce (S, V)

FROM THE GRILL
ASIL GRILL PLATTER   5650₺
(Recommended for two) 
Adana kebab, lamb shish, beef shashlik, shish taouk, urfa kabab,
lamb chops (G, D, Y, SU)

BEEF SHASHLIK   2350₺
Marinated sliced beef tenderloin, red onions, 
labneh mousse (G, Y, D)

LAMB CHOPS   2350₺
Served with French fries (G, SU)

BEYTI KEBAB   1850₺
Lavash bread, tomato sauce, garlic yogurt (G, D, N)

SHISH TAOUK                                                                                         1950₺
Lebanese-style grilled chicken, served with fries (G, SU)

ADANA KEBAB   1650₺
The original recipe (G)

URFA KEBAB   1650₺
The original recipe (G)

MIXED GRILL   2750₺
Adana kebab, lamb shish, shish taouk, lamb chops (G, SU)

CHEF SIGNATURE
COUSCOUS MASHOUI  2500₺
Slow cooked lamb shoulder, vegetable broth, 
couscous (G, D, N, C)

KADAYIF SEABASS   2250₺
Kadayif coating, served with a side salad (G, E, F)

WHOLE SEABASS    6750₺
Char-grilled, served with broccoli, lemon vinaigrette 
sauce (F, SU)

SIDE
VERMICELLI RICE (V)                             595₺

FRENCH FRIES (V)                595₺

COUSCOUS (G, D, V)                                                        595₺ 
VEGETABLE BROTH (D, V)  595₺ 

DESSERT
HAVUÇ BAKLAVA   850₺
Served with Maras ice cream (G, D, N)

ASHTALIYEH  795₺
Milk pudding, sugar candy, caramelized hazelnuts, 
pistachio powder (G, D, N)

TURKISH KUNEFE   850₺
Served with Maras ice cream, pistachios (G, D, N)

IRMIKLI HELVA   795₺
Served with fresh berries, Maras ice cream (G, E, D, N)

DUBAI CHOCOLATE ICE  CREAM   795₺
Served with pistachios (D, N)

HOMEMADE ICE CREAM   750₺ 
Chocolate, strawberry, vanilla (D)

FRUIT PLATTER   1650₺
Seasonal fruits 

(G) Gluten – (D) Dairy – (V) Vegetarian – (C) Celery – (M) Mustard – (N) Nuts – (E) Eggs – (F) Fish – (S) Sesame – (Y) Soy – (CR) Crustaceans – (MO) Molluscs – (P) Peanuts – (L) Lupin – (SU) Sulphites
All prices are in Turkish Lira and VAT included | Prices are valid as of 01.05.2026

ENGLISH MENU

SCAN HERE FOR 
NUTRITION & INGREDIENTS

SCAN HERE FOR 
NUTRITION & INGREDIENTS

BESİN DEĞERLER VE İÇERİKLER İÇİN
QR KODU TARATIN


