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Balik Corbasi [ Fish Soup
PbI6HbIV cyn [ Sopa de pescado [ 300gr [46Cal.

Giiniin Corbasi [ Soup of the day Mercimek Corbasi / Lentil Soup
Cyn aHsi [ Sopa del dia / 300gr 137Cal. Cyn 13 yeueBuUbl [ Sopa de lentejas / 300gr 137 Cal.



Somon Gravlaks ¢ 1050TL

Salmon Gravlax
Nocock Mpaenakc [Gravlax de salmén/ 100gr 904 Cal.

Karisik Meze Tabagi Zeytinyagh Yaprak Sarma
Mixed Appetizer Plate AccopTv 13 CMeLlaHHbIX Stuffed Grape Leaves with Olive

3aKycok | Plato de aperitivos mixtos / 200gr 800Cal.  06epTouyHble MCTbs [ Hojas de parra rellenas

con aceite de oliva / 130gr 125Cal.
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Avokado Somon Sarma (. Labne Peynirli Patlican Sarma Peynir Tabag $)
Mushed avocado served with smoked salmon roll Dried tomatoes with cream cheese rolled eggplant Import Cheese Plate
Ponn c aBokazo 1 nococeM [ Wrap de salmén y BSAJIEHbIE MOMUA0PSI, CbIP IabHe, XapeHble CbipHas Tapenka / Plato de queso /200gr 297Cal.
aguacate [ [ 160gr 200Cal. 6aknaxaHbl [ Wrap de berenjena con queso labneh

200gr 160Cal.

S

Humus / Chickpea Paste (& 460TL Kuru Cacik / Tzatziki ‘ 460TL

Saksuka / Shakshuka 460TL

Chickpea paste, tahini, lemon, garlic, black pepper. Cucumber, strained yoghljrf and mint. LLakwyka / Berenjena frita, pimiento, patata y salsa de
MacTa 13 HyTa nacTa 13 HyTa, Tax\HW, IMMOH, YECHOK, OrypeL, NPoLEeXeHHbI orypT 1 MaTa. tomate./ 200gr 122Cal.
yepHblii nepel. / Pasta de garbanzos, tahini, limén, ajo, Pepino, yogur colado y menta. / 200gr [13Cal.

pimienta negra. /[ 200gr 339Cal.



HOt Starters Ponzu Soslu Triif Yagl Istiridye Tatlh Aci Soslu Karides Tempura

Mantari [ Oyster mushrooms truffles oil and ponzu Sweet chilli tempura shrimp. [ KpeBeTku TemMnypa B ClafKoM YU
souce. [ VcTpuiickime rprbbl ¢ TprodeibHbIM Maciom coyce [ Tempura de camarones con salsa agridulce. / 200gr 208Cal.

[Setas ostra con aceite de trufa y salsa ponzu.
180gr 180Cal.

A. 5 g >

s R s ~¥

; % - B e > : g g o ‘ ; . O o b, . :
Safran Soslu Kizarmis Levrek Topu SERSCSULS Susamli Firinlanmis Kegi Peyniri 695TL T
Deep fried seabass balls with saffron souce / LLlapuiku Baked goat cheese with Sesame. Butter shrimp casserole

13 MOPCKOrO OKYHS C adpaHoBbiM coycom [ Lubina 3aneyeHHBbI KO3UiA Cbip ¢ KyH>XyToM [/ Queso de cabra  KpeBeTku B macne / Camarones en mantequilla. /
frita con salsa de azafran./ 110gr 300Cal. al horno con semillas de sésamo. / 150gr 66Cal. 200gr 208Cal.
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igli Kofte / Kibbeh Hellim Pane Kalamar Tava
Stuffed meatballs with minced meat Pan-fried halloumi cheese. Deep fried Calamaries.
Knbbex -dpukagenbkm 13 byarypa c MICom MaHunp Xannymu [ Queso halloumi frito./ 120gr 38ICal. Kanbmapbl, XapeHble BO ¢puTiope.

Albéndigas rellenas de carne picada. / / 150gr 325Cal. Calamares fritos./ 150gr 277Cal.




Kinoali Avokadolu isli Somon Salata Ton Balikli Salata

Tuna Salad / canat u3 Tyﬁul:ga.
Ensalada De Atdn. [ 240gr 320Cal.

Smoked salmon with quinoa avocado.
KonueHblli N10cock € KMHOA 1 aBOKaZO.
Ensalada de salmén ahumado con quinoa y aguacate.

200gr 300Cal.

<. : Feslegenli Burrata Peyniri (& 1100TL
Ezme Peynirli Coban Salata _ Burrata Cheese with pesto sauce. Cbip 6yppaTa C COycoM necTo.

Shepherd's salad with local feta cheese canat nacrtyxa ¢ MecTHbIM cbipom ¢eta. / Queso burrata con albahaca. / 200gr 320Cal.

Ensalada de pastor con queso Ezine. / 300gr 500Cal.

Izgara Tavuklu Sezar Salata

Cilekli Renkli Domatesli Roka Salatasi &
Grilled Chicken Caesar Salad. [ Canat LI,e3apb C KypuiLien. Rocket salad with strawberries and tomatoes. / PyKKona C KNy6HUKOW 1 TOMaTaMu
Ensalada César de pollo a la parrilla. / 270gr 410Cal. Ensalada de ricula con fresas y tomates de colores. / 150gr 290Cal.




Margarita [ Margharita Anatolian Pizza [Sucuk pastirma isli et 1275TL
Mapraputa [/ 400gr 1064Cal. Pepperoni, pastrami, smoked meat / MennepoHu, nactpamm
Kon4eHoe Msico Pepperoni, pastrami, carne ahumada /

430gr 1850Cal.

NSl
e 5 = N

Deniz Uriinlii Pizza | Sea food pizza 1250TL

Muuua c mopenpoayktamu [ Pizza de Mariscos [ 420gr 1000Cal.

4 Peynirli Pizza [ Quatro formaccio
4 Cheese | 4 cbipa [ Pizza &4 Quesos [ 400gr 1064Cal.
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Ton balikli pizza Diavola / Sucuk Biber
Tuna Pizza / nvyua c TyHUOM / Pizza de atdn / 410gr 900Cal. Pepperoni, peppers / nuuLa nennepoHu [ Pepperoni, pimientos / 400gr 1070Cal.
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Deniz Uriinlii Linguini /Linguini with SEEAUGE Fettucini Alfredo / Fettuccine alfredo 1095TL

seafood /[ JInHreuHu c [openpoayktamu / Linguini ®eTTyumHm anbdpego [ 350gr 770Cal.
con mariscos/ 260gr 600Cal.

.

Penne Arrabbiata

Spagetti Bolonez [ Spaghetti bolognese 1150TL
MeHHe Appa6buata [ 350gr 574Cal. Cnaretty 60noHbe3e [ 350gr 800Cal

4 Peynirli Tortellini / & Cheese Tortellini Peynirli Ispanak Dolgulu Ravioli
TOopTENIUNHN C &4 cbipamu [ Tortellini de 4 quesos / 200gr 350Cal. Ravioli stuffed with spinach and cheese / PaB1onv ¢ HaunHKol 13

WwnuHata u celpa [Ravioles rellenos de queso y espinacas/ 200gr 442Cal.



Y
Vejeteryan Giiveg (/| Karides Giiveg / Shrimp Casserole (. 1550TL
Vegetarian Casserole BereTapraHckas 3anekaHka 3anekaHka c kpeeTkamu [ Cazuela de camarones
Cazuela Vegetariana [ 200gr I16Cal. 230gr 1000Cal.

CASSEROLES

Et Giiveg / Beef casserole
3anekaHka 13 rosaunHel [ Carne guisada [ 260gr 750Cal.

Tavuk Giiveg / Chicken casserole
KypviHas 3anekaHka [ Cazuela De Pollo / 260gr 520Cal.

1650TL Limon Soslu Pilig / Chicken with lemon sauce
KypvLa ¢ IMMOHHbIM coycoM / Pollo con salsa de limén [ 250gr 510Cal.

Levrek Bugulama / Poached sea bass
OTBapHOIi Mopckoli okyHb [ Lubina al vapor [/ 300gr 279Cal.



GRILLS AND KEBAB

Kuzu Pirzola / Lamb Chops (¢ Et Sis / Beef skewers 1395TL Adana Kebap / Adana kebab  aadaiie
6apaHbu oT6nBHbIe [ Chuletas De Cordero Wawnbik 13 roBsanHbl [ Brochetas de carne ApaHa-keb6ab [ 200gr 500Cal.

220gr 450Cal. 200gr 329Cal.

e
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Karisik Izgara /| Mixed Grill Islak Kofte [ Grilled meatballs Tavuk Sis / Chicken skewers
cMeLaHHbIi rpynb / Parrilla Mixta / 400gr 840Cal. xapeHble ¢pprikagenskm [ Albéndigas a la parrilla KypviHble wawnbiuky / Shish De Pollo / 200gr 302Cal.
200gr 400Cal.

X Y

Bonfile Izgara 1850TL Cafe de Paris Soslu Biftek 1850TL NSETRY, lzgara Porgini Mantar Soslu 1795TL
Grilled tenderloin / xxapeHas Bbipeska / Steak with Cafe de Paris Sauce / Ctelik c coycom Kade  Grilled Entrecdte with Porcini Mushroom Sauce
Filete a la parrilla / 220gr 310Cal. Ae Mapwu [ Bistec con salsa Café de Paris AHTPEKOT Ha rpwie C COycoM u13 6enbix rpn6os

220gr 420Cal. Entrecot a la parrilla con salsa de setas porcini 250gr 400Cal.




From the Palace Cuisine Maln Courses

Barbekii Soslu Kuzu Kaburga 1750TL

Lamb Ribs with Barbecue Sauce / BapaHby pebpbiLky ¢ coycom bapbekto [
Costillas de cordero con salsa barbacoa. [/ 400gr 600Cal.

Gokertme Kebabi
Sautéed veal strips, matchstick thin fried potatoes, tomato sauce, and yogurt
sauce./ XapeHble NON0CKN TENIATVHbI, TOHKAas XKapeHasi KapToLLKa, TOMaTHbIA
coyc v iiorypToBblii coyc./ Tiras de ternera salteadas, patatas fritas finas, salsa de
tomate y salsa de yogur./ 180gr 450Cal.

Teriyaki Soslu incik Tirit 1550TL

Lamb shank with teriyaki sauce / BapaHbsi roneHb ¢ coycom Tepusiki [ Pierna de
cordero con salsa teriyaki. / 450gr 464Cal.

1675 - ]

Firik Pilavli Kaz Tandir / Firik rice with goose tandoori
puc dupuk ¢ rycem TaHaypu [ Ganso con arroz freekeh /280gr 500Cal.

Keskekli Dana Kaburga
Ground wheat with beef rib. /| MonoTtas nieHuLa ¢

roBsiXXbMu pebpbiwkamu [ Trigo molido con costillas
de res. / 400gr 1000Cal.
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Kagitta Levrek / Sea Bass on Paper
Mopckoii okyHb Ha 6ymare [ Lubina sobre pqpel / 400gr 372 Cal.



Special

Tuzda Balik / Fish in th
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Deniz Levregi lzgara ( | kg) Grilled Sea Bass [
YKapeHblIi Mopckoli okyHb (I kr) Lubina a la parrilla / 1000gr 970Cal.

ey

e Salt / pbiba B conu [Pescado en Sal / 1000gr [100Cal.

—

Istakoz Izgara / Grilled Lobster (¢
XapeHnlit no6cTep [ Langosta a la parrilla / 1000gr 900Cal.

Ahtapot lzgara (¢
Grilled Octopus /| OcbMuHor Ha rpune [ Pulpo a la parrilla / 100gr 67Cal.

Kalkan Baligi / Turbot
Mantyc [ Rodaballo / 2000gr 1900Cal.
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Sultan Kebabi

Bogazigi Baliklari

Cuprq,Ievrek,uskumru,sor;\on,mezgi’r,karides, kalamar Adana, tavuk sis, et sis, kofte, patlican kebabi, 1zgara tavuk, icli kofte, sigara
Sea bream, sea bass, mackerel, salmon, whiting, shrimp, squid / béregi. Adana, chicken shish kebab, meat shish kebab, meatballs, eggplant
MOPpCKOiA feLLl, MOPCKOi OKyHb, CKyMBpPVISi, I0COCh, MepaHT kebab, grilled chicken, stuffed meatballs, cigarette pastry. [ AaaHa, KypuHbIii
KpeBeTKM, KaNbMapbi | Dorada, lubina, caballa, salmén, merldn, Kebab, MACHO Kebab, dprkasenbku, kebab 13 baknaXkaHoB, XKapeHas

Kypuua, apLumpoBaHHble dprKagenbku, curapeTHbii nupor. Adana, shish
kebab de pollo, shish kebab de carne, albéndigas, kebab de berenjena, pollo a
la parrilla, albéndigas rellenas, pastel de cigarrillo. / 1400gr 2800Cal.

camarones, calamares [ 1200gr 2000Cal.

Grace Special

Testi Kebabi / Clay pot kebab  ( Kuzu Kafes / Rack of lamb \%%
ke6ab6 B rIMHsHOM ropLuoyke | Kebab en vasija de barro / 200gr 500Cal. Kape sirHeHka / Jaula de cordero / 1200gr 2500Cal.

s

Ug¢ Kemikli Dana Kaburga 5250TL Dana Pirzola / Veal chop(lkg) (&
Beef turkish delight. / roBsxuii paxat-nykym Beef ribs / roBsixxbu pebpbiwwiky [ Costillas deres  Tensiubsi oT6MBHas [ chuleta de ternera
Delicias turcas con carne. /700gr 1600Cal. de tres huesos / 1000gr 2000Cal. 1000gr 2500Call.

Dana Lokum \08 62




SEAFOOD

Jumbo Karldes lzgara  ( 1750TL
King Prawns / KoponeBCKl/le erBeTKI/I | Camarones jumbo a la parrilla
200gr [67Cal.

: Citir Balik Pane / Crispy fried fish 1200TL
Traditional fried red mullef.. Tpaﬂ.V.lLl:I/IOHHaﬂ >XapeHas Grilled Sea Bream [ ®une MopCKoro Nela Ha rpune XpycTaLLasn xapeHas pbliba [ Pescado crujiente frito
6apabynbka/Salmonete frito tradicional./ 230gr 285Cal. Filete de dorada a la plancha 400gr 436Cal. 200gr 550 Cal.

Levrek Fileto Izgara %) 1600TL
»apeHsblii nocock [ Salmén A La Parrilla / 250gr 415Cal. Grilled Sea Bass Fillet ®rne mopckoro okyHs Ha rpue Filete de lubina a la plancha
400gr 388Cal.

Somon lzgara / Grilled salmon




Katmer [/ KaTmep 625TL Baklava / naxnaBa

Turkish dessert with lots of green pistachios, cream 180gr 586 Cal.

DESSERTS

Kiinefe / ktoHede | Tarta de

queso turca con masa fina de fideos y almibar ;
150gr 533Cal. and butter in baklava dough. 160gr 450Cal.

Firin Siitlag 495TL

Cheesecake 3 Tiramisu
ynskelik [ Tarta de queso [ 180gr 578Cal. Baked pudding with rice. nyauHr c pucom. [ Arroz con Tupamuncy 180gr 400Cal.

leche en el horno. [ 150gr 200Cal.

Cikolatali Sufle / Chocolate Soufflé Tl Meyve Tabagi / Fruit Plate Y SOTL Dondurma /[ Ice cream

LLiokonagHoe cydne [ Souflé de chocolate ®pykToBas Tapesnka / Plato de fruta / 200gr 100Cal. MopoxeHoe /[ Helado / 200gr 420 Cal.
180gr 678Cal.



SOUPS INGREDIENTS SALAD’S INGREDIENTS

Soup of the day Smoked salmon with quinoa (3 types of greens, smoked salmon, quinoa, cherry
avocado. tomatoes, avocado

Lentil Soup Red lentils, onions, carrots, potatoes
: ; Tomatoes, cucumbers, purple onions, green peppers,
hepher lad with ch . : :
SDINEES EElE CHEESE bell peppers, black olives, Ezine cheese.

Fish Soup Salmon, zucchini, carrots, dill

Burrata Cheese with pesto sauce. | Burrata cheese, basil sauce, strawberries, tomatoes

COLD STARTERS

Hummus, dry tzatziki, atom (a type of Turkish Iceberg lettuce, grilled chicken, toasted bread, Caesar
dessert), muammara (a type of Turkish pastry), Grilled Chicken Caesar Salad. 9 ) 9 ' :
dressing, cherry tomatoes, Parmesan cheese

Mixed Appetizer Plate
spicy spread, avocado

. . Arugula, strawberries, cherry tomatoes, Parmesan
Rocket salad with strawberries 9 Cheesz

Stuffed Grape Leaves with Olive Grape leaves, rice, onions, currants, spices.
Tuna Salad 3 types of greens, tuna, corn, onions

Salmon Gravlax Salmon fillet, sugar, salt, dill, lemon
PIZZA’S

Smoked Salmon with Avocado SelEike g Gt iielilasg q Pizza dough, tomato sauce, mozzarella cheese,
apple. Margharita
parmesan cheese,

Pizza dough, tomato sauce, mozzarella cheese,
Turkish sausage, pastrami, peppers, dried beef.
Pizza dough, cheddar cheese, mozzarella cheese,
Roquefort cheese, Parmesan cheese, Edam cheese,
tomato sauce.

Roquefort, Edam, Gouda, aged Kashar, . .
Import Cheese Plate ; : . .
P smoked Circassian, grilled halloumi cheeses Anatolian Pizza

; Eggplant, labneh cheese, sun-dried tomatoes,
E lant wrap with cheese .
9gp P walnuts 4 Cheese Pizza

Boiled chickpeas, tahini, lemon, cumin, salt,

Chickpea Paste W :
garlic, olive oil Pizza dough, tomato sauce, mozzarella cheese,

Pizza Diavola
sausage, peppers

Eggplant, green bell pepper, red bell pepper,

SESIE tomato, garlic, salt, olive oil Pizza dough lla ch
' » salt Sea Food Pizza izza dough, tomato sauce, mozzarella cheese,

mixed seafood

Tzatziki Strained yogurt, cucumber, olive oil, salt, garlic. -
Tuna Pizza Pizza dough, tomato sguce, mozzarella cheese, tuna,
onions, corn

HOT STARTERS
PASTA’S

Linguini pasta, mussels (inside), mussels (in shell),

Oyster mushrooms truffles oil and ponzul oyster mushrooms, truffle oil, unsalted soy —
Seafood linguini S .
calamari, shrimp, cream, basil sauce, salt, pepper

souce. sauce, sesame seeds, nigella seeds

: : : . Fettuccine pasta, mushrooms, chicken, cream, basil
- . Fettuccine Alfredo ; ' " '
Sweet chilli tempura shrimp. ST e starch,si;ipes OETIEES, (PR sauce, Parmesan cheese, 3 types of spices.
Sea bass, shrimp, salmon, cheddar cheese, Penna Arabiata Penne pasta, 5"ng black olives, tomato sauce, hot
sauce, basil sauce, Parmesan cheese

Deep fried seabass balls currants, parsley, 3 types of spices, cream, . _
saffron. Spaghetti Bolognese Spaghetti pasta, ground beef, tomato sauce, basil
sauce, Parmesan cheese, 2 types of spices.

Baked goat cheese with Sesame. Goat cheese, 2 types of cheese Ravioli stuffed with spinach and | Ravioli pasta, cream, basil sauce, Parmesan cheese,

cheese 2 types of spices.

Butter shrimp casserole Shrimp, shallots, %irttll;:r 4 types of spices,
- 4 Cheese Tortellini Tortellini pasta, basil sauce, cream, Parmesan cheese

Kibbeh Dana kiymasi, kuzu kiymasi, ceviz.

Pan-fried halloumi cheese. Halloumi cheese, breadcrumbs, eggs.

Deep fried Calamaries. Squid, flour, cornmeal, baking soda.

% 10 TAX 1s not included.




CASSEROLES

INGREDIENTS

SPECIAL

INGREDIENTS

Shrimp Casserole

Shrimp, onions, tomatoes, peppers, 3 types of spices,
mushrooms.

Sultan Kebap

Eggplant kebab, meat skewers, chicken, meatballs,
chicken fillet, barbecue sauce, sweet/spicy sauce, rice,
potatoes, stuffed meatballs, cigarette borek (a type of
pastry), Adana kebab, seasonal greens

Poached sea bass

Sea bass fillet, bell pepper, lemon, tomato, bay leaf, cream,
dill.

Bosphorus Fish

Sea bass, sea bream, mackerel, salmon, bonito, squid,
jumbo shrimp, fish sauce, tartar sauce, seasonal
greens, onion, lemon

Chicken with lemon sauce

Chicken, sun-dried tomatoes, capers, lemon, cream, soy
sauce, dill.

Beef turkish delight.

Beef tenderloin, seasonal vegetables, baby potatoes,
Maldon salt.

Beef Casserole

Beef, tomatoes, peppers, onions, 3 types of spices,
mushrooms.

Chicken Casserole

Chicken meat, tomatoes, peppers, onions, 3 types of
spices, mushrooms.

Rack of lamb

Lamb ribs, seasonal vegetables, baby potatoes, Maldon
salt.

3-Bone Beef Ribs

Beef with bone, baby potatoes, boiled seasonal vegetables

Vegetarian Casserole

Cauliflower, broccoli, baby carrots, baby corn, tomatoes,
baby corn, 3 types of spices.

Clay pot kebab

Beef, tomatoes, peppers, shallots, mushrooms, 3 types of
Spices, tomato sauce, potatoes, rice.

FROM THE PALACE CUISINE MAIN
COURSES

Veal chop

Beef ribeye, seasonal vegetables, baby potatoes,
Maldon salt

Lamb Ribs with Barbecue
Sauce

Lamb ribs, peppers, tomatoes, rice stuffing, barbecue
sauce

Fish in the Salt

IWhole sea bass, seasonal greens, baby potatoes,
lemon, onion, fish sauce.

Ground wheat with beef rib

Beef ribs, wheat porridge, 3 types of spices

Grilled Lobster

Lobster, seasonal greens, baby potatoes, lemon, onion,
fish sauce

Cokertme Kebab

Beef tenderloin, julienne potatoes, yogurt, tomato sauce.

Grilled Sea Bass (1kg)

Sea bass, Mediterranean greens, lemon, baby
potatoes, special fish sauce.

Lamb Shank Tirit with Teriyaki
Sauce

Lamb shank, bread, teriyaki sauce, nigella seeds

Turbot

[Turbot, seasonal greens, baby potatoes, lemon, onion,
fish sauce

Goose Tandoor with Firik Rice

Goose meat, bulgur wheat, cherry tomatoes, demi-
glace sauce, 4 types of spices.

Grilled Octopus

Grilled octopus, seasonal greens, lemon, baby
potatoes, fish sauce.

Sea Bass on Paper

Sea bass fillet, bell pepper, green pepper, almond, dill,
bay leaf, lemon, cream, salt, black pepper.

SEA FOOD

GRILLS AND KEBAB

Grilled Sea Bream

Sea bream fillet , seasonal greens, baby potatoes, onion
rings, lemon, fish sauce.

Lamb Chops

Lamb chops, boiled vegetables, baby potatoes

Grilled Sea Bass Fillet

Sea bass fillet, cherry tomatoes, baby potatoes, lemon, fish
sauce, greens

Beef skewers

Beef skewers, grilled tomatoes, grilled peppers, flatbread,
rice.

Fried red Mullet

Locally sourced red mullet, baby potatoes, lemon, cherry
tomatoes, greens.

Mixed Girill

Chicken, meatballs, beef, Adana kebab, grilled tomatoes,
grilled peppers, dried onions

Grilled Salmon

Salmon, seasonal greens, lemon, baby potatoes, onion,
fish sauce

Adana Kebab

Beef brisket, lamb brisket, tail fat, 3 types of spices, grilled
tomatoes, grilled peppers, flatbread.

Jumbo Shrimp

Jumbo shrimp, vegetables, baby potatoes, garlic sauce,
lemon, greens

Grilled Octopus

Octopus, vegetables, baby potatoes, fish sauce, lemon

Grilled meatballs

Grilled meatballs, strained yogurt, bread, tomato sauce

Chicken skewers

Chicken skewers, grilled tomatoes, grilled peppers, onions,
flatbread, rice.

Crispy Fish

Sea bass fillet, flour, sunflower oil, french fries, dipping
sauce

Grilled Tenderloin

Beef tenderloin, seasonal vegetables, baby potatoes.

DESSERT’S

Steak with Cafe de Paris Sauce

Beef tenderloin, cafe de paris sauce, french fries.

Fruit Plate

Seasonal fruits

Ribeye steak with porcini
mushroom sauce

Ribeye steak, asparagus, baby potatoes, demi-glace
sauce

Karmer Turkish dessert

Flour, sugar, peanuts

Kinefe

Shredded phyllo dough, Hatay cheese, syrup, pistachios

% 10 TAX 1s not included.

Pudding made with milk and rice

Milk, rice, eggs, starch, flour, sugar

Cheaseecake

Labneh, butter, eggs, sugar, flour

Sufle

Chocolate, butter, sugar, milk, eggs, flour

Ice cream

Cocoa, strawberry, vanilla

Baklava

Flour, starch, peanuts, syrup

Tiramisu

ladyfinger biscuits, coffee, sugar, egg, mascarpone,
hipped cream, cocoa




	SOUPS
	S   UPS
	475TL
	395TL
	395TL

	Cold Starters
	1150TL
	550TL
	1050TL
	995TL
	Avokado Somon Sarma Mushed avocado served with smoked salmon roll  Ролл с авокадо и лососем / Wrap de salmón y aguacate /  / 160gr 200Cal.

	725TL
	Labne Peynirli Patlıcan Sarma Dried tomatoes with cream cheese rolled eggplant вяленые помидоры, сыр лабне, жареные баклажаны / Wrap de berenjena con queso labneh 200gr 160Cal.

	460TL
	460TL
	Kuru Cacık / Tzatziki  Cucumber, strained yoghurt and mint. Огурец, процеженный йогурт и мята. Pepino, yogur colado y menta. / 200gr 113Cal.

	995TL
	Peynir Tabağı Import Cheese Plate Сырная тарелка / Plato de queso  /200gr 297Cal.

	460TL
	Şakşuka / Shakshuka   Шакшука / Berenjena frita, pimiento, patata y salsa de tomate./ 200gr 122Cal.


	Hot Starters
	795TL
	1160TL
	1050TL
	695TL
	1075TL
	735TL
	695TL
	1075TL

	Salad’s
	1050TL
	995TL
	850TL
	990TL
	1100TL
	850TL

	Pizza’s
	995TL
	1275TL
	1250TL
	1150TL
	1200TL
	1150TL

	Pasta’s
	1200TL
	1095TL
	995TL
	1150TL
	1075TL
	995TL

	CASSEROLES
	1275TL
	1550TL
	1650TL
	1475TL
	1475TL
	1650TL

	GRILLS AND KEBAB
	1840TL
	Kuzu Pirzola / Lamb Chops бараньи отбивные / Chuletas De Cordero  220gr 450Cal.

	1395TL
	Et Şiş / Beef skewers Шашлык из говядины / Brochetas de carne  200gr 329Cal.

	1295TL
	Adana Kebap / Adana kebab Адана-кебаб  / 200gr 500Cal.

	2650TL
	Karışık Izgara / Mixed Grill смешанный гриль / Parrilla Mixta / 400gr 840Cal.

	1275TL
	Islak Köfte / Grilled meatballs жареные фрикадельки / Albóndigas a la parrilla    200gr 400Cal.

	1250TL
	Tavuk Şiş / Chicken skewers Куриные шашлычки / Shish De Pollo  / 200gr 302Cal.

	1850TL
	Bonfile Izgara   Grilled tenderloin / жареная вырезка / Filete a la parrilla   / 220gr 310Cal.

	1850TL
	Cafe de Paris Soslu Biftek Steak with Cafe de Paris Sauce / Стейк с соусом Кафе де Пари / Bistec con salsa Café de París   220gr 420Cal.

	1795TL

	From the Palace Cuisine Main Courses
	1750TL
	Barbekü Soslu Kuzu Kaburga Lamb Ribs with Barbecue Sauce / Бараньи ребрышки с соусом барбекю / Costillas de cordero con salsa barbacoa. / 400gr 600Cal.

	1550TL
	1675TL
	1675TL
	1700TL
	1600TL

	Special
	Tuzda Balık / Fish in the Salt / рыба в соли /Pescado en Sal / 1000gr 1100Cal.
	Ahtapot Izgara  Grilled Octopus / Осьминог на гриле / Pulpo a la parrilla  / 100gr 67Cal.

	Grace Special
	Boğaziçi Balıkları Çupra,levrek,uskumru,somon,mezgit,karides, kalamar Sea bream, sea bass, mackerel, salmon, whiting, shrimp, squid / Морской лещ, морской окунь, скумбрия, лосось, мерланг, креветки, кальмары / Dorada, lubina, caballa, salmón, merlán, camarones, calamares  / 1200gr 2000Cal.
	5500TL
	5500TL
	3450TL
	Testi Kebabı / Clay pot kebab кебаб в глиняном горшочке / Kebab en vasija  de barro  / 200gr 500Cal.

	7500TL
	Kuzu Kafes / Rack of lamb каре ягненка / Jaula de cordero / 1200gr 2500Cal.
	Dana Lokum  Beef turkish delight. / говяжий рахат-лукум  Delicias turcas con carne.  / 700gr 1600Cal.


	6200TL
	5250TL
	Üç Kemikli Dana Kaburga Beef ribs / говяжьи ребрышки / Costillas de res de tres huesos / 1000gr 2000Cal.

	4450TL
	Dana Pirzola / Veal chop(1kg) Телячья отбивная / chuleta de ternera   1000gr 2500Cal.


	SEAFOOD
	1750TL
	1695TL
	1495TL
	1600TL
	1200TL
	1550TL
	1600TL

	DESSERTS
	595TL
	625TL
	695TL
	Baklava / пахлава 180gr 586 Cal.

	550TL
	495TL
	550TL
	625TL
	750TL
	495TL
	SOUPS
	INGREDIENTS
	Soup of the day
	Lentil Soup
	Fısh Soup
	Salmon, zucchini, carrots, dill


	COLD STARTERS
	Mixed Appetizer Plate
	Stuffed Grape Leaves with Olive
	Grape leaves, rice, onions, currants, spices.

	Salmon Gravlax
	Salmon fillet, sugar, salt, dill, lemon

	Smoked Salmon with Avocado
	Avocado, lemon, smoked salmon, cucumber, apple.

	Import Cheese Plate
	Roquefort, Edam, Gouda, aged Kashar, smoked Circassian, grilled halloumi cheeses

	Eggplant wrap with cheese
	Eggplant, labneh cheese, sun-dried tomatoes, walnuts

	Chickpea Paste
	Boiled chickpeas, tahini, lemon, cumin, salt, garlic, olive oil

	Shakshuka
	Tzatziki
	Strained yogurt, cucumber, olive oil, salt, garlic.


	HOT STARTERS
	Oyster mushrooms truffles oil and ponzu souce.
	Oyster mushrooms, truffle oil, unsalted soy sauce, sesame seeds, nigella seeds

	Sweet chilli tempura shrimp.
	Shrimp, flour, starch, 3 types of spices, baking soda.

	Deep fried seabass balls
	Sea bass, shrimp, salmon, cheddar cheese, currants, parsley, 3 types of spices, cream, saffron.

	Baked goat cheese with Sesame.
	Goat cheese, 2 types of cheese

	Butter shrimp casserole
	Shrimp, shallots, garlic, 4 types of spices, butter.

	Kibbeh
	Dana kıyması, kuzu kıyması, ceviz.

	Pan-fried halloumi cheese.
	Halloumi cheese, breadcrumbs, eggs.

	Deep fried Calamaries.
	Squid, flour, cornmeal, baking soda.


	SALAD’S
	INGREDIENTS
	Smoked salmon with quinoa avocado.
	3 types of greens, smoked salmon, quinoa, cherry tomatoes, avocado

	Shepherd's salad with cheese.
	Tomatoes, cucumbers, purple onions, green peppers, bell peppers, black olives, Ezine cheese.

	Burrata Cheese with pesto sauce.
	Burrata cheese, basil sauce, strawberries, tomatoes

	Grilled Chicken Caesar Salad.
	Iceberg lettuce, grilled chicken, toasted bread, Caesar dressing, cherry tomatoes, Parmesan cheese

	Rocket salad with strawberries
	Arugula, strawberries, cherry tomatoes, Parmesan cheese

	Tuna Salad
	3 types of greens, tuna, corn, onions


	PIZZA’S
	Margharita
	Pizza dough, tomato sauce, mozzarella cheese, parmesan cheese,

	Anatolian Pizza
	Pizza dough, tomato sauce, mozzarella cheese, Turkish sausage, pastrami, peppers, dried beef.

	4 Cheese Pizza
	Pizza dough, cheddar cheese, mozzarella cheese, Roquefort cheese, Parmesan cheese, Edam cheese, tomato sauce.

	Pizza Diavola
	Pizza dough, tomato sauce, mozzarella cheese, sausage, peppers

	Sea Food Pizza
	Pizza dough, tomato sauce, mozzarella cheese, mixed seafood

	Tuna Pizza
	Pizza dough, tomato sauce, mozzarella cheese, tuna, onions, corn


	PASTA’S
	Seafood linguini
	Linguini pasta, mussels (inside), mussels (in shell), calamari, shrimp, cream, basil sauce, salt, pepper

	Fettuccine Alfredo
	Fettuccine pasta, mushrooms, chicken, cream, basil sauce, Parmesan cheese, 3 types of spices.

	Penna Arabiata
	Penne pasta, sliced ​​black olives, tomato sauce, hot sauce, basil sauce, Parmesan cheese

	Spaghetti Bolognese
	Spaghetti pasta, ground beef, tomato sauce, basil sauce, Parmesan cheese, 2 types of spices.

	Ravioli stuffed with spinach and cheese
	Ravioli pasta, cream, basil sauce, Parmesan cheese, 2 types of spices.

	4 Cheese Tortellini
	Tortellini pasta, basil sauce, cream, Parmesan cheese



	% 10 TAX is not included.
	CASSEROLES
	INGREDIENTS
	Shrimp Casserole
	Poached sea bass
	Chicken with lemon sauce
	Beef Casserole
	Chicken Casserole
	Vegetarian Casserole
	FROM THE PALACE CUISINE MAIN COURSES

	Lamb Ribs with Barbecue Sauce
	Ground wheat with beef rib
	Çökertme Kebab
	Lamb Shank Tirit with Teriyaki Sauce
	Lamb shank, bread, teriyaki sauce, nigella seeds
	Goose Tandoor with Firik Rice
	Goose meat, bulgur wheat, cherry tomatoes, demi-glace sauce, 4 types of spices.
	Sea Bass on Paper
	GRILLS AND KEBAB
	Lamb Chops
	Beef skewers
	Mixed Grill
	Adana Kebab
	Grilled meatballs
	Chicken skewers
	Grilled Tenderloin
	Steak with Cafe de Paris Sauce
	Ribeye steak with porcini mushroom sauce

	% 10 TAX is not included.

	INGREDIENTS
	Sultan Kebap
	Bosphorus Fish
	Beef turkish delight.
	Rack of lamb
	3-Bone Beef Ribs
	Clay pot kebab
	Veal chop
	Fish in the Salt
	Grilled Lobster
	Grilled Sea Bass (1kg)
	Turbot
	Grilled Octopus
	SEA FOOD
	Grilled Sea Bream
	Grilled Sea Bass Fillet
	Fried red Mullet
	Grilled Salmon
	Jumbo Shrimp
	Grilled Octopus
	Crispy Fish


	DESSERT’S
	Fruit Plate
	Катмеr Turkish dessert
	Künefe
	Pudding made with milk and rice
	Cheaseecake
	Sufle
	Ice cream
	Baklava
	Tiramisu


