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Bursa'da dogup tam Turkiyeye mal
olmug bir Iezzet tereyagi ‘:,"lf:l kaznrtmp
lokmalik dﬂgrﬂnmlg pide Uzerine, odun
atesinde pisirilmig nefis yaprak et
ddéner serilir. Uzerine o6z2el domates
sosu  dokaldr, komdurde  kozlenmig
domates ve biber eklenir. Nihayetinde
kizarmig altin  sarisi elmal ddvme
yayla tereyagi ile taglanir. Bu lezzet
cumbigine, ev yapimi glvecte
cgorekotiu kaymakh Jersey yogurdu
eglik eder.

Beef déner with tomato sauce, fried pide

bread, and homemade yodurt on the side
topped with nigella seeds. Served with
fried brown butter,

MCKEHAep — FOBAXWNA JOHEp C ,TOMAaTHbIM
coycoMm, xapeHeim xneBom (nupe M
AOMALLHKMM HorypTom, NOChIMAHHbIM

YBPHBEIM TMUHOM. NOAAETCA € TONNEHBIM
CANBOYHBIM Macnom.

ASPAVA DURUM

Ankaranin  meghur lezzeti; doner,
iskender sosu, sogan ve kasar pevnlrl
lavaga sariip 4 dilime ayrilir. Uzerine

tereyadi sdrdldp hafifce kizartilir.
‘:"Gﬂll"‘ldt:l kOzlenmig biber, patates
kizartmasi ve ev yapimi sos lle
sunulur.

Ankara's famous flavor: Déner, iskender
sauce, onions, and cheese wrupped In
lavas and sliced into four pieces.
Brushed with butter and lightly toasted.
Served with grilled peppers, fries, and
homemade sauce.

SHaMEeHWUTLIN BKYC AHKapbi: JJOHEep, coyc M3
MckeHgepa, NyK W Cblp 3aBOpadyvBaOTCA B
Naealwl W Hape3awTcas Ha 4 4JacTu.
CMa3biBakTCA TONNEHLIM MacnomMm M Cnerka
obxapuBawTCA. Moga€TcA € KapeHbiM

r)a\nepu,em, KAPTOWKON pyu ¥ AOMALIHUAM

COYCOM.
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GICEK BAMYA

Konya mutfaginin
geleneksel dagun corbasi,
etli, eksili ve kurutulmug
cicek bamvyasindan yapilir.

A traditional soup from Konya
cuisine, made with meat, tangy
tomato sauce, and dried flower
okra.

TpafMUWOHHLIA CynN W3 KyxXHMW
KoHbW, NPUroTOBAEHHbLIA €
MACOM, KMCNbIM TOMATHBIM
COYCOM WM CYWeHbIM LUBEeTOUHbLIM
oKpol.
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MERCIMEK

Geleneksel mercimek
corbasi

A classic Anatolian soup
made with lentils, onions, and
splces, rich and. hearty in
flavor.

[ Knaccuyeck i AHATONMACKIA
EYn M3  uYeyeBMULI, AYKEa W

cnewuui, HAChILW&HH bl i i
ELITHLIA BRYC.
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100 GR.
150 GR.
200 GR.

100 GR.
150 GR.
200 GR.
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720 %
1000
1300 %
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SPESIYAL ET DONERLER
} %L‘ﬁ'ﬁ > {?.%~i"{* -

TIRIT
(DONER ETINDEN)

Konya mutfaginin Imza lezzeti.
Tereyagiyla ciuirlagtinimig  lokmalik
pide dzerine yaprak et déner, suime
yogurt wve sOQus sogan  eklenir.
Aromatik kemik suy[;u ile zenginlestirilir,
k&éz domates ve biberle tamamlanir,
kizarmig tereyagl ile guvegte servis

edilir.

100 GR. 690 %
150 GR. 990 %
200 GR. 1290 %

Butter-crisped pita bread layered with
nhand-cut déner, strained yogurt, and
fresh onion salad. Enriched with aromatic
bone broth, finished with ember-roasted
tomato and pepper, and crowned with
browned butter. Served in a traditional
clay pot.

XpycTAWans NWTa €O CAWBOYHLIM MAacnom,
AOHep-MACO, FrYycToW WOrypT WU CBEXMUW NyK,
AonNonNHeHHble KOCTHBLIM BYNBEOHOM,
OBOLWAMW C YrAelW ¥ rOpAYMUM CANBOYHLIM
Macnom. MofaéTca B rAMHAHOW nocyae.

BEYTI SARMA

(DONER ETINDEN)

Doner ve kagar peyniri lavaga sanlip
lokmalik dilimlenir. Ozel iskender sosu
ve kizartilmig  yayla tereyad ile
tamamlanir, yaninda corekotiu
kaymakli tava yogurdu, k6z domates
ve koz biber ile servis edilir,

100 GR. 720%
150 GR. 1000 ®
200 GR. 1300 %

Déner and cheese wrapped in lavas,
sliced and finished with iskender sauce
and melted butter. Served with yogurt
topped with nigella seeds, rilled
tomato and pepper. Optional hazelhuts.

lloHep W cblp B naBawe, Hapes3aHHbie W
AOMNONHEHHLIE COYCOM  WCKeHAep W
CANBOYHBIM MacAom. NopaéTcA C
AOrypToM € YEpHbLIM TMWHOM, TOMAaTamm
M Nepuem ¢ yrnei. [No XenaHuw —

pyHAyK.

KIREMITTE BEYTI

(DONER ETINDEN)

100 GR. 740 %
150 GR. 1040 %
200 GR. 1340 4

Lr;wf:l?r:: sartlan doner lokmalik
dilimlenerek guvece dizilir. Ardindan
firnna  gonderilip  hafifce  kizartihir,
dzerine iskender sosu dokdlip kagar
eyniriyle kaplanir. kKasar kizarand
adar tekrar firinlanir ve servis edilir.

Déner wrapped in lavas, sliced and
arranged in a clay dish. Baked with
iskender sauce and kashar cheese until
golden. Served hot.

AdoHep B Nagalle, HapeaaHthﬁ 4

NOAAHHBLIA B FMUHAHOK nocyae.
3anekaeTca ¢ COYCOM WCKeHAEep W ChipoMm
Kawap file I0N0OTUCTOM KOPOUYKW.

MNopaeTcH FOPAYMM,

DONER BURGER MENLU

Et doner burger; ev yapimi so0s,
domates, turgu, marul, sogan ve
cheddar peyniri ile hazirlanir. Ozel
kesim baharath patates kizartmasi ve
icecek egliginde servis edilir.

00 GR. 720
50 GR. 1000 %

200 GR. 1300 &

LI

Beef dobner burger with house sauce,
tomato, pickles, lettuce, onion, and
gh_eiil:mr cheese. Served with fries and «
rink.

BEyprep c FOBAKBUM AOHEPOM,
GUPMEHHLIM Coycom, TOMaTaMu,
CONEHBLIMK OrypUaMW, canaTom, NYKOM WM
coipom deasep. Nopaétca ¢ kaprodenem

/A\q)pm M HANUTKOM.
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SADE

Pide ekmeqgi UGzerinde klasik sade
doner; kdzlenmig domates ve biber
ile servis edilir.

Plain déner served on pide bread,

gccompanied by grilled tomato and
FERRPESL.

MpocToid AoHEp Ha nwuge, Nojaérca ¢
TOMaTamMu W Nepuem, NPUroTOBNEHHbI MK
Ha yrnsax.

PILAV USTU

Piring pilavi Uzerinde klasik sade et
déner; kdzlenmis domates Ve
kG6zlenmisg biber ile servis edilir.

Beef dobéner served on rice pilaf,
accompanied by grilled tomato and

pepper.

foBAXWA pAOHEpP Ha PUCOBOM nNNOBE,
nogaérca ¢ TomataMu M nepuem,
MPUroTOBAEHHBIMW Ha YTAAX.

KILOLUK DONER MENU

(YANINDA LITRELIK ICECEK VE MEZELER)

Kiloluk vyaprak et doner yaninda
pilav, ekmek, k&zlenmig domates,
kGzlenmig biber ve litrelik icecek ile
servis edilir.

-0.6 kg icin 1 It icecek.

-1 kg icin 2 It icecek.

Déner served with rice, bread, grilled

tomato, and grilled pepper.
Includes 1 L drink for 0.5 kg, 2 L drinks
for 1 kg.

JoHep nojaéTtca © pUcoMm, xXne6owm,
TOMaTaMu W nepuem, NPUIroTOBAEHHLIMMK
Ha yraax.

Bknwdyaetr 1 n HanuTtka Ha 05 kr v 2 n
HanWuTKa Ha | Kr.

ET DONER DURUM

Klasik et doéner durdm: et dobner,
domates ve SDQGF‘I lDVD@D sarilarak
servis edilir.

Beef doner wrapped in lavag with
tomato and parsiey onions

[OBAXWA AOHEp, 3aBepHYThLIA B nasaw
C TOMataMu W NYKOM C NeTPYLWKOor.
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100 GR.
150 GR.
200 GR.

000GR.
1KG

100 GR.
150 GR.
200 GR.
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960 %
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ANTALYA PIYAZI

Coqgrafi isaretli leziz Antalya Piyazi;
haglanmig kuru fasulye  Uzerine,
umurta, domates, sogan, maydanoz,
ahinll tarator, limon ve zeytinyagi ile
servis edilir.

PORS. 300 %

Traditional Antalya Piyaz: Boiled white
beans served with egg, tomato, onion,
plrgirsleyr tahini-based Tarator sauce, and
olive oil.

OteapHan 6Henaa daconk ¢ AALOM,
TOMaTamW, NYKOM, NETPYLUKOW, TaxmHHBLIM
coycom Tapatop U ONMBKOBLIM Macnom.

EV YAPIMI GUVEG YOGURT

Jersey sutinden mayalanan,
kaymakh ve corekotlu ev yapimi

guvecg yogurt.

Homemade clay-pot yogurt made from
Jersey milk, naturally creamy, topped
with nigella seeds.

PORS. 200 %

Homemade clay-pot yogurt made from
Jersey milk, naturally creamy, topped
with nigella seeds.

TEREYAGLI PIRING PILAVI

Elmali yaylasindan dbévme tereyagi
ile kavrulmusg piring pilawvi

PORS. 200 %

Rice pilaf sautéed with premium
churned mountain butter.

PucoBkIA NNoe, obxapeHHbIR Ha
oTEOpHOM  JepeBeHCKOM CNUBOYHOM
macne.

PATATES KIZARTMASI

Ozel kesim kajun baharath patates
Kizartmoasi

PORS. 2004

Special-cut Cajun spiced fries.

Kaprod¢ens ¢pwn ocoboildl Hapeskm ¢
KaAgMYHCKUMK CNELNAMN.
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HATAY KUNEFE

Hatay usuld tel kadayif, peynir ve
serbeth kunefe. Uzerinde findik ile
servis edilir.

Traditional Turkish dessert: Kanefe
made with shredded kadayif pastry,
special cheese, and syrup. Served
topped with hazelnuts.

TpagULMOHH bl TYypeLuKu
KioHede W3 TOHKOW KafaudHOW HUTK C

AecepT:

0coBbIM ChipoM, NPONUTAaHHEIA
cuponoM. fogaérca ¢ GyHAYKOM
CBEPXY.

SALGAM ACILI / ACISIZ..................

| CECEKLER
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UZOM SIRASI ..o 90 & |
SARIYER COLA...oooooooeooeoeeeeeecee 120 %
SARIYER GAZOZ...oooooooooooooeeoeoe 120 % *%;;
SARIYER PORTAKAL .oovvovroeoeo.. 120 % l
MEYVE SUYU SEFTALL...ocoocorn...... 120 % m
MEYVE SUYU MANGO..................... 120 % A
MEYVE SUYU VISNE ..o 120 %
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SPRITE

SOGUK CAY KARPUZ......cvveeeeen... 120 &

MONATA ..o 120 &
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SADE
DONDURMALI

350 %
000 #

SOGUKCAY SERTALL e 120 &

ST @ T | ———— 120 ®




