STARTERS & APPETIZERS ———

Shokupan Tost

"Bacon” (Pork or Beef) ' & &
"Cheddar", Honey Mustard

Smoked Salmon [§ €
Avocado, "Philedelphia”

Chicken OB €
"Coleslaw", "Cheddar", "Peri peri" Sauce

Open Smoked Salmon Sandwich & €
Sourdough Bread, Smoked Salmon,
“Ricotta”, Capers, Dill

Bao Bun

Beef Rib$
Zucchini, Carrot, “Teriyaki”

Duck ()€

Green Pepper, Tomato, Fresh Onion

Chicken ()&
Truffle “Coleslaw”

Omega €80
Smoked Salmon, Poached Egg, Avocado,
“Ricotta”, Walnut

Smoothie Bowl

Banana, Honey, Yogurt, Peanut Butter, Oats

Nachos

“Nacho”, “Salsa”, “Guacamole”

Edamame ¢

Sea salt

“Miicver” €6 O

Zucchini, Strained Yogurt

Taco

Shrimp “Tempura”, “Guacamole”
Spicy Tuna, “Jalapeno”, Avocado
Chicken, Salsa, “Guacamole” ()$
Tempura O¢

Karnabahar, Havug ve Kolakas, Kabak,
Patlican, Tarator

_ TAS FIRIN

\.

Sarnie Mozarella ¢

Mozarella, Pesto, Cherry Tomatoes, Arugula,
Olive Oil

Sarie di Prosciotto ¢ & &

Mozarella, “Prosciutto”, “Pesto”, “Lime”

Margherita Napolitana (Pizza) €
Fresh “Mozzarella”, “San Marzano”
Tomato, Basil, Olive Oil

Tris Di Funghi (Fizza) €

Fresh “Mozzarella”, Bechamel, “Porchini”,
Portobello Mushrooms, Morel Mushrooms

Melanzane (Pizza) ¢

Fresh “Mozzarella”, “San Marzano”

Tomato “Ricotta”, Eggplant, Basil, Fresh Thyme

Prosciutto (Pizza) ¢ & =

Fresh “Mozzarella”, “San Marzano” Tomato,
“Prosciutto”, “Parmigiano Reggiano”,
Caramelized Onion, Arugula

“Lahmacun” ¢
Tomato, Parsley, Pickled Hot Pepper, Lemon
*Pide” with Minced Meat

Tomato, Parsley, Pickled Hot Pepper, Lemon

“Pide” with Diced Meat ¢

Tomato, Parsley, Pickled Hot Peppet, Lemon

BEACH

FOOD MENU

SALADS
Caesar¢ 8

Yedikule, "Parmigiano Reggiano”,
"Caesar" Sauce
Chicken

Shrimp

Beetroot & Goat Cheese

Beetroot, Purslane, Arugula, Goat Cheese,
Quinoa, Pumpkin Seeds, Balsamic sauce

Smoked Salmon
“Yedikule” Lettuce, Smoked Salmon,

Artichoke Heart, Citrus Sauce

Avokado

Mediterranean Greens, Arugula, Purslane,
Green Apple, Sliced Almond, “Pesto”

Chicken
Mediterranean Greens, Arugula,

Chicken Thigh, Roasted Eggplant, Tomato,
Pomagranate Molasses

~ DESSERTS

~ MAIN COURSES

~ BURGER o

Dana Burger ¢
“Brioche“, Beef Patty, “Cheddar”, Pickle, Chips
Chicken Burger O ¢

“Iceberg”, Cips“Brioche “, Chicken Thigh,
Truffle mayonnaiselceberg Lettuce, Chips

Assado Burger O ¢
“Brioche*, Braised Beef Ribs, Roasted

Fish & Chips €60

Cypriot Potatoes, Tarator Sauce

Chicken Schnitzel €8 O
Mustard Potato Salad, Pickled Onions

Meatballs with Cheese € & O

“Tirnak” Pita, Grilled Tomatoes & Peppers,
Hot Pepper Sauce

Profiterol $80

“Pate a choux”, Honey&Almond Cream,
“Ruby” Sauce

Cheese Cake €50

“Philedadelphia”, Pistachio, Milk Chocolate

Mille Feuille $8

“Capital” Cream, Forest Fruit

Panna Cotta ¥

Mango sauce, Almond “Crumble”

Meusim Meyveleri

Watermelon, Melon, Pineapple, Grape, Kiwi,

Plum, Banana
.

~ PASTRIES

Eggplant mayonnaise

Tagliatelle © €

Spinach, “Ricotta”, “Parmigiano Reggiano”,
“Lime”

Linguine O €

Shrimp, Calamari, Octopus, Clam,

Roasted Pepper, Garlic, Basil

Rigatoni O €

Tomato Sauce, Basil, Mini Mozarella

Pemne O
Gluten-free “Penne”, “Ricotta”, Basil,
Tomato Sauce

GLUTEN §

DAIRY MILK PRODUCTS EGG ()

A C

PORK -~

"Dear Guest, please let a waiter know if you have any special dietary requirements or allergies.”




