
Mezeler / Cold Starters
A rich variety of starters are freshly prepared regarding the sea food and
vegetables available in the present season.
Vegetable enriched mezes.....................................................8 Tl.
Sea food mezes..............................................................................11 Tl..

Ara Sýcaklar / Warm Starters
Tavada Yaprak Dana Ciðer
Pan Fried Beef Liver with sumac-onion salad

Fýrýnda Patlýcanlý, Dil Peynirli Gül Böreði
Baked Pastry stuffed with Cheese and Aubergine

Karides Güveç Zencefilli Biber Püresinde
Shrimp casserole with ginger-paprika puree

Kalamar Tava, Cevizli Tarator Sos ile
Fried Calamari with Wallnut-Tarator Sauce

Pastýrmalý Sýcak Humus
Hot Humous with Pan Braised Pastrami

zme e
By Lemon Tree

20 tl.

18 tl.

25 tl.

20 tl.

20 tl.

Mezes are appetizers of small dishes of various vegetables, sea food and

meat, that are served along raki or wine as a part of any large scale meal in

Turkey. During any of those famous traditional Turkish long-dinners it is a must

to taste at least a few kinds of mezes to go in between your sips of raki or wine

and a chat with your friends. Modern day Turkish mezes are so diverse in

tastes, colors and ingredients that one can easily see the great contributions

of tens of different ethnic cuisines of peoples of Anatolia. Therefore Turkish

mezes truly celebrate the rich history of the Turkish cuisine and  the culture.

* Each portion of meze applies for two

15 tl.

15 tl.

15 tl.

Salatalar / Salads
Çoban Salatasý
Shepards Salad with Tomatoes, Cucumbers, Onions and Parsley

Yeþil Salata
Seasons Salad with Lettuce, Carrots, Red Cabbage, Rocket, Cucumbers

Roka Salatasý
Salad with Rocket, Radish and Spring Onions

OR  YOU MAY JUST TELL US HOW YOU LIKE YOUR  SALAD

Istanbul Style  (Fix menu for two)

Cold Starters
Start with 5 different kinds of daily produced fresh mezes that you may choose

Warm Starters

Choose a warm starter from the menu to share

Main Courses
Choose one main course for each

Dessert
Choose a dessert to share
Coffee & Tea

Price (for 2 excluding any beverages).................................. 140.- TL

BeveragesIzgara Kuzu Lokum, Özel Fýrýn Patates ve Pancar ile
Grilled Lamb Sirloin, with Special Baked Potatoes and Red Beets

Dana Þaþlýk Kebabý, Izgara Sebzeler ve Yeþillikler ile
Marinated Beef Slices on Skewer with Greens and Grilled Vegetables

Çökertme Kebabý
Pan Roasted Beef Slices, Fried Shredded Potatoes with Yoghurt and Tomato Sauces

Piliç Güveç, Baharatlý Krema Sosta ve Limonlu Pilav ile
Chicken Casserole in Spicy-Cream Gravy with Lemon Flavoured Pilaf

Izgara Kasap Köfte, Izgara Sebzeler ve Soðan Piyazý ile
Grilled ‘Butcher’s’ Meatballs with Grilled Vegetables and Onions

Ballý Bademli Cevizli Kaymaklý Muz (Geleneksel veya Acýlý)
Bananas Topped with Honey, Almonds, Pistachios and Clotted
Cream with or without Chili Sauce

Cevizli ve Bademli Tahin Helvasý Sufle
Tahini Halva Souffle with Nuts

Meyve
Fresh Fruits

15 tl.

15 tl.

12 tl.

Et Yemekleri / Meat Dishes

Sebzeli Fener Balýðý Güveç
Monk Fish Casserole with Vegetables

Karýþýk Deniz Mahsüllü Buðday Pilavý
Seasoned Wheat Pilaf with Mixed Sea Food

Acýlý Ekþili Kýlýç Balýðý Sote
Sauteed Sword Fish with Sour-Chili Gravy

Kaðýtta Levrek, Kayýsý ve Badem ile
Sea Bass Fillet Enveloped in Paper with Apricots and Almonds

Deniz Ürünleri / Sea Food
32 tl.

30 tl.

30 tl.

30 tl.

Tatlýlar / Desserts

Elle Dec or Italia
Ottobre 2011

36 tl.

34 tl.

34 tl.

29 tl.

28 tl.


