IFTAR MENUSU 1

Serpme Iftariyelikler
Pastirma, Ezine PeyniriKagar Peynir, Erzincan Tulum Peyniri
Siyah zeytin, Hurma, Kayisi, Ceviz, Regel, Tahin Pekmez
Tere yag, Bal Kaymak, Domates Salatalik, Geleneksel Ramazan Pidesi
Pastrami,Feta cheese,Kashar cheese,Goat Cheese,Black olives;Persimmon, Dried
Apricots, Walnut,Jam,Molasses with tahini, Butter,Honey with Slip,Slices of tomato and cucumber
Turkish Traditional Pita

Mini Zeytinyagl Tabag -Taze Fasulye ,Patlican Dolmast
Mini Olive Oil Dishes -Green Runner Beans,Stuffed aubergines

Corba —Soup
Babharatlarla Zenginlegtirilmis geleneksel Kirmizi Mercimek Corbasi
Red Lentil Soup with spicy

Ara Sicak- Hot Starter
Ispanakli ve Mantarli Krep - Crepe with Spinach and mushroom

Salata-Salad
Yegsil salata; zeytinyagh limon sos ile -Green Salad with lemon sauce and olive oil

Ana Yemek —Main Course
Taze Baharatlar ile Lezzetlendirilmis Firin Kofte, Sotelenmis Ispanak ve Patates Piiresi Taze Kekik Soslu
Meatball with fresh herbs,cooked in oven,served sauteed Spinach and Potato puree with fresh thyme

Tath- Desserts
Geleneksel Ramazan Giillag Taths1 veya Baklava (egitleri
Traditional Ramadhan Rice wafers stufled with nuts or Baklawa varieties
Apyran, Meyve Sular1 ,Cay ve Nescafe, Tiirk Kahvesi -Unlimited Soft Drinks



IFTAR MENUSU 2

Serpme Iftariyelikler
Pastirma, Ezine Peyniri,Kagar Peynir, Erzincan Tulum Peyniri
Siyah zeytin, Hurma, Kayisi, Ceviz, Regel, Tahin Pekmez
Tere yag, Bal Kaymak, Domates Salatahk, Geleneksel Ramazan Pidesi
Pastrami,Feta cheese,Kashar cheese,Goat Cheese,Black olives;Persimmon,Dried
Apricots,Walnut,Jam,Molasses with tahini,Butter,Honey with Slip,Slices of tomato and cucumber
Turkish Traditional Pita

Mini Zeytinyagl Tabag -Barbunya ,Biber Dolmast
Mini Olive Oil Dishes -Cranberry,Stuffed green peppers
Gorba-Soup
Geleneksel Kremali Domates Gorbasi Uzerine Kasar Peyniri Rendesi ve Feslegen yaprag esliginde
Traditional Bisque of Tomato soup with Kasher cheese

Ara Sicak- Hot Starter
Kiymali Mantarh Kagarh Krep-Crepe with mushroom and meat

Salata-Salad
Yegil salata; zeytinyagli limon sos ile- Green Salad with lemon sauce and olive oil

Ana Yemek-Main Course
Hiinkar Begendili Kebap Siit Danasi’'ndan- Cherry Domates ve Frenk Maydonuzu ile
Hunkar Begendili Kebap’ from Baby Veal Served on Smoked Eggplant Puree with Cherry Tomates And
Parsley

Tath -Desserts
Geleneksel Ramazan Giillag Tatlis1 veya Baklava Cegitleri
Traditional Ramadhan Rice wafers stuffed with nuts or Baklawa varieties
Ayran, Meyve Sular1 ,Cay ve Nescafe, Tiirk Kahvesi —Unlimited Soft Drinks



VIP IFTAR MENUSU

Serpme Iftariyelikler
Pastirma, Ezine PeyniriKagar Peynir, Erzincan Tulum Peyniri
Siyah zeytin, Hurma, Kayisi, Ceviz, Regel, Tahin Pekmez
Tere yag, Bal Kaymak, Domates Salataltk, Geleneksel Ramazan Pidesi
Pastrami,Feta cheese,Kashar cheese,Goat Cheese,Black olives;Persimmon, Dried
Apricots, Walnut,Jam,Molasses with tahini,Butter,Honey with Slip,Slices of tomato and cucumber
Turkish Traditional Pita

Mini Zeytinyagh Tabag -Imam Bayilds, Yaprak Dolma
Mini Olive Oil Dishes -Eggplant cooked in olive oil with onions,garlic and tomatoes, Stuffed grape leaves

Corba Soup
Sebzeli Saray Corbasi -Palace style of Vegetable Soup

Ara Sicak Hot Starter
Osmanlt Usulii Parga Etli Talag Boregi-Ottoman style of Puff pastry with meat kebap filling

Salata Salad
Cevizli, Tulum Peynirli, Nar Eksili Akdeniz Yegillikleri -Green Salad with goat cheese,walnut and

pomegmnate syrup

Ana Yemek Main Course
Sef Usulii Osmanh mutfagna 6zgii Kuzu Tandir —I¢ Pilav Esliginde —
Lamb roasted on the tandour with herbed rice

Tatlt —Dessert Karisik Tiirk Tath Tabagr — Turkish Delight Selection
Apyran, Meyve Sular1 ,Cay ve Nescafe, Tiirk Kahvesi-Unlimited Soft Drinks



