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Qk@‘\? GIDA ALERJINIZ VAR MI? EN ONEMLI ALERJENLER! /M0ST IMPORTANT ALLERGENS.

GIDA VE KONTROL
GEMEL MmlDOrRLOGO

Gluten iceren tahillar ve iiriinleri Kabuklular ve iiriinleri Yumurta ve iiriinleri Siit ve diriinleri Balik ve iiriinleri
Gluten containing cereals and its products Crustaceans and its products Egg and its products Milk and its products Fish and its products

Hardal ve iiriinleri Yerfistigi ve Griinleri Soya fasulyesi ve iiriinleri Kereviz ve diriinleri Aci bakla ve diriinleri
Mustard and its products Peanut and its products Soya bean and its products Celery and its products Lupin and its products

GIDA ALERJiNiZ VARSA SIPARIS
VERMEDEN ONCE BiLGi ISTEVINiZ.
IF YOU HAVE FOOD ALLERGY, ASK FOR

INFORMATION BEFORE ORDERING.

Sert kabuklu meyveler ve iiriinleri Kiikiirt dioksit ve siilfitler Yumusakcalar ve iiriinleri Susam tohumu ve iiriinleri
Nuts and its products Sulphur dioxide and sulphides Molluscs and its products Sesame seed and its products




lyi tarimi destekliyor : We do support
ve yemeklerimizde - good farming and
kullaniyoruz. S use products on our meals
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NISUAZ

Ton balii, Anguez fleto, mevsim yesillikleri, yesil dolmalik biber, eri domates, siyah
zeytin, patates, yumurta, taze sogan, kendine dzgii 6zel sos egliginde

Tuna fish, Anchovy fillets, lettuce, green bell pepper, cherry tomatoes, black olive, potatoes,
eqg, fresh onion, served with special sauce

HELLIM / HaLLoum

Izgara edilmig hellim peynirinin Akdeniz yesilleri ile sunumu A
Served with grilled halloumi cheese and Mediterranean greens

PEYNIRLI BAHGE / cieese GARDEN

Gobek Marul, Roka, Taze nane, maydanoz, ceri domates, salatalik, kiip beyaz peynir,
zeytinyagi ve limon egliginde.

Lettuce, arugula, fresh mint, parsley, cherry tomatoes, cucumber, cubes of white cheese,
served with olive oil and lemon juice.

245

210

==y - = = e e e ——————

YEMYESIL

Kivircik marul, gobek marul, yedikule marul, kuzukulag, su teresi, dere otu,
salatalik, zeytinyagi ve limon egliginde

Lettuce, Yedikule lettuce, sorrel, watercress, dill, cucumber, served with olive oil
and lemon juice.

MEVSIM / seasonaL

Mevsim yesillikleri
Seasonal greens

175

STEAK

Antrikot 1zgara dilimleri, Akdeniz yesilleri, gdbek marul, roka, nane,
maydanoz, ceri domates, hardal kanigiml dzel sos esliginde

Grilled slices of entrecote, Mediterrenean greens, lettuce, arugula, mint, parsley,
cherry tomatoes, served with special sauce mixed with mustard.

CEVIZLI KASIK / wirs wauur

Domates, salatalik, sivri biber, maydanoz, ceviz, sirkeli zeytinyagi ve limon
esliginde

Tomatoes, cucumber, parsley, walnut, servedwith olive oil, vinegar and lemon juice.

DENIZ YESILI / searoon saLap

Kalamar, karides, somon parcalan, findik turp, ceri domates, dere otu ve taze
nane esliginde
Squid, prawn, salmon pieces, radish, tomato with fresh mint.

PLENUS SALATA

Roka, Akdeniz yesilleri, gouda peynir cesitleri, pancarl ekmek dilimi, kiyilmig
taze sogan ve ozel domates sos ile.

With arugula, Mediterranean greens, gouda cheese varieties, beetroot bread slice,
chopped spring onion and special tomato sauce.

TAVUKLU SEZAR / CHICKEN CAESAR

Asya yesilleri iizerinde 6zel sos ve 1zgara tavuk ile sunumu
Served with asian salads, grilled chicken.

COBAN SALATA

Domates, salatalik, sivri biber, maydanoz, kuru sogan, sirkeli zeytinyag ve
limon egliginde
Tomatoes, cucumber, parsley, onion, served with olive oil, vinegar and lemon juice.

340

190

255

210

200

190




KOFTE MENU

Dana kiyma, patates cips, ceri domates, marul yapraklari
esliginde servis edilir.
Ground bee, potato chips, cherry tomatoes with lettuce

KID'S BURGER

Burger kofte, patates cips, kokteyl sos, domates dilimleri
esliginde servis edilir.
Burger meatball, potato chips, cocktail sauce, tomatoes slices

e SUSAMLI TAVUK KOFTE

Tavuk kiymasi, pane, yumurta, susam, kibrit patates ile.
Chicken mince, pane, egg, sesame, match with potatoes.

Siirpriz
hediye ve
ikramlarimizi istemeyi unutmayin.
"Don't forget to ask
for surprise toy"
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REGIONAL TASTE

X KARISIK PEYNIR TABAGI / i chsE pLATTER 440

Edam Peyniri, Gouda Peyniri, Emmental Peynir, Cheddar Peyniri, Tavuk Jambon, Tulum

~ TRK MEZE CESITLER

TURKISH MEZE (DEUCATESSEN) Peyniri, Kars Gravyer Peyniri, kuru mevyeler ile servis edilir.
Haydari Antep ezme Havuglu Nuraniye Edam Cheese, Gouda Cheese, Emmental Cheese, Cheddar Cheese, Chicken Ham, Tulum Cheese,
Thick yoghurt with garlic and dill Antep style spicy paste Mayonnaise, carrots, zucchini Kars Gruyere Cheese.

Cevielhavug tarat I Girit < i A ;
Ggrllif:\l/vaﬂ‘]’l?tgar?drat]r%;d crumbs sauce RUZTtZe?jn:ggplantsalad B:arslil,e;zg?l?c,white cheese $ARAP PEYNIR TABAGI / WINE CHEESE PLATTER 390

Tiirk Tulum Peyniri, Kars Gravyer Peyniri, Gouda Peyniri, Mihalig Peyniri, Edirne Beyaz

Pembe diisler Biber Borani Cunda ezme e ; it L

Pink dreams Pepper, yogurt White cheese, walnuts, tomato Peyniri, kuru meyveler ile servis ediir ¥ L5
Ispanak borani Teretiir Mezesi El;]rkmh Tulum Cheese, _Kars Gruyere Cheese, Gouda Cheese, Mihalic Cheese, Edirne White
Spinach dish with yogurt and rice Teretur appetizer i

ZEYTINYAGLI MEZE CESITLERI Gl BIRA PEYNIR TABAGI / BEeR CHEESE PLATTER 320

Eski Kasar Peyniri, sotelenmis kaju, badem ve zeytinli yufka ile servis edilir.
OLIVE OIL DELICATESSEN @ 0ld Cheddar Cheese, sautéed cashews, almonds.
Saray usulu yaprak sarma Zeytinyagh biber dolma e g . 4
Stuffed grape leaves Stuffed bell pepper BEYAZ PEYNIR TABAGI / WHITE CHEESE PLATTER 300
Barbunya pilaki Zeytinyagli taze fasulye ,‘&-&\etse% Edirne Beyaz Peyniri, Kuru Kayisi, Kuru incir ve yesillikler ile servis edilir.
Borlotti beans in olive oil Fresh beans Edirne White Cheese, Dried Apricots, Dried Figs.
Patlican imam bayildi Zeytinyagh enginar N L
Stuffed eggplant Artichoke . Pnr:i"’zn°;§‘:;t s
Kabak kalye Portakal soslu kereviz Full Portion 3 selections
Zucchini with olive oil Cellery with orange sauce etse,. n .
Zeytinyagh soslu saksuka Zeytinyagh pirasa $— BUREK SEPETI / PATTY BASKET 3 50
Saksuka Leek with olive il _ Avci boregi, pacanga boregi, Gin boregi, sigara boregi, ceri domates, yesiller
;(;ﬁ:;g::;gm;i assl:;r; £ X ;?325 ?:ﬁlslllaﬁ'\:\:ft?]t;lomlgma Do Different kind of traditional patty, served with tomatoes and greens
Yarim Porsiyon 5 adet secim >
Zeytinyagh ki Prasa ansas || @39 HOTMIX BAR TABAGI / 848 pLATTER 350
Leek pieces with olive o Patates kizartmasl, patates kroket, koklet pane mozarella, sigara boregi, sogan halkasi, mitide kifte,
Osmanle Sar“y (Y\uifmjt Mezelert nugget, cicek sosis, geri domates
Ot @ittt o Dol At french fries, croguette, mozarella, onion rings, small meatballs, nugget, sausage served with tomatoes
Bugday cacigi Bakla fava :
Wheat tzatziki Broad bean
el ik PATATES KIZARTMASI / FRENCH FRIES 120
Greek style babagannus Ottoman beans in olive oil

b s GEREZ TABAGI / Bezr nurs M120 L 220

Mastabe Giiniin Meze ve Zeytinyagilarini servis personeline daniginiz.




SOGUK BASLANGICLAR ARA SICAKLAR
COLD STARTERS AOT STARTERS

DANA CARPACCIO / carraccio 300 PEYNIR KOFTESI & RUM BOREGI / cheese wearaat & sumerstay 125

Aromatik otlarla marine edilmis dana bonfile dilimleri, baharatlar, dijon hardal ile. i Yesil_lik_ler{ baharat, yumurta ile hazirlanmig lor peynir. / Baharat ve ince kiyilmis yesilliklerle hazirlanmig lor
Sliced beef tenderloin marinated with aromatic herbs. peynirli borek.
Curd cheese prepared with greens, spices, eggs. / Curd cheese pie prepared with spices and finely chopped greens.
e W e LG~ RO ey e —

Great taste

*

|
PREMIUM SEAFOOD QUALITY '

KALAMAR TAVA / FRIED CALAMARY 340
SUMUN TARTAR / SALMON TARTAR 425 Kizartilmig kalamar, ozel sosu ile.

M ] Fried calamary with special sauce.
Kiyilmig somon eti, limon suyu, baharatlar ve tartar sos ile.
With minced salmon, lemon juice, spices and tartar sauce.

KARIDES GUVEC / sHrimp sTew 390
200 gr ¢im ¢im Karides, yesil biber, domates, rozmari, rendelenmig kagar, tereyag

SUMUN GRAVI.AKS / SALMON GRAVLAX 440 200 gr shrimp, green peppers, tomatoes, rosmary, planed cheese, butter

Marine somon dilimleri, anason kirintilari, lime suyu, dijon hardal, roka yapraklari.

Marinated salmon slices, anise crumbs, lime juice, dijon mustard, arugula leaves.

@

ISTINYE BOREG 230

Levrek, somon, kalamar parcalari ile hazirlanmig mantarli, baharatl borek.
Levrek, somon ve kalamar parcalariyla hazirlanan mantarli ve baharatli borek.

SOMON GRAVLAKS

_ B
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ROMAN USULU ANTRIKOT 625 KARISIK 1ZGARA / miXen GRiLL

~200 gr. Antrikot, baharatlar, zyag, karamelize sogan, 1zgara mantar, peynir sos ile servis edilir. ~80 gir dana antrikot, ~60 t_1r kuzu sis, ~80 gr kasap kifte, ~80 gr 1zgara baton sucuk, ~60 gr tavuk

=200 gr. Entrecote is served with spices, olive oil, caramelized onions, grilled mushrooms, cheese sauce fonf ~1509rtavukplrzo
e _g_. Sl EEA TR, _p e AT SR Yo BN, 4 g_ _____ " T Entrecote, lamb skewers, butcher meatball, grilled baton sausage, chicken steak, chicken cutlet.

STEAK DIANA 530 KASAP KOFTE

Bogfile ~I60gr F’“'gu.’ pilawi, izgara patates, manta, al'paCI.kSOf]al? den]i.glace s0s, krema, Siit dana eti ~200 gr, kibrit patates, baharatlar, aromatik otlar,aci sos, safranli pilav, 1zgara domates 520
degirmen karabiber, limon suyu, krem hardal ve maydonoz ile servis edilir. T

Tenderloin =160 gr, bulghur rice, potatoes, mushroom, pearl onion, demi-glace sauce, freshly ground ~200 g Veal, pepper, hot sauce, rice with saffron, grilled tomato, pepper watercress, served with and
pepper, lemon juice and mustard cream with parsley f special sauce

BEGENDILI BALKAN KGFTE  g5p KASARLIKOFTE - 560

i i .. : . BNy Siit dana eti ~200 gr, kibrit patates, baharatlar, kagar peyniri, aromatik otlar,aci sos, safranli pilav,
Siit dana eti ~200 gr, koz patlican, siit, kasar, kizartilmis tereyag ile servis edilir. \zgara domates ve biberle servis edil,

~200 g Veal, Roasted eggplant served with milk, cheddar, fried butter. o o i Chae Iy g e
KUZU SIRT' 695 and special sauce
Kuzu =200 gr, bulgur pilav, pres patates, kuru sogan, sarimsak, z. yag, biber ve jiis sos ile. I.O KU M 625

Laiti=200 guh ghugrice pofatogss high, GayOIRTEE el DA A ~200 gr Bonfile, kibrit patates, kekik, karabiber ve biberiye ile servis edilir.

. ~200 g Tenderloin, served with thyme, potatoes, black pepper and rosemary.
TEKSAS BONFILE 590 :
~160 gr bonfile, safran, mantar, haglanmig sebze, burgunyon sos ile servis edilir. @ ANTRIKUT TAVA 590

~160 gr tenderloin, saffron, mushroom, bailed vegetables and burgunyo sauce. =200 gr. Antrikot, cherry domates, sarimsak, sarapli demi glace sos, kapya biber ve maydonozile
servis edilir.

~200 g Tenderloin, served with thyme, potatoes, black pepper and rosemary.

BUTTER STEAK 625

~160gr bonfile, sotelenmis sebzeler ve tereyag esliginde servis edilir.
Tenderloin ~160 gr, sauted vegetables, butter sauce and served with sliced butter on top
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KORI SOSLU BADEMLI TAVUK 410

~280 gr. tavuk but, baharat kanigimi, badem, tavuk suyu, krema, frenk sogani ve parmesan
peyniriile.

~280 gr. Served with chicken spice mix, almonds, chicken broth, cream, chives and parmesan
cheese.

CHICKEN KIEV

~280 gr. tavuk bonfile, pe¥nir dolgulu, sos ile kaplanmis tavuk ve tereyaginda sotelenmis
sebzeve sos ile servis edillr.

~280 gr Chicken breast, cheese-filled chicken covered with sauce and served with vegetables
sautéed in butter and sauce.

FAIITA 4,240

Diinyaca iinlii Meksika mutfagi yemeklerinden Fajita'y yeniden yorumladik;
~160 gr. dana/tavuk, sote sebzeler, mantar ve kendine ozel soslar esliginde servis edilir

We reprepare the most famous meal in Mexican Fajita by our way.

[

440

640

Tenderloin/Chicken =160 gr, served with sauted vegetables, mushroom and its own special sauce

490

FAJITA

IZGARA SOMON

Somon fileto ~200 gr, deniz briilcesi, domates kokteyl, bulgur pilavi ve rojin sos esliginde
servis edilir.

Salmon fillet ~200 gr, sea beans, tomato and mushroom served with bulgur rojin sauce.

690

BESAMEL SOSLU TAVUK 400

~200 gr kusbasi tavuk, baharatlar, besamel sos, ceri domates, biberiye, yesillikler ve patates
salata ile servis edilir.

Chopped chicken ~200 gr, spices, bechamel sauce, cherry tomato, pepper, greens, served with
potatoes.

NARENCIYE SOSLU TAVUK PIRZOLA

Tavuk But ~280 gr, narenciye, portakal ve mandalina kabuklar, tane kignig, haglanmig bugday,
dilim zeytin, tursular, sotelenmis kuskonmaz ve koruk eksisi ile.

Chicken Leg ~280 gr, served with citrus fruits, orange and tangerine peels, coriander grains, boiled
wheat, sliced olives, pickles, sautéed asparagus and sour grapes.

400

! ey .
KORI SOSLU BADEMLI TAVUK
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Sofra by Vargo'nun mezeleri, tiirk mutfaginin en sevilen IKI KISILIK o9
lezzetlerinden olugan bir sdlen sunar. Sececeginiz 4 adet . % DOUBLE - e
mezelerin her biri 6zenle hazirlanir ve yemeginizin baglangicimi b ' & N ‘
MEZE 2 ZEYTINYAGI.I egsiz bir tatla taclandirr. ‘ R WE __
Sofra By Vargo's mezzesoffer a feast of the most favourite ' a4 % fa 2 b
4TYPES UF MEZZES flavors of Turkish cuisine. Fach of the four mezzes you choose ; : p
is carefully prepared and crowns the beginning of your meal
with a unique taste. 1
P ° 9 5 O b
KARISIK IZGARA TABAGI &
i Sectiginiz salata her mevsimin en taze i
MEVSIM SAI-ATA yesillikleri ve sebzeleri dzenle secilerek ‘ MIXED GR”'I' PLA' TER
hazirlanir. :
SEASONAL GREENS ~180 gr Kuzu Pirzola, ~100 gr Dana R
s ‘ sl i 59)4’. 2
TORU S s AL ATA Your chosen salad is prepared with the ! Antrlkot: : f.i.l] gr Kasap Kofte, ~100 gr : :
TOROS SALAD carefully selected freshest greens and : Tavuk Gogsii, cherry domates, baby : B e AR T e
vegetables of each season. pata.tes, sllyrl biber ve aci sos ile ‘ ek S A B, Trosa. desilir
servis edilir. a9 : ayni zamanda paylasimin, birlikteligin ve
misafirperverligin semboludur. Keyifli bir
! yemek deneyimi yasamaniz icin 6zenle
- - - Served with ~160g Lamb Chaps, ~100g hazirladigimiz mentimtizde
e ek N oo Aoy gl Buctersheatials, Sl ek o gt
: ! . o / bir arada bulacaksiniz.
hazirladigimiz meyve tabaimiz, ferahlaticive ~100g Chicken Breast, cherry toma- T :
M EYVE TAB Aﬁ| sagjlikli bir segenek sunar. toes, baby potatoes, green peppers, ‘ . 3
Qur fruit platter is prepared with the freshest ; : ' Sofra iri*Turkish language means table where meals are
FRUIT PI-ATTER . and the stt deliceoug seasonal fruits offérs P andsp il ) served. However, a sofra is not just a ‘table’ used for eating it
’ ; / : : is also a symbol.of sharing togetherness, and
refi esh{ng and healthy option _m complete your ; hespitality in Turkish culture. Our carefully prepared
meal with a sweet touch. v , menu is designed 1o provide you with a delightful dining
- 4 : experience, where vou will find a combination of flavors
tailored to your palate.




Osmanle Saray Mutfas

Ottoman Palace Culsine

o ov I

Ana Yemekler / ®ain Courses

% Matbah-{ dmire

¢ Istanbul'da sarayda ve saray ¢cevresinde yasayan, giizel
Osmanismane (16. y.y) 750

g . yemeklerden hoslanan bir seckinler grubu tarafindan, 15.y.y
=200 g. Kuzu kusbasi, mantar, pastirma, patlican, ceviz, tereyagi ve kasar. = A EE . A
itibaren bicimlendirilmis bir yemek kiiltirtdiir. 36 padisah
=200 g. Lamb cubed, mushrooms, bacon, eggplant, walnuts, butter and cheddar. % & . * A
tarafindan yonetilmis Osmanh imparatorlugundaki Saray
~ Mutfagy; Balkanlar, Kafkaslar, Ege, Suriye, Libnan ve Anadolu

YO 1o “ ‘l wfw ‘]{Gb “b ¢ ( (8. 909) 48 0 5 mutfaklarinin harmanlasmasiyla olusmus ve diinyanin ilk ti¢

r / ; mutfag1 arasinda kendine yer bulmustur.
=160 g, Kiyma, rende sogan, tirnak pide, sarimsak, karabiber :

=160 g, Minced meet, grated onion, garlic, black pepper O > P
ttoman Palace Cuisine
| ‘K l lé ‘l {llm ;l {“ ( (5. 9‘9) 6 7 O By a group of elite who live in and around

- the palace in Istanbul and enjoy fine food,
=200 g, Kuzu kusbasi, kestane, kiska sogan, tereyag, baharat, daneli sar1 pilav.

ot P b ; L It is a food culture shaped by the 15th century. b
LR b e Ot e A LA e e e o e _ Palace Kitchen in the Ottoman Empire was ruled by 36 sultans;

It was formed by blending the Balkans, Caucasus, Aegean,

. rﬂ ) l Bcé Wt ( (8. 9.9) 6 4 0 : Syrian, Lebanon and Anatolian cuisines.

and found itself among the top three cuisines of the world.
.‘-'a 1 ""cl

=200 g. Kuzu kusbasi, domates, tereyagi, defne, baharatlar ve patlican begendi.
=200 g. Lamb couscous, tomatoes, butter, spices and eggplant.




Her kolesinde ayri lezzet / (Great taste on
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HAMBURGER

=120 gr burger kdfte, kokteyl sos, domates dilimleri, yesillik, patates cips ve
yesillikler

~120 gr burger meatball, cocktail sauce, sliced tomato, greens served with french
fries and greens

KANSAS DB BURGER

~180 gr burger kofte, cheddar peynir, dana jambon, domates dilimi, patates
cips ve yesillikler

~180 gr burger meatball, cheddar cheese, beef ham, sliced tomato served with
french fries and greens

CHEESE BURGER

=120 gr burger kofte , kasar peyniri, kokteyl sos, kornigon tursu dilimleri,
domates dilimi, patates cips ve yesillikler

~120 gr burger meatball, cheddar cheese, cocktail sauce, pickles, sliced tomato,
served with french fries and greens

OREGON CHEESE DB BURGER

~180 gr burger kfte , kasar peyniri, kokteyl sos, kornison tursu dilimleri,
domates dilimi, patates cips ve yesillikler

~180 gr burger meatball, cheddar cheese, cocktail sauce, pickles, sliced tomato
served with french friesn and greens

HELENA CHICKEN BURGER

~90 gr chicken, kokteyl sos, karamelize sogan, domates dilimleri, kornison
turgu dilimleri, patates cips ve yesiller

~90 gr chicken, cocktail sauce, caramelized onions, sliced tomato, pickles, served
with french fries and greens

360

530

390

470

310




SOSLAR/SAUCES ——

[

ONCE MAKARNANI SEC
CHOOSE YOUR PASTA

LINGUINI

MILANEZ

Dana jambon, ince dogranmis mantar, domates, maydanoz, tuz ve karabiber
Beef ham, chopped mushroom, tomato, parsley

BOLONEZ

Kiyma, domates, havug, karabiber, kekik ve sogan
Mince, tomato, carrot, onion, thyme

ARABIATTA ==’

Dilimlenmis siyah zeytin, sogan, domates, feslegen, nane, karabiber, tuz
Sliced black olive, anion, tomato, basil, mint

Kz kiyilmig sebzelerin, maydanoz, sanmsak, limon suyu ve besamel sos
Roasted vegetables, parsley, garlik and lemon juice served with bechamel sauce

e S

SONRA SOSUNU ILAVE ET
ADD YOUR SAUCES

NAPOLITEN

Domates, sogan, sarimsak, feslegen, maydanoz ve tereyagi
Tomato, onion, garlic, basil, parsley

PESTO

Feslegen, sarimsak, cam fistigy, zeytinyagi, tuz ve parmesan peyniri
Basil, garlic, pine nuts, olive oil, parmesan cheese

CARBONARA

Dana jambon, parmesan peyniri, feslegen, krema
Beef ham, parmesan cheese, basil, cream

ALFREDO

ince kiyilmig mantar, krema, kekik, feslegen ve tereyagj
Sliced mushroom, crema, thyme, sweet basil and butter




CHOCOFON

! .=



CHOCOFON MAGNOLIA

e gie sy, et st sak ot ssesgindemarneovve @0a 190 lparbudp e
oo oot and mrsolow st whieorriktotcirose @ik 190 J S

{2 MERENGITA 180 KAHVEL] PANNA COTTA
CREMEAUCHOCOLAT 150 TIRAMISU
CHEESECAKE 180 @ xreara

MEYVE TABAGI / SEASONAL FRUIT PLATTER

Mevsim meyvelerine gore servis edilir.
Served with seosanal fruits.

I, ORTA/wewm  BUYUK/uamce

MERENGITA

- I

180

180

180
160
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MESRUBATLAR / SF7 DRINKS 95
PORTAKAL SUYU / oraNGE JuIcE 120

ENERJI ICECEGI / eneney ok 120
LIMONATA / evonoe

Sade - Gilek - Frambuaz - Bogiirtlen "0
Lemonade - Strawberry - Raspberry - Blueberry

SOGUK KAHVELER / COLD COFFEE

FRAPPE 150
FRAPPUCCINO 150
|CE COFFEE 150
|CE LATTE 150

POSET GAY VE BITKI CAYLARI / eaano Heraens 45

TURK KAHVESI / turkish coree 95
SAKIZLI TURK KAHVESI / wirh cus mastic 95
SUTLU KAHVE / coreee with mitk 95
SADE KAHVE / corree 95
FILTRE KAHVE / ritren coree 95
SICAK GIKOLATA / Hor cocoLaTe 95
ESPRESSO 95
VIENNESEW 120
RISTRETTO “Chccs Zaaze” 90
CAPPUCCINO 120
CAFE LATTE 120
CAFE AMERICANO 95

WHITE CHOCOLATE MOCHA 120



RAKILAR / TRADITIONAL TURKISH RAK

' 4L 8CL|  35CL @ 00L | |

BIRALAR / BEERS L § ' U
TEKIRDAG 10 NUMARA 280 450 2.250 4,400

EFES YENI RAKI 145 270 1450 2.200

TUBORG 190 | K

BECKS s o e R Wy . i W

MILLER . :

sl TEKIRDAG ALTIN SERI 1 2 1

BOMONTIFILTRESIZ 230 | | G __________ S ____________________ 8 0 ____________ 30 _________________ 850 _______________ 3000

HEINEKEN TEKIRDAG 160 285 1500 2.800

BUDWEISER 230 | |

CARLSBERG YENi SERI 160 290 1475 2.650

CORONA

- I Segiminiii Tiirk m;aze ge;itlgri veya Pe&nir

Tabag ile zenginlestirin.

L o} Raki ise unsweetened, ansie-flavored Turkish alcoholic drink
\ T L that is popular in Turkey and Turkic countries. It is often served

with meze. Order your drinks with Turkish Cheese Platter or ‘
~ delicatessen dishes. i |

—




4o 8cL BOTTLES
J&B 180 280 2.600
JWALKER RED LABEL 160 280 2.500
JWALKER BLACK LABEL 260 430 3.950
JWALKER DOUBLE BLACK 290 490 4950
JIM BEAM 170 280 2.800
BALLENTINES 190 300 2.800
JAMESON 190 290 2.700
JACK DANIELS 200 310 3400
JACK DANIELS S. BARREL 350 640 6.000
JACK DANIELS GENTLEMAN 235 110 4.200
DIMPLE (15 YEARS) 195 350 3400
CHIVAS REGAL (12 YEARS) 270 460 4,300
CHIVAS REGAL (18 YEARS) 510 850 8.200

Ozel atigtirmaliklar ile servis edilir.
Serviced with complementary Snacks.

4c.  8c.  BOTTLES

12 YEARS suerrvoakcask 500 950  9.000

br: i Matured exclusively in hand-picked sherry seasoned oak cas from jerez, spain

=;'5 g for richness and complexity.
MACfLLAN' 15 YEARS DpoustLE cask 900 1750 16.000
ey 1B YEARS DOUBLECASE. = 900 3550 33500
le:i[lz:lullirlfi) i)ré ;}rlleogirgggli :alance of hand-picked sherry seasoned American
ornniewaLker BLUE LABEL 1200 2200 19.500
12 YEARS 300 550 5250
15 YEARS 450 850  8.000
Glenfiddich 18 VEARS 700 1350 12500
12 YEARS 290 525 4750
GLENLIVET 15 YEARS 475 850 8,000

18 YEARS 620 1200 10.000



SMIRNOFF NORTH
SMIRNOFF GREEN APPLE
SMIRNOFF RED
SMIRNOFF RASPBERRY
ABSOLUTE

ISTANBLUE

Aol

8L

BOTTLES

165
160
150
110
160
130

260
280
250
230
280
230

2.600
2.800
2.500

2.700
2.050

e el BOTTLES

%

GREY GOOSE 250 450 4.500

VODKA

Every aspect of Grey Goose is focused on crafting a vodka of unparalleled quality. it begins with
the selection of the very best ingredients from France.

BELVEDERE 190 350 3.500

VODKA

Belvedere Vodka is structured and elegant with hints of almond, vanilla, and white pepper
followed by a smooth velvety finish.




KOKTEYLLER / COCTAILS

SANGRIA

Kirmizi garap, brendy, portakal suyu, sprite
Red wine, brendy, orange juice, sprite

LONG ISLAND ICE TEA

Cin, rom, tekila, votka, cointreau, kola
Gin, rom, tequila, cointreau, coke

0SSKHI

Votka, cointreau, limon suyu, visne suyu
Vodka, cointreau, lemon juice, cherry juice

MOJITO

Rom, soda, lime, esmer seker, nane
Rom, mineral water, lime, brown sugar, mint

280

370

340

300

SEXON THE BEACH

Votka, archer’s, tekila, portakal suyu, grenadine
Vodka, archer's, tequila, orange juice, grenadine

TEQUILASUNRISE 2.5 Speciatice

Tekila, portakal suyu, grenadine
Tequila, orange juice, grenadine

290

210

PINA COLADO

Rom, malibu, ananas, siit, krema
Rom, malibu, pineapple, milk, cream

MARGARITA

Tekila, cointreau, limon suyu
Tequila, cointreau, lemon juice

BLUE MARGARITA

Tekila, cointreau, blue curacao, limon suyu
Tequila, cointreau, blue curacao, lemon juice

280

320

350

HAWAII COCKTAIL

Cin, cointreau, portakal suyu, blue curacao
Gin, cointreau, orange juice, blue curacao

ARCHER'S ST. PETERSBURG

Archer’s, malibu, votka, portakal suyu, grenadine
Archer’s, malibu, vodka, orange juice, grenadine

WHITE LADY

Cin, cointreau, limon suyu
Gin, cointreau, lemon juice

MAITAI

Cointreau, bacardi, portakal suyu, grenadine
Cointreau, bacardi, orange juice, grenadine

KIKI

Votka, limon suyu, tonic, bogiirtlen piire
Vodka, lemon juice, tonic

LEVEL UP

Cin, Nane likorii, Cointreau, limonata
Gin, Caintreau, Lemonade

FROZEN MARGARITA

Olmeca, Cointreau, Limon Suyu
Olmeca, Cointreau, Lemon juice

CUBA LIBRE

Bacardi, limon suyu, kola
Bacardi, lemon juice, coke

SILVER SUNSET

Campari, votka, limon suyu, portakal suyu
Gampari, vodka, lemon juice, orange juice

210

250

210

260

260

260

260

280

e ’

LYNCHBURG 2.2 Specintise

Viski, cointreau, limon suyu, sprite
Whisky, cointreau, lemon juice, sprite

ALKOLSUZ KOKTEYL / VIRGIN COCTAILS

SAN FRANCISCO

Portakal, ananas, muz, seftali
Orange, pineapple, banana, peach

JAMAICA

Ananas, limon
Pineapple, lemon

GRECIAN

Portakal, seftali, limon
Orange, peach, lemon

VIRGIN BARBADOS

Portakal, hindistan cevizi surubu, muz
Orange, coconut syrup, banana

170

170

170

170

370




KONYAK / COGNAC

REMY MARTINV.S.0P 750
REMY MARTIN X.0 2.000
HENESSEY V.5.0.P 600

HENESSEY X.0 1100
MARTELLV.S.0.P 830
NAPOLEON 400
SHOTS
B-52 170
JAGER BOMB 350
JAGERMEISTER 200
OLMEGA GOLD 250
OLMECA BIANCO 200
END LINE 150
RED ZONE 150

VERMUT & ROM / VERMOUTH & ROM

MARTINI
BACARDI
BACARDI BLACK
HAVANA CLUB
CAPTAIN MORGAN

240
210
210
390
330

ALKOLLU KAHVE / COFFEE WITH ALCOHOL

IRISH COFFEE
SMOOTHIE COFFEE
BAILEY'S CAPPUCCINO
MEXICAN COFFEE
CHOCOLATE BAILEY'S

200
200
200
200
200

CiN / GIN
GORDON 240
BOMBAY 270
BEEFEATER 280
LOKAL CiN 175

LIKOR / LIQUEUR
ARCHERS 220
CAMPARI 300
KAHLUA 200
COINTREAU 400
SAFARI 220
AMARETTO 200
MALIBU 200

BAILEY'S 220






M'T Wine

Cabernet Franc

Topradin incisi, Sarabin Hazzi:
Trakya’dan Ozel Lezzet!

Cabernet Franc tzUmleri, dinyanin
dort bir yaninda yetistirilen ve 6zellikle
Bordeaux, Loire ve Kuzey italya gibi
bolgelerde dnemli bir yere sahip

olan kirmizi GzUm cesididir. Cabernet
Sauvignon ile akraba olan bu Gzum,
aslinda onun ebeveynlerinden biridir
ve bagimsiz bir tlr olarak da buyuk bir

bedeni toplamaktadir.

SPECIAL EDITION

MT Wine

Saranta Farmhouse

Bolge / Region

™~

.
S
<

Uzitim / Grape
-

g
i

Cabernet Franc

at
o

1.850 TL




KIRMIZI SARAP
RED WINE

Selection
Kavaklidere

MT Wine

Saranta Farmhouse

[Louis Bernand
Kavaklidere

Gato Negro

Kavaklidere

Egeo

Kavaklidere

Angora

Kavaklidere

Yakut

Kavaklidere

Santa Helena Varietal
Kavaklidere

Bolge / Region Uziim / Grape
Dogu Anadolu / Turkiye Okiizgdzii - Bogazkere
Trakya / Turkey Cabernet Franc

i —

Cotes du Rhone / France Grenache - Syrah

F
Centrall Valley / Chile

f

Cabernet Sauvignon

Ege / Turkiye Cabernet Sauvignon

Cabernet - Okiizgozii

Ege - Dogu Anadolu / Turkiye Merlot

Okiizgozii - Bogazkere

Dogu Anadolu / Turkiye Carignan - Alicante

Centrall Valley / Chile Cabernet Sauvignon

2.000TL

1.850 TL

2200 TL

1450 TL

2550 TL

1.250 TL

1400 TL

1.500 TL



MIZI SARAP
DAVAV I\




MIZI SARAP
DAVAV I\




KIRMIZI SARAP

ED WINE Bolge / Region Uziim / Grape 5
KUSIU Seri Trakya / Turkiye Cabernet Sauvignon 1.700 TL
Arda Bagcilik
Kuslu §er1 Trakya / Tirkiye Shiraz 1700 TL
. s Arda Bagcilik
‘ey Lez'be‘\ f_ == .’
KUSIU Seri Trakya / Tiirkiye Cabernet Sauvignon 1700 TL
Arda Bagcilik e
"
KUSIU Seri Trakya / Turkiye Merlot 1.700 TL
Arda Bagcilik
,|'
Rezerv Trakya / Tuarkiye Merlot 2.800 TL
Arda Bagcilik
Rezerv Trakya / Ttrkiye Shiraz 2.800 TL
Arda Bagcilik
Rezerv Trakya / Turkiye Cabernet Sauvignon 2.600 TL

Arda Bagcilik



MIZI SARAP
DAVAV I\




YORESEL // Thrace Region

.“. l._'c b
SARANTA
FARMHOUSE

KS Saranta

Saranta Farmhouse

Chateau Murou
Saranta Farmhouse

| Chateau Murou

Saranta Farmhouse

Saranta Farmhouse

I Chateau Murou

“Chateau Murou saraplari, Trakya’nin verimli topraklarinda Kirklareli

Karakoc’taki arazimiz Uzerinde gerceklesen bir hayalin hikayesidir.

Tarih boyu kultdrel miras ve bagcilik acisindan 6nemli bir bdlge olan SAR

\NTA

ve daha 6nce; “Lozengrad (bag sehri) olarak anilan Kirklareli, tarih farmhouse

sayfalarinda ucsuz bucaksiz baglariile bilinmektedir. Bu degerli
topraklarda ilk ekimleri 2003 yilinda gerceklestirildi. Damaklarda iz
birakacak kusursuz rekolteyi alabilmek adina 8 sene boyunca yapilan

iyilestirmeler ardindan ilk siselemesi 2011 yilinda gerceklestirildik.”

Bolge / Region Uziim / Grape

Okiizgozii

Trakya / Turkiye Cabernet Sauvignon

Chateau Murou Blush

I Saranta Farmhouse

Trakya / Turkiye Kalecik Karasi
Trakya / Turkiye Semillion
Trakya / Turkiye Blanc De Noir
Trakya / Turkiye Ginsault

1100 TL

1.500 TL

1.200 TL

1.250 TL

1400 TL



SARANTA KADEH
GLASS WINE

KS Saranta

Saranta Farmhouse

Chateau Murou Blush

Saranta Farmhouse

YORESEL // Thrace Region

Bolge / Region

Trakya / Tiirkiye

Trakya / Turkiye

l

Uziim / Grape
Okiizgdzii
Cabernet Sauvignon 280TL
4
Ginsault 300 TL

4

SARANTA

farmhouse



BEYAZ SARAP
Bolge / Region
VWHITE WINE
Santa Helena Varietal Central Valley / Chile
Kavaklidere
Santa Helena Varietal Central Valley / Chile

Kavaklidere

M. Chapoutier Bila-Haut

Kavaklidere

Cotes du Roussillon / France

M. Chapoutier Belleruche

Kavaklidere

Cotes-du-Rhone / France

Selection

Ic Anadolu / Tiirkiye
Kavaklidere

Prestige

Ic Anadolu / Tiirkiye
Kavaklidere

Cankaya

Ic Anadolu / Tiirkiye
Kavaklidere

Angora

Ege / Turkiye
Kavaklidere

Uziim / Grape

Sauvignon Blanc

Chardonnay

Grenache Gris
Grenache Blanc
Macabeo

Grenache Blanc

Emir - Narince

Narince

Emir - Narince
Sultaniye

Sultaniye

1.500 TL

1.500 TL

1.500 TL

1.500 TL

2.650 TL

2.650TL

1.500 TL

1.300 TL




BEYAZ SARAP

WHITE WINE Polse e m e

Tath Sert 2000 Ege / Turkiye Narince 4.100 TL
Kavaklidere

Gato Negro Central Valley / Chili Sauvignon Blanc 1400 TL
Kavaklidere

Saratin Trakya / Turkiye Chardonnay 2200 TL
Doluca

Saratin Trakya / Tirkiye Sauvignon Blanc 2.200 TL
Doluca

Sarafin Trakya / Tirkiye Sarafin Fiime Blanc 2.200TL
Doluca

Satir Ege / Turkiye Misket 1.600 TL
Doluca

i
BN




=

EYAZ SARAP

VWHITEVVINE

Pusula
Oktem Bagcihk

Pusula
Oktem Bagcihk

Bolge / Region

Trakya / Turkiye

Trakya / Turkiye

Uziim / Grape

Sauvignon Blanc

Chardonnay

1100 TL

1100 TL




ROSE SARAP

N Bolge / Region Uziim / Grape 12
Verano Blush Trakya / Turkiye Grenache L.500 TL
Doluca
Lal Ege / Turkiye Cal Karasi 1.500 TL
Kavaklidere
Blush by Monmgale Southern France / France Cinsault = Grenache L750 TL
Kavaklidere Syrah
Gato Negro Rose Central Valley / Chili Cabernet Sauvignon 1450 TL
Kavaklidere
l::drlne Silver Blush Trakya / Turkiye Papazkarasi 1.100 TL
Oktem Bagcilik
| eona Blush Trakya / Tiirkiye Kalecik Karasi 1300 TL

Kayra Syrah




KADEH SARAP
GLASS WINE

VV-Edrine
Oktem Bagcihk

Edrine
Oktem Bagcilik
- i
I Angora
Kavaklidere

Lal
Kavaklidere

Bolge / Region

Trakya / Turkiye

Trakya / Turkiye

Ege / Turkiye

Ege / Turkiye

Uziim / Grape

Cabernet Sauvignon
Merlot

Okiizgozii

Sultaniye

Cal Karasi

280 TL

280 TL

320 TL

340 TL




SAMPANYA
CHAMPAGNE

Inci Damlasi
Kavaklidere

Cordon Rouge
G.H Mumm

Bolge / Region Uziim / Grape 14
: v
J—=- a A
- . Narince - Sultaniye
Ic Anadolu / Turkiye . 2250 TL
Emir
l | ACANCE a 1

Pinot Meunier - Pinot
Noir - Chardonnay J-000TL

v

Champagne / France

\

T
\
Y



Fiyatlar TL cinsindendir ve vergiler dahildir,
All pirces are Turkish Lira and taxes included

Yiyeceklerimizde domuz driinleri kullaniimamaktadir.
Pork products are not used.

Bazi yiyeceklerimiz sarap ile marine edilmistir.
Some courses are marinated with wine.

Uriin icerikleri mevsimsel degisiklik gosterebilir
Some ingredients may change due to seasonal changes

Herhangi bir yiyecege karsi alerjiniz varsa litfen belirtiniz.
nform your server if you have allergy to certain ingredients

Yasa geregi gida hijyen ve giivenlik kurallarimiz sebebiyle disaridan yiyecek ve icecek getirilmesi yasaktir,
lts strictly forbidden to bring food from outside due to health and hygine regulations law

Vargo Restaurant & Bar bir RYS TURIZM INSAAT GIDA SANAYi VE TICARET A.S. isletmesidir.
V221




