pie Ceo Rooftop

Restaurant & Bar

s

)
%3 APPETIZERS (COLD) " ALPENZERS(HOT)
EGGPLANT WITH TULUM CHEESE GRILLED OCTOPUS
TULUM PEYNIRLI KOZ PATLICAN 325¢ AHTAPOT IZGARA 890%
Chickpeas, Olive Oil, Gumin, Tohini 1Grilled octopus served with mixed greens, cherry
tomatoes, and house sauce
STUFFED GRAPE LEAVES
YAPRAK SARMA _ 4806 Eﬂiﬂfﬁ“ . 930¢
Svine leaves stuffed with rice, tomato paste, and spices Lightly battered calamari served with lemon
HAYDARI 325¢ GRILLED ARTICHOKE
Strained yegunt with garlic, herbs, and olive oil ENGINAR IZGARA 790¢
Grilled artichoke served with mixed greens and cherry tomatoes
CRETAM CHEESE SPREAD
GIRTEME 200 TEREYABLIKAIDES 975t
MorinutedCheese, Basi, Olive Oil I MShrimp soateed with butter, mushrooms, and poppers
T ALNION PLATTER 5605 MUSHROOM CASSEROLE
MANTAR GUVEC 820¢
Mushrooms cooked in a creamy garlic sauce
MIXED APPETIZERS
KARISIK MEZE 13004 _STUFFED MEATBALLS
All of the Appetizers ICLI KOFTE 900%
Buigur shell filled with minced meat, wainuts, and spices
88 551 ADS &, VEGETARIAN
GRILLED VEGETABLES
OCTOPUS SALAD 870% IZGARA SEBZE gy
AHTAPOT SALATASI " - 36 s
Rocepet, Olives, CrispyBread, Sun-dried tomatoes Seasonal vegetables including zucchini, eggplant, peppers,
and broccoli, grilled to perfection
ROCKET SALAD WITH EZINE CHEESE 720%
EZINE PEYNIBLI ROKA SALATASI VEGETABLE CASSEROLE 4454,
Rocket, Basli, Shrimp, Lemon dressing SEBZE GUVEC
CARSARSALAD Mixed vegetables cooked in a rich tomato-based sauce with
690% i
SEEatCal sk herbs and spices
Iceberg lettuce with grilled chicken, croutons, cherry tomatoes, and house dressing
SALMON SALAD 8708 f?g SOuP
FUME SOMON SALATASI
Smokedsolmonservedovermixed greens with lemon and olive oil. hEiggllhl;l ESI?(?OPR BAS| 375¢

Lentin, anoin, carrot, potatoes, garlic, salt

BEYRAN
Veal, rice, hot popper paste, bone broth, sait

575%
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(&) MEAT/CHICKEN

GRILLED BEEF TENDERLOIN 1550
IZGARA BONFILE

Premium beef tenderlion grilled and served with sauteed vegetables
DALLAS STEAK

DALLAS BIFTEK 16008
Veol steak served with seasonal vegetables

PEPPER STEAK 1620%
BIBERLI BIFTEK

Grilled steak with demi-glace sauce and cracked black
pepper, served with vegetables

TENDERLOIN DELIGHT 15906
DANA LOKUM
Grilledbeefriheye,served with vegetables

SHASHLIK 1450%
SASLIK

Marinated beef skowers served with vegetables and saftron rice

LAMB CHOPS 1550
KUZU PIRZOLA

Grilled lamb chops served with sautéed vegetables

LAMB BACK 1550%
KUZU SIRT

Slew-clocked lamb back served with vegetables

SHEET PAN 1400%

SAC TAVA
Marinated beef skewers served with vegetables and saffron rice

TIRIT 1450%
TIRIT

Traditional dish with veal, bread, yogurt, and aromatic spices
GRILLED MEATBALLS 1250%

IZGARA KOFTE
Grilled meatballs served with vegetables and saffron rice

GRILLED CHICHKEN 950%
IZGARA TAVUK
Grilled chicken served with souteed vegetables and saffron rice

CHICKEN ROLL 1030%
TAVUK SAVMA

Chicken breast started with cheese and spinach in a creamy garlic
sauce, served with vegetables and saffron rice

C_'WM)MIXED

MIXED GRILL 6100%

KARISIK ET
A premium selection of grilled meats including beef tenderloin, lomb chaps,
chicken, and meatballs, served with seosonal vegetables and suffron rice

MIXED SEAFOOD GRILL 7100%

KARISIK BALIK IZGARA
A premium selection of grilled seafood including sea bass, sea bream,
saimon, and shrimp, served with seasonal vegetables and lemon sauce

=D SEAFO0DS

GRILLED SEA BASS
LEVREK 1450%
Wholegrilled sea bass, arugulo, lemon, potatoes

GRILLED SEA BREAM
CUPRA 145086
Grillesbeabreom, arugula, lemon, potatoes

SALMON
SOMON 15506
Grilledsalmon, With Arugula, Lemon & Potatoes.

KING PRAWNS
KRAL KARIDES 1750%
Shell-onkingravuins, served with orugula, lemon and pototoes

RED MULLET

BARBUN 16008
Pon-searesaalmon with orugula, lemon and pototoes

FRESH WILD SEA BASS 2600%

DENIZ LEVREGI
Seasonal wild-vought sea bass, grilled and served with lemon

FRESH WILD SEA BREAM

DENIZ CIPURASI 26008
Seasonal wild-vought sea bream, grilled and served with lemon

Z&PASTA

SHRIMP FETTUCCINE 9506

KARIDESLI FETTUCCINE
Fettuccine with jumbo shimap in o creamy garlic sauce, seasoned with spices

FETTUCCINE ALFREDO 890%
FETTUCCINEAI FREDO

Classic fettuccine posta in o rich and creamy Alfredo souce

SPAGHETTI BOLOGNESE 870%

SPAGETTI BOLONEE
Spoghetti served with a traditional Bolognese sauce mode with minced heef,
vegetables, and oromotic spices

£ DESSERT

KATMER 655%
KATMER

With ice cream

CARROT SLICE BAKLAVA 655¢
HAVUC DILIM BAKLAVA

Traditional pastalive baklava sooked in symp, cut in a classic carret slice shope
BROWNIE

Rich chocolate brownie served with a scoop of ice cream 615¢
FRUIT PLATE

MEVVE TABAGI 775t

Seasonal fruits
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ICECEK MENUSU

SOFT DRINKS

+

COCA-COLA 160 TL

COCA-COLA ZERO 160 TL

SPRITE 160 TL

ICE TEA LEMON 160 TL

ICE TEA PEACH 160 TL

SODA 160 TL

LEMONADE 420 TL

BOTTLE OF WATER 70 TL / 140 TL

WHISKEY
- 4

Fal 35¢l 50cl 70cl
CHIVAS 950 TL 2.760 TL 4.800 TL 10.200 TL
JACK DANIEE'S 950TL 2.760 TL 4.900 TL 8300 TL
RED LABEL 950 TL 2.700 TL 4.900 TL 8.300 TL
BLACK LABEL 950 TL 2.760 TL 4.900 TL 8.300TL
BALLANTINE'S 950 TL 2.700 TL 4.900 TL 8.300 TL

RAKI
&

7cl 35l 50¢l 70cl
YENI RAKI 400 TL 2750 TL 3.150 TL 4.550 TL
BEYLERBEYI GOREK 450 TL  3.000 TL 3.500 TL 5.000 TL
YENI SERI 400TL 2900 TL 3.250 TL 4.700 TL
ALTIN SERI 460 TL 3.200TL 3.700 TL 5.200 TL

KEYIiFLIi

CHEERS TO G

DRINKS

MENU

BEER
+
TUBORG
CORONA
EFES
EFES MALT

CARLSBERG

COCKTAILS

-+

MARGARITA

Tequila, Lemon Juice, Orange Liquor

APEROL SPRIZZ
Aperol, Prosecco, Soda, Slice Orange

LONG ISLAND
Vodka, Rum, Gm, Tequila, Orange Liquor, Colu

MOJITO
Ram, Sngar, Soda, Siice Orange

VODKA / TEQUILA
*
ABSOLUTE

OLMECA

ANLARINIZA ESLIK EDER

R E

AT MOMENTS

400 TL

450 TL

400 TL

450 TL

430 TL

750 TL

750 TL

750 TL

750 TL

500 TL

420 TL
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SARAP MENUSU

WINE MENU

i

KIRMIZI /rep BEYAZ /wuite
Epic’o Cabernet Sauvignon — Epic’o Chardonnay
Merlot — Shiraz (14 Ay Fransiz Mege) 6.500 TL
(14 Ay Fransiz Mese) 6.500 TL
Thia Chardonnay 4.200 TL
Thia Merlot 3.800 TL : :
Thia Sauvignon Blanc 4.200 TL
Thia Shiraz 4.200 TL ]
Rituel Emir Sultaniye 4.000 TL
Thia Cabernet Merlot 4.200 TL
e Thia Misket (yar: tath) 4.000 TL
Vinkara Kalecik K 4.000 TL
e i i Vinkara Sauvignon Blanc 4.200 TL
i Okiizgozii — Bogazk 3.800 TL
Vinkara Okiizgozii — Bogazkere i Vinkara Narince 3 900 1.
Vinkara Cabernet Sauvignon 4.500 TL Vinkara Demi-Sek
Atelier Okiizgozii 3.800 TL (Bornova Misketi — yar tatli) 4.100 TL
Atelier Hasandede 3.800 TL
i Atelier Kalecik Karas: 3.900 TL
ROSE /rose
Thia Blush 280011 ﬁ % KOPUKLU / sparkrinG
Artemis Rose 3.800 TL Rituel Kopiiklii Beyaz 7.500 TL
Vinkara Minoj Rose 3.800 TL Rituel Kopiiklii Rose 7.500 TL
GLASS OFF HOUSE WINE / KADEH
ROSE / ROSE

KIRMIZI / RED BEYAZ / WHITE
500 TL ’ 500 TL J

500 TL

—a— oo —os—
KEYIFLI ANLARINIZA ESLiK EDER
CHEERS TO GREAT MOMENTS




