Soup
Organic Lentil V7 ..........c.ccccooooviiiiiiiii 25

croutons & olive oil with rosemary

Amasya” Okra Soup ~* sew....ococooiiiiin, 27

chickpea, mint, sour apple syrup

Cheese Platter J* 70

brie, gouda, parmesan, mozzarella, “Kars” gruyere,
“Kargt Tulum?” cheese, smoked Circassian cheese,
goat cheese & fig marmalade

Salad

Salmon Loin with Beluga Lentil 7 ~ww ... 55
tahini, strawberry; roasted walnut, orange,
curry dressing with coriander

Rocket 7 .....cocoviiiiiiiiiiiiiiiii 30/ 40
parmesan slices, tomato & balsamic dressing
Divan V..o 50/ 40

cottage cheese, cranberry; almond, pear & grape

Anatolian Tomato 7 ..................cccccc.ccooeen. 38
walnut, thyme, red onion, “Hatay” pomegranate
syrup & virgin olive oil

CACSAP ... 48
grilled chicken, lettuce, parmesan stices & Caesar dressing
BECf oot 60

shaved parmesan, rocket, mediterrian greens,
chicory; tomato & balsamic vinaigrette

QUINOA 7 ...l 58

avocado, rocket, red radish, roasted almond, pea,
[resh coriander, broccoli & orange segment

Olive Oil Vegetable Platter of the Day * 44

seasonal vegetables prepared with traditional methods

Sandwich
Beef Burger ..., 60
cheddar cheese, caramelized onion, lettuce & tomato
Club Sandwich ...................cccccccccvvveiiii 55

multigrain bread, grilled chicken, cheddar cheese,
smoked entrecote, organic egg & homemade mayonnaise

Starter

Burrata Cheese 7 ...........cccocooeeeiiiiincnain, 35
sliced pink tomato, mint & lemon

Albanian Style Liver ...................cccccoeeei. 45
red onion with sumac

Grilled Asparagus ..., 48
seasonal greens, stracciatella cheese & honey-truffle
Bruschetta ~sw ...........cc.occooeviiiiiiiiiiie 40
sourdough bread, salmon caviar, avocado, poached egg
Fried Seafood with Vegetables ......................... 68

calamari, shrimp, artichoke, zucchini, eggplant
& tartar sauce

Grilled Octopus ............c.ccccocoecieiiiiiiiiiiin, 80

homemade French fries,smoked paprika, virgin olive otl,
marjoram

Duck Spring Rolls sew ..., 42

peanut sauce & sweet chili sauce with fresh coriander

Homemade French Fries ~ew.............ccoco...... 25
[resh herbs, homemade mayonnaise sauce with truffle

Seasonal Vegetable Platter ~* 38 ~ww
(Steamed & Grilled)

roasted tomato coulis & basil leaf

q 3

From the Stone Oven

Margherita Pizza * 45
mozzarella, tomato sauce & basil leaves

Pizza Calzone 60
smoked entrecote, mushroom, thyme & basil

Porcini Mushroom Pizza ~* 55
stracciatella cheese & honey-truffle sauce

Lamb Kokoretst Pizza 55 ~uw
lamb kokoretst, cumin & thyme

Cheese “Pide” * 40
“Bafra” Style Minced Meat “Pide” 55

All “pides” are served with tzaiziki.
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V" Vegetarian

Some of the items contain nuts & eggs; please let us know if you have any food allergies.
All prices are in TL & VAT is included.
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Divan Classics

Yoghurt Kebab 72
grilled meatballs, beef slices, strained yoghurt
with eggplant, “pide” bread & tomato sauce

“Hiinkar Begendi” 65

beef stew & eggplant purée

Slow Roasted Flat Iron 68

mashed potato & demi glace sauce

I

Meat Stuffed Black Cabbage 50 ~uw
strained yoghurt & sumac
‘Alinazik” 75
sautéed lamb, roasted eggplant,

yoghurt with light garlic & butter
Schnitzel (Chicken /Veal) 55/ 75

potato salad with mustard & buter with parsley

)

From the Stove

“‘Manti” Homemacde Turkish Dumplings .......... 45

yoghurt & butter

Artichoke Risotto .................c..ccccocooieinin., 35
baby shrimps & tomato concasse

Homemade Lasagna ~ew ................c.ccocoo. 55
beef stew, parmesan fondue, ovebbaked tomato,
basil pesto sauce

Gluten-Free Penne 7 ........ccooveeeeeeeeeeeeee . 40

garlic tomato sauce, fresh basil & fresh hot pepper

From the Grill
Beeflenderloin.........................c.cccooeeeiini.. 90

homomade French fries, mayonnaise sauce
with truffe, demi-glace sauce & broccoli

Meathalls .............coovveeeeeeeeeeeeeeeiii 55

eggplant purée, homemade French fries,
grilled tomato & pepper

Chicken with Lemon Sauce ~ww....................... 55
mushroom & potato stew, rosemary sauce with
lemon & capers

Calamarata .......................cccccccieeeeeeeiciiel 05 broccoli, fennel & orange sauce
shrimp, ca[c‘zmarl', ot pepper & shrimp bisque sauce Norwegian Salmon...................c..ccccocevein 80
SPaghett ..., 38/ 45 sweet & sour sautéed vegetables, fresh coriander,
tomato basil sauce 7 / bolognese sauce boiled potato with parsley & basil aioli sauce
Wine by the Glass
Prosecco Rose & Blush
La Giowsa D.O.C, Prosecco........................... 75 Sevilen “R” Blush, Grenache .......................... 4
Belfiore Blush, Pinot Grigio ............................ 47
White Ligeo Roze, Kavaklidere ................................ 50
Atlantis, Assyrtiko-Aidaini-Athiri ................. 45 Red
Isabey; Sauvignon Blanc, Sevilen .................. 15 Selection, Okiizgozii-Bogazkere, Kavakldere ....50
Selection, Narince-FEmir, Kavaklidere ............. 47 Biyilibag, Cabcmez.Sauozg TOI e 52
Cani. Pinot Crio 0 Ligeo, Cabernet Sauvignon, Kavakldere .......... 53
AN FUOLGIIGIO oo 7 Sevilen Centum, Syral ..., 55
Ligeo, Sauvignon Blanc, Kavakldere .............. 50 Pendore, O/Ciizgdzd, Kavaklidere ..................... 60
Cotes d’Avanos, Chardonnay; Kavaklidere ...... 60 Emile Durand, Pinot Noir................c..cc.......... 75
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V" Vegetarian

Some of the items contain nuts & eggs; please let us know if you have any food allergies.
All prices are in TL & VAT is included.



