
Menu

Food
CRAFTED FOR LATE HOURS.

AT SETUP, EVERY EVENING BEGINS SLOWLY. A DRINK ARRIVES, CONVERSATIONS GROW
LOUDER, AND THE NIGHT UNFOLDS IN ITS OWN RHYTHM. STAY A LITTLE LONGER, ORDER
ONE MORE ROUND, AND LET THE MOMENT TAKE YOU WHERE IT WANTS.



Starter
CHEESE PLATTER                                  1450 ₺ 
Cumin Gouda, Roquefort cheese, smoked Circassian cheese, 
Kars Gruyere, spicy olives, truffle butter, walnuts, seasonal fruits, dried figs.   

SOMON BRUSCHETTA                               650 ₺ 
2 slices of brioche bread, mascarpone cheese, smoked salmon, 
capers, dill, green oil.  

SETUP BRUSCHETTA                                 600 ₺
2 slices of brioche bread, yellow and red zebra cherry tomatoes, 
avocado, pesto sauce, Roquefort cheese, bresaola.  
 
 

                  

WATERMELON SALAD                               550 ₺
Watermelon, white cheese, strawberries, tomatoes, 
yellow and red cherry tomatoes, croutons, fresh mint 
and honey balsamic cranberry dressing.

TOMATO SALAD                                     550 ₺ 
Pink tomatoes, yellow and red zebra cherry tomatoes, 
white cheese, croutons, red onion, cranberry sauce.  

ROCKET SALAD                                      500 ₺ 
Rocket, roasted beetroot, ricotta cheese, orange segments, 
parsley, lamb’s lettuce, red California pepper, lemon oil sauce.                                                
+Grilled chicken     +200 ₺
+Smoked Salmon   +250 ₺

SETUP BOWL                                         550 ₺                      
Smoked Salmon, Black rice, beetroot, avocado, arugula (rocket), baby radish, 
zucchini, carrot, oil, lemon dressing

SUMMER SALAD                                      550 ₺
Rocket, Peach, Fig, Roquefort, Baby Radish, Pumpkin Seeds,
Blood Orange Dressing

Salads

 (800-950 KCAL)

 (430-480 KCAL)

 (420-460 KCAL) 

(180-240 KCAL)

 (240-320 KCAL)

 (150-220 KCAL)

Please ask our staff about gluten-free options and any ingredients you may be allergic to. 
All prices are in Turkish Lira (TL) and include VAT.

 If you have any allergies, please inform us.
 This menu was last updated on 19.08.2026.

SütBalıkAcıAlkol Buğday Yumurta

Sert 
Kabuklu 
YemişGluten

 (240-320 KCAL)

 (290-350 KCAL) 



POPCORN SHRIMP                                  700 ₺
Crispy tempura shrimp served with chili mayo sauce.

FRENCH ONION TOAST                              550 ₺ 
Envanter Cheese, Caramelized Onion, Sourdough, Rocket,
Tomato Sauce

SETUP SHRIMP SANDWICH                        650 ₺  
Tempura shrimp, white cabbage coleslaw, sandwich bread, 
chili pepper, French parsley.  

ARANCINI DE FORMAGGI                          600 ₺
With tomato sauce and Parmesan cheese

CALAMARI ZUCCHINI TEMPURA                 720 ₺ 
Squid, zucchini, pesto sauce, sweet chili mayo, lime.  

ZUCCINI FRIT                                         450 ₺ 
Zucchini, tartar sauce, Parmesan cheese

FRENCH FRIES                                       350 ₺  
+truffle, Parmesan             50 ₺  

CORN FRIT                                             400 ₺
With special spices and Parmesan cheese

Hot Starters

Burgers
SMASH BURGER                                      700 ₺ 
Ground beef, onions, cheddar cheese, smash sauce.  

SETUP BURGER                                       700 ₺ 
Beef burger patty, tempura shrimp, cheddar cheese,
chili peppers, fresh scallions, and peanut sauce..  

SANDO                                                   700 ₺ 
Breaded chicken, purple cabbage coleslaw, brioche bun, 
peanut sweet chili sauce, sriracha mayonnaise

Please ask our staff about gluten-free options and any ingredients you may be allergic to. 
All prices are in Turkish Lira (TL) and include VAT.

 If you have any allergies, please inform us.
 This menu was last updated on 19.08.2026.

SütBalıkAcıAlkol Buğday Yumurta

Sert 
Kabuklu 
YemişGluten

 (320-350 KCAL)

(420-450 KCAL) 

 (340-420 KCAL)

(110-170 KCAL)

(50-80 KCAL)

(420-500 KCAL)  

(300-370 KCAL)

 (250-310 KCAL)

 (525-600 KCAL)

(600-750 KCAL)

 (580-650 KCAL)



Pastas
FUSILLI ALLA VODKA                              650 ₺
Fusilli, stracella cheese, red pepper flakes, parmesan, basil.   

SPAGETTI AIOLI                                     600 ₺
Black olives, cherry tomatoes, garlic, onions, parmesan, parsley.  

TAGLIATELLE TRUFFLE                              700 ₺
Tagliatelle pasta with truffle paste, truffle oil, and Parmesan cheese.

TAGLIATELLE PESTO                                 700 ₺
Tagliatelle, Pesto, Cream, Stracciatella Cheese

TAGLIATELLE CARBONARA                        750 ₺
Tagliatelle, Cream, Lamb Cotto

LINGUINI DI MARE                                  900 ₺
Linguini, shrimp, Calamari, clams, mussels, cherry tomatoes, 
tomato sauce, parsley.  

POLLO AI FUNGI MILANESE                      800 ₺
Chicken breast, mashed potatoes, cream, 
oyster and chestnut mushrooms.  

ORZOTTO WITH SIRLOIN                         900 ₺
Orzotto, sirloin steak, oregano, rosemary, California chimichurri.  

GRILLED SEA BASS                                850 ₺
Butternut squash puree, sea bass fillet, cherry tomatoes, 
capers, lemon sauce.  

Main Dishes

Please ask our staff about gluten-free options and any ingredients you may be allergic to. 
All prices are in Turkish Lira (TL) and include VAT.

 If you have any allergies, please inform us.
 This menu was last updated on 19.08.2026.

SütBalıkAcıAlkol Buğday Yumurta

Sert 
Kabuklu 
YemişGluten

(415-500 KCAL)

(485-520 KCAL)

 (500-560 KCAL)

(390-420 KCAL)

(445-470 KCAL)

 (870-945 KCAL)

(390-440 KCAL)

(485-520 KCAL)

(485-520 KCAL)



Pizza/Pizetta
PIZZETTA FUNGI                                      650 ₺
Three varieties of mushrooms, Parmesan cream, 
grated mozzarella, and fresh basil.  

ROQUFORT PIZZETTA                                650 ₺
Parmesan cream, Roquefort, grated mozzarella .  

SETUP PIZZETTA                                      650 ₺
Tomato sauce, bresaola, grated mozzarella, Rocket.  

FUNKY FIG PIZZA                                     850 ₺
Grated Mozzarella, Rocket, Fig, Peach, Balsamic

TRUFFLE TROUBLE PIZZA                           850 ₺ 
Parmesan Cream, Mozzarella, Three Mushroom Varieties, Smoked Olive
Oil, Truffle Cream, Truffle Oil

SPICY BOY                                              850 ₺
Grated Mozzarella, Pepperoni, Rocket, Tomato Sauce

KIPIRTI (CHEF SPECIAL)                              400 ₺

SETUP TİRAMİSU                                      400 ₺

FRENCH TOAST                                       400 ₺

Deserts

Please ask our staff about gluten-free options and any ingredients you may be allergic to. 
All prices are in Turkish Lira (TL) and include VAT.

 If you have any allergies, please inform us.
 This menu was last updated on 19.08.2026.

SütBalıkAcıAlkol Buğday Yumurta

Sert 
Kabuklu 
YemişGluten

(450-560 KCAL) 

(300-350 KCAL)

 (375-400 KCAL)

(450-560 KCAL)

(450-560 KCAL) 

(450-560 KCAL) 

 (500-560 KCAL)

(450-560 KCAL) 

(450-560 KCAL) 



Menu

Drink
CRAFTED FOR LATE HOURS.

AT SETUP, EVERY EVENING BEGINS SLOWLY. A DRINK ARRIVES, CONVERSATIONS GROW
LOUDER, AND THE NIGHT UNFOLDS IN ITS OWN RHYTHM. STAY A LITTLE LONGER, ORDER
ONE MORE ROUND, AND LET THE MOMENT TAKE YOU WHERE IT WANTS.



Classics
Sevilla                     

Negroni

Margarita

Whisky Sour

Espresso Martini

Manhattan

Fords gin, Lychee, Passion Fruit, Lime, Simple Syrup

Fords Gin, Martini Rosso, Italian Bitter Liqueur

Herradura Tequila, Triple sec, Lime 

Gentleman Jack, Lemon Juice, Simple Syrup

Grey Goose Vodka, Kahlua, Espresso

Woodford Rye, Martini Rosso, Angostura Bitters

800 ₺

800 ₺

800 ₺

800 ₺

800 ₺

800 ₺

Setup Selections
Yugen                   

Beynelmilel    

De Ja Brew    

In La Kesh               

Champs                 

Fugel           

Jack Daniels, Chambord, Cherry chocalate, Citrus

Grey Goose Vodka, Lillet Blanc, Sour Apple Liqueur, Fresh Green Apple, Acid Solution

Bacardi Rom, Chambord, Passion, Vanilla Stick, Lime

Fords Gin, Basil, Elderflower, Lime, SimpleSyrup

herradura Plata, Se Busca, Grapefruit,  Lime , Simple

Chilli Tequila, Aperol, Citrus, Passion, Simple syrup

820 ₺

800 ₺

850 ₺

820 ₺

820 ₺

800 ₺

(Zesty & Refreshing) 

(Sessionable) 

(Spirit-forward) 

(Sweet and Strong) 

(Deceptively Strong) 

(Herbal Spiced)

Please ask our staff about gluten-free options and any ingredients you may be allergic to. 
All prices are in Turkish Lira (TL) and include VAT.

 If you have any allergies, please inform us.
 This menu was last updated on 19.08.2026.

SütBalıkAcıAlkol Buğday Yumurta

Sert 
Kabuklu 
YemişGluten

(12CL) (180KCAL) 

(9 CL) (160 KCAL) 

(12 CL) (180CL)

(12 CL) (220 CL)

(12 CL) (180 KCAL)  

(13,5 CL) (180 KCAL)

(13,5 CL) (180 KCAL)

(9 CL) (170 KCAL) 

(9CL) (170 KCAL)

(10 CL) (190 KCAL) 

(10,5 CL) (210 KCAL) 

(9 CL) (170 KCAL)



Hard Liqueurs
Fords Gin

Gin Mare Capri

Roku

Gin Mare

Hendrick’s Gin

Tanqueray No: Ten

600 ₺

760 ₺

720 ₺

690 ₺

730 ₺

750 ₺

Monkey 47

Bombay Sapphire

820 ₺
720 ₺

Gin

Grey Goose

Belvedere

Beluga Noble

Grey Goose Altius

Kauffman

700 ₺

780 ₺

780 ₺

1800 ₺

850 ₺

Vodka

Herradura

Patron El Anto

Montelobos

Don Julio Blanco

Se Busca Mezcal

Plata 650 ₺ / Anejo 800 ₺

2100 ₺

1110 ₺

720 ₺

700 ₺

Tequila & Mezcal

Patron Silver 800 ₺

Diplomatico

Bacardi Carta Blanca
650 ₺
600₺

Rum

Woodford Reserve

Gentleman Jack

Jack Daniel’s Triple mash / Bonded / Bonded rye
/ Honey / Apple / Blackberry / Fire

Woodford Rye

Jack Daniel’s single barrel

690 ₺

690 ₺

650 ₺

720 ₺

680 ₺

American Bourbon & Tennessee 

Jack Daniel’s 650 ₺

Cachaca 650₺

Please ask our staff about gluten-free options and any ingredients you may be allergic to. 
All prices are in Turkish Lira (TL) and include VAT.

 If you have any allergies, please inform us.
 This menu was last updated on 19.08.2026.

(5CL)

(5CL)

(5CL)

(5CL)

(5CL)



J.W. Black Label                                                                                         

J.W. Blue Label                                                                                        

Chivas Regal 12 Y.O.                                                                                 

Chivas Regal 18 Y.O.                                                                                       

Monkey Shoulder                                                                                              

Jameson                                                                                                         

Jameson Black Barrel                                                                                 
Teeling small batch

Benriach 10 Y.O.                                                                                                 

Benriach 12 Y.O.                                                                                                 

Benriach 16 Y.O.                                                                                                 

Macallan 12 Y.O. Double Cask                                                                        

Glenmorangie Original                                                                                     

Talisker 10 Y.O.                                                                                                   

Lagavulin 8 Y.O.                                                                                                 

Glenglassaugh Sandend                                                                                 

Glendronach 12 Y.O.                                                                                              

Glendronach 15 Y.O.                                                                                             

Aberfeldy 16 Y.O.                                                                                                 

Royal Brackla 18 Y.O.                                                                                         

Single Malt

Irish / Scotch Whiskey

Italicus                                                                                                            

Aperol                                                                                                           

Martini Vermouths                                                                                          

Campari                                                                                                         

Baileys                                                                                                           

Skinos                                                                                                            

Liqueur

Hennessy VS                                                                                                    

Hennessy VSOP                                                                                             

Hennessy XO                                                                                                   

Cognac

Efes +1                                                                                                            

Becks                                                                                                             

Bud                                                                                                              

Stella Artois                                                                                                      

Beer

720 ₺
850 ₺
920 ₺
1.100 ₺
800 ₺
850 ₺
850 ₺
680 ₺
720 ₺
910 ₺
950 ₺
1400 ₺

680 ₺
2.400 ₺
680 ₺
980 ₺
750 ₺
680 ₺
700 ₺
650 ₺

600 ₺
500 ₺
500 ₺
500 ₺
500 ₺
600 ₺

800 ₺
920 ₺
2.400 ₺

300 ₺
330 ₺
330 ₺
400 ₺

Hard Liqueurs

Please ask our staff about gluten-free options and any ingredients you may be allergic to. 
All prices are in Turkish Lira (TL) and include VAT.

 If you have any allergies, please inform us.
 This menu was last updated on 19.08.2026.

(5CL)

(5CL)

(5CL)

(5CL)

(33CL)

(33CL)

(33CL)

(44CL)



Wines by the Pour
White

Rose/Blush 

Red

Sparkling Wine

White Wine Bottled

Champagne / Prosecco

Egeo Fume Blanc

Nif Agean (solaris, Narince, Viognier) 

Agean Sangiovese - Kalecik Karası 

Egeo Cabernet Sauvignon 

Agean Shiraz / Sangiovese / Montepulciano

Serena Prosecco Frizzante 

Côtes D’avanos Narince

Côtes D’avanos Chardonnay 

Egeo Chardonnay

Nif Bornova Misketi 

Nif Viognier

Nif Solaris 

Moët & Chandon Brut Impérial 

Dom Pérignon Brut 

Serena Prosecco 

680 ₺ / 3000

600 ₺ / 2700

600₺ /2700

680₺ / 3000

600₺ / 2700

600 ₺

5800 ₺

5800 ₺

3400 ₺

4.200 ₺

3.400 ₺

3.400 ₺

12.000 ₺

37.000 ₺

4500 ₺

Red Wine Bottled

Prestige kalecik karası  

Prestige Öküzgözü    

Nif Sangiovese   

Nif shiraz     

Nif montepulciano shiraz   

5000 ₺

5000 ₺

3500 ₺

3500 ₺

3500 ₺

Please ask our staff about gluten-free options and any ingredients you may be allergic to. 
All prices are in Turkish Lira (TL) and include VAT.

 If you have any allergies, please inform us.
 This menu was last updated on 19.08.2026.

15 CL / 75 CL 

15 CL / 75 CL 

15 CL / 75 CL 

15 CL / 75 CL 

15 CL / 75 CL 

15 CL 

75 CL 

75 CL 

75 CL 



Soft Drinks
Fresh Cold

Soft

Hot Drinks

Orange 

Grapefruit

Green Apple

Water 330 /750 ml 

Premium Soda 250ml 

Coca-Cola Company 

Espresso 

Double Espresso

Macchiato

Cortado 

Cafe Latte

Flat White

Americano

Filtered Coffee

Cappuccino

Turkish Coffee

Tea

190 ₺

220 ₺

190 ₺

80 / 150 ₺

150 ₺

200 ₺

150 ₺

220 ₺

220 ₺

230₺

250 ₺

240 ₺

200 ₺

200 ₺

240 ₺

150 ₺

50 ₺

Raki
Tekirdağ Altınseri 

Yeni Rakı Yeni Seri 

700 / 850 ₺

625 / 800 ₺

(30 ML) (2 KCAL)  

(60 ML) (5 KCAL) 

(90 ML) (18 KCAL)

(240 ML) (135 KCAL)

(200 ML) (125 KCAL)

(240 ML) (3KCAL) 

(240 ML) (3KCAL)

(180 ML) (95 KCAL)

(70 ML) (7 KCAL) 

(70 ML) (2 KCAL) 

(120 ML) (65 KCAL) 

Please ask our staff about gluten-free options and any ingredients you may be allergic to. 
All prices are in Turkish Lira (TL) and include VAT.

 If you have any allergies, please inform us.
 This menu was last updated on 19.08.2026.

SütBalıkAcıAlkol Buğday Yumurta

Sert 
Kabuklu 
YemişGluten


	Menu
	Food
	CRAFTED FOR LATE HOURS.


	Starter
	CHEESE PLATTER                                  1450 ₺
	Cumin Gouda, Roquefort cheese, smoked Circassian cheese,
	Kars Gruyere, spicy olives, truffle butter, walnuts, seasonal fruits, dried figs.

	SOMON BRUSCHETTA                               650 ₺
	2 slices of brioche bread, mascarpone cheese, smoked salmon,
	capers, dill, green oil.

	SETUP BRUSCHETTA                                 600 ₺
	2 slices of brioche bread, yellow and red zebra cherry tomatoes,
	avocado, pesto sauce, Roquefort cheese, bresaola.
	(800-950 KCAL)
	(430-480 KCAL)
	(420-460 KCAL)



	Salads
	WATERMELON SALAD                               550 ₺
	Watermelon, white cheese, strawberries, tomatoes,
	yellow and red cherry tomatoes, croutons, fresh mint
	and honey balsamic cranberry dressing.

	TOMATO SALAD                                     550 ₺
	­Pink tomatoes, yellow and red zebra cherry tomatoes,
	white cheese, croutons, red onion, cranberry sauce.

	ROCKET SALAD                                      500 ₺
	Rocket, roasted beetroot, ricotta cheese, orange segments,
	parsley, lamb’s lettuce, red California pepper, lemon oil sauce.
	+Grilled chicken     +200 ₺
	+Smoked Salmon   +250 ₺

	SETUP BOWL                                         550 ₺
	Smoked Salmon, Black rice, beetroot, avocado, arugula (rocket), baby radish,
	zucchini, carrot, oil, lemon dressing

	SUMMER SALAD                                      550 ₺
	Rocket, Peach, Fig, Roquefort, Baby Radish, Pumpkin Seeds,
	Blood Orange Dressing
	(180-240 KCAL)
	(240-320 KCAL)
	(150-220 KCAL)
	(290-350 KCAL)
	(240-320 KCAL)

	Please ask our staff about gluten-free options and any ingredients you may be allergic to.
	All prices are in Turkish Lira (TL) and include VAT.
	If you have any allergies, please inform us.
	This menu was last updated on 19.08.2026.


	Hot Starters
	POPCORN SHRIMP                                  700 ₺
	Crispy tempura shrimp served with chili mayo sauce.

	FRENCH ONION TOAST                              550 ₺
	Envanter Cheese, Caramelized Onion, Sourdough, Rocket,
	Tomato Sauce

	SETUP SHRIMP SANDWICH                        650 ₺
	Tempura shrimp, white cabbage coleslaw, sandwich bread,
	chili pepper, French parsley.

	ARANCINI DE FORMAGGI                          600 ₺
	With tomato sauce and Parmesan cheese

	CALAMARI ZUCCHINI TEMPURA                 720 ₺
	Squid, zucchini, pesto sauce, sweet chili mayo, lime.

	ZUCCINI FRIT                                         450 ₺
	Zucchini, tartar sauce, Parmesan cheese

	FRENCH FRIES                                       350 ₺
	+truffle, Parmesan             50 ₺

	CORN FRIT                                             400 ₺
	With special spices and Parmesan cheese
	(250-310 KCAL)
	(320-350 KCAL)
	(420-450 KCAL)
	(340-420 KCAL)
	(110-170 KCAL)
	(50-80 KCAL)
	(300-370 KCAL)
	(420-500 KCAL)



	Burgers
	SMASH BURGER                                      700 ₺
	Ground beef, onions, cheddar cheese, smash sauce.

	SETUP BURGER                                       700 ₺
	Beef burger patty, tempura shrimp, cheddar cheese,
	chili peppers, fresh scallions, and peanut sauce..

	SANDO                                                   700 ₺
	Breaded chicken, purple cabbage coleslaw, brioche bun,
	peanut sweet chili sauce, sriracha mayonnaise
	(525-600 KCAL)
	(600-750 KCAL)
	(580-650 KCAL)

	Please ask our staff about gluten-free options and any ingredients you may be allergic to.
	All prices are in Turkish Lira (TL) and include VAT.
	If you have any allergies, please inform us.
	This menu was last updated on 19.08.2026.


	Pastas
	FUSILLI ALLA VODKA                              650 ₺
	Fusilli, stracella cheese, red pepper flakes, parmesan, basil.

	SPAGETTI AIOLI                                     600 ₺
	Black olives, cherry tomatoes, garlic, onions, parmesan, parsley.

	TAGLIATELLE TRUFFLE                              700 ₺
	Tagliatelle pasta with truffle paste, truffle oil, and Parmesan cheese.

	TAGLIATELLE PESTO                                 700 ₺
	Tagliatelle, Pesto, Cream, Stracciatella Cheese

	TAGLIATELLE CARBONARA                        750 ₺
	Tagliatelle, Cream, Lamb Cotto

	LINGUINI DI MARE                                  900 ₺
	Linguini, shrimp, Calamari, clams, mussels, cherry tomatoes,
	tomato sauce, parsley.
	(415-500 KCAL)
	(485-520 KCAL)
	(500-560 KCAL)
	(485-520 KCAL)
	(485-520 KCAL)
	(390-420 KCAL)



	Main Dishes
	POLLO AI FUNGI MILANESE                      800 ₺
	Chicken breast, mashed potatoes, cream,
	oyster and chestnut mushrooms.

	ORZOTTO WITH SIRLOIN                         900 ₺
	Orzotto, sirloin steak, oregano, rosemary, California chimichurri.

	GRILLED SEA BASS                                850 ₺
	Butternut squash puree, sea bass fillet, cherry tomatoes,
	capers, lemon sauce.
	(445-470 KCAL)
	(870-945 KCAL)
	(390-440 KCAL)
	Please ask our staff about gluten-free options and any ingredients you may be allergic to.
	All prices are in Turkish Lira (TL) and include VAT.
	If you have any allergies, please inform us.
	This menu was last updated on 19.08.2026.


	Pizza/Pizetta
	PIZZETTA FUNGI                                      650 ₺
	Three varieties of mushrooms, Parmesan cream,
	grated mozzarella, and fresh basil.

	ROQUFORT PIZZETTA                                650 ₺
	Parmesan cream, Roquefort, grated mozzarella .
	SETUP PIZZETTA                                      650 ₺

	Tomato sauce, bresaola, grated mozzarella, Rocket.

	FUNKY FIG PIZZA                                     850 ₺
	Grated Mozzarella, Rocket, Fig, Peach, Balsamic

	TRUFFLE TROUBLE PIZZA                           850 ₺
	Parmesan Cream, Mozzarella, Three Mushroom Varieties, Smoked Olive Oil, Truffle Cream, Truffle Oil

	SPICY BOY                                              850 ₺
	Grated Mozzarella, Pepperoni, Rocket, Tomato Sauce
	(450-560 KCAL)
	(450-560 KCAL)
	(450-560 KCAL)
	(500-560 KCAL)
	(450-560 KCAL)
	(450-560 KCAL)



	Deserts
	KIPIRTI (CHEF SPECIAL)                              400 ₺
	SETUP TİRAMİSU                                      400 ₺

	FRENCH TOAST                                       400 ₺
	(450-560 KCAL)
	(300-350 KCAL)
	(375-400 KCAL)
	Please ask our staff about gluten-free options and any ingredients you may be allergic to.
	All prices are in Turkish Lira (TL) and include VAT.
	If you have any allergies, please inform us.
	This menu was last updated on 19.08.2026.


	Menu
	Drink
	CRAFTED FOR LATE HOURS.


	Setup Selections
	Yugen
	(Zesty & Refreshing)
	820 ₺
	Jack Daniels, Chambord, Cherry chocalate, Citrus


	In La Kesh
	(Sessionable)
	820 ₺
	Fords Gin, Basil, Elderflower, Lime, SimpleSyrup


	Beynelmilel
	(Spirit-forward)
	800 ₺
	Grey Goose Vodka, Lillet Blanc, Sour Apple Liqueur, Fresh Green Apple, Acid Solution


	Champs
	(Sweet and Strong)
	820 ₺
	herradura Plata, Se Busca, Grapefruit,  Lime , Simple


	De Ja Brew
	(Deceptively Strong)
	850 ₺
	Bacardi Rom, Chambord, Passion, Vanilla Stick, Lime


	Fugel
	(Herbal Spiced)
	800 ₺
	Chilli Tequila, Aperol, Citrus, Passion, Simple syrup
	(12CL) (180KCAL)
	(9 CL) (160 KCAL)
	(12 CL) (180CL)
	(12 CL) (220 CL)
	(12 CL) (180 KCAL)
	(13,5 CL) (180 KCAL)




	Classics
	Sevilla
	800 ₺
	Fords gin, Lychee, Passion Fruit, Lime, Simple Syrup


	Whisky Sour
	800 ₺
	Gentleman Jack, Lemon Juice, Simple Syrup


	Negroni
	800 ₺
	Fords Gin, Martini Rosso, Italian Bitter Liqueur


	Espresso Martini
	800 ₺
	Grey Goose Vodka, Kahlua, Espresso


	Margarita
	800 ₺
	Herradura Tequila, Triple sec, Lime


	Manhattan
	800 ₺
	Woodford Rye, Martini Rosso, Angostura Bitters
	(13,5 CL) (180 KCAL)
	(9 CL) (170 KCAL)
	(9CL) (170 KCAL)
	(10 CL) (190 KCAL)
	(10,5 CL) (210 KCAL)
	(9 CL) (170 KCAL)

	Please ask our staff about gluten-free options and any ingredients you may be allergic to.
	All prices are in Turkish Lira (TL) and include VAT.
	If you have any allergies, please inform us.
	This menu was last updated on 19.08.2026.



	Hard Liqueurs
	Gin
	Fords Gin
	600 ₺
	Gin Mare

	690 ₺
	Gin Mare Capri

	760 ₺
	Hendrick’s Gin

	730 ₺
	Roku

	720 ₺
	Tanqueray No: Ten
	Monkey 47

	750 ₺
	820 ₺
	Bombay Sapphire

	720 ₺

	Vodka
	Grey Goose
	Grey Goose Altius
	Belvedere
	Kauffman
	Beluga Noble
	700 ₺
	1800 ₺
	780 ₺
	850 ₺
	780 ₺

	Tequila & Mezcal
	Herradura
	Plata 650 ₺ / Anejo 800 ₺
	Don Julio Blanco

	720 ₺
	Patron Silver

	800 ₺
	Patron El Anto
	Se Busca Mezcal
	Montelobos

	2100 ₺
	700 ₺
	1110 ₺

	Rum
	Diplomatico
	Bacardi Carta Blanca
	Cachaca
	650 ₺
	600₺
	650₺

	American Bourbon & Tennessee
	Woodford Reserve
	690 ₺
	Woodford Rye

	720 ₺
	Jack Daniel’s

	650 ₺
	Gentleman Jack

	690 ₺
	Jack Daniel’s single barrel

	680 ₺
	Jack Daniel’s Triple mash / Bonded / Bonded rye / Honey / Apple / Blackberry / Fire

	650 ₺
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	Hard Liqueurs
	Single Malt
	Benriach 10 Y.O.
	Benriach 12 Y.O.
	Benriach 16 Y.O.
	Macallan 12 Y.O. Double Cask
	Glenmorangie Original
	Talisker 10 Y.O.
	Lagavulin 8 Y.O.
	Glenglassaugh Sandend
	Glendronach 12 Y.O.
	Glendronach 15 Y.O.
	Aberfeldy 16 Y.O.
	Royal Brackla 18 Y.O.

	Irish / Scotch Whiskey
	720 ₺
	850 ₺
	920 ₺
	1.100 ₺
	800 ₺
	850 ₺
	850 ₺
	680 ₺
	720 ₺
	910 ₺
	950 ₺
	1400 ₺
	J.W. Black Label

	J.W. Blue Label
	Chivas Regal 12 Y.O.
	Chivas Regal 18 Y.O.
	Monkey Shoulder
	Jameson
	Jameson Black Barrel
	Teeling small batch

	680 ₺
	2.400 ₺
	680 ₺
	980 ₺
	750 ₺
	680 ₺
	700 ₺
	650 ₺

	Liqueur
	Italicus
	Aperol
	Martini Vermouths
	Campari
	Baileys
	Skinos

	Cognac
	600 ₺
	500 ₺
	500 ₺
	500 ₺
	500 ₺
	600 ₺
	Hennessy VS

	Hennessy VSOP
	Hennessy XO

	Beer
	800 ₺
	920 ₺
	2.400 ₺
	Efes +1

	Becks
	Bud
	Stella Artois
	300 ₺
	330 ₺
	330 ₺
	400 ₺
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	Wines by the Pour
	White
	Egeo Fume Blanc
	Nif Agean (solaris, Narince, Viognier)

	Rose/Blush
	680 ₺ / 3000
	600 ₺ / 2700
	Agean Sangiovese - Kalecik Karası

	600₺ /2700

	Red
	Egeo Cabernet Sauvignon
	Agean Shiraz / Sangiovese / Montepulciano
	680₺ / 3000
	600₺ / 2700

	Sparkling Wine
	Serena Prosecco Frizzante
	600 ₺

	White Wine Bottled
	Côtes D’avanos Narince
	Côtes D’avanos Chardonnay
	Egeo Chardonnay
	Nif Bornova Misketi
	Nif Viognier
	Nif Solaris

	Red Wine Bottled
	Prestige kalecik karası
	Prestige Öküzgözü
	Nif Sangiovese
	Nif shiraz
	Nif montepulciano shiraz

	Champagne / Prosecco
	Moët & Chandon Brut Impérial
	Dom Pérignon Brut
	Serena Prosecco
	5800 ₺
	5800 ₺
	3400 ₺
	4.200 ₺
	3.400 ₺
	3.400 ₺
	5000 ₺
	5000 ₺
	3500 ₺
	3500 ₺
	3500 ₺
	12.000 ₺
	37.000 ₺
	4500 ₺
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	Raki
	700 / 850 ₺
	625 / 800 ₺
	Tekirdağ Altınseri
	Yeni Rakı Yeni Seri


	Soft Drinks
	Fresh Cold
	Orange
	Grapefruit
	Green Apple
	190 ₺
	220 ₺
	190 ₺

	Soft
	Water 330 /750 ml
	Premium Soda 250ml
	Coca-Cola Company
	80 / 150 ₺
	150 ₺
	200 ₺

	Hot Drinks
	Espresso
	Double Espresso
	Macchiato
	Cortado
	Cafe Latte
	Flat White
	Americano
	Filtered Coffee
	Cappuccino
	Turkish Coffee
	Tea
	150 ₺
	220 ₺
	220 ₺
	230₺
	250 ₺
	240 ₺
	200 ₺
	200 ₺
	240 ₺
	150 ₺
	50 ₺
	(30 ML) (2 KCAL)
	(60 ML) (5 KCAL)
	(90 ML) (18 KCAL)
	(120 ML) (65 KCAL)
	(240 ML) (135 KCAL)
	(200 ML) (125 KCAL)
	(240 ML) (3KCAL)
	(240 ML) (3KCAL)
	(180 ML) (95 KCAL)
	(70 ML) (7 KCAL)
	(70 ML) (2 KCAL)
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