
S e t u p  B R E A K F A S T
Salad Breakfast  380 ₺
Tomato, cucumber, fresh mint, parsley, purslane, olives, boiled egg, Ezine cheese, walnuts, 
pumpkin seeds, oil/lemon dressing
Simit Breakfast  340 ₺
Halloumi, sliced tomato & cucumber, olives, acuka (spicy red pepper paste)
Sausage Breakfast  460 ₺
Beef sausage, baby potatoes, tomato, green pepper, Kars Gruyere cheese, fried egg
Fresh Toast   350 ₺
Ezine cheese, honey
Sucuk Breakfast 400 ₺
Aged kashar cheese, sliced tomato & cucumber
Potato Omelet     360 ₺
3-egg potato omelet, aged kashar cheese and Mediterranean greens
Mushroom Omelet   360 ₺
3-egg mushroom omelet, aged kashar cheese and Mediterranean greens
Scrambled Eggs    360 ₺
2 eggs, sliced tomato & cucumber and Ezine cheese
Çılbır (Turkish Poached Eggs)  380 ₺
2 poached eggs, yogurt labneh sauce, spiced butter, two slices of ciabatta
Granola  340 ₺
100 gr granola, yogurt - labneh, honey, fresh fruit

S A L A D S
Greek Salad   340 ₺
Tomato, cucumber, green pepper, white onion, feta cheese, olive oil, vinegar and oregano
Watermelon Salad     360 ₺
Watermelon, cucumber, fresh mint, Ezine cheese, lime
Green Salad    280 ₺
Mesclun and Mediterranean greens, fresh mint, parsley, spring onion, pumpkin seeds 
and oil/lemon dressing
+120 gr Beef Fillet, capers and mustard sauce 180 ₺
+150 gr Grilled Turkey, red beans, pickles  180 ₺
+150 gr Chicken Skewers, basmati rice and pickles 180 ₺
+Halloumi, dried plums, walnuts and olives  150 ₺

S N A C K S
Crispy Chicken   450 ₺
Chicken breast, fried pickles, potatoes and hot mustard
Mussel and Okra Tempura     480 ₺
Mussels, okra, hot jam and soy sauce
Shrimp Borek    520 ₺
Tiny shrimp phyllo pastry, hot pepper jam
Halloumi Saganaki    450 ₺
Fried breaded halloumi, sautéed spinach and pomegranate molasses
Rib Taco     480 ₺
Pulled short rib, red cabbage salad, yogurt & labneh sauce, parsley
French Fries    250 ₺

P A S T A
Blue Cheese Tortiglioni    480 ₺
Pear rosemary cream
Short Rib and Roasted Eggplant Ravioli  500 ₺
Fresh pasta, roasted eggplant, pulled short rib, tulum cheese, yogurt and butter
Seafood Tagliatelle   580 ₺
Sea bass, tiny shrimp, calamari, jumbo shrimp and tomato sauce
Bolognese Tagliatelle  480 ₺
Pesto Tagliatelle 440 ₺

M A I N  C O U R S E S
Chicken Schnitzel    460 ₺
200 gr chicken breast, mustard potato salad, herb butter
Beef Schnitzel     620 ₺
170 gr beef fillet, tomato, arugula, parmesan, herb butter and hot mustard
Grilled Meatballs   440 ₺
150 gr beef meatballs, roasted tomato and pepper, and french fries
Chicken Satay    420 ₺
200 gr peanut sauce chicken skewers, basmati rice and grilled pineapple
Grilled Turkey     440 ₺
200 gr turkey breast, vegetable orzo and microgreens
Hamburger     490 ₺
130 gr hamburger patty, crispy onion, pickles, setup sauce, french fries
Cheeseburger     490 ₺
130 gr hamburger patty, onion marmalade, cheddar and french fries
Pulled Rib Burger     520 ₺
100 gr pulled short rib, roasted pepper, pickles and french fries

S e t u p  C O C K T A I L S
X sweet 600 ₺ 
Smirnoff Vodka | Aperol | Purple Basil Syrup | Basil | Blueberry | Fresh Lime Juice

SEVILLA bitter, sweet, sour 625 ₺ 
Tanqueray Sevilla Gin | Fresh Grapefruit Juice | Passion Fruit | Fresh Lemon Juice
Homemade Vanilla Syrup 

MYSTICaromatic  575 ₺ 
Gordons Gin (Infused With Sage) | Skinos | Fresh Lemon Juice

ONLY FANS sour, fresh, sweet 625 ₺ 
Gordons Gin | Satsuma(Bodrum Mandarin) | Citrus Blend

SEEN heavy sweet  600 ₺ 
Jameson |  jim beam honey | soda

LOVE sweet, sour 625 ₺ 
Captain morgan rom | chambord liqueur | blueberry | strawberry | fresh lime juice | fresh 
orange juice

FEVER chili, sweet, sour 625 ₺ 
Olmeca tequila | aperol | passion fruit | fresh chili pepper | fresh lime juice | citrus blend

WHITE NEGRONI aromatic 625 ₺ 
Gordons Gin | Elderflower Liqueur  | Lillet Blanc | Sandalwood Infused

C l a s s i c  C O C K T A I L S
MANHATTAN  625 ₺ 
Bulleit Bourbon | Martini Rosso | Angostura Bitters

NEGRONI 600 ₺ 
Gin | Campari | Martini Rosso

APEROL SPIRITZ 600 ₺ 
Aperol | Cinzano Prosecco | Soda

MARGARITA 625 ₺ 
Olmeca Tequila | Orange Liqueur | Fresh Lime Juice

WHISKEY SOUR 625 ₺ 
Jack Daniel’s | Citrus Blend 

ESPRESSO MARTINI 600 ₺ 
Smirnoff Vodka  | Kahlua Coffee Liqueur | Espresso

C O L D  D R I N K S
Homemade Ice Tea  170 ₺ 
Setup Lemonade  150 ₺ 
Kombucha  150 ₺ 

Orange Juice / Grapefruit  140 / 140 ₺ 

Ice Americano  180 ₺ 
Ice Latte  180 ₺ 

Ayran  85 ₺ 
Premium Soda  120 ₺ 
Churchill  125 ₺ 
Coca Cola Light / Zero  100 ₺ 
Gazoz  100 ₺ 
Su little 50 ₺ 
Su big 100 ₺ 

H O T  D r i n k s
ESPRESSO  100 ₺ 
DOUBLE ESPRESSO  160 ₺ 
MACCHIATO  110 ₺ 
AMERICANO  140 ₺ 
CORTADO  125 ₺ 
CAFE LATTE  160 ₺ 
FLAT WHITE  150 ₺ 
CAPPUCCINO  160 ₺ 
FILTER COFFEE  130 ₺ 
TURKISH COFFEE 100 ₺

BREWED TEA  50 ₺ 
HERBAL TEA 150 ₺ 

R E D  W i n e s
Barudi Kırmızı  350 / 1.700 ₺ 
Prodom Tellus Cabernet Franc  400 / 1.950 ₺ 

W h i t e  W i n e s
Barudi Beyaz  350 / 1.700 ₺ 
Beyoba Sauvignon Blanc  320 / 1.500 ₺ 
Prodom Fume Blanc 2.500 ₺ 
Prodom Tellus Sauvignon Blanc  400 / 1.900 ₺ 

S P A R K L I N G  W i n e s
Falceri Prosecco  470 / 2.250 ₺ 
Cinzano Prosecco  570 / 2.750 ₺ 

R O S E  B L U S H
Beyoba Kalecik Karası Roze  320 / 1.500 ₺ 
Prodom Tellus Roze  400 / 1.900 ₺

B E E R
Efes +1 33cl 250 ₺ 
Bomonti Filtresiz 300 ₺ 
Becks 33cl 275 ₺ 
Efes Özel Seri 300 ₺ 
Efes Reserve 300 ₺ 

Miller 260 ₺ 
Glutensiz Bira 350 ₺ 
Bud 33cl 280 ₺ 
Corona 350 ₺ 
Hoegaarden 350 ₺ 

W H I S K E Y
J.W. Black Label 450 ₺ 
J.W. Gold Label 630 ₺ 
Singleton 475 ₺ 
Jack Daniels 420 ₺ 
Jameson 420 ₺ 

Talisker 600 ₺ 
Lagavulin 600 ₺ 
Bulleit Bourbon 530 ₺ 
Gentleman Jack 450 ₺ 

G I N
Gordon’s Dry 425 ₺ 
Tanqueray Dry 500 ₺ 
Tanqueray  Sevilla 475 ₺ 
Bombay Sapphire Dry 490 ₺ 

Tanqueray No.10 550 ₺ 
Monkey 47 540 ₺ 
Hendrick’s 560 ₺ 
Roku Japanese Craft 550 ₺  

T E Q U I L A
Olmeca Silver 420 ₺ 
Olmeca Gold 420 ₺ 
Avion Silver 700 ₺ 

Don Julio 700 ₺ 
Se Busca Mezcal Joven 700 ₺

V O D K A
Smirnoff Red 400 ₺ 
Ketel One 500 ₺  

Grey Goose 620 ₺ 
Belvedere 620 ₺

Please don’t forget to inform us if you have any allergies.
A %10 service fee is added to our prices.


