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Appetizers
Corba — Soup
1. Mercimek gorbast — Lentil soup o € 7,50
Sebze corbast - Vegetable soup k\ € 800
Iskembe - Tripe soup % e (550
Sojuk mezeler — Cold starters

Al cold starters are served with bread

2. Cacik, € 7,00
Finely cut cucumber in Turkish yogurt with thyme, mint and garlic
3. Haydari € 7,50
Finely cut carrots in Turkish yogurt with parsley and garlic
4. Soslu patlican € 850
Aubergine with tomatoes and Turkish peppers
5. Humus € 800
Paste of chickpea with sesame oil, garlic and lemon
6. Patlican ezme € 850
Paste of aubergine with garlic in Turkish yogurt and lemon
7. Antep ezme € 850
Paste of paprika, onion, tomatoes, cucumber and parsley
8. Peynir ezme € 875
Paste of feta cheese with tomato-sauce, mint and oregano
9, Rus salatast € 850
Homemade Russian salad
10. Cerkez tavugu € 950
Stewed chickenbreast with spring onion, dill, ground walnuts and fries sauce
11. Kavun peynir tabag € 11,50
Feta cheese with melon
12. Karides kokteyl € 14,50
Peeled shrimps, salad with cocktail sauce
13. Hamsi buglama € 11,00
Fresh anchovies with tomatoes, onion, parsley and lemon
14. Pryaz € 9,00
Salad of white beans, boiled eqg, red onion, parsley and olive oil
15. Peynir sogiis € 875
Feta cheese, tomatoes and cucumber
16, Yaprak sarma - Homemade wine leafs € 850
filled with rice, onion, pinenuts, garlic, yoghurt, currants and herbs
17. Ordovr tabagu bir Risilik, € 17,95
Mix of cold starters (for one person)
18. Ordovr tabagu iki Risilik, € 25,95
Mix of cold starters (for two persons)
19. Ordovr tabagu ii¢ Risilik, € 30,95

Mix of cold starters (for three persons)
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Sicak mezeler — Warm starters
All warm starters with the exception of sigara biregt,
icli kofte, Pacanya Boregi and kalamar are served with bread

20. Sigara boregi (4 pieces) € 9,00
Thinky rolled fried dough, filled with sheepcheese and parsley

21. Paganga boregi (2 pieces) € 800
Thin dough filled with pastrami and cheese

22. Igli kofte (2 pieces) € 9,00
Bulgur filled with minced meat, wallnuts and herbs

23. Patlican Rizartma € 9,50
Fried aubergines with garlic in Turkish yogurt

24. Kabak kizartma € 9,50
Fried courgettes with garlic in Turkish yogurt

25. Kalamar tava €11,50
Fried calamari with sauce

26. Midye sote €15,50
Fried mussels in cream sauce with tomatoes, onion,
paprika and sauce

27. Karides sote €16,95

Fried shrimps in cream sauce with tomatoes, onion, paprika and sauce

Salatalar - Salads

28. Kagik salatast € 11,50
Finely cut tomatoes, cucumber, red onion, hot Turkish peppers, parsley

and dressing

29. Gavurdag salatasi € 11,50
Tomatoes, red onion, Turkish peppers, rucola, ground walnuts
and dressing

30. Coban salatast €11,50
Coarse salad with tomatoes, onion, cucumber, Turkish peppers

and fresh parsley
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Main courses

Finn Giiveg — Oven specialties
All oven specialties are served with rice and salad.
Additional rice are € 3,00 p.p.  Additional fries are € 4,50 p.p.
Extra Retchup/mayo/sambal € 0,75 Extra Garlic Sauce € 1,00

31. Karides giive¢ € 2595
Shrimps and cheese, with tomatoes, onion, Turkish peppers and herbs

32. Sebzeli giiveg € 19,95
Vegetarian oven dish

33. Etli patlcan giiveg € 26,50
Aubergines and mutton, with tomatoes, onion, Turkish peppers,
garlic and herbs

34. Et sote € 26,50
Mutton with mushrooms, paprika, onions, herbs and tomato-sauce

35. Tavuk giiveg € 23,00
Thighs fillet with various vegetables

36. Tavuk sote € 23,00
Thighs fillet with mushrooms, paprika, onions, herbs and tomato-sauce

37. Etli karnryank, € 2595
Fried aubergine filled with mutton, garlic, onion, Turkish peppers,
tomatoes and herbs

38. Sebzeli karnvyank, € 19,95

Fried aubergine filled with mushrooms, Turkish peppers, onion,
courgette, tomatoes and herbs
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Izgaralar — Gnill specialties
AL grill specialties are served with rice and salad.

39. Adana kebab & € 2095
Spicy minced lamb on a skewer

40. Munzur iskender [mutton or chicken™ == € 2695
Spicy mutton with garlic in Turkish yogurt
and tomato-sauce, served on bread and Eutter

41. Kuzu Sis € 2695
Spicy mutton on a skewer

42. Tavuk Sis € 2350
Thighs fillet on a skewer

43. Cop Sis € 2695
Spicy mutton on wooden skewers'.

44. Munzur Rifte € 2095
Spicy lamb/! eef meatballs N

45. Munzur Rebab € 2395

Spicy minced mutton rolled in yufka (wrap) with Turkish yogurt, herbs
and tomato-sauce

46. Pili¢ Izgara € 2350
Marinated lean chicken cutlets

47. Pirzola € 2850
Lean chopsticks

48. Kaburga Izgara € 2800
Grilled mutton spare-ribs

49. Kagarl kofte € 2095
Spicy lamb/beef meatballs mixed with cheese

50. Tavuk kanat € 2295
Grilled chickenwings

51. Mantar soslu bonfile Izgara € 3395
Grilled beef tenderloin with mushrooms in cream-sauce

52. Domates soslu bonfile 33,95
Grilled beef tenderloin with tomato-sauce, Turkish peppers and gar[lc

53. Mantar soslu tavuk € 24,95
Grilled chicken fillet with mushrooms in cream-sauce

54. Domates soslu tavuk € 2495
Grilled chicken fillet with tomato-sauce, Turkish peppers and garlic

55. Yogurtlu adana Rebab € 2395
Spicy minced mutton with garlic in Turkish yogurt on lavas-bread

56. Kangik Sis € 24,50
Wlixecf grill: thighs fillet and mutton on a skewer

57. Yanim ay Rofte € 2395
Grilled minced meat filled with cheese and vegetables served with tomato-sauce

58. Saray Rebaby  Grilled beef tenderloin stuﬁ[ecf € 3395

with cheese, assorted vegetables,
served with tomato sauce

59. Munzur speciaal (1 person) € 2800
Specialty of Munzur
60. Munzur speciaal (2 persons) € 56,00
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Our little guests

61. Children’s menu
Chicken nuggets or Rofte (little meatballs) with French fries € 14,00
Mutton with French fries € 15,50

Tava cesitleri — Pandishes

All pamfzsﬁes are served with rice and salad.

Additional rice are € 3,00 p.p.  Additional fries are € 4,50 p.p.
Extra Retchup/mayo/sambal € 0,75 Extra KnoflooRsaus € 1,00

62. Sac kavurma € 27,50
Fine mutton stir-fried with tomatoes, Turkish peppers

and mushrooms, served in an iron sheet

63. Coban kavurma € 27,50
Coarse mutton stir-fried with tomatoes, Turkish peppers and mushrooms,
served in an iron sheet

64. Tavuk yahni € 2395
Thighs fillet with mushrooms, tomatoes, onion,
Turkish peppers and herbs, served in an iron sheet

65. Hiinkar bejendi € 27,50
Mutton with tomatoes, Turkish peppers and herbs served on a bed
of fried and in cream-sauce baked aubergine

66. Ali Nazik, o € 27,50
Turkish lamb with peppers, eggplant, ';
yoghurt and tomato -

67. Parmak kebab C €33,95
Beef tenderloin with tomatoes,
onion, garfic, Turkish peppers

and herbs

Baliklar — Fish specialties
All fish specialties are served with salad and baked vegetables.
Additional rice are € 3,00 p.p.  Additional ﬁ7es are € 4,50 p.p.

68. Cupra Izgara 26,95
Grilled Dorado Royal

69. Levrek Izgara 26,95
Grilled sea bass

70. Grilled Salmon 26,95
Grilled salmon served with vegetables

71. Karides tava € 31,95
Fried shrimps with tomato-sauce, garlic,
herbs, butter and cream

72. Karides Izgara € 31,95
Grilled shrimps with garniture

73. Finnda Levrek, . € 2695

Sea bass from the oven served with tomatoes,
onions, potatoes, Turkish pepper and herbs
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Desserts

Tatllar - Desserts

74. Sade dondurma
YVanilla ice cream

75. Cikolatal dondurma

Chocolate ice cream

76. Cilek(i dondurma

Strawberry ice cream

77. Kangsik dondurma

Various flavors ice cream
78. Dame Blanche
Vanilla ice cream with war chocolate-sauce

79. Meyveli dondurma
Vanilla ice cream with fruit

80. Munzur yogurt

Special thick yogurt with honey and sesame seeds
81. Baklava

Puff pastry with pistachio
82. Dondurmali baklava

Baklava with vanilla ice cream
83. Siitlag

Turkish rice pudding
84. Kunefe + 20 min.

Homemade ‘Angel’s Hair' baked with cheese and syrup
85. Dondurmaly Riinefe +20 min.

Kiinefe with vanilla ice cream

86. Ayva tatlisi (seizoensgebonden)
Quince with ice cream and syrup

87. Kabak tathsi (seizoensgebonden)
Pumpkin with walnuts and syrup
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