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“Giizel giil, sevdigi toprakta bitermis...”

Dedi Pandeli Cobanoglu.

Ve sadece bu topraklara ait lezzetleri sergilemek icin bir restoran agti. Sene 1901°di. Basta
Mustafa Kemal Atatiirk olmak tizere,Kralige II. Elizabeth, Ahmet Hamdi Tanpinar, Yahya
Kemal, Audrey Hepburn ve daha nice sanatgilar, krallar, kraliceler o iskemlelerde oturup,
o kiigiik pencerelerden bakular Istanbul’a. Simdi sira sizde.

Sehrin renklerinin birer birer soldugu bugiinlere inat, tam 122 yillik bu tarihi restoran,
kapilarini yeniden agiyor.

Tiurk mutfaginin tarihle birlestigi bu yerde sizleri agirlamaktan dolay: ¢cok sevingliyiz,mavi
¢inilerin arasinda lezzetlerimizi keyif alarak tatmanizi diliyoruz...

“A beautiful rose merely blooms on its beloved land...”

Said Pandeli Cobanoglu.

And he opened a restaurant purely to cook delights of this country. The year was 1901.
Many artists, kings, queens: notably Mustafa Kemal Atatiirk, Queen Elizabeth the 2nd,
Ahmet Hamdi Tanpinar, Yahya Kemal, Audrey Hepburn and many others sat on those
chairs and watched Istanbul from those little windows. And now it’s your turn.

Today, where all the other colors of this city fade into the past, this historical restaurant
of 122 years, stands its ground and reopens its doors.

We are truly happy to host you where Turkish cuisine reunites with the history and we
hope that you will enjoy its magical taste among turquoise Turkish tiles...



Glniin ¢orbast / Soup of the day

SOGUKLAR / STARTERS IN OLIVE OIL

Kozlenmis patlican salatast / Charcoal grilled eggplant salad
Zeytinyagh fasulye pilaki / Beans in olive oil
Zeytinyaglh yaprak sarma / Rice stuffedvine leaves

Zeytinyagl ayvali kereviz / Celery with quince olive oil

Zeytinyaglh limonlu bamya / Okra with lemon and olive oil
Mevsim meyveli komposto / Compote w/ seasons fruit
Tarama / Mashed fish roe olive oil bread crumbs

Lakerda “2 dilim” / Smoked fillet of tuna ‘salted large bonito’ “2 pieces”

SICAKLAR /7 WARM STARTERS

Patlican boregi, tizerinde dilim doner ile
Pandeli’s eggplant pie, a leaf of Déner kebab on top

Kuzu yaprak ciger
Lambs liver, pan-fried

Peynirli & otlu puf borek
“Pouf ” Turkish pastry, cheese & herbs filling

Korpe kabak & kabak ¢icegi tava
Young zucchini & zucchini blossoms, pan fried

Hamsi miicveri, biberli ot salatasi ile
Anchovy patty, herbs & roasted pepper salad

SALATALAR /7 SALADS

Ince kiyim salata / Finely chopped green salad

Korpe roka salata ekstra virgin zeytinyag & limon
Young arugula salad, extra virgin olive oil & lemon squash

Cevizli kagik salata nar eksili
Spoon salad w/ walnuts & pomegranate molasses

Ev yapimi karisik tursu / Homemade assorted pickles



ANA YEMEKLER / MAIN COURSES

Baharath pili¢ kilbasti, firnlanmis sebzeler ile
Wood-fired spicy spring chicken cutlet & oven dry vegetables

Balik kofte & tahinli fasulye ezme ile
Fishball, mashed beans w/ tahini

Doner kebab1 & pilav / Doner kebab & pilaf
Izgara kofte & pilav / Grilled meatballs & pilaf

Geleneksel kuzu etli Hiinkar begendi
Sultan’s delight, lamb stew served on mashed roasted eggplant

Firinda patlicanli kuzu kebab1
Lamb kebab w/ Roasted eggplant

Kuzu incik, 1spanak ve patates piiresi ile
Lamb’s shank with spinach and mashed potatoes

Simitli sis kofte
Meatballs on skewers w/ local bagel

Kagitta pisirilmis levrek
Oven baked seabass in curlpaper

Levrek 1zgara, 1ispanak piiresi ile
Grilled seabass, with mashed spinach

Kuzu tandir, i¢ pilav ile
Roasted lamb, with traditional seasoned rice

Begendili kuzu lokum
Grilled lamb sirloin with mashed roasted eggplant

Karadeniz hamsili tereyagh pilav
Pilat w/Black sea anchovies

1stiridye mantarli pazi1 micveri
Chard patty with oyster mushrooms

Tavuklu Pilav
Pilaf w/Chicken

GARNI KOSESI / SIDE ORDERS

Patates piiresi / Mashed potatoes I¢ pilav, ciger, iiziim & ¢cam fisug
Traditional seasoned rice w/ diced liver
Ispanak pitiresi / Mashed spinach

Tava yogurt / Pan yoghurt Pirin¢ pilavi
o8 o8 Rice Pilaf

Cacik / Tzadziki



TATULAR / DESSERTS

Kazandibi
Caramelized bottom milk pudding of chicken breast

Visneli tirit kaymak ile
“Tirit’ cherry bread & Clotted cream

Ayva tathis1 kaymak ile
Oven baked quince in thick syrup & clotted cream

Kabak tatlis1 kaymak, ceviz ve tahin ile
Pumpkin dessert with cream, walnuts & tahini

Badem kurabiyesi 4 adet
Almond cookie 4 pieces

Mevsim meyve tabagi
Fruit plate

|CECEKLER / SOFT DRINKS

Coca Cola / zero-light
Sprite

Ice Tea

Cappy Juice

Soda / Sparkling water 75 cl
Soda / Sparkling water 20 cl
Su / Water 75 cl

Su / Water 33 cl

Ayran / Yoghurt drink

SICAK ICECEKLER / HOT BEVERAGES

Gay / Turkish tea
Turk kahvesi / Turkish coffee

* Hesabiniza %10 servis ticreti eklenmektedir.
* 10 percent service charge is added to your account.



