










“Please let us know your dietary requirements and allergies so we can better prepare your meal.”
All prices are mentioned in Turkish Lira and include VAT.  10% service fee will be added.

Muammara 190 ₺ 
Local appetizer prepared 
with walnuts, pepper paste, 
bread crumbs and spices.

Hot Paste  185 ₺ 
Paste �avored with red pepper, onion, garlic,
cucumber, pepper paste, olive oil and spices.

Baba Ganoush  190 ₺ 
Roasted eggplant blended with yoghurt, 
garlic and olive oil.

Mutabbal  185 ₺ 
Roasted eggplant puree with tahini, strained 
yoghurt, garlic, lemon juice.

Cold Starters

Mixed Appetizer Plate  740 ₺ 
A tasting plate containing minimum �ve types of fresh 

appetizers where you can taste di�erent �avors at the same time.



Shrimp Casserole with 
Garlic Sauce   720 ₺
Shrimp with lots of garlic, 
with shallots and parsley 
cooked in the pan.

Arefe Kibbeh  410 ₺
Stu�ed meatballs with minced meat, 
almonds, pistachios, currants, 
rosemary and various spices.

Stu�ed Dried   420 ₺
Eggplant
Stu�ed eggplant with thin-fat ground 
beef, pepper paste, rosemary 
and various spices. 
Served with warm yoghurt. 

Sailor’s Roll Patty  520 ₺  
with Honey  
Fried pastry wrapped in dough prepared 
with various Turkish cheeses. 
Served with honey and currants on top.

Hot Starters
Grilled Octopus  780 ₺

Octopus arm served
with eggplant puree.

“Please let us know your dietary requirements and allergies so we can better prepare your meal.”
All prices are mentioned in Turkish Lira and include VAT.  10% service fee will be added.



“Please let us know your dietary requirements and allergies so we can better prepare your meal.”
All prices are mentioned in Turkish Lira and include VAT.  10% service fee will be added.

Osmanlı Saray Mutfağı

Shrimp Salad with Pomegranate Grains and Arugula   680 ₺
Shrimp sauteed in butter is served with arugula, cherry seeds or pomegranate seeds.

Salads

Tabbule  480 ₺
A Middle Eastern salad served with lemon juice 
and olive oil mixed with �nely chopped parsley, 

mint, green onion, �ne bulghurand pomegranate seeds.

Shrimp Salad � Pomegranate
Grains and Arugula

Tabbule

Shepherd Salad with Pomegranate Syrup    440 ₺ 
Seasonal salad with tomato, cucumber, green pepper and pomegranate syrup.

Shepherd Salad � 
Pomegranate Syrup



“Please let us know your dietary requirements and allergies so we can better prepare your meal.”
All prices are mentioned in Turkish Lira and include VAT.  10% service fee will be added.

From The Palace Cuisine Main Courses

Stu�ed Apple or Quince    860 ₺
Roasted stu�ed (Apple or Quince) prepared with minced lamb and beef chopped 
with a tool called as “zirh” in Turkish, and with rice, spring herbs, 
pine nuts and currants.

Lamb Shank    1.100 ₺
Lamb Shank served on a roasted eggplant and �avored with cinnamon 
and black pepper.

Special dish of Ottoman Cuisine Lamb shank is a �avor 
entered to the palace cuisine after the re�ection of nomadic culture.

Stu�ed Melon    1.100 ₺
Baked melon stu�ed with �nely chopped beef, rice, rosemary,

fresh thyme, pine nuts, almonds, pistachios and currants. Sp
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