
If you have any concerns regarding food allergies, please inform the service personnel  
before ordering. AII prices are inclusive of VAT. 10 % service charge will be added.

(VEGAN) | (V) Vegetarian | (N) Nuts | (S) Shellfish | (G) Gluten | (D) Dairy | (E) Egg | (A) Alcohol

(SE) Sesame | (SOY) | (F) Fish | (M) Mustard | (C) Celery | (L) Lupin | (P) Pork | (PE) Peanut

(CR) Crustaceans | (MO) Mollusca | (GF) Gluten-Free | (LF) Lactose-Free | (FF) Fat Free | (ORGANIC)

C A P P A D O C I A

STARTERS FROM ANATOLIAN CUISINE

Anatolian Gourmet Cheese Platter  (D) (G) (N)�  
Local blue cheese, local ‘tabal’ cheese, ‘çömlek’ cheese,  
local ‘obruk’ cheese, local ‘kütük’ cheese, dried tomato and walnuts

Antipasti Platter  (GF) (LF)�  
Pastrami, smoked meat, smoked tongue,  
wild thyme and dried tomato

Meze and Pickle Platter  (G) (V) (N) (D)�  
‘Firik’ smoked wheat tzatziki, wild thyme salad,  
muhammara, homemade Nevşehir phyllo pastry,  
homemade pickle and tarhana chips

LOCAL SEASONAL SALADS

Purslane Salad with ‘Çömlek’ Cheese  (GF) (V) (N) (D)�  
Plum, tomato, almond and extra virgin olive oil

Grilled Chicken Salad  (G) (D)�  
Mint, dill, lettuce, green onion, tomato and  
extra virgin olive oil

APPETIZERS

Nevşehir Potato Chips  (GF) (V) (D) �  
Lemon, garlic, strained yoghurt, parsley,  
black pepper and sumac

Nahita Pita Bread  (SOY) (D) (G)�  
Chicken, onion, pickled cucumber, tomato,  
parsley and french fries

Grilled Chicken Wings  (G) (D)�  
French fries and charbroiled tomato

Mini Beef Skewer  (G) (D)�  
Wild thyme salad and Nevşehir phyllo pastry

Beef Fillet Wrap  (G) (D) (N)�  
Halloumi, pickled cucumber and finely chopped salad



If you have any concerns regarding food allergies, please inform the service personnel  
before ordering. AII prices are inclusive of VAT. 10 % service charge will be added.

(VEGAN) | (V) Vegetarian | (N) Nuts | (S) Shellfish | (G) Gluten | (D) Dairy | (E) Egg | (A) Alcohol

(SE) Sesame | (SOY) | (F) Fish | (M) Mustard | (C) Celery | (L) Lupin | (P) Pork | (PE) Peanut

(CR) Crustaceans | (MO) Mollusca | (GF) Gluten-Free | (LF) Lactose-Free | (FF) Fat Free | (ORGANIC)

DELIGHTS FROM THE STONE OVEN 

Pastrami and Tomato Pita Bread  (G) (D)�  
Garlic, thyme and arugula

‘Çökelek’ Cheese Pita Bread  (D) (V) (SE) (G)�  
Green pepper, red pepper, onion, za’atar,  
tomato paste, black cumin, roasted sesame seeds and  
homemade pickle

Four Cheese Pita Bread  (V) (D) (G)�  
String cheese, ‘çömlek’ cheese, local blue cheese,  
‘Mihaliç’ cheese and garden greens

Meat Stuffed Pita Bread  (G) (LF)�  
Beef fillet, tomato, pepper and pickled cucumber

‘Etli Ekmek’ Local Meat Bread  (G) (LF)�  
Minced meat, pepper, tomato, garlic, parsley and lemon

DECADENT DESSERTS

Magnolia  (V) (E) (D) (G)�

Mousse with Chocolate  (D) (E) (N) �

Cheesecake  (D) (E) (N) �

Seasonal Fruit Platter  (GF) (V) (VEGAN) (LF)�

Ice Cream and Strawberries  (D) (V) (G) (N)�


