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APPETIZERS
Colds

Seafood Plate (Sh)(F) (E) (St) 650&

Lobster tail, king crab legs, prawns, tuna salad,
smoked trout rielette, smoked salmon, red Caviar,
capers, cocktail sauce, tartar sauce, lemon, lime
Charcuterie Plate (D) (M) (G) 125%

Artisan cured meats, cheese selection, mix pickles,
whole grain mustard, sourdough bread

Nachos Bowl (D) (G) (V) 85%

Cheddar sauce, pico de gallo, jalapefios,

guacamole sauce

Ceviche &Tiradito &Crudo

Nikkei Oysters (Sh) (S)

3pes 360% / 6pes 5906

Lime shoyu sauce, coriander

Tiradito De Salmon (F) (St) 115%

Salmon, chalaca salad, green chili tiger’s milk
Cocktail De Camarones (E) (Sh) 115

Tangy cocktail sauce, avocado, pineapple,
iceberg, coriander

Bonito Tataki (F) (S) (St) 115%
Red caviar, wakame, red chilies, coriander,
ponzu dressing

SOUPS

Soup Of The Day 45¢
Please ask your server for daily selection

Turkish Red Lentil Soup (G) (D) (V)45
Buttery croutons, infuse oils, lemon wedges

Tomato Soup (D) (G) (V)45%
Classic tomato soup, kashkaval cheese,

crutons, basil oil

BURGER

The Burger (D) (E) (G) (Ssm) 115&

Beef pattie, lettuce, tomato, mayonnaise

and gherkin on sesame seed bun

with your choice of cheddar cheese

All our sandwiches are accompanied by your

choice of country potato fries or seasonal green salad.

PASTAS

Spaghetti Bolognese (C) (G) (E) (D)97¢
Bologna style beef ragut spaghetti,

parmesan cheese

Penne Al’Arrabiata (V) (G) (E) (D) 97&
Penne pasta, spicy tomato sauce,
parmesan cheese

Fettuccine Alfredo (D) (G) (E) (V) 95&
Creamy Alfredo sauce, parmesan cheese

with your choice of chicken 1056
with your choice of shrimp (Sh) 1256

SALADS

Asparagus &Artichoke Salad (D) (E) (V) 95&
Parmesan, egg yolk, arugula, truffle vinaigrette

Burrata Salad (Vit) (D) (V) 95&
Burrata, sweet cherry tomatoes, rocket,
basil and olive oil

Classic Caesar Salad (D) (E) (F) M) (G) 85%
Baby romaine lettuce, bacon bits, croutons, egg
and classic Caesar dressing

With your choice of grilled chicken 95%

With your choice of grilled prawns (Sh) 1156

With your choice of poached lobster (Sh) 390

Lobster Nicoise Salad (Sh) (M) (E) (St) 390%
Traditional Nicoise style lobster, mustard vinaigrette

Shepherd Salad (Vit) (D) (V) 79%

Seasonal tomato, Cengelkdy’s cucumber, onion,
Ezine region white cheese, Aegean olives,
pomegranate molasses, olive oil

SOMETHING HOT

Pop Corn Shrimp (Sh) (E) (G) (Ssm) 115&
Tempura bites, sweet &spicy mayo, coriander, lettuce

Chicken &Shrimp Gyozas (Sh) (S) (G) (Ssm) 85%
Shitake, ginger, garlic, scallions, teriyaki sauce

Crispy Calamari (G) (Sh) ML) (E) 115
Crispy Calamari, Tartar Sauce

Nachos Con Carne (D) (C) 85¢
Beef &beans stew, corn tortillas, sour cream,
avocado slices

Vegetable Tempura (S) (G) (V) (Veg) 69%
Seasonal vegetables, nam jin sauce

Miicver (D) (E) (G) (V) 65&
Courgette, feta fritters, yoghurt, fresh herbs

Falafel (D) (G) (V) (Ssm) 65&

Hummus, herbs &tomato salad, tahini sauce

Truffle Fries (D) 47%
Fried potato, parmesan cheese, fresh herbs, truffle oil

MAINS

Organic Chicken (D) 125&

Yachicken, fresh herbs, ginger, olive oil marinated,
baked purple potatoes, lemon

Lamb Shank (Alc) (G) (D) 198%&

Freekeh rice &vermicelli, oyster mushroom

“Ali Baba Kofte’’ {(D) (G) 115
Herbs salad, red onion, sumac, grill tomato, rice pilaf

Grilled Salmon (F) (D) (St) 180&
Asparagus, sweet corn puree, passion fruit sauce

Steamed Red Snapper (F) (S) (Ssm) (St) 198&
Fresh herbs, chilies, red onion, orange
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SIGNATURE FOODS

Turkish Mezzes 150%

Hummus (Ssm) (V) (VEG)

Baba ghanoush (V) (Veg)

Haydari (D) (V)

Olive &za’atar salad (V)(Veg)

Siirk cheese salad (D) (V)

Stuffed vine leaves dolma (N) (V) (Veg)
Artichoke cooked in olive oil (V) (Veg) (G)
Served with pita bread. (G)

Ceviche Classico (F) (St) 115%

Seabass, lime juice, chili, coriander, red onions,
sweet potato puree, corns

Vitality Salad (Vit) (M) (Veg) 85%

Quinoa, endive, baby lettuce, baby spinach,
basil, parsley, cucumber, cherry tomato,
corn, radish, olives, cranberry, avocado,
super seeds white balsamic dressing

With your choice of grilled chicken 97%

With your choice of grilled salmon (F) (St) 1156
With your choice of poached lobster (Sh) 390%

The Club Sandwich (E) (G) 98%

Chicken, tomato, lettuce, bacon,
mayonnaise on white bread

Mant1 (G) (E) (D) 95%

Turkish dumplings with minced meat,
spiced tomato sauce, strained yogurt, chili oil

Beef Cafe de Paris (D) (N) (F) (M) 198&
Served with French fries, seasonal greens salad,
walnut vinaigrette

PREMIUM MEAT CUTS

Please ask your server for daily selection.

CATCH OF THE DAY

Please ask your server for daily selection.

DESSERT BUFFET 89%

Please enquire the service team about the
Daily patisserie and Baklava selection.

Movenpick Ice Cream &Sorbets (One Scoop) 20&
DE) N MG

Please enquire the service team about
our daily choice.

Vegetarian (V) "~ Vegan (Veg) @ Vitality (VIT) ¢ Lupin (Lu)& Fish & Shellfish (F) (Sh) <3 Nuts (N) @&

Gluten (G) © Mustard (M)

Contains Alcohol (Alc) ¥

Celery (C) # Soy (S) @ Sesame (Ssm) @ Sulfite (Sul) Dairy Product (D)

Pork (P) * Molluscs (ML)# Sustainability (St)

Eggs (E)

Some of the side dishes on this menu contain allergens or food substances which you may be allergic.

AE="Taste from American Express Invites - Complimentary appetizer from the a la carte menu (conditions applies)”
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