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LEBANESE CUISINE

RAMI AL HALLAB & PARTNERS

Her sey 1881'de, Liibnan'm kadim sehri Trablus ta basladi. 0 zamanlar kiiciik bir aile kafesi olan Al
Hallab, Liibnan'da donemin tiim aristokratlarmi, sanat¢ilarim ve onemli kisilerini enfes tatlilarin ve
kalpten bir misafirperverligin sicakligiyla agirladi. Zaman gecti, nesiller degistikce bu kiiciik aile kafesi
biiyiidii ve otantik Liibnan lezzetlerinin bolgedeki en biiyiik merkezi haline geldi.

Atalarimdan gelen miras ve hizmet sektoriindeki zengin tecriibesiyle Rami Al Hallab, 2002 yilinda
Dubayi’ye giderek Al Hallab Restaurant & Sweets i dnde gelen bir tam hizmet Liibnan restoran grubuna
dontistii

Ve sonunda Al Hallab Restaurant & Sweets, Dubai 'nin dort noktasindaki restoranlariyla; misafirlerine
benzersiz Liibnan mutfak deneyimleriyasatmaya baslad:

Al Garhoud, Dubai Mall, Emirates Alisveris Merkezi ve Dubai Sehir Merkezi'nde deniz iiriinleri
konseptiyle essiz lezzetler sunan "Al Hallab BAB EL BAHR

Rami Al Hallab simdi de Istanbul'un en giizel noktalarinda, muhtesem mekanlar ve ilham verici lezzetler

esliginde hem Istanbullulara hem de turistlere Al Hallab'in Liibnan gastronomi deneyimini yasatmayi
hedefliyor.

Ve Al Hallab ne kadar biiyiirse biiyiisiin, ka¢ subesi olursa olsun, birincil misyonu her zaman aile
degerlerine sadik kalmaktir: Kapisindan giren her bir misafire otantiklik, misafirperverlik, kalite ve hizmet
sunmak...

1t all began in 1881, in one of the most historic towns of Lebanon, Tripoli; where Al Hallab, back then a
little family café, welcomed all of Lebanon's aristocrats, artists and cultural individuals to enjoy the most
outhwatering sweets and heartwarming hospitality. And as one generation turned over the reigns to the
other, this little café brand grew and evolved to become one of the largest authentic Lebanese sweets
creator in the region.

Under the apprenticeship of his ancestors, and his rich experience in the hospitality industry, Rami Al
Hallab ventured to Dubai in 2002 , to develop Al Hallab Restaurant and Sweets into a prominent full-
service Lebanese restaurant group.

Al Hallab Restaurant & Sweets enjoys four locations across Dubai offering its patrons a full-service
Lebanese Grill dining experience in Al Garhoud, The Dubai Mall, Mall of Emirates and a Seafood
experience, under the umbrella of "Al Hallab BAB EL BAHR", in Downtown Dubai.

In Istanbul, Mr. Rami is on a mission to offer the same experience of Al Hallab Lebanese gastronomy to the
Turkish market targeting locals and tourists alike on the high streets of Istanbul with luxury settings and
inspired flavors.

Yet, no matter how much Al Hallab has grown or how many branches it may open, it will always stay true to
its family values,; authenticity, hospitality, quality and service, to anyone and everyone who walks through
its doors...



KAHVALTI MENUSU

BREAKFAST MENU

(09.00 - 13.00 arasinda servis edilir)
(Served from 9 am to 1 pm)

LUBNAN KAHVALTISI
LEBANESE BREAKFAST ® ©

(minmum 2 kisilik / minimum 2 person )

Balila, Foul, Labne, Ballh Baladi,Jadal, Egg

Fekhara, Zahtar, Zeytin ve Domates, simirsiz cay

Balila, Foul, Labneh, Baladi with honey, Jadal,
Egg Fekhara, Zaatar, Olives, Tomato with
unlimited tea

HUMUS
HOMMUS ®

Tahin, limon ve zeytinyag ile karistirilarak
yavasca pisirilen nohut Chickpeas slowly cooked

and blended with tahina, lemon & olive oil

KUZULU HUMUS
HOMMUS BIL LAHME ®®

Tahinle harmanlanms yavasca pirisilen
nohut, iizerinde kuzu eti, organik tereyag ve cam
fistizrile

Slowly cooked chickpeas blended with tahina,
topped with lamb meat, organic butter &
pinenuts

FISTIKLI HUMUS
HOMMUS BIL SONOBAR ®® @

Slowly cooked chickpeas blended with
tahina, topped with organic butter & pinenuts

Tahinle harmanlanms yavasca pirisilen
nohut, tizerinde organik tereyag: ve cam fistigi ile

BALILA ®

Sarimsak, limon ve zeytinyag soslu haglanmsg
nohut

Boiled chickpeas seasoned with garlic, lemon &
olive oil

FOUL

Sarimsak, limon ve zeytinyagi ile agir ateste
pisirilmis bakla

Braised fava beans seasoned with garlic,
lemon & olive oil

TAHINLI FOUL
FOUL BI TAHINA

Sarmmsak, limon ve tahin sos ile
agir ateste pisirilmis bakla

Braised fava beans seasoned with garlic,
lemon & tahina sauce

HUMUSLU FATTEH
FATTEH HOMMUS

Kizarmis ekmek, haglanmis nohut, yogurt
tahin karisim, iizerinde organik tereyag ve
cam fistigrile

Toasted bread, boiled chickpeas, yoghurt
tahina mix topped with organic butter & pine
nuts

LABNE
LABNEH

Saf zeytinyag1 ve kuru nane ile hazirlanan
stizme Liibnan yogurt sos

Lebanese thick yogurt dip with extra
virgin olive oil

IZGARA HELLIM
HALLOUM MESHWI

Roka yataginda 1zgara Hellim peyniri
dilimleri

Slices of grilled Halloumi cheese on
a bed of arugula

JiBNi BALADI
JEBNEH BALADI

Yoresel peynir, yaninda dogal bal ile
Local white cheese with a side of natural
honey

JiBNi JADEL
JEBNEH JADAL

Pose pisirilen yo6resel peynir seritleri,
uzerinde corek otu ve incir receli

Local cheese strings poached and
topped with blackseeds and fig jam




TAVADA YUMURTA
EGG FEKHARA

Tavada tercihinize gore pisirilen
yumurta; Goz veya cirpilmig

A pot of eggs cooked your way:
sunnyside up or scrambled

SAKSUKA
SHAKSHOUKEH

Domates ve sogan sosuyla tavada
pisirilen yumurta

A pot of eggs cooked in tomato and
onion sauce

SUCUKLU YUMURTA
EGG with SOJOK

Tavada ev yapim sucuk, g6z yumurta ile

Homemade spicy sausages pan fried
with sunny side up eggs

KUNEFE
KNEFEH

Peynirli irmik hamuru, iizerinde seker
surubu ve Antep fisti31 ile

Semolina dough with cheese, topped
with sugar syrup and pistachio

MANAKIS
MANAKISH

ZAHTER
ZAATAR

Kekik ve zeytinyagh pide, lizerinde
roka, ceri domates ve nane ile

Flatbread with thyme and olive oil
topped with arugula, cherry tomato
and mint

JiBNi
JEBNEH

Peynir ve susamh pideciizerinde roka
ve ceri domates ile

Flatbread with cheese & sesame topped
with arugula & cherry tomato

LAHMACUN
LAM BEJiIN

Sogan, domates, nane ve baharat
harciyla hazirlanmis kiymalh lahmacun

Flatbread with minced meat mixed with
onion, tomato, mint and spices

TIRABOLSI
TRABOLSI ®

Ev yapim kiymali ve tahin karisimh
yufka, 3 parca

Homemade filo dough topped with

minced meat and tahina mix, 3 pes



CORBALAR & SALATALAR

SOUP & SALADS

(12:00 - 01:00 aras: servis edilir)
(Served from 12 pm to 1 am)

MERCIMEK CORBASI
LENTIL SOUP

Sogan, havug, patates ve kimyon ile
yavase¢a pigirilen kirmizi mercimek, kruton
ile servis edilir

Slowly cooked lentils with onion, carrot,
potato and cumin, served with crouton

MANTAR CORBASI
MUSHROOM SOUP ®

Kremal: sos ile sote edilen taze
mantarlar

Sauteed fresh mushrooms in a creamy
white stock

TAVUK ORZO
CHICKEN ORZO ®

Arpa Sehriyeli, sebzeli tavuk ¢orbasi
Orzo pasta and chicken in a smooth stock

with vegetables

FETTUS
FATTOUSH

Kizarmis ekmekle kaph, sumak, limon
ve nar eksisi esliginde taze sebzeler

Fresh vegetables topped with toasted
bread, sumac, lemon & molasses
pomegranate

TABULE
TABOULEH

Ince kiyilms maydanoz ve domates, yesil
soZan, nane, bulgur, limon ve zeytinyag

Finely chopped parsley mixed with tomato,
green onion, mint & bulghur with lemon &
olive oil

KiNOLALI TABULE
TABOULEH QUINOA ®

Ince kiyilmis maydanoz ve domates, yesil
soZan, nane, kinoa, limon ve zeytinyag

Finely chopped parsley mixed with
tomato,onion, mint, quinoa, lemon and
olive oil

ROKA VE ZAHTER
ARUGULA & ZAHTAR ®

Dilimlenmis roka, domates,zahter, sogan ve
sumak, limon, hardal

Sliced arugula leaves, tomato, zahtar, onion
& sumac tossed in lemon, mustard

SEMIiZOTU SALATASI
BAKLEH @

Sogan ve semizotu, domates, sumak,
limon ,hardal

Purslane with onion, tomato & sumac
tossed in lemon, mustard

HURMALI ROKA
DATE ARUGULA

Roka yapraklari, kuru hurma, feta,
ceviz, ceri domates, vinegret sos
esliginde

Arugula leaves, dried dates, feta,
walnuts, cherry tomato, tossed
in honey vinaigrette

KiNOALI PANCAR
QUINOA BEETROOT ®

Kinoa, pancar, avokado ve nohut kaph
bebek 1spanak yapraklari, balzamik
sirke

Baby spinach leaves topped with
quinoa, beetroot, avocado & chickpea
with balsamic vinaigrette

GELENEKSEL YUNAN
TRADITIONAL GREEK ®

Domates, salatalik, yesil biber, siyah
zeytin ve Feta peynir, limon ve sizma
zeytinyagi ile

Tomato, cucumber, green pepper, black
Olivest& feta cheese icj;\/ith lgml[())l; & extra
virgin olive oil

TAVUKLU SEZAR
CHICKEN CEASAR

Marul, Parmesan peynir, 1zgara tavuk
g68sli, Sezar sos ve kruton

Lettuce, parmesan cheese, grilled
chicken breast tossed in caesar
dressing & crouton




SOGUK MEZELER

COLD MEZZE

HUMUS
HOMMUS

Tahin, limon ve zeytinyag ile
karistirilarak yavasca pisirilen nohut

Chickpeas slowly cooked and blended
with tahina, lemon & olive oil

MUTABBEL
MOUTABAL ®

Tahin, limon ve zeytinyag ile
karistirilarak hazirlanan kéz pathcan

Roasted eggplant blended with tahina,
lemon & olive oil

PANCAR MUTABBEL ©

MOUTABAL SHMANDAR

Tahin, limon ve zeytinyag ile
karistirilarak hazirlanan pancar

Beetroot blended with tahina, lemon &
olive oil

BABA GANUS
BABA GHANOUJ © ®

Ince kiyim domates, yesil biber, limon
ve zeytinyagi ile hazirlanan 1zgara
pathican

Grilled eggplant with finely chopped
tomato, green pepper, lemon & olive oil

MUHAMMARA
MOHAMARA

Ceviz, kirint1 ekmek, aci kirmizi biber
ve soZan ile hazirlanan ezme

Spicy red pepper paste mixed with
onion, bread crumbs & walnuts
ZEYTINYAGLI YAPRAK
SARMA

WARAK ENAB ®

Pirin¢, maydanoz, domates, soZan ve
limonla doldurularak yavasca pisirilen
asma yapragi

Slowly cooked vine leaves stuffed with
rice, parsley, onion, tomato & lemon

LUBIYE BiL ZEYT
LOUBIEH BIL ZEIT © ®

Domates, kirmizi biber, sogan ve
zeytinyag ile sote edilen taze fasiilye

Sauteed green beans with tomato, red
pepper, onion & olive oil

LABNE
LABNEH ® ®

Saf zeytinyag ve kuru nane ile
hazirlanan siizme Liibnan yogurt sos

Lebanese thick yogurt dip with extra
virgin olive oil

JiBNi BALADI
JEBNEH BALADI ® @

Liibnan yoresel peyniri, yaninada bal ile

Lebanese local white cheese with a side
of natural honey

CACIK
LABAN BI KHIAR ® ®

Salatalik ve kuru naneyle hazirlanan
yogurt

Yoghurt with cucumber & dry mint

DORTLU MEZE

MEZZE QUADRO ® @
4 kii¢iik porsiyon soguk meze ¢esidi
Selection of 4 smaller portion cold

mezze

SALATALIK TURSUSU
PICKLESS

ZEYTIN / OLIVES




SICAK MEZELER

HOT MEZZE

ET DONER
SHAWARMA LAHME ®

Ozenle pisirilen marine edilmis dana
eti, maydanoz, sogan ve tahin sos ile

Marinated beef, cooked to perfection
and served with parsley, onion & tahina
sauce

MAKANIK
MAKANEK

Limon ve nar eksisi sosta sotelenmis ev
yapim sosisler

Homemade sausages sauteed in lemon
& pomegranate sauce

TAVUK CiGER
SAWDA DJEJ ®

Sote tavuk cigeri, sarimsak, limon ve
nar eksisi sos ile

Sauteed chicken liver with garlic,
lemon & pomegranate sauce

KUZU CiGER
SAWDA GHANAM ®

Sote kuzu ciger, sarimsak, limon ve
tereyag sos ile

Sauteed lamb liver with garlic, lemon
butter sauce

LAHME RAS ASFUR
LAHME RAS ASFOUR ®

Tavada kizartilmis kuzu eti, sogan,
ac1 biber ve domates sos ile

Pan fried slices of tender lamb meat
with onion, chili & tomato sauces

KOFTE BiL REMAN
KOFTA BIL REMMAN ®

Kiiciik kofte toplari, karamelize sogan,
nar eksisi sos ve ¢cam fistig ile

Small kofta balls with caramelized
onion in molasses pomegranate &
pinenuts

KUZULU HUMUS
HOMMUS BIL LAHME

Kuzu eti kaph, yavasca pisirilen nohut
ezmesi, tahin, organik tereyag ve cam
fistigy ile

Slowly cooked chickpeas blended with
tahina, topped with lamb meat,
organic butter & pinenuts

FISTIKLI HUMUS ®
HOMMUS BIL SONOBAR

Tahin, organik tereyag ve cam fistig: ile
Yavasca pisirilen nohut ezmesi

Slowly cooked chickpeas blended with
tahina, topped with organic butter &
pinenuts




FALAFEL
FALAFEL ®

Kisnis ve kimyon ile hazirlanan ve
6giitiilmiis nohut ve fava toplari;
kizartilarak, tahin sos ve kirmizi tursu ile

Grinded chickpeas and fava balls mixed
with coriander, cumin; fried and served
with red pickles & tahina sauce

BATATA HARRA
BATATA HARRA ®

Ev yapim kizarmis patates kiipleri,
kisnis, sarmmsak, ac1 sos ve taze limon ile
sotelenmis

Homestyle potato cubes fried and
sauteed with coriander, garlic, hot chili
paprika & fresh lemon

IZGARA HELLIM
HALLOUM MESHWI ®

Roka yataginda, 1zgara Hellim peyniri

Slices of grilled Halloumi cheese on a
bed of arugula

JiBNi JADEL
JEBNEH JADAL ®

Pose yontemiyle pisirilen yoresel peynir
seritleri, corek otu ve incir receli ile

Local cheese strings poached and
topped with blackseeds and fig jam

KIBBE HAMIS
KIBBEH HAMIS

Kiyma ve bulgurla yogurulan har¢
icerisinde sogan, et ve cam fisug (4 adet)

Fried dough of minced meat and bulgur
filled with seasoned meat & onion &
pinenuts (4 pes)

RAKATAT JEBNE
RAKAKAT JEBNEH

Kizartilmig baharat soslu peynir toplar:

(5 adet)

Filo pastry filled with herb seasoned
cheese and deep fried (5 pes)

SAMBUSEK JEBNE
SAMBOUSEK JEBNEH ® ®

Ay seklinde kizartilmig baharath
peynirli hamur isi

Fried moon-shaped soft dough filled
with herb seasoned cheese (5 pes)

SAMBUSEK LAHME
SAMBOUSEK LAHME

Ay seklinde, kizartilmis, baharath
etli hamur isi

Fried moon-shaped soft dough filled
with seasoned meat (5 pes)

KARISIK HAMUR iSi
MIXED PASTRY ® ®

6 parca karigik sambusek, 2 parca
icli kofte

6 Pieces of mixed sambousek, 2 pieces

of kebbe




FATTEH
FATTEH

HUMUSLU FATTEH
FATTEH HOMMUS @ ®

Kaynamis nohut, kizarmis ekmek,
tahin ve yogurt karigimi, iizerinde organik
tereyagl ve cam fistig

Toasted bread, boiled chickpeas,
yoghurt tahina mix topped with organic
butter & pine nuts

ETLIi FATTEH
FATTEH LAHMEH ® ®

Yavasca pisirilen kuzu eti, tizerinde
yogurt ve tahin karigimi, karamelize
sogan, organik tereyadi, kizarmis ekmek
ve fistik

Toasted bread, caramelized onion, slowly
cooked lamb topped with yoghurt tahina
mix, organic butter & mixed nuts

PATLICANLI FATTEH
FATTEH BATENJEN ®

Kizartilmis pathcan, iizerinde domates
soslu yogurtlu kiyma,kizarmis ekmek, ve
cam fistigy

Fried eggplant topped with minced meat in
tomato sauce with yoghurt, toasted bread
& pine nuts

KARIDESLI FATTEH
FATTEH KRAIDIS

Kizarmis Ekmek parcalar: tizerinde,
pathecan, yogurt ve tahin karigim,
karides ve fistiklar

Fried eggplant, bread crisps, topped with
yoghurt tahina mix, shrimps & pine nuts

CiG ETLER
RAW MEATS

KIBBE NAYiH
KIBBEH NAYYEH ®

Secilmis taze kuzu eti, bulgur, sogan
ve nane ile

Selected fresh lamb cuts minced with
bulgur, onion & mint

HABRA NAYiH
HABRA NAYYEH ®

Secilmis taze kuzu eti, sogan ve nane,
sarimsak ile

Selected fresh lamb cuts minced with
onion & mint, served with garlic




SICAK MUTFAK SPESYALLERi

HOT KITCHEN SPECIALTIES

KHARUF MAHSI
KHAROUF MAHSHI

Yavasca pisirilen kuzu eti, oryantal pilav,
fistik ve yaninda yogurt ile

Slowly roasted lamb meat served on
oriental rice, nuts with a side of yoghurt

KiBBE BiN LABAN
KIBBEH BIL LABAN

Pisirilmis lezzetli yogurt icerisinde kibbe
etli hamur, kisnis ve sarimsak soslu,
yamnda basmati pilavi

Kibbeh and meat filled pastry in a
delicious cooked yoghurt, coriander and
garlic dip with a side of basmati rice

FEKHARET KOFTE
FEKHARET KOFTA ®

Giivecte kofte ve yerel patates dilimleri,
baharath domates sos ile

A clay pot of kofta and local potato slices
in a spicy tomato sauce

FEKHARET LAHME
FEKHARET LAHME ®

Tavada leziz kuzu eti dilimleri, sogan,
domates ve ac1 biber ile

A clay pot of tender lamb meat slices with
onion, tomato and chilli

FiRIKEH LAHME
FREEKEH LAHME ® ®

Yavasca pisirilen yesil bugday, tizerinde
rosto kuzu eti, fistiklar ve yaminda yogurt ile

Slowly cooked green wheat topped with
roasted lamb, nuts and a side of yoghurt

FRIiKEH DiJE)
FREEKEH DJE]J

Yavasca pisirilen yesil bugday, iizerinde
rosto tavuk, fistiklar ve yaninda yogurt ile

Slowly cooked green wheat topped with
roasted chicken, nuts and a side of yoghurt

‘



DIiJEJ BIRYANI
DJEJ BIRYANI

Tavada fistikh ve Rosto tavuklu Biryani
pilava

Biryani rice with roasted chicken &
nuts in a clay pot

SIYEDEYET SAMAK
SIYEDEYET SAMAK

Sogan yataginda Levrek fileto, tahin soslu
esmer piring ile

Seabass fillet on a bed of onion flavored
brown rice served with tahina sauce

KARIDES PANE
SHRIMP PANE

Panelenmis ve kizarmis karides, lahana
salatasi, patates tava ve tartar sos ile

Breaded & fried shrimps, served with
coleslaw, french fries & tartar sauce

TAVUK ESKALOP
CHICKEN ESCALOPE

Panelenmis tavuk, lahana salatas1 ve patates
tava ile

Breaded chicken, served with coleslaw &
french fries

TAVUK PARMIGIANA
CHICKEN PARMIGIANA

Panelenmis tavuk tizerinde pathican,
domates sos, mozarella, parmesan, lahana
salatasi ve patates tava ile

Breaded chicken topped with eggplant,
tomato sauce, mozarella, parmesan served
with coleslaw & french fries

TAVUK SUPREME
CHICKEN SUPREME

Kremalh mantarh sosta dilimlenmis tavuk
g6gsii, safranh pilav, sote 1spanak ve
mantar ile

Sliced chicken breast in a mushroom white
cream sauce, served with saffron rice,
sautéed spinach & mushroom



IZGARALAR

MASHAWI

LUBNAN KEBABI
LEBANESE KABAB

4 sis kuzu etinden kiyma, sogan ve
domatesli, 1zgara sebzeler ve bulgur ile

4 skewers of minced lamb meat seasoned
with onion & parsley, served with grilled
vegetables, burghul

KUSHAS KEBABI
KABAB KHOUSHKASH

4 sis kuzu etinden kiyma, soganl ve
maydanozlu, ev yapimi domates sos ile

4 skewers of minced lamb meat with onion
& parsley, served on a homemade tomato
sauce

FISTIKLI KEBAP
KABAB FUSTUC

4 sis kuzu etinden kiyma, Antep fistig,
1zgara sebzeler ve bulgur ile

4 skewers of minced lamb meat with fine
pistachio, served with grilled vegetables,

burghul

KABAB BATENJEN
PATLICANLI KEBAP

3 sis kuzu etinden kofte, pathean kiipleri
ve bulgur ile

3 skewers of minced lamb balls with
egeplant cubes, burghul

DOMATESLI KEBAP
KABAB ORFALI

3 sis baharath kuzu eti kéfte, 1zgara
domates ve bulgur ile

3 skewers of spicy minced lamb balls with
grilled tomato, burghul

ARAYES
ARAYES

Kuzu eti ve sebzelerle doldurulmus
1zgara pide

Grilled flatbread stuffed with minced

lamb meat & vegetables

KUZU Si$
LAHM MESHWI

3 sis marine edilmis kuzu eti , 1zgara
sebzeler ve burgul ile

3 skewers of marinated tender lamb meat
cubes, served with grilled vegetables,

burghul

KUZU PiRZOLA
KASTALETA

4 parc¢a marine edilmis kuzu pirzola,
1zgara sebzeler ve bulgur ile

4 pieces of marinated lamb chops, served
with grilled vegetables, burghul




3 sis soslu kuzu cigeri ve yagi, bulgur ile

3 skewers of seasoned lamb liver & lamb
fat served with burghul

2 sis marine edilmis ince dilim dana bonfile
ve 1zgara sogan, patates kizartmasi ile

2 skewers marinated sliced beef tenderloin
& grilled onion, served with french fries

Taze 6zel bonfile fileto, isteZe gore mantar
veya biber soslu, patates kizartmasi, sote
1spanak ve mantar ile

Fresh prime tenderloin fillet with your
choice of mushroom or pepper sauce,
served with french fries, sautéed spinach
& mushroom

2 sis marine edilmis tavuk , patates
kizartmasi ve sarimsak sos ile

2 skewers of marinated chicken cubes,
served with french fries & garlic sauce

Yarim kemiksiz marine edimis tavuk
$ ’
patates kizartmasi ve sarimsak sos ile

Half boneless chicken marinated, served
with french fries and garlic sauce

2 sis marine edilmis tavuk kanatlar:,
patates kizartmasi ve sarimsak sos ile

2 skewers of marinated chicken wings
served with french fries & garlic sauce




JUMBO KARIDES
JUMBO SHRIMPS ®

Izgara karides, safranh pilav, sote 1spanak
ve mantar ile

Grilled shrimps, served with saffron rice,
sautéed spinach & mushroom

LEVREK FiLETO
SEABASS FILLET ®

Izgara levrek fileto, safranh pilav, sote
1ispanak ve mantar ile

Grilled seabass fillet, served with saffron
rice, sautéed spinach & mushroom

KARISIK IZGARA TABAGI
MIXED GRILL PLATTER

Her sisten birer adet: Kebap, Fistikh
kebap, Kuzu sis , Tavuk sis, patates
kizartmasi ve sarimsak sos ile

A skewer of each: kabab, kabab fustuc,
lamb cubes, shish tawouk, served with
french fries and garlic sauce

TAMAMLAYICILAR

SIDES

BEYAZ BASMATI
WHITE BASMATI

SAFFRON RICE
SAFRANLI PiLAV

BULGUR
BURGHUL

FiRIKE
FREEKEH

SOTE ISPANAK
SAUTEED SPINACH

SOTE SEBZELER
SAUTEED VEGETABLES

PATATES KIZARTMASI
FRENCH FRIES




TATLILAR

DESSERTS

KUNEFE
KNEFEH

Peynirli irmik hamuru, tizerinde seker
surubu ve Antep fistig1 ile

Semolina dough with cheese, topped with
sugar syrup and pistachio

FISTIK PUF
PISTACHIO PUFF

Antep fistigi ile doldurulmus, kizartilms
yufka, tizerinde dondurma ile

Filo pastry stuffed with pistachio mix,
fried and topped with Ice Cream

OSMANLIYE ASTA
OTHMALIEH ASHTA

Osmanl tiirii kiinefe, ey yapim taze
krema ve Antep fistigi ile

Othmali style knefe with homemade fresh
cream and pistachio

CEVIiZLi OSMANLIYE
WALNUT OTHMALIEH

Osmanh tiirti kiinefe, ozel ceviz karisim,
tizerinde dondurma ile

Othmali style knefeh with a specialty
walnut mix, topped with Ice Cream

HALAVET JEBN
HALAWET JEBN

Ev yapim taze krema ile sarilip pisirilen
peynir ve irmik hamuru

Cooked cheese and semolina dough rolled
with homemade fresh cream

ZUNUD BIiL ASTA
ZNOUD BIL ASHTA

Taze krema ile doldurulan ve kizartilan
yufka, tizerinde Antep fistii1

Filo pastry stuffed with fresh cream and
fried, topped with pistachio

MAFRUKE
MAFROUKE

Kavrulmus irmik unu, iizerinde ev yapim
taze krema ve fistiklar ile

Semolina dough roasted and topped with
homemade fresh cream and nuts

HALABIYEH
HALABIEH

Damla sakizi dondurmali, Antep fistikla
citir hamur

Pistachio crust & mistika ice cream

BAKLAVA
BAKLAWA

Ozel fistiklarla doldurulmus ev yapimi
baklava seckisi

Selection of homemade baklawah stuffed
with fine nuts

MUHALLEBI
MOHALABIEH

Ev yapim siitlit muhallebi, tizerinde Antep
fistig ile

Homemade milk custard, topped with
pistachio

DONDURMALI GAZAL
GHAZAL with ICE CREAM

Antep fistikli dondurmali pamuk seker

Cotton candy with pistachio ice cream
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