Malnizara

SMALL PLATE

All are served with garlic oil toasted pita bread

Vine leaf dolmas 17

with lemon créme fraiche

Grilled halloumi cheese 18

with lime and fresh mint vinaigrette

Middle Eastern trio 34

hummus with pasturma, Babaganush with ‘sucuk’,
‘Circassian’ style chicken salad
with walnuts

STARTERS

Lebanese style green lentil soup 18
kale and chili oil

Roasted pumpkin soup 3
with spinach and Konya region
blue cheese tortellini

Baby spinach 36
roasted pine seeds, oyster mushrooms,
sun dried tomato and Dijon mustard vinaigrette

Brussel’s sprouts 37
radicchio, aged ‘kashar’ flakes, almonds,
orange and thyme vinaigrette

Oven roasted chicken salad 39
with green beans, wild rice, gorgonzola, zucchini
and coriander vinaigrette

Manzara Caesar’s salad 4
chermoula chicken, parmesan crisp and

sliced bread

Quiche with swiss chard 43
spinach, dill, feta cheese, grilled jumbo
shrimp and beetroot greens

50°C roasted fresh salmon 48
black bean hummus, frisee, crispy fennel,
radish and cumin yoghurt

Seared duck breast salad 49
beetroot, pearl barley, dates and
lavender honey vinaigrette

Za'atar seared lamb loin 56
puy lentil tabbouleh, pomegranate seeds and
smoked tomato puree

Fisherman’s basket 58

shrimps, calamari, crab cake and walnut aioli

PASTA

All pastas are from Gragnano, ltaly

Spaghetti Napoli 32

tomato sauce, rocket and parmesan cheese

Swiss chard and ricotta cannelloni 39

Sea food orzo @4
with minced calamari, mussels, shrimps, vongole,
zucchini, ouzo and harissa

FROM THE GRILL

All gri”s are served with oven-roasted tomato,
French fries and one sauce of your choice below;
chimichurri, Black pepper cream

Yoghurt and lime marinated

chicken shish

pita bread and ‘ezme’ dip

Lamb chops
Beef tenderloin 200gr.

Dry aged bone-in rib-eye steak
450gr.

BURGER

Hand minced lamb pattie
strained yoghurt tzatziki, smoked paprika, tomato
salsa, feta cheese with cumin and fried zucchini

'Manzara’ Beef burger

buttered corn purée, caramelised onions,
brie cheese, semi dried tomato and rocket
served with hand cut French fries

Duck burger Brioche

confit of duck thigh, seared foie gras,
truffled butter, black fig chutney,
watercress and fried chips with celery salt

MAIN COURSE

Slow roasted beef osso bucco
with polenta and gremolata

Lamb shank tagine
quince, dried prunes, almonds
and plain couscous

Line caught sea bass fillet

wild greens, asparagus and shellfish bisque

GRANDMA'’S
KITCHEN

‘Imam bayildr

fried eggplant with onions, garlic, tomato and
fresh herbs cooked in oven and

served with mixed herb salad

Spaghetti Bolognaise
garlic yoghurt and spicy paprika oil

PITA

Cheese

mozzarella, white and kashar cheese

Charcoaled-eggplant mash

with Erzincan tulum cheese

Circassian
chicken, walnut, onion, tomato,
garlic and smoked cheese

All prices are in Turkish Lira and include VAT.
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BARLOTTO

Barley is healthier, earthier than rice and fits more to our
country and region.That's why we have integrated the
barley as a part of our menu

Creamy mushroom and 64

goat cheese
duck broth with sage and truffle oil

Pine seed and almond ©9
with butter browned scallops and purslane

Twice cooked octopus 76
with saffron mayonnaise

PIZZA

please select one of our homemade doughs;
special dough or whole grain dough with seeds

Margherita 28

tomato, mozzarella and basil

Bella 33
mozzarella, anchovies, black pitted olives,
sun dried tomatoes and fresh arugula

Mushroom 35

mozzarella, porcini, morels and
oyster mushrooms

4 Formaggi 38

gorgonzola, mozzarella,
scamorza, parmesan regiano

Oriental — sucuk and pasturma 41
tomato sauce, peppers,
kashar cheese and whole egg

Salmon calzone 43
parmesan, mozzarella, dill, capers and fresh
salmon, accompanied with
seasonal salad

SIDE DISHES

Turkish style buttered rice 14
with bay leafs

Chunky potato fries 14

with parmesan, sumac and oregano

Creamy potato mash 14

Sautéed spinach and fennel 14
with garlic and lemon oil

Lava stone gri"ed vegetab]es 14
with pesto dressing

Homemade tagliolini 15
with parmesan cheese and truffle aroma

TASTE OF TURKEY

All dishes are served with bulgur rice,
yoghurt and pita bread

Hatay Region 43
“Lahm-i Sini” kebab

Hakkari Region 67
‘Centik’ kebap
pan fried beef and lamb strips with
potato paille and garlic yoghurt

Combination of mixed grill platter 98
lamb chop, beef fillet, ‘Urfa’ kebap,
chicken shish, pistachio kofte, fresh herbs,
grilled tomato and pepper

If you are allergic to certain foods or have particular nutritional requirements, kindly consult with the Restaurant Manager to learn the content of our menu items




KOPUKLU SARAPLAR & SAMPANYALAR
SPARKLING WINE & CHAMPAGNES

Glass Bottle
Kadeh Sise
TURKEY
Altmkopik 64 287
FRANCE
Veuve Clicquot Brut Yellow Label 880
G.H.Mumm Cordon Rouge 930
Moét & Chandon Impérial 935
Dom Pérignon, 2002 2270

BEYAZ SARAPLAR
WHITE WINES

YERLI / LOCAL  Glass Bottle

Kadeh Sise

TURKEY
Doluca Antik 30 136

Doluca, Denizli, Narince-Semillon
Kav Narince 33 148

Doluca, Tiirkiye, Narince
Majestik 34 155

Sevilen, izmir, Sauvignon Blanc-Sultaniye
isabey 35 160

Sevilen, izmir, Sauvignon Blanc
Magnesia 155

Sevilen, Aydln, Sémi”onfchardonnay
Corvus Bianco 160

Corvus, Bozcaada, Cavus-Vasilaki-Chardonnay
Vodina Chardonnay 197

Vodina, izmir, Chardonnay
Selection Narince Emir 197

Kavaklidere, Tokat, NeV§e|'n'r, Narince -Emir
Urla Sauvignon Blanc 207

Urla Sarapgilik, Urla, Sauvignon Blanc
Sarafin 235

Doluca, Saroz, Sauvignon Blanc
Prodom Narince Chardonnay 240

Prodom, Aydm, Narince-Chardonnay
Sarafin 56 252

Doluca, Saroz, Chardonnay
Cotes d’Avanos 273

Kavaklidere, Kapadokya, Narince-Chardonnay
Kavaklidere Prestige 380

Kavakhdere, Kapadokya, Narince


http://www.wine.com/v6/Mumm-Brut-Cordon-Rouge/wine/518/Detail.aspx

BEYAZ SARAPLAR
WHITE WINES

iTHAL / IMPORTED

ITALY
Bolla Pinot Grigio Delle Venezie IGT

Bolla, Venezie, Pinot Grigio

Donini Chardonnay

Veneto, Chardonnay

Granee Gavi di Gavi
Beni di Batasiolo, Piemonte, Cortese

Iris Bianco Maremma IGT
Baroncini, Baroncini, Tuscany, Trebbiano-Ansonica-Malvasia

FRANCE
Laurent Miquel
Nord Sud, Languedoc, Viognier

Baron Philippe de Rothschild
Cépages, Chardonnay, Languedoc, Chardonnay

Bila Haut Blanc

M.Chapoutier, Cotes de Roussillon Villages,
Grenache Blanc-Grenache Gris-Macabeu

Sancerre Les Baronnes
Henri Bourgeois, Loire Valley, Sauvignon Blanc

CHILE

Classic Gewiirztraminer
Espritu de, Valle Central, Chile, Gewiirztraminer

Montes Sauvignon Blanc
Montes, Valle Central, Sauvignon Blanc

S. AFRICA

Jordan Sauvignon Blanc
]ordan Wines, Stellenbosch, Sauvignon Blanc

USA

California Series Chardonnay
Beringer, California, Chardonnanyuscat

N. ZELAND

Mount Nelson Sauvignon Blanc
Campo di sasso, marlborough, Sauvignon Blanc

ROSE SARAPLAR
ROSE WINES

YERLI / LOCAL

TURKEY
Sevilen R’
izmir, Shiraz-Cabernet Sauvignon

iTHAL / IMPORTED

ITALY

Lamberti Pinot Grigio Blush
Italy, Pinot Grigio

Glass
Kadeh

39

41

Glass
Kadeh

40

37

Bottle
Sise

174

185

195

200

300

310

325

600

160

185

315

240

545

Bottle
Sise

180

167



KIRMIZI SARAPLAR
RED WINES

YERLI / LOCAL

TURKEY
Villa Doluca Classic
Doluca, Tiirkiye, Okﬁzgdzﬁ—Shiraz—Alicante

G-Silver

Giilor, Sarkdy, Merlot-Cabernet Sauvignon

DLC
Doluca, Ege, Bogazkere

Letter “R”

Sevilen, izmir, Cabernet Franc-Merlot-Petit Verdot

Magnesia Kalecik Karast
Sevilen, Aydln, Kalecik Karast

G-Rouge

Giilor, $ark6y, Cabernet SauvignonfMerlot

Seneler
Turasan, Kapadokya, Okiizgézii

Likya Kizilbel

Likya Kizilbel, Antalya, Cabernet Sauvignon-Bogazkere
Vin-Art

Kavaklidere, Ankara/Kalecik, Denizli, Kalecik Karaeryrah

Arcadia Kirmmzi
Arcadia, Liileburgaz, Merlot-Cabernet Sauvignon-Cabernet Franc

Egeo Syrah
Kavaklidere, Ege/Pendore, Denizli, Syrah

Sarafin Merlot
Doluca, Saroz, Merlot

Prodom
Prodom, Aydm, Syrathabernet Franc-Petit Verdot

Tellus
Prodom, Aydm, SyrahfPetit Verdot

Egeo Cabernet Sauvignon-Merlot

Kavakhdere, izmir, Cabernet SauvignonfMerlot

Tempus

Urla sarapgilik, Urla, Merlot-Cabernet Sauvignon-Bogazkere
Selendi

Akhisar, Merlot-Cabernet Sauvignon-Shiraz-Cabernet Franc

Glass
Kadeh

31

32

36

37

39

40

49

57

Bottle
Sise

140

144

162

170

163

178

180

193

195

218

220

260

270

277

285

335

401



KIRMIZI SARAPLAR
RED WINES

iTHAL / IMPORTED

ITALY

Sovrana Barbera d’Asti
Beni di Batasiolo, Piemonte, Barbera

FRANCE

La Cuvé Mythique Rouge
Val d’'Orbieu, Syrah-Grenache-Mourvédre-Carignan

Beaujolais Villages
Bourgogne, Gemay

Clos Monicord Bordeaux Supérieur
Clos Monicord, Bordeaux, Merlot-Cabernet Sauvignon-Sangiovese

CHILE
Valdivieso Merlot
Valdivieso, Central Va"ey, Merlot

Valdivieso Cabernet Sauvignon
Valdivieso, Central Valley, Cabernet Sauvignon

Montes Classic Series Malbec
Kavur Vineyards, Co]chagua Va“ey, Malbec

Sunrise Merlot
Concha Y Toro, Central Va“ey, Merlot

Tribute Shiraz
Caliterra, Colchagua, Shiraz

SPAIN
Volteo
Ramon Bilbao, La Mancha, Tempranillo

Rioja Crianza
Ramon Bilbao, Rioja, Temranillo

AUSTRALIA
Hardys Nottage Hill Shiraz

Hardys, South eastern, Shiraz

Glass
Kadeh

38

39

40

40

60

Bottle
Sise

425

290

375

437

171

175

185

185

415

202

400

271



SOMELYENIN TAVSIYESI
SOMMELIER’S CHOICE

ITALY

Le Volte, 2010
Tenutta dell'Ornellaia,
Maremma (Toscana), Mer]othangiovesefCabernet Sauvignon

11 Pino di Biserno 2007
Bibbona (Toscana),
Cabernet Sauvignon-Merlot-Cabernet Franc-Petit Verdot

Barolo DOCG 2007
Pio Cesare, Nebbiolo

Le Poja 2004

Allegrini, Veneto, Corvina Veronese

FRANCE

Chéteau Meyney, 2005
Chateau Meyney, St. Estephe (Bordeaux),
Cabernet Sauvignon-Merlot-Caberner Franc

TATLI SARAPLAR
DESSERT WINES

TURKEY
Sultaniye
Kavaklidere, Sultaniye

Tath Sert
Okiizgdzii

Glass
Kadeh

Glass
Kadeh

30

Bottle
Sise

600

1350

1500

1600

1250

Bottle
Sise

135

224



