Full Sharing - 675,- pr pers.

(minimum 2 persons)

You get full sharing while kitchen gets full control.

Sit back and let the kitchen decide. First warm og cald mezes

then main courses and we end with todays desert.

Cold Meze: &

Hummus - 79,-

Chickpeas, tahini, olive oil (11)
Haydari - 88,-

Yogurt, feta cheese, dill (2, 5, 10, 14)
Patlican Ezme - 89,-

Grilled aubergine, yogurt, olive oil (2, 5)
Tzatziki - 79,-

Yogurt, garlic, cucumber, mint (5)

Kabak Tarator - 89,-

Zucchini, carrot, yogurt, walnuts (4, 5, 10, 14)
Mutebbel - 89,-

Yoghurt, aubergine, pistachios, tahini (5, 10)

Pembe Sultan - 79,-
Yoghurt, beetroot, garlic (5, 10)

Warm Meze:

Calamari - 104, -
Fried Calamari, aioli (1, 2, 4, 5)

Pastirma Hummus - 149,-

Warm hummus, turkish cured meat, butter (5, 11)
Tempura Scampi - 104,-

Fritert tempura scampi, chili saus. (1, 5, 13)

Manti - 149, -
Pasta filled with minced meat, served with sauce

of yogurt. (1, 5, 13)

Sigara Boregi - 69,-

Filled filo pastry with feta cheese. (1, 2, 5)

Kasarli Mantar - 104,- &2

Roasted mushrooms topped with melted cheese. (5)
Mercimek Corbasi - 85,- 4

Lentil soup (1)

Tavuk Corbasi - 95,-

Cig Kofte - 99,-

Bulgur, pepper puree, chilli powder (1)
Baba Ganoush - 89,-

Grilled aubergine, paprika, tahini (2, 11)

Biber Ezme - 89,-

Grilled peppers, feta cheese, walnuts (5, 10, 14)
Aci Ezme - 79,-

Turkish chilli dip (2, 10, 14)

Bal Kabak - 89,-

Pumpkin, yogurt, pine nuts, peanuts (5, 10, 14)
Avakado Hummus - 89,-

Avocado, spinach, mashed chickpeas,

tahini, olive oil (11)

Kurutulmus Domates - 79,-

Dried tomatoes, walnuts, pickled cucumber (5, 10)

Karides Giiveg - 145,-
Shrimps in claypot with cheese and butter (2, 5)

Scampi - 129,-
Scampi, caper sauce (1, 5, 13)

Sebzeli Scampi - 149,-

Scampi, peppers, garlic, mushrooms,

onions and cheese (1,5, 13).

Avci Boéregi - 108,-

Filled filo pastry with lamb mince. (1, 2, 5)

Icli Kofte - 99,- £

Spicy bulgur buns with vegan minced meat. (1, 6, 14)
Deniz Uriinleri Tabagi - 210,-

Seafood platter, scampi, calamari, tempura calamari,
chili sauce, aioli sauce, special sauce (1,2, 5,7, 4, 13)

Misir Mucveri - 104,- €2

Maize, flour, eggs, milk. (1, 5, 13)

Chicken soup (1)
Freshly baked pita bread 20,- / Gluten-free pita 30,-
1 = Gluten 4 = Eqg 7 = Shellfish 10 = Nuts 13 = Molluscs
2 = Celery 5 = Milk 8 = Fish 11 =Sesame | 14 =Walnut
3 = Mustard 6 = Soya 9 = Peanut 12 = Lupin 15 = Hazelnut
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Salads:

Gavurdagi - 144,- &
Walnuts, tomato, cucumber, paprika (2, 10, 14)

Tabbouleh - 98,- &
Parsley, tomato, bulgur and mint (1, 2)

e,

Deniz Mahsulleri Salatasi - 155,-
Calamari, prawns, iceberg lettuce, arugula, frisée,

garlic bread and radicchio rosso.(1, 7, 13)

Cesaer Salat - 154,-

Chicken, cucumber, tomato, onion and cesar sauce (5)

Main Course:

Tavuk Sis - 226,-
Grilled chicken scewer, bulgur (1, 5)

Antrikot Sis - 320,-
Grilled entrecote scewer, bulgur, eggplantpurré (1, 5)

Kuzu Kafes - 355,-
Grilled lambcarré, oyster mushroom (1)

Kuzu Tandir - 350,-
Slow cooked lamb shoulder, bulgur (1, 5)

Et Glvec - 288,-
Lamb, paprika, zuccini, tomatosauce,
in claypot with bulgur (1,2)

Tavuk Gliveg - 255,-
Chicken, paprika, squash, tomato in clay pot
with bulgur (1,2)

Kuzu Incik - 340,-
Slow cooked lamb shank, barley rice (1,2)

Ali Nazik - 256,-
Grilled eggplant, yogurt, lamb (2, 5)

Cokertme - 270,-
Lamb, fried potatos, yogurt, tomatosauce (5)

Tas Kebabi - 299,-
Lamb, carrot, potato, onion. (1, 2)

Mozzarella - 134,- £2
Mozzarella, tomato, red onion, pesto (2, 5)

Coban Salata - 135,- &2

Parsley, tomato, onion, cucumber, paprika. (2, 5)
Yaz Salatasi - 104,- 2

Summer salad with cucumber, spring onion,
dill and yoghurt (5)

Arpa Sehriye - 104,- 42

Risoni, corn, pepper, pomegranate syrup. (5)

Tavuk Kanat - 215,-
Grilled chicken wings, bulgur and salad (1, 5)

Lokum - 460,-
Beef tenderloin, roasted vegetables, bulgur (1)

Pideli Kofte - 210,-
Minced meat, yogurt, tomatosauce, pita (1, 5)

Kiremit Kofte - 235,-
Kjottkaker toppet med ost, tomatsaus (1, 5)

Begendili Kofte - 229,-
Eggplantpurée, mini meatballs topped with
tomato sauce. (1, 5)

Levrek - 288,-
Grilled seabass, tzatziki, ruccola (2, 5, 8)

Buglama Levrek - 349,-
Sea bass, fried in a clay pot, potato, onion, paprika. (2, 8)

Guvegte Somon - 330,-
Salmon fillet, potato, paprika, onion,
carrot are fried in a clay pot (1, 5)

Hiinkar Begendi - 259,-6&
Eggplantpurré with lamb or oyster mushroom (1, 5)

Sebzeli Giiveg - 240,- £
Oyster mushroom, paprika,zuccini, tomatosauce,
in claypot with bulgur (1,2)

Freshly baked pita bread 20,- / Gluten-free pita 30,-

1 = Gluten 4 = Egg 7 = Shellfish
2 = Celery 5 = Milk 8 = Fish
3 = Mustard 6 = Soya 9 = Peanut

10 = Nuts 13 = Molluscs
11 = Sesame 14 = Walnut
12 = Lupin 15 = Hazelnut 2
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Kids menu

Tavuk Sis Kids- 110,- Tavuk Kanat Kids - 110,-

Grilled chicken skewers, pommes frites and salad (1, 5) Grillet kyllingvinger pommes og salat
Kofte - 110,-

Sosis - 99,-

Grilled meatballs, fries and salad. (1) Chicken sausage, salad and fries

Chicken nuggets- 110,-

Chicken nuggets, salad and pommes frites (2, 5, 8) Pommes frites - 55,-

Classic pommes frites.

Kid's drink
Mer Orange - 30,-

Mer Pear- 30,-
Mer Strawberry & apple - 30,-

Dessert:

Sutlag - 95 Chocolate fondant - 135,-

Turkish rice pudding (5) Warm chocolate fondant is served with
vanilla ice cream. (1, 4, 5)

Baklava - 109,- o

Phyllo dough, pistachio, syrup Tiramisu - 109,-

(1,4, 5, 10) Mascarpone and sugar bread soaked in coffee. (1, 4, 5)

Baklava .Do.ndurma - 135, Ice Cream - 65.-

Baklava with ice cream (1, 4, 5, 10) Choose between vanilla ice cream or;

Havug Dilim Baklava Dondurma - 145,- chocolate ice cream (5)

Baklava in triangle shape with ice cream (1, 4, 5, 10) Meyve Tabagi - 135,

Kiinefe - 135- Completely unique fruit platter with

Baked kadayif, melted cheese, syrup and a variety of today's fruits.

vanilla ice cream.(1, 4, 5, 10)

Freshly baked pita bread 20,- / Gluten-free pita 30,-

1 = Gluten 4 = Egg 7 = Shellfish 10 = Nuts 13 = Molluscs
2 = Celery 5 = Milk 8 = Fish 11 =Sesame | 14 =Walnut
3 = Mustard 6 = Soya 9 = Peanut 12 = Lupin 15 = Hazelnut 3




ALCOHOL

HANSA PILS (TAPP)

DRINKS

HANSA MANGO IPA (TAPP)

EFES PILSNER

HEINEKEN

N@GNE @ BLANC

Light, orange peel, coriander, wheat.

NOGNE @ EASY LIVING

Sour, fresh, lime, mint.

N@GNE @ ALE OF PLENTY -

Fruity, ample, creamy, raw.

GINGER JOE ORGINAL

Ginger beer

NOGNE @ PORTER

Dark, leather, chocolate, roasted.

HANSA LITE GLUTENFRI

PEDERS PILS

Pedersgata street pils.

SOL

CORONA
BULMERS ORGINAL

BULMERS RED BERRIES

YENI RAKI

WHISKEY

COGNAC

GIN TONIC

WARM DRINK

COFFE

39,-

TURKISH COFFE

TURKISH TEA

39,-

ESPRESSO

35,-

35,-

CAFE LATTE

49,-

109,-

109,-

109,-

109,-

109,-

89,-

99,-

99,-
109,-
119,-
125,-
99,-
129,-
19,-

139,-

MINERAL WATER

COCA COLA ORGINAL
COCA COLA ZERO

FANTA APPELSIN

SPRITE

SPARKLING WATER

Choose between natural or lemon..

HANSA EPLE
HANSA APPELSINJUICE
EPLEMOST

Organic apple cider.
HYLLEBLOMST

Organic elderflower drink.

RABARBRADRIKK
Organic Rhubarb drink.

AYRAN
Yogurt drink

ALCOHOL-FREE BEER

HEINEKEN 0,0%

CARLSBERG 0.0%

N@GNE @ LOW FIVE

Fresh, tropical,passion.

NOGNE @ STRIPPED CRAFT -

Light, fresh, fruity.
NOGNE @ HIMLA HUMLA

Tropical, fruity, hazy, raw.

GINGER JOE ALCOHOL FREE -

Ginger beer

CAPPUCHINO

AMERICANO

MOCHA

CORTADO

CHOCOLATE

79,-
79,-
85,-
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