Classic Cocktails

MOJITO
Captain Morgan White Rum, fresh
lemon juice, fresh mint, lime, mineral water

Up to your choice mango / passion fruit / blackberry /

strawberry

MARGARITA
Tequila, Cointreau, fresh lemon juice

Up to your choice mango / passion fruit / blackberry /

strawberry

LONG ISLAND ICE TEA 0

Captain Morgan White Rum, Smirnoff Vodka,
Gordon’s Gin, tequila, Cointreau,

sweet & sour mix, Coca-Cola

LYNCHBURG LEMONADE 0
Bulleit Bourbon Whiskey, Cointreau,
sweet & sour mix, ginger ale

CAIPIRINHA
Cachaca, lemon juice, sugar, lime
Up to your choice mango / passion fruit / blackberry

STRAWBERRY DAIQUIRI
Captain Morgan White Rum,
fresh strawberry puree, lemon juice

WHISKY SOUR ¢
Bulleit Bourbon Whiskey, fresh lemon juice,
gomme syrup, egg white

CUBA LIBRE
Captain Morgan White Rum, lime juice, fresh
lime slices, Coca-Cola

NEGRONI
Gordon’s Dry Gin, Campari Bitter,
Martini Rosso Vermouth

MOSCOW MULE
Smirnoff Vodka, homemade ginger syrup,
fresh lime juice, lime

COSMOPOLITAN
Smirnoff Vodka, Cointreau, lime juice,
gomme syrup, cranberry

DETOX GIN

Gordon’s Infused Dry Gin, lemonade,
cucumber, green apple, parsley,
mineral water

Sangria

SPAIN SANGRIA &

Leone Merlot - Kalecik Karasi, Captain
Morgan Gold Spice Rum, Cointreau, red
fruits juice, orange juice, cube sliced fruits

BLUSH SANGRIA &

Leona Blush, Cointreau, Cardinal Melon,
Schweppes ginger ale, strawberry,
orange peels, fruit ice cubes

APPLE SANGRIA &

Leone Narince - Chardonnay, Captain
Morgan Gold Spiced Rum, green apple
juice, sweet & sour mix, orange liqueur

Beer ¢

EFES OZEL SERi 50 cl

EFES MALT 50 cl

BOMONTI FABRIKA 50 cl
BOMONTI UNFILTERED 50 cl
BOMONTI RED ALE 50 ¢l
BOMONTI BLACK 50 cl
DUVEL 33 cl

MILLER 33 cl

BECK’S 33 cl

GROLSCH 45 ¢l

ERDINGER 33 c
AMSTERDAM NAVIGATOR 50
BUD 33 cl

CORONA 33 ¢l

Vermouth

MARTINI (Dry / Bianco / Rosso)
Gin
GORDON'’S DRY

TANQUERAY DRY
TANQUERAY NO. TEN

Cognac

HENNESSY V.S.
HENNESSY V.S.0.P.
HENNESSY X.O0.

Whiskey

J&B RARE

JOHNNIE WALKER RED LABEL
JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER DOUBLE BLACK
BULLEIT BOURBON

TALISKER 10 Y.O.

LAGAVULIN 16 Y.O.

OBAN 14 Y.O.

JACK DANIEL’S

MACALLAN

JAMESON

Local White Wines ©
Glass / Bottle

BUZBAG KLASIK EMIR - NARINCE
LEONA NARINCE - CHARDONNAY
TERRA NARINCE

ALLURE SAUVIGNON BLANC
ALLURE CRISPY CHARDONNAY
KAYRA VERSUS CHARDONNAY
KAYRA VINTAGE SAUVIGNON BLANC

Imported White Wines
Glass / Bottle

ECHO FALLS CHARDONNAY (California)

CIELO PINOT GRIGIO IGT (ltaly)

FONTE FRONTINI VERMENTINO (italy)

LA SASTRERIA GARNACHA - CHARDONNAY
CHATEAU HAUSSMANN SAUVIGNON BLANC (France)
ADAM RIESLING RESERVE

EAGLE CREEK CHARDONNAY (USA)

PARA DOS SAUVIGNON BLANC-TORRONTES (Argentina)

Local Red Wines @
Glass / Bottle

BUZBAG KLASIK 6KUzG6zU - BOGAZKERE
LEONA MERLOT - KALECiK KARASI

LEONA SHIRAZ - 6KUzG6zU

TERRA BOGAZKERE

TERRA KALECiK KARASI

TERRA OKUzZGOZU

KAYRA BUZBAG REZERV OKUzZGOZzU -BOGAZKERE
KAYRA VINTAGE OKUZGOZU SINGLE VINEYARD
KAYRA VINTAGE BOGAZKERE

KAYRA VINTAGE MERLOT

KAYRA VINTAGE SHIRAZ

KAYRA VINTAGE CABERNET SAUVIGNON
KAYRA VERSUS SYRAH - VIOGNIER

KAYRA VERSUS DEDEGESME BLEND

KAYRA STEAK HOUSE BLEND

n welldonebymidpoint
@ siezzetinkeyifiinali #welldonebymidpoint

Aperative / Digestive

BAILEYS &
ARCHERS
CAMPARI
CARDINAL MELON
MALIBU

KAHLUA
JAGERMEISTER
GRAPPA

Tequila

DON JULIO BLANCO

Vodka

SMIRNOFF RED
SMIRNOFF GOLD

Rum

CAPTAIN MORGAN WHITE
CAPTAIN MORGAN GOLD SPICED
ZACAPA 23

Rose & Blush @

Glass / Bottle

BUZBAG KLASiIK ROSE 6KUzGOZU

LEONA BLUSH

KAYRA VINTAGE 6KUzGHzU ROSE

TERRA KALECIK KARAS|I ROZE

ALLURE BEYAZ KALECIiK KARASI

ECHO FALLS WHITE ZINFANDEL (California)
PROVENCE FLEURS DE PRAIRIE ROSE (France)
CIELO PINOT GRIGIO BLUSH IGT (ltaly)

LA SASTRERIA GARNACHA - CINSAULT (Spain)
ROSE D’ANJAOU CABERNET SAUVIGNON (France)

Champagne &
Sparkling Wine =

MOET & CHANDON
CORDON ROUGE
RUFFINO PROSECCO DOC

Imported Red Wines &
Glass / Bottle

ECHO FALLS MERLOT (California)
PRIMASOLE PRIMITIVO IGT (ltaly)

CHATEAU BEL AIR, AOC BORDEAUX SUPERIEUR (France)

RUFFINO CHIANTI DOCG (italy)

TERRE ALLEGRE SANGIOVESE (ltaly)

PARA DOS MALBEC (Argentina)

FONTE FRONTINI IGT NERO d’AVOLA (italy)
CANTELE NEGROAMARO (ltaly)

ANDES MERLOT (Chili)

EAGLE CREEK RUBY CABERNET SAUVIGNON (California)

COTES DU RHONE LES PIERRASQUES
SHIRAZ GRENACHE MOURVEDRE (France)

ALLPOINTS

restaurant

welldone

LEZZETIN KEYIFLI HALI

We Care About You!

Our menus are disposable.
It will be recycled after your use.

#yarinlarahaziniz #yenidenbaslasin

Breakfast Service Hours

Weekdays between 09:00 AM - 12:00 PM
Weekends & Holidays between 09:00 AM - 14:00 PM

Day Starters

BREAKFASTFORTWO # 0 & % 9

Tomato, cucumber, acuka (tomato-based breakfast spread),
aged kasar cheese, feta cheese, fresh kasar cheese, basket
cheese, beef sausages with tomato sauce, mozzarella cheese,
black olives, green olives, honey, clotted cream, roasted green
peppers, butter, marmalade, scrambled eggs, served with
unlimited Turkish tea during breakfast hours

*For 2 Persons.

BREAKFAST PLATTER ¥ 0 @

Tomato, cucumber, feta cheese, fresh kasar cheese, salami, beef
sausages with tomato sauce, boiled egg, olives, honey, clotted
cream, served with unlimited Turkish tea during breakfast hours

SUPERBOWL ¢ 0 &

Grilled sausage, avocado, basket cheese omelette, parsley,
coriander, served with one cup of Turkish tea during breakfast
hours

APPETIZERS

Tasty Appetizers
WALNUT FALAFEL # O & <%

COCONUT CRUSTED CHICKEN & 0 @
Coconut crusted chicken pieces with Sriracha sauce

CAJUN CHICKEN BASKET ¢ 0

FRIED HUMMUS BALLS & 0 &
With tahini and strained yogurt sauce with cucumber

CHEESE PLATTER &
Gruyere cheese, parmesan, smoked cheese, gouda,
blue cheese and Swiss cheese

NACHOS CHEESE /BEEF &

COMBO PLATTER ¥ 0 @
Mozzarella sticks, jalapeno poppers, onion rings,
Cajun chicken and roasted goat cheese

CRISPY PASTRY BASKET ¢ 0 o
Puff pastry, spinach pastry, cheddar and beef
pastry and spring rolls

Fresh from the Garden

MEDITERRANEAN SALAD & ¢
Iceberg lettuce, tomatoes, cucumbers, carrot, feta cheese, corn,
olives and walnuts with olive oil lemon dressing

CHICKEN CAESAR SALAD ¢ A
Chicken breast, iceberg lettuce, croutons and parmesan with Caesar dressing

GRILLED GOAT CHEESE SALAD § 0 <
Grilled goat cheese, apple slices, dried figs, oregano, sun dried tomatoes,
walnuts, Mediterranean greens with plum sauce dressing

BEEF FIESTA SALAD @

Thinly sliced beef, jalapenos, caramelized onions, Swiss cheese,
avocado puree, Mexican beans, mushrooms and Mediterranean greens
with paysanne sauce

GRILLED SALMON SALAD ax
Grilled salmon, buckwheat, lentils, olives, lettuce, capers, pickled onions and
cucumbers with plum sauce dressing

RIB SALAD @& ¢
Rib blended with oyster mushroom and truffle oil, aged kasar cheese, walnuts,
grilled artichoke on Mediterranean greens with spicy Caesar sauce dressing

CAJUN CHICKEN SALAD § 0 A & 0
Cajun julienne chicken, tomatoes, walnuts, shredded kasar cheese and
Mediterranean greens with honey mustard dressing

QUINOA SALAD WITH GRILLED CHICKEN ¢
Quinoa, grilled chicken, peas, walnuts and lettuce with coriander dressing

AVOCADO SALAD ¢ #
Edamame, avocado, cucumbers, celery and dill with olive oil lemon dressing

Egg Lovers

SUNNY SIDE UP EGGS 0

Served with one cup of Turkish tea during breakfast hours

SUNNY SIDE UP EGGS WITH FERMENTED SAUSAGE 0
Served with one cup of Turkish tea during breakfast hours

OMELETTES 0 &
COMBO / CHEESE / VEGGIE

Served with one cup of Turkish tea during breakfast hours

MENEMEN ©

Turkish - style scrambled eggs in tri-colored peppers and

tomato sauce, served with one cup of Turkish tea
during breakfast hours

COLORADO OMELETTE 0 &

Jalapeno peppers, Mexican beans, cheddar cheese, scallion,

ham, avocado, marmalade, Mediterranean greens,

served with one cup of Turkish tea during breakfast hours

I

WITH BREAD

Panini

CHICKEN PANINI @ 0@

Grilled chicken, Dijon mustard, sauteed mushrooms, tomato,
mozzarella, cheddar cheese served with French fries

MOZZARELLA PANINI & ¢

Mozzarella, tomatoes, roasted tri-colored peppers and pesto sauce,

served with French fries

Wrap

BBQ BEEF ¢

Roasted beef rib meat pieces, caramelized onions, cheddar cheese,
sauteed mushrooms, colored peppers and barbecue sauce,

served with French fries

SRIRACHA CRISPY CHICKEN WRAP ¢ 0 0
Spicy fried chicken pieces and lettuce,
served with French fries

e

BURGERS

CLASSIC BURGER § %
Served with French fries and your sauce choice

TOWER BURGER & & @
Cheddar cheese in between double burger patties,
served with French fries and your sauce choice

CHEESEBURGER ¥ i 9

Cheddar cheese, with French fries and your sauce choice

TEX MEX BURGER ¢ A %
Caramelized red onion, avocado, cheddar cheese
served with French fries

DELUXE BURGER ¢ & ¥

Beef bacon, caramelized onions, cheddar cheese
served with French fries

BEEF RIB BURGER & & ®

Roasted beef rib meat, barbecue sauce, cheddar cheese, peppers and
green onions on a whole-wheat bun served with French fries

TWIN BURGER § @

Create your own twin burger with your choice of two sauces served

with French fries

Sauces @ ¢

*Mushroom Cream ¢BBQ <Mustard eSriracha

HELLMANN

EST.1913




PASTA & RISOTTO

Fresh Homemade Pastas

BLACK CHICKEN SPAGHETTI ¥
Cajun spiced chicken breast slices on spaghetti with
basil and garlic tomato sauce

FETTUCCINE CHICKEN ALL PESTO ¢ 0 A &
Julienne sliced chicken, mushroom, pesto cream sauce,
tri-colored peppers with parmesan cheese

PENNE ALL’ARRABBIATA & 0 @
Spicy tomato sauce with parmesan cheese

GRILLED SALMON SPAGHETTI § 0 <
Salmon, capers, cream, scallion, dill

MANTI ¢ A
Turkish style ravioli stuffed with ground beef,
served with yogurt and special sauce

SHRIMP SPAGHETTI ¥
Spicy shrimp, dill, capers, garlic, parsley, scallion, tomato sauce

RIB MAC & CHEESE ¢
Macaroni pasta with cheese sauce and oven baked beef
rib meat with parmesan, emmental and truffle oil

MUSHROOM MAC & CHEESE ¢ @
Macaroni pasta, parmesan, emmental cheese, cream,
cheddar, basil, thyme and wild mushrooms

Risotto

WILD MUSHROOM RISOTTO &
Wild mushroom, butter, garlic, parmesan, cream, truffle oil

RISOTTO WITH BEEF
Roasted beef rib meat, turmeric, garlic, mushroom mix,
cream, parmesan, thyme, butter

MARGHERITA § @
Mozzarella, basil and tomatoes

FOUR CHEESE & @ ¢%
Emmental, parmesan, Kars gruyere, goat cheese,
walnuts and arugula

SICILIAN § @
Grilled eggplant, basil, tomato, oregano, mozzarella cheese,
peppers, parmesan, grilled onions

COMBO § @
Fermented sausage, salami, pepperoni, peppers, olives,
oregano, tomatoes and arugula

BBQ CHICKEN § &
Grilled chicken, barbecue sauce, grilled onions, peppers,
olives, tomatoes and arugula

THREE MUSHROOM £ @
Oyster mushrooms, porcini mushrooms, cultivated mushrooms,
olives, peppers, caramelized onions and arugula

GREEN VEGGIE BOWL § ¢ &

Mediterranean greens, edamame bean, avocado puree,
asparagus, avocado slices, grilled zucchini, black sesame,
orange, lemon, mint, flaxseed, celery leaf, bulgur rice

CHICKEN MANGO BOWL
Grilled chicken breast marinated with pineapple, barbecue
sauce, black sesame, mango salsa, rice, honey lemon sauce

GLAZED CHICKEN BOWL @

Marinated chicken breast, nectarine, basil, sunflower seed,
avocado, butter, tomato, arugula, black sesame, mozzarella,
glazed balsamic sauce

QUINOA & SHRIMP BOWL 2
Shrimp, gquinoa, tomato, scallion, mango, parsley, avocado,
dill, cucumber, tomato, orange with olive oil lemon sauce

Meat

GOAT CHEESE ENTRECOTE @ ¢«

Grilled entrecote topped with roasted goat cheese, salsa sauce and

walnut served with sauteed potatoes

CAFEDEPARIS § g ¢

Grilled entrecote with Cafe de Paris sauce served with French fries

BEEF SKEWERS ¢ 0

Grilled beef skewers dressed with cheddar sauce, served with
sauteed potatoes with caramelized onions and tortillas

STEAK DIANA &

Grilled entrecote, tomato and freshly seasoned butter sauce,

served with sauteed potatoes

BBQ STEAK &

Grilled steak tenderloin, grilled beef bacon, parmesan cheese and
barbecue sauce, served with a baked potato and orbit beans

GRILLED MEATBALLS ¥
Served with sauteed vegetables and French fries

Create Your Own Steak

Your Choice Of Steak, Sauce And Side

WELLDONE STEAK 250G § 0 &
Served with sauteed beans, onion rings
and chimichurri sauce

LOKUM 200 G

ARGENTINA STEAK 250 G

RIB - EYE 500 G

ENTRECOTE 250 G

BUTCHER’S MEATBALLS 300G ¥
MIXED GRILLED PLATTER ¥

Lokum, merguez sausage,

fermented sausage with black peppers,
butcher’s meatballs

Chicken

BBQ GRILLED CHICKEN

Sauces o o Sides

*Café de Paris *Orbit Beans
*Chimichurri *Sauteed Vegetables
*Mustard *Baked Potato
*Mushroom *Sauteed Broccoli

*French Fries

Fajita: o

BEEF
CHICKEN
COMBO

Grilled chicken and caramelized cabbage with barbecue sauce,

served with French fries

MOZZARELLA CHICKEN & @

Grilled chicken stuffed with mozzarella, roasted peppers, basil and pesto sauce,

served with sauteed vegetables

CHICKEN SCHNITZEL &

Served with French fries, arugula, tomatoes and parmesan

SWEET CHILI GRILLED CHICKEN

Grilled chicken with sweet chili sauce served with caramelized cabbage and

potato chips

MEXICAN CHICKEN ¥

Sauteed chicken with Mexican beans, corn, colored
spicy sauce, served with wheat pilaf

CHICKEN WITH MUSHROOM SAUCE @

Grilled chicken with parmesan, sauteed vegetables,

cream sauce, served with French fries

Sea Food

GRILLED SALMON <=

peppers, coriander and

oyster mushrooms and

Grilled salmon with mango salsa, served with sauteed green beans and arugula

BUTTER SHRIMPS A 2

S

GRILLED VEGGIE PLATTER &

Grilled peppers, aubergine, zucchini,
grilled tomato and mushrooms

served with basil yogurt and tomato sauce

AVOCADO CHICKEN WRAP ¥
Avocado, chicken breast and cucumbers
in a whole-wheat wrap served with
Mediterranean greens, and potato straws

QUINOA BALLS 0 €
Freshly spices seasoned walnuts and
quinoa balls served with yogurt and avocado sauce

SALMON FILLET EN PAPILLOTE § «
Baked salmon in paper served with
green beans, zucchini and cracked wheat

QUINOA WRAP
Boiled quinoa, fresh seasoning,
cucumber and greens

GRILLED BASKET CHEESE
Grilled zucchini, grilled eggplant,
peppers and tomato

DO YOU Have Al‘\y FOOd Al 'ergiQS? If you have any food allergies, detailed ingredient information is available at our service staff.

¥ Gluten =B Crustaceans @ Egg [ Milk ax Seafood

@ Peanut & Soybean J* Celery & Lupins &%

Nuts & Sulfurdioxideand .5 \jo)sks g Sesame
sulphides

KID’S CORNER

MEATBALL ¥
Served with French fries

KID’'S BURGER Y 0 @ ¥ 0
Served with French fries

CHICKEN NUGGETS WITH PARMESAN ¢ 0 A
Served with French fries

MARGHERITA PIZZA ¢ A
Mozzarella cheese and tomatoes

COMBO PIZZA ¢ A
Mozzarella cheese, sausage, salami,
fermented sausage, olives and tomatoes

KID’S GRILLED SALMON «x
Served with French fries and rice

PENNE & 0 @
Tomato

CHOCOLATE PUDDING & O f %
Hazelnut brownie served with ice cream

MAGMA £ 0 @
Blackberry and chestnut white chocolate
lava cake served with ice cream

TURKISH COFFEE CHEESECAKE # 0 @
With Turkish coffee sauce

STRAWBERRY PUFF PASTRY ¢ 0 @
Strawberry, banana or kiwi

ICE CREAM PROFITEROLE & 0 &

CHOCOLATE SOUFFLE ¢ 0 f
Served with ice cream

FRUTTI VANILYA & 0 A
Creme Anglaise and fruit,
served with ice cream

Soft Drinks

M Mandarin / Lime / Tonic
Lime & Mint / Ginger Ale

fusetea Peach / Lemon

@

BURN

Cherry / Peach /
C
Tomato / Apple

AYRAN @A
Mint/ Basil

damila 330mML
minera

damla WATER

S.PELLEGRINO 250 ML

Warnings

b Thismealis hot. ¢ This meal contains alcohol.

Refresh Juice
ORANGE

CARROT

GREEN APPLE

FRESH MIX
Carrot, apple, kiwi

GREEN GHOST

Lime, arugula, dill, green apple, cucumber

SUNSET BLEND
Green Apple, spinach, lime, parsley,
kiwi, ginger

Milkshakes &

CHOCOLATE
CARAMEL
STRAWBERRY
VANILLA

Lemonade

LEMONADE Plain / Mint

PINK LEMONADE
Lemonade, strawberry puree, banana

VANILLA ROOIBOS
Lemonade, vanilla rooibos tea

TUTTI FRUTTI
Lemonade, mango, peach and basil

BUBBLE VANILLA ROOIBOS
PASSION ICED TEA

Vanilla rooibos tea, passion puree,
vanilla, lime, passion bubble

Tea
TURKISH TEA [[320

Glass / Cup

EARLY GREY (India)
Blue mallow, hibiscus

JASMINE PEARL (China)
Jasmine green tea

CHUN MEE (China)
Green tea

TROPICAL MATE (Brazil)
Tropical fruits

CHAI MASALA (India)
Aromatic spices and herbs

SKINY DETOX (Germany /China)
Green tea, chicory, ginger, cherry stalk,
fennel, lemon peel

MOROCCO MINT (Morocco)
Green Tea, mint, cinnamon, licorice

TANGERINE (China)

Green tea, ginger, mandarin peel, lemon

WHITE TEA ROSE (China)
White tea, rose buds

VANILLA ROOIBOS (S.Africa)
Vanilla red tea

BERRY PUNCH (Germany)
Blackberry and strawberry

CHRISTMAS TEA (Germany)
Roseship, cinnamon, hibiscus, ginger,
clove, orange

LINDEN TEA

SAGE TEA

Mocktail

*Non-Alcoholic
NOJITO

Brown sugar, lime, mojito mint, lemon juices,

mint leaves, Sprite

GREEN APPLE
Green apple, fresh thyme, lime, ginger

Coffee

FILTER COFFEE

ESPRESSO Regular / Decaf
Single / Double

AMERICANO
MACCHIATO
CAPPUCCINO

GINGER BREAD LATTE @
CHAI TEA LATTE &

CAFFE LATTE A
Classic / Vanilla / Hazelnut / Caramel

TOFFEE NUT LATTE &
CAFFE MOCHA @
WHITE CHOCOLATE MOCHA &

HOT CHOCOLATE 4
Banana /Strawberry/ Vanilla / Caramel

TURKISH COFFEE
With choice of mastic

Alcoholic Coffee Drinks

HOT WHITE RUSSIAN @
Kahlua, vodka, filter coffee, cream, nutmeg

COFFEE CHOCOLATE i
Kahlua, Baileys, chocolate syrup, filter
coffee, whipped cream

IRISH COFFEE 4
Irish whiskey, brown sugar, filter coffee,
whipped cream

COFFEE CREAM 4
Baileys, filter coffee, whipped cream

Iced Coffee

COLD BREW

ICED LATTE &
Espresso, milk, ice

ICED AMERICANO
Espresso, ice

OREO BOOM BOOM @&
Oreo, creamy ice cream, caramel gourmet sauce,
espresso, vanilla syrup, milk

CHAI TEA FRAPPE
Chai tea syrup, milk cream

ICED CARAMEL MACCHIATO @
GINGER ICED LATTE @
ICED TOFFEE NUT AMERICANO

BERRY CHOCOLATE &
Chocolate powder, espresso, blackberry,
yogurt, milk, ice cream

SEE BREEZE
Fresh pineapple juice, lime, orange,
jasmine pearl tea

MANGO MULE
Mango puree, cucumber, lime, lemon, honey,
Schweppes ginger ale



