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SOGUK BASLANGIGLAR / COLD APPETIZERS
1 SOMON MOUSSE / SALMON MOUSSE

Somon Baligi Mousse, Roka Yapraklari Uzerinde Eksi Krema ve Kirmizi Havyar Esliginde
Salmon Mousse, with Sour Cream and Red Caviar On Arugula Leaves

2 CARPACCIO Di MANZO / CARPACCIO DI MANZO

Taze Baharatlar ile Merine Edilmis ve ince Dilimlenmis Bonfile, Roka Yapraklari,
Permesan Peyniri, Ozel Sosu ile
Thinly Sliced Tenderloin Marinated with Fresh Spices, Arugula Leaves, Parmesan Cheese,
Special Sauce

3 BRESSOLA & ORDEK / BRESAOLA & DUCK

Bressola Pastirmasi ile Konbine Edilmis Ordek G6gsii, Portakal Dilimleri,
Permesan Peyniri ve Mazzetti Sirkesi Sos ile
Duck Breast Combined with Bresaola Bacon, Orange Slices, Parmesan Cheese
and Mazzetti Vinegar Sauce

4 IZGARA SEBZELER / GRILLED VEGETABLES

Zeytinyadi, Taze Baharatlar ile Marine Edilmis Mevsim Sebzeleri 1zgara, Mazzetti Sos
ve Permesan Peyniri ile
Grilled Seasonal VVegetables Marinated in Olive Oil and Fresh Spices, with Mazzetti Sauce
and Parmesan Cheese,

SICAK BASLANGICLAR / WARM APPETIZERS
5 MINESTRONE CORBASI / MINESTRONE SOUP

Fasulye, Ispanak, Yaprak Kereviz, Ada Cayi, Lahana ile
With Beans, Spinach, Celery Leaves, Sage, Cabbage

RISOTTOLAR / RISOTTOS

6 RISOTTO con PISELLI e FUNGHI BEZELYELI ve MANTARLI RISOTTO
RISOTTO con PISELLI e FUNGHI PEA and MUSHROOM RISOTTO

Tavuk Suyu iie Hazirlanmis Bezelyeli ve Mantarl Risotto
Pea and Mushroom Risotto Prepared with Chicken Broth

7 RISOTTO al LIMONE con GAMBERETTI KARIDESLI LIMONLU RISOTTO
RISOTTO al LIMONE con GAMBERETTI SHRIMP AND LEMON RISOTTO

Sote Karides Esliginde Limon Soslu ve Kekik Aromali Risotto
Thyme Flavored Risotto with Lemon Sauce, with Sautéed Shrimp

8 RISOTTO alla ZUCCA BAL KABAKLI RISOTTO
RISOTTO alla ZUCCA PUMPKIN RISOTTO

Adacayi Aromali Balkabakli Risotto
Pumpkin Risotto with Sage Flavor
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PASTALAR / PASTAS
9 FETHUCHINI AL FUNGHI ANATRA / FETTUCCINE AL FUNGHI ANATRA

Ordek Eti, Trif Yagi, Krema, Feslegen ve Yaprak Permasan
Duck Meat, Truffle Oil, Cream, Basil and Parmesan

10 NiYOKKI & LINGUINi & TAGLIATELLA MAKARNA UCLEMESI
GNOCCHI & LINGUINI & TAGLIATELLA PASTA TRIO

Uc Degisik Tadlarla Hazirlanan Nioki Domates Kongase Soslu, Linguini Peynir Soslu,
Tagliatella Ton Baligi Soslu Servis Edilir
Prepared with Three Different Flavors, Gnocchi is Served with Tomato Concasse Sauce,
Linguini with Cheese Sauce, Tagliatella with Tuna Sauce

11 PAPERDELLA ALA DIMARE / PAPPARDELLE ALLA DI MARE

Safranli Deniz Mahsulleri Sos ile Feslegen ve Sarimsakli Paperdella
Pappardelle with Saffron Seafood Sauce, Basil and Garlic

12 PENNE ALL ARABIATTA / PENNE ALL'ARRABBIATA

Meksika Biberi ve Kurutulmus Domates ile Hazirlanmis Penne Ozel Sosu ile
Penne Prepared with Mexico Pepper and Sun-dried Tomatoes, with Special Sauce

SALATALAR / SALADS
13 IN SALATA DI POMODORE / INSALATA DI POMODORO

Kiip Dogranmis Beyaz Peynir, Kirmizi Sodan, Salatalik, Nane, Cekirdeksiz Biitiin Uziim,
Roka Yapraklari ve Sai Biber Sos ile
Diced White Cheese, Red Onions, Cucumber, Mint, Whole Seedless Grapes,
Arugula Leaves, and With Yellow Pepper Dressing

14 IN SALATA PEDRINO / INSALATA PEDRINO

Taze Bahge Yesillikleri, Panelenmis Kéy Peyniri, Panelenmis Kus Konmaz, Zeytin Taneleri
ve Franbuaz Vinigreti ile
Fresh Greens, Breaded Farmer's Cheese, Breaded Asparagus, Olives,
with Raspberry Vinaigrette

15 IN SALATA DI AVOCADO / INSALATA DI AVOCADO

Cheddar Peyniri Rendesi, Avakado, Domates Fileleri, Mevsimin Taze Yesillikleri
Frech Dressing ile
Grated Cheddar Cheese, Avocado, Cherry Tomatoes, Seasonal Fresh Greens,
with French Dressing
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ANA YEMEKLER / MAIN COURSES
16 QUAGLIA / QUAGLIA

Visneli Beluga Mercimek Ezmesi, Siniklav, Taze Baharatl Balkabagi, Sogan Kurusu
ve Ju Sos ile Bildircin
Quail with Beluga Lentil Paste with Cherry, Chives, Pumpkin with Fresh Spices,
Dried Onions with Ju Sauce

17 ARROSTO ALLA PALERMITANA / ARROSTO ALLA PALERMITANA

Maydonoz, Permesan Peyniri, Kekik, Zeytinyagi ve Limon ile Tatlandirilmis Dana Filetosu lzgara,
Elma Dilimi Patates Esliginde
Parsley, Parmesan Cheese, Thyme, Olive Oil and Lemon Flavored Grilled Beef Fillet,
with Potato Wedges

18 POLLO FORCITTO / POLLO FORCHETTA

Mozarella Peyniri ve Ispanak ile Doldurulmus Pilic G6gsii Kizarmis Polenta ve Krem Sos ile
Chicken Breast Filled with Mozzarella Cheese and Spinach, with Fried Polenta and Créme Sauce

19 LEVREK IZGARA / PENNE ALL'’ARRABBIATA

Izgarada Pisirilmis Levrek Baligi, Izgara Sebzeler ve Eksi Tath Badem Sos ile
Grilled Sea Bass With Grilled Vegetables and Sweet & Sour Almond Sauce

20 AGNELLO / AGNELLO

Susam ile Izgarada Pisirilmis Kuzu Pirzola, Krem Ispanak ve Kirmizi Sarap Sos ile
Lamb Chops Grilled with Sesame, with Spinach Creme and Red Wine Sauce

PiZzZA SHOW / PIZZA SHOW
21 PiZZA MARINA / PIZZA MARINA

Sardalya, Taze Kabak, Kalamar Halkalari, Karides, Mozarella Peyniri, Feslegen Yapraklari ve
Sefin Ozel Pizza Sosu ile

With Sardines, Fresh Zucchini, Calamari Rings, Shrimp, Mozzarella Cheese, Basil Leaves and
Chef's Special Pizza Sauce

22 MARGARITA / MARGHERITA

Domates Dilimleri, Feslegen Yapraklari, Mozarella Peyniri ve Pizza Sosu ile
With Tomato Slices, Basil Leaves, Mozzarella Cheese and Pizza Sauce

23 PiZZA SUSESI / PIZZA SUSESI

Brezolla Pastirmasi, Domates Dilimleri, File Zeytin Taneleri, Baby Misir Kog¢ani,
Feslegen Yapraklari, Enginar Kalbi ve Sefin Ozel Sosu ile
With Bresaola Bacon, Tomato Slices, Olives, Baby Corns, Basil Leaves, Artichoke Heart
and Chef's Special Sauce
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TATLILAR / DESSERTS
24 TIRAMISU / TIRAMISU

Klasik Lezzette Tiramisu, Susesi Usulli Sunumu ile
Classic Tiramisu with Susesi Style Presentation

25 DE CAPO / DE CAPO

Taze Cilekli Bavaruaz Badem Nugatli Frambuaz Soslu
Baverian Dessert with Fresh Strawberries, Almond Nougat, Raspberry Sauce

26 MONTE BIANCO / MONTE BIANCO

Kestaneli italyan Tatlisi Mareng ile
[talian Chestnut Dessert, with Meringue

27 PEACH IN CHOCOLATE / PEACH IN CHOCOLATE

Taze Seftali Sekerlemesi, Tath Sarap ile Lezzetlendirilmis Aci Badem Kurabiyesi
ve Cikolata Sosu ile
Candied Fresh Peach, Flavored with Sweet Wine with Marzipan Cookie and Chocolate Sauce
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XOAOAHbIE 3AKYCKW / KALTE VORSPEISEN
1 NOCOCEBbIN MYCC / LACHSMOUSSE

Nococesbii Mycc Ha Anctbax Pykkoabl Nopaetca Co CmetaHon N KpacHon Vikpon
Lachsmousse Auf Rocabldttern Mit Sauerrahne Und Rotem Kaviar

2 KAPMAYY0-AU-MAH30 / CARPACCIO DI MANZO

ToHkune Kycku NoBaxkben Boipesku, 3aMapuHunposaHHon Co Ceexkumu Crneumamuy,
Moaatotca C Anctbamn Pykkoabl, Coipom MNapmesaH U CneumanbHbiM Coycom
Mainiert Mit Frischen Gewdrzen Und Ddnn Geschnittenen Steak, Mit Spezielle Sauce
Rocablattern, Parmesankdse

3 TOBAAVHA "BPECCOAA" N YTKA / BRESSOLA & ENTE

KypwuHasa I'pyaka B Couetanun C BaneHon lNossaamHonm "bpeccona”, AoAbkaMu AneabcurHa,
CbipoM lMNMapmezaH N Coycom "Mauuettn”
Ente Aber Kombiniert Mit Bressola-speck, Mit Orangenscheiben, Parmesankdse Und
Mazzetti-essig-sauce

4 OBOLUW HA TPUAE / GRILLGEMUSE

CezoHHble OBowy, MapuHoBaHHble B OanekoBom Macae, Ceexkunx Cneuusax, Ha Fpune,
C CoycoM Mauuettn N Coipom MNapmesaH
Gegrilltes Gemuse Der Saison, Mariniert Mit Olivendl, Frischen Gewdrzen, Mit Mazzetti-sauce
Und Permezan-kase

FOPAYUE 3AKYCKWN / HEIBE VORSPEISEN
5 CYN MWUHECTPOHE / MINESTRONE-SUPPE

C Dacoabtio, LnuHatoM, AuctoebiM Ceabpepeem, Landbeem N Kanycron
Mit Bohnen, Spinat, Blattsellerie, Salbeil, Koh/

PN3OTTO / RISOTTOS

6 RISOTTO con PISELLI e FUNGHI PU3OTTO C TOPOXOM U TPUBAMIA
RISOTTO con PISELLI e FUNGHI RISOTTO MIT ERBSEN UND PILZ

PusotTo C lNopowkom U Mpubamu, NMpurotoeaeHHoe Ha KypuHoMm byaboHe
Risotto Mit Erbsen Und Pilzen Aus Hihnerwasser

7 RISOTTO al LIMONE con GAMBERETTI PU3OTTO C KPEBETKAMU N AUMOHOM
RISOTTO al LIMONE con GAMBERETT! RISOTTO MIT GARNELEN-ZITRONE

Puzotto C AMoHHbIM Coycom U TuMbaHoM lMoaaeTca C MapeHbiMu KpeBeTkamum
Risotto Mit Zitronensauce Und Thymian Aromatisiert Mit Satten Garnelen

8 RISOTTO alla ZUCCA PU3OTTO C TbIKBOW
RISOTTO alla ZUCCA KURBISRISOTTO

Pusotrto C Teikeon U Landeem
Kdrbisrisotto Mit Salbeigeschmack
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MACTA / PASTAS
9 OETYYNHU C YTKOW U TPUBAMU / FETHUCHINI AL FUNGHI ANATRA

Msco YTku, TprodpeabHoe Macao, basmank U Caarcel MapmesaHa
Entenfleisch, Triffeldl, Sahne, Basilikum Und Petersilie

10 HUOKKW, AMUHFBUHW 1 TAABATEAAA TPONHAA NACTA
NIYOKKI & LINGUINI & TAGLIATELLA PASTA-TRILOGIE

Batoao N3 Tpex Buaos Mactol, HMokkun Nopaetca C TomatHbiM CoycoM, AnHremHu C CoipHbiM Coycom,
Tanbateana C Coycom M3 TyHua
Mit Drei Verschiedenen Geschmacksrichtungen Zubereiteten Nioki Werden Mit Tomate Mit
Kongase-sauce, Linguini-kdse-sauce, Tagliatella-thunfisch-sauce Serviert

11 AAMNLLA NANEPAEAAA C MOPEMPOAYKTAMW / PAPERDELLA ALA DIMARE

Aanuwa Manepaeara C Mopenpoayktamu U LWadparom, Coycom, basmankom N YecHokom
Safran Seafood Sauce Mit Basilikum Und Knoblauch Paperdella

12 NEHHE AAb APAEbATA / PENNE ALL ARABIATTA

MakapoHbl [eHHe C MekcnkaHckum MNepuem, Cywenbimn NMomuaopamu U CneumanbHbim Coycom
Penne Mit Mexikanischem Pfeffer Und Getrockneten Tomaten Mit Zubere teten Special Sauce

CAAATbI / SALATE
13 CAAAT N3 MOMUAOP / IN SALATA DI POMODORE
6enbivi Coip, MopesaHHbin Kybukamu, KpacHbin Ayk, Orypupl, MaTa, BuHorpaa bes KocTouek,
Anctba Pykkoabl I Coyc U3 MenToro MNepua
Mit Weissen Kasewdrfeln, Roten Zwiebeln, Gurken, Minzen, Kernlose Ganze Trauben,
Rocabldtter Und Gelbe Pfeffer Sauce
14 CAAAT NEAPUHO / IN SALATA PEDRINO
Canat Co Ceexxken CapoBomn 3eneHbto, AepeBeHckM CoipoM B MNaHunposke, NaHvpoeaHHom Cnap»ken,
Oanekamn I MaanHoBbIM YKcycoMm
Mit Frischem Gartengemdse, Paniertem Dorfkadse, Spargeln, Olivenkérner Und Franchue Viminous

15 CAAAT C ABOKAAO / IN SALATA DI AVOCADO

TepTtbin Coip HYeaaep, ABokapo, NoMuaopsbl, CezoHHasa Ceexas 3eaeHb N Opanuysckun Coyc
Mit Cheddar-kdsereibe, Avocado, Tomatennetze, Frisches Grin Der Saison Mit Frischem Dressing
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OCHOBHbIE BAIOAA / HAUPTGERICHTE
16 MEPEMEAKA / QUAGLIA

Mepenen C Mope N3 YeueBunubl "Beayra” C BuwHen, LUHUTT-AyKkoM, ToikBon Co CeexkumMmn
Cneumnamum M Coycom "MKy"
Wachtel, Belugal nsenpdssen Mit Kirschen, Chinaclaves, Frischem Gewdrzkdrbis, Getrockneten
Zwiebeln Und Ju Sauce

17 YXAPKOE NMAAEPMUTAHA / ARROSTO ALLA PALERMITANA

®une lNoaauHbl, XKapeHoe Ha puae, MNoaaetca C CoipoMm MNMapmesaH, TuMbaHoM, OAMBKOBbBIM
Macaom N AumoHom, C MNapHupom U3 KapTtodens "lMo-pomaHemy"
Gegrilltes Rinderf let Aromatisiert Mit Petersilie, Parmesankdse, Thymian, Olivend! Und Zitrone,
Begleitet Von Kartoffspalten

18 MOAO ®OPYUTO / POLLO FORCITTO

KypuHas Ipyaka, QapumposaHHaa Ceipom Mouapeana U LUnuHatoMm, Mopaetca C XapeHori MNoaeHTom
N CaneoyHbiM Coycom
Hahnchenbrust Geflllt Mit Mozzarella-kdse Und Spinat Mit Gebratener Polenta Und Sahne Sauce

19 MOPCKOW OKYHb, APEHbIN HA TPUAE / GEGRILLTER WOLFSBARSCH

Mopckon OkyHb XapeHbirt Ha 'puae, MNopaetca C Osowamu, MapeHbimu Ha Mpuae N Kucao-canapakum
MuHaanbHbiM Coycom
Gegrillter Wolfsbarsch, Mit Gegrilltermm Gemdise Und Sauer-sisse-mandel-sauce

20 ArHEHOK / AGNELLO

MapeHblie Ha Npuae OT16mBHBbIE N3 ArHeHka C KyHxyTowm, Mopaatotca Co LWpuHatom Co CanBkamm
N Coycom N3 KpacHoro BuHa
Gegrillte Lammchip M t Sesam, Mit Rahmspinat Und Rotweinsauce

NMALUUA- LLOY / PIZZA SHOW

21 MNUUA "MAPUHA" / PIZZA MARINA

Muuua C CapanHamuy, CeexknMn Kabaukamu, Koabuamu Kaabmapa, Kpeeetkamu, Coipom Mouapenaa,
Anctbsamn Bazuanka Ul CneumanbHbeiM Coycom Ot LLed-nosapa
Mit Sardals, Frischem Kurbis, Tintenfischringen, Garnelen, Mozarella-kdse, Basilikumblattern
Und Chef’s Special Pizza Sauce

22 MNULA "MAPTAPUTA" / MARGARITA

Aonbkn MNomuaopa, Avctba basuamka, Coip Mouapeana N Coyc Aaa Muuubl
Mit Tomatenscheiben, Basilikumblattern, Mozarella-kdse Und Pizza-sauce

23 NWULA SUSESI / PIZZA SUSESI

Muuua C BaneHon NoeaanHom bpeuoana, Aoabkamu Momuaopa, MacavHamm, Movatkamm
Monoaon Kykypyabl, Avctbamn Basunamka, Aptuwokammn N CneumansHbiM Coycom Ot LLled-noeapa
Mit Brezolla-speck, Tomatenscheiben, Olivenkdérner, Babymals, Basilikumbldttern,
Artickenherz Und Chef’s Special Sauce

24 NMUUA "YETbIPE CbIPA" / QUATLRO FROMAGGIO

Muuua C Yetbipbma Buaamum Coipa N CneumanbHbiM Coycom Aas Muuupl
Mit Pizza-spezialsauce Bestehend Aus Vier Kdsesorten

ORHAN ERYILMAZ | Executive Chef




AECEPTbI / DESSERTS
25 TUPAMUCY / TIRAMISU

Kaaccnuecknii Tupamucy, NMoaaetca B TpaamumoHHon CepeupoBke Susesi
Tiramisu Mit Klassischem Geschmack Mit Susesi -prdsentation

26 AE KAMNO / DE CAPO

Ceexana KaybHuka baBapckaa MuHaanbHas Hyra I MaanHosbin Coyc
Frischer Erdbeer-bavaruaz Mit Mandelnougat Und Himbeersauce

27 MOHTE BbAHKO / MONTE BIANCO

UtanbaHcknn Aecept M3 KawTanos C MepeHromn
Kastanien Italienisches Dessert Mit Mareng

28 NEPCUKW B LLOKOAAAE / PEACH IN CHOCOLATE

Ceexxue 3acaxapeHHblie [epcukn, BoiMmoueHHble B CaapkoMm BuHe Meyenbe V13 Munaana C
LLlokonaaHbiM Coycom
Frisches Pfirsich-bonbons, Aromatisiert Mit SUBem Wein Mit B ttermandel Pldtzchen
Und Schokoladensauce
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PAPRICA VEGAN MENU / PAPRICA VEGAN MENU
NAMPUKA BETAHCKOE MEHIO / VEGANES PAPRIKA-MENU

28 KOZ BIBER CORBASI / ROAST PEPPER SOUP
CYMN N3 NEYEHOIO NEPUA / GEROSTETE PAPR KASUPPE

Toscana Usulli, Domatesli K6z Biber Corbasi, Cirpilmis Badem Siitli Kremasi
ve Feslegen Sos
Tomato Roast Pepper Soup Toscana Style with Whipped Almond Milk Cream and Basil Sauce
Cyn n3 MapeHoro lNepua B TockaHckoM Ctuae c Nomuaopamum n Babuteimu CavBkamu ns
MuHaanbHoro Monoka U basunankosbin Coyc
Toskanische Art, gerdstete Paprikasuppe mit Tomaten, geschlagene Mandelmilchcreme
Und Basilikumsof3e

29 RAVYOLI / RAVIOLI / PABUOAWU / RAVIOL/

Ispanakli Findikli Ravyoli, Hindistan Cevizi Siitiinde Vegan Rokfor Sos ve Feslegen ile
Spinach Hazelnut Ravioli with Coconut Milk Vegan Roquefort Sauce and Basil
Paenoau co LnuHatom n QyHaykom B KokocosoM Monoke C Beranckum Coycom Pokdop n basnankom
Ravioll mit Spinat und Haselnuss in Kokosnussmilch mit veganer Roquefortsauce und Basilikum

30 AVOKADO SALATA / AVOCADO SALAD
CAANAT N3 ABOKAAO / AVOCADO-SALAT

Gobek Marul Yapraklari, Kiraz Domates, Baby Misir, Kinoa ve Vegan Frenc Sos ile
lceberg Leaves, Cherry Tomato, Baby Corn, Quinoa and Vegan French Sauce
Auctba CanaTa, Nomupaopsl Heppu, Kykypyza, Kunoa U ¢ Beranckum @panuyscknm Coycom
Mit Kopfsalatblattern, Kirschtomaten, Babymais, Quinoa und veganer franzésischer Sauce

31 VEGAN KOFTE / VEGAN BALLS
BEFAHCKWME KOTAETbl / VEGANES FLEISCHKLOSSCHEN

Sebzeli, Taze Sogdanl italyan Kéfte. Taze Fesledenli Porcini Mantar Yahnisi, Uzerinde Domates
Sosu ile
Vegetable and Spring Onion Italian Balls. Served with Fresh Basil Porcini Mushroom Stew and
Tomato Sauce
NtanbaHckne KoTaeTsl ¢ OBolamu n 3eaeHbiM AykoM. Ceexxkuii basuank Pary ns beabix Mpnbos ¢
TomaTHbIM Coycom
[talienische Fleischklésschen mit Gemdse und Frihlingszwiebeln. Steinpilz-Ragout mit
frischem Basilikum und Tomatensolle

32 VEGAN TRAMISU / VEGAN TIRAMISU
BEFAH TUPAMWUCY / VEGANES TIRAMISU

Hindistan Cevizi Siitl ile Uyarlanmis Tiramisu, Cilek Sosu ve Kakao
Tiramisu Reinterpreted with Coconut Milk, Served with Strawberry Sauce and Cocoa
ApantuposaHHoe Tupamuncy ¢ KokocoBbiM MoaokoM, KaybHuYHbIM Coycom 1 Kakao
Angepasstes Tiramisu mit Kokosnussmilch, Erdbeersauce und Kakao
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