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Qk@‘\? GIDA ALERJINIZ VAR MI? EN ONEMLI ALERJENLER! /M0ST IMPORTANT ALLERGENS.

GIDA VE KONTROL
GEMEL MmlDOrRLOGO

Gluten iceren tahillar ve iiriinleri Kabuklular ve iiriinleri Yumurta ve iiriinleri Siit ve diriinleri Balik ve iiriinleri
Gluten containing cereals and its products Crustaceans and its products Egg and its products Milk and its products Fish and its products

Hardal ve iiriinleri Yerfistigi ve Griinleri Soya fasulyesi ve iiriinleri Kereviz ve diriinleri Aci bakla ve diriinleri
Mustard and its products Peanut and its products Soya bean and its products Celery and its products Lupin and its products

GIDA ALERJiNiZ VARSA SIPARIS
VERMEDEN ONCE BiLGi ISTEVINiZ.
IF YOU HAVE FOOD ALLERGY, ASK FOR

INFORMATION BEFORE ORDERING.

Sert kabuklu meyveler ve iiriinleri Kiikiirt dioksit ve siilfitler Yumusakcalar ve iiriinleri Susam tohumu ve iiriinleri
Nuts and its products Sulphur dioxide and sulphides Molluscs and its products Sesame seed and its products




lyi tarimi destekliyor : We do support
ve yemeklerimizde - good farming and
kullaniyoruz. S use products on our meals
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HELLIM / HaLLoum 320

Izgara edilmig hellim peynirinin Akdeniz yesilleri ile sunumu
Served with grilled halloumi cheese and Mediterranean greens

PEYNIRLI BAHGE / cieese GARDEN

Gobek Marul, Roka, maydanoz, ceri domates, salatalik, kiip beyaz peynir, zeytinyagi 240
ve limon esliginde.

Lettuce, arugula, parsley, cherry tomatoes, cucumber, cubes of white cheese, served with

olive oil and lemon juice.

YEMVYESIL 200

Kivircik marul, gébek marul, akdeniz yesili, salatalik, zeytinyadi ve limon
esliginde
Lettuce, Yedikule lettuce, sorrel, cucumber, served with olive oil and lemon juice.

MEVSIM / seasonaL
Mevsim yesillikleri 200
Seasonal greens

¥ :;ﬁ%‘»dﬂ

STEAK

Antrikot 1zgara dilimleri, Akdeniz yesilleri, gobek marul, roka, nane,
maydanoz, ceri domates, hardal kangiml dzel sos esliginde

Grilled slices of entrecote, Mediterrenean greens, lettuce, arugula, mint, parsley,
cherry tomatoes, served with special sauce mixed with mustard.

CEVIZLI KASIK / wirs wauur

Domates, salatalik, sivri biber, ceviz, sirkeli zeytinyagi ve limon egliginde
Tomatoes, cucumber, pepper, walnut, served with olive oil, vinegar and lemon juice.

 DEEP BLUE/ seAroon shLap

Levrek, somon, karides, kalamar, domates, deep blue sosile.
Sea bass, salmon, shrimp, calamari, tomatoes, and Deep Blue sauce.

PLENUS SALATA

Roka, Akdeniz yesilleri, gouda peynir cesitleri, zeytinyagl ekmek dilimi,
kiyilmis taze sogan ve dzel domates sos ile.

With arugula, Mediterranean greens, gouda cheese varieties, olive oil bread slice,
chopped spring onion and special tomato sauce.

TAVUKLU SEZAR / CHICKEN CAESAR

Asya yesilleri iizerinde 6zel sos ve 1zgara tavuk ile sunumu
Served with asian salads, grilled chicken.

COBAN SALATA

Domates, salatalik, sivri biber, maydanoz, kuru sogan, sirkeli zeytinyag ve
limon egliginde
Tomatoes, cucumber, parsley, onion, served with olive oil, vinegar and lemon juice.

400

220

400

290

210

230




WEW) KID'S MAKARNA

KID'S KOFTE

390

Dana kiyma, patates cips, ceri domates, pilav esliginde servis edilir.

Ground bee, potato chips, cherry tomatoes with rice.

KID'S BURGER

Burger kiifte, patates cips, kokteyl sos, domates dilimleri esliginde servis edilir. 360 ’b@

Burger meatball, potato chips, cocktail sauce, tomatoes slices

KID'S PIZZA

Mantar, mozzarella peyniri, sucuk, sosis, zeytin, pizza sosu.

Mushrooms, mozzarella cheese, sujuk, sausage, olives, and pizza sauce.
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——SOSLAR

Domates, sogan, sarimsak, feslegen, tereyag.
Tomato, onion, garlic, basil, butter.

CHEDDARICREAM
Cheddar peyniri, krema, tereyad), taze baharatlar.
Cheddar cheese, cream, butter, fresh spice.
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Giiniin Meze ve Zeytinyagilarini servis personeline danisiniz.

t****

YORESEL LEZZET
REGIONAL TASTE

X

@ SARAP PEYNIR TABAGI / wiNe cheesE pLATTER

Edam Peyniri, Gouda Peyniri, Emmental Peynir, Cheddar Peyniri, Dana Jambon, Tulum
Peyniri, Kars Gravyer Peyniri, kuru mevyeler ile servis edilir.

Edam Cheese, Gouda Cheese, Emmental Cheese, Cheddar Cheese, Beef Ham, Tulum Cheese, Kars
Gruyere Cheese.

o

TORK MEZE CESITLER
TURKISH MEZE (DELICATESSEN)

Haydari Antep ezme Havuclu Nuraniye

Thick yoghurt with garlic and dill Antep style spicy paste Mayonnaise, carrots, zucchini G i i A

Cevizli havug tarator Mamzana Girit ezme BIRA PEYNIR TABAGI / BEER CHEESE PLATTER 390
Garlic walnut and bread crumbs sauce  Roasted eggplantsalad ~ Basil, garlic, white cheese Eski Kagar Peyniri, badem ve zeytinli yufka ile servis edili.

Pembe diigler Biber Borani Cunda ezme Old Cheddar Cheese, a!monds.

Pink dreams Pepper, yogurt White cheese, walnuts, tomato i n

SFitad ot BEYAZ PEYNIR TABAGI / wHITE CHEESE PLATTER 360
Spinach dish with yogurt and rice Teretur appetizer Edirne Beyaz Peyniri, Kuru Kayisi, Kuru Incir ve yesillikler ile servis edilir.

Zeytinyagh kirpinti Pirasa

Bakla fava

\@ﬂ M‘%\

Half Portion 5 selections

Edirne White Cheese, Dried Apricots, Dried Figs.

ZEYTINYAGLI MEZE GESITLERI RS
OLIVE OIL DELICATESSEN A i
Saray usulu yaprak sarma Zeytinyagh biber dolma \Qﬂ M& BUREK SEPETI / PATTY BASKET 475
Stuﬁgd b eylesves Stl}’ﬁe dybegll P ™ " Avci boredi, pacanga boregi, Gin boregi, sigara boregi, ceri domates, yesiller
g p. X ¢ Pepp Different kind of traditional patty, served with tomatoes and greens
Barbunya pilaki Zeytinyagl taze fasulye Kl '3
Borlotti h?ansm olive oil Fresr.l beaps : TAM PORSIYON HUTM |X B AR 'I'AB Aﬁl / BAR PLATTER
gat#cgn |ma;m bayildi f\eytlhn}{(agll enginar FU//;]_LQ%E”T;EE,LTW,,S Patates kizartmas, patates kroket, koklet pane mozarella, sigara boregi, sogan halkasi, mitide kifte, 450
tuied eggplant rtichoke : nugget, cicek sosis, ceri domates
Kabakkalye Portakal soslu kereviz QT4 french fries, croquette, mozarella, onion rings, small meatballs, nugget, sausage served with tomatoes
Zucchini with olive oil Cellery with orange sauce %\ Q\'\
Zeytinyagli soslu saksuka Zeytinyagl pirasa FAL AFEL ]8 0
b ; Legkwnh Diuge ; Ky Klasik falafel, peynir sosiile.
Kestaneli [ahana sarma Yogurt soslu semizotu kavurma VARIM PORSIYON : :
Stuffed Chestnut cabbage leaves Braised purslane with yoghurt ST Classic falafel with cheese sauce.

Leek ieces with ol o broad bean PATATES KIZARTMASI / FRencH FRIES 170
Bugday caciji Osmanl pilakisi %

Wheat tzatziki Ottoman beans in olive oil

Rum usulii babagannug Mastabe cEREZ TABAGI / BEER NUTS M ]60 I. 260
Greek style babagannus Mastabe




SOGUK BASLANGICLAR ARA SICAKLAR
COLD STARTERS AOT STARTERS

= TS o e e ———" ™
DANA CARPACCIO / carpaccio 20
Aromatik otlarla marine edilmis dana bonfile dilimleri, baharatlar, dijon hardal ile. 0 : KALAMAR TAVA / FRIED CALAMARY 45(]
Sliced beef tenderloin marinated with aromatic herbs. Kizartilmig kalamar, zel sosu ile.

Fried calamary with special sauce.

MOZZARELLA SLICE 320 KALAMAR DOLMASI / STUFFED CALAMARI 400

Mozzarella, halka domates, feslegen, zeytin ezme, zeytin yag. Tiip Kalamar, pring, sogan, krema, tereyagj, taze haharat
Mozzarella, sliced tomatoes, basil, olive paste, and olive oil. e cm At e ol A o e st s

= — KARIDES CIPS / sHaivip cips 390

Deluxe karides, misir, cips pane, sweet chili, roka.

‘i‘ FISH FUME / SMOKED FISH 320 Deluxe shrimp, corn, breaded chips, sweet chili, and arugula.

Levrek, somon, tartar sos, domates, pesto, zeytin yag, deniz tuzu, kirik biber.

Sea bass, salman, tartar sauce, tomatoes, pesto, olive oil, sea salt, and crushed pepper. |ST|NYE BUREG' / ISTINYE PASTRY

Levrek, somon, kalamar parcalan ile hazirlanmig mantarl, baharath borek.
Savory pastry filled with sea bass, salmon, calamari pieces, mushrooms, and spices.

- -:}:‘."' : o ._I_‘I'__.".' 4 _;‘..-._ '{{;. e
MOZZARELLASLICE B < 28 B KARIDES CIPS/siies cps
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ANA YEMEK .

CHERRY STEAK




BEEF STROGANOF 650 KASAP KOFTE 600

~180gr Dana jiilyen, Mantar, Sogan, Krema, Tereyag, Domates Siit dana eti 200 gr, churros patates, baharatlar, aromatik otlar,aci sos, pilav tereyagl, 1zgara
~180gr Beef julienne, Mushroom, Onion, Cream, Butter, Tomato domates ve biber ile servis edilir.
“““““““““““““““““ ~200 g Vieal, served with churros-style potatoes, spices, aromatic herbs, hot sauce, rice, grilled tomato,

STEAK DIANA 750 and pepper.
Bonfile ~180 gr, pilav, 1zgara patates, mantar, arpacik sogan demi glace sos, krema, degirmen KAs AB I.I KU F-I-E 660

karabiber, limon suyu, krem hardal ve maydonoz ile servis edilir.

Tenderloin =180 g, rice, potatoes, mushroom, pearl onion, demi-glace sauce, freshly ground pepper, lemon Siit dana eti ~200 gr, churros patates, baharatlar, kasar peyniri, aromatik otlar,ac sos, pilav
juice and mustard cream with parsley tereyagli, 1zgara domates ve biber ile servis edilir.
i ~200 g Vieal, served with churros-style potatoes, spices, cheese, aromatic herbs, hot sauce, rice, grilled

tomato, and pepper.

MOON STEAK | 850
=~180gr Dana Antirikot, Special Demi Sos, Beybi Sebzeler, Patates Ezme CH ER RY STEAK ' 750

~180g Beef Ribeye, Special Demi-Glace Sauce, Baby Vegetables, Mashed Potatoes ~180gr Dana Bonfile, Soganliglaze Vigne, Tereyagi, Softritto sos.

KUZU S| RTl 800 ~180g Beef Tenderloin, Glazed Sour Cherry with Onion, Butter, Soffritto Sauce

Kuzu ~200 gr, pilav, pres patates, kuru sogan, sarimsak, z. yagi, biber ve jiis sos ile. M EAT BUX 950
Lamb ~200 gr, rice, potatoes, onion, garlic, butter, pepper and with ju sauce. ~180gr Dana Bonfile, Pastirma, Dil Peyniri, istiridye Mantar, Jui Sos

~180g Beef Tenderloin, Cured Beef, Aged Kashkaval Cheese, Oyster Mushrooms, Jus Sauce

BEEF SHNITZ 750 LOKUM 820

~180gr Dana Bonfile, Misir Cips Pane, (Krempatates, mini salata)

: , o) ~200 gr Bonfile, baby patates, kekik, karabiber ve biberiye ile servis edilir.
~180q Beef Tenderloin, Corn Chip Crust, (Mashed Potatoes, Mini Salad)

~200 g Tenderloin, served with thyme, baby potatoes, black pepper and rosemary.

KUZU PiRZOLA 900 BEGENDILI BALKAN KOFTE 620

=250gr K Eirzola, Kink Beyhi Batates, Gen Domates,Kink Ta A9 kS Siit dana eti ~200 gr, koz pathican, siit, kasar, kizartilmis tereyag ile servis edilir.
2509 Lamb Chops, Crushed Baby Potatoes, Cherry Tomatoes, Crushed Peppercorns ~200 g Veal, Roasted eggplant served with milk, cheddar, fried butter.

KARISIK IZGARA / mixen GRLL 960

~80 g]r dana antrikot, ~60 qr kuzu sis, ~80 gr kasap kofte, ~80 gr i1zgara baton sucuk, ~60 gr tavuk
bonfile, ~150 gr tavuk pirzola

Entrecote, lamb skewers, butcher meathall, grilled baton sausage, chicken steak, chicken cutlet.

-

BEGENDILI BALKAN KOFTE | ':\ ¢
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MARRY ME CHICKEN 440 BESAMEL SOSLU TAVUK 490

~200gr Tavuk, Kuru Domates, Tereyag, Krema, Renkli Makarna =200 gr kughas tavuk, baharatlar, besamel sos, ceri domates, biberiye, yesillikler ve patates
~200g Chicken, Sun-Dried Tomatoes, Butter, Cream, Colorful Pasta Chopped chicken ~200 gr, spices, bechamel sauce, cherry tomato, pepper, greens, served with potatoes.

TOSCANO CHICKEN g \ZGARASOMON 330

~200gr Tavuk, Krema, Tereyag, Tavuk Suyu, Jilyen Sebzeler Somon fileto 200 g, deniz bérillcesi, domates kokteyl, pilav ve tartar
~200 gr Chicken, Cream, Butter, Chicken Broth, Julienne Vegetables - sos egliginde servis edilir.

Salmon fillet ~200 gr, sea beans, tomato and mushroom served with rice tartar sauce.

MEXICAN CHICKEN ‘==’ 420
~200gr Tavuk, Jiilyen Sebzeler, Chili Sos, Jalapone Biber SUMUN RUYAI.E 8 50
~200g Chicken, Julienne Vegetables, Chili Sauce, Jalapefio Pepper ~220gr Somon Fileto, Meksika Fasiilye Tarator, Glaze Sebzeler, Kuru Domates Pesto

~220g Salmon Fillet, Mexican Bean Tarator, Glazed Vegetables, Sun-Dried Tomato Pesto

740

TANIA Geooils i LEVREK IZGARA 690
Diinyaca iinlii Meksika mutfag1 yemeklerinden Fajita'yi yeniden yorumladik; Levrek Black Sos. isiridve M Tatl Patates. Zeviin E
~180 gr. dana/tavuk, sote sebzeler, mantar ve kendine dzel soslar esliginde servis edilir 450 eet, Bachutsy STl i D TQURE TR e AR I

We reprepare the most famous meal in Mexican Fajita by our way, Sea Bass, Black Sauce, Oyster Mushrooms, Sweet Potatoes, Olive Paste.

Tenderloin/Chicken ~180 gr, served with sauted vegetables, mushroom and its own special sauce 590

KARIDES GUVE% | SHRIMP STEW 460

200 gr ¢im ¢im karides, yesil biber, domates, rozmari, rendelenmis kasar, tereyagi
200 gr shrimp, green peppers, tomatoes, rosmary, planed cheese, butter

7

FAJITA i TOSCANA CHICKEN




Sofra, Turk kiltirinde sadece yemek yemek icin kullanilan bir masa degildir;

ayn zamanda paylagimin, birlikteligin ve misafirperverligin sembolidir.

Keyifli bir yemek deneyimi yagamaniz i¢in 6zenle hazirladig§imiz mentimiuzde,
damak zevkinize uygun lezzetleri bir arada bulacaksiniz.
Sofra in Turkish language means table where meals are served. However, a sofra

is not just a “table” used for eating; it is also a symbol of sharing, togetherness,
B Y \/ A R G O and hospitality in Turkish culture. Our carefully prepared menu is designed
to provide you with a delightful dining experience, where you will find a

combination of flavors tailored to your palate.

@

MAIN COURSE

ANA YEMEK
ONE PERSON
Sofra by Vargo'nun mezeleri, tiirk mutfaginin en sevilen lezzetlerinden olusan bir sélen sunar. Sececeginiz 4 : = T E K K i S i L i K
f ¢ q » .-___

4 Gesit Meze - Zeytinyagli
4 Types of Mezzes

adet mezelerin her biri 6zenle hazirlanir ve yemeginizin baglangicini egsiz bir tatla taglandiri.

MEZZES

Sofra By Vargo’s mezzes offer a feast of the mast favourite flavors of Turkish cuisine. Each of the four mezzes you
choose is carefully prepared and crowns the beginning of your meal with a unique taste. | i : , TI

Mevsim Salata . ]70 O 1L

Seasonal Greens Sofra lzgara Tabad

Sectiginiz salata her mevsimin en taze yesillikleri ve sebzeleri dzenle segilerek hazirlani. Sofra Grill Platter
Your chosen salad is prepared with the carefully selected freshest greens and vegetables of each season. DOUBLE

~180 gr Kuzu Pirzola, ~100 gr Dana Antrikot, o o . o
KiSiLiK

~80 gr Kasap Kofte, ~100 gr Tavuk Gogsil, I
cherry domates, baby patates, sivri biber ve

Meyve Tabad acisosile servis edili, 8

Fruit Platter Served with ~180g Lamb Chops, ~100g Beef
Ribeye, ~80g Butcher's Meatballs, ~100g

Sofranizi tath bir dokunugla tamamlamak igin mevsimin en taze ve lezzetli meyveleriyle Chicken Breast, cherry tomatoes, baby
hazirladigimiz meyve tabagimiz, ferahlatici ve salikl bir secenek sunar. potatoes, green peppers, and Spicy Salce. . T L
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Our fruit platter is prepared with the freshest and the most delicious seasonal fruits, offers a refreshing
and healthy ption to complete your meal with a sweet touch.

SET MENU
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MARGARITA 360 , SEAFOOD

Mozarella peyniri, ceri domates, pesto sos, zeytinyagi Somon, levrek, karides, kalamar, kapari, mor sogan, taze feslegen.
Mozzarella cheese, cherry tomatoes, pesto sauce, olive oil. Salmon, sea bass, shrimp, calamari, capers, red onion, and fresh basil.

' BAPAS 400 PIZZARON

Pastirma, baton sucuk, domates, istiridye mantari, feslegen. Koz pathican, porcini mantari, tulum peyniri, kuru domates,
Pastrami, Turkish sausage, tomatoes, mushrooms and basil. sarimsak, taze feslegen.
Grilled eggplant, porcini mushrooms, tulum cheese, sun-dried

QU ADRO tomatoes, garlic, and fresh basil,

Mozzarella, kavurma, domates, kdy biberi, kekik. 480

Mozzarella cheese, stewed-meat, tomatoes, village-pepper, and FUUR CH EESE PIZZA

oregano. Cheddar peyniri, Emmental peynir, Edam peyniri, Gravyer peyniri,
feslegen, taze kekik.
Cheddar cheese, Emmental cheese, Edam cheese, Gruyere cheese,

L MUSHRUUM ~ basil, and fresh oregano.

’_ Porgini mantan, istiridye mantan, file zeytin, zeytinyag, taze

feslegen.
® Porcini mushrooms, oyster mushrooms, pitted olives, olive oil, and VEGY
~ fresh basil, Enginar kalbi, renkli biberler, kapari turgusu, mantar, kasar peynir
ve taze feslegen
“Artichoke heart, peppers, capparis pickle, mushroom, cheddar cheese
7 andfresh basil,




HAMBURGER

~120 gr burger kofte, kokteyl sos, domates dilimleri, yesillik, patates cips ve
yesillikler

~120 gr burger meatball, cocktail sauce, sliced tomato, greens served with french
fries and greens

SMASH BURGER

~125 gr burger kofte, dana bonfile dilim, cheddar peyniri, karamelize sogan,
dzel dip sos, patates cips.
=125 gr burger beef tenderloin slices, cheddar cheese, caramelized onions, special
dip sauce, and potato chips.

CHEESE BURGER

=120 gr burger kofte , cheddar peyniri, kokteyl sos, kornigon turgu dilimleri,
domates dilimi, patates cips ve yesillikler

~120 gr burger meatball, cheddar cheese, cocktail sauce, pickles, sliced tomato,
served with french fries and greens

DOUBLE HOT BURGER ="

~160 gr burger kifte , jalapeno, domates, kornigon turgu dilimleri, domates
dilimi, patates cips ve yesillikler.

~160 gr burger meatball, jalapeio, tomato, gherkin slices, tomato slices, potato
chips, and greens.

BIG CHICKEN BURGER

~200 gr pane tavuk, yesillik, kornison, domates, dip sos, patates cips.
~200gr breaded chicken, greens, gherkins, tomatoes, dip sauce, and potato chips.

i CHERRY BURGER

~125 gr burger kofte, visne ezme, yesillik, cheddar peyniri, dip sos, patates.
~125 gr burger meatball, cherry puree, greens, cheddar cheese, dip sauce, and
potatoes.

430

230

430

430

380

450




SOSLAR/SAUCES ——

,—
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ONCE MAKARNANI SEC

CHOOSE YOUR PASTA

LINGUINI

s BLUE CHEESE

Krema, blue cheese, tereyad, permasan, tane biber.
Cream, blue cheese, butter, parmesan, pepper.

BOLONEZ

Kiyma, domates, havug, karabiber, kekik ve sogan
Mince, tomato, carrot, onion, thyme

ARABIATTA ==

Dilimlenmig siyah zeytin, sogan, domates, feslegen, nane, karabiber, tuz
Sliced black olive, onion, tomato, basil, mint

& DRY TOMATOES

Kuru domates, taze feslegen, sarimsak, zeytinyagi, deniz tuzu, kirik biber.
Dried tomatoes, fresh basil, garlic, olive oil, sea salt, crushed pepper.

e S

)
NV

SONRA SOSUNU ILAVE ET
ADD YOUR SAUCES

FETTUCCINE RAVIOLI (s pevniRLi)

NAPOLITEN

Domates, sogan, sarimsak, feslegen, maydanoz ve tereyagi
Tomato, onion, garlic, basil, parsley

PESTO

Feslegen, sarimsak, cam fistigy, zeytinyagi, tuz ve parmesan peyniri
Basil, garlic, pine nuts, olive oil, parmesan cheese

& CHEDDAR CREAM

Cheddar peyniri, krema, tereyag, parmesan, kirik biber, deniz tuzu.
Cheddar cheese, cream, butter, parmesan, crushed pepper, sea salt.

ALFREDO

ince kiyilmis mantar, krema, kekik, feslegen ve tereyag
Sliced mushroom, crema, thyme, sweet basil and butter




CHOCOFON




CHOCOFON CHARLOTTE 220

Tercihinize giire siyah, beyaz yada siitlii sicak cikolata sos egliginde marsmelovve @ Dark 280

dogranmig mevsim meyveleri _
Sliced seasonal fruits and marsmallow served with dark, white or milk hot chocolate @ Milk 280

* CHOCOLATTE LAYER 260
MEDOVIK ,_ 280
| CREMA CATALANA 180
MONT BLANC 280 |
LOTUS KREM 200 CHOCOLATE MOUSSE 240

MEYVE TABAGI / SEASONAL FRUIT PLATTER

Mevsim meyvelerine gore servis edilir.
Served with seosanal fruits.

I, ORTA/wewm  BUYUK/uamce

LOTUSKREM ._ . ] MEDOVIK s

o .
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MESRUBATLAR / SF7 DRINKS 120
PORTAKAL SUYU / oraNGE JuIce 190

ENERJI ICECEGI / eneray DR 125
LIMONATA / evonoe

Sade - Gilek - Frambuaz - Bogiirtlen ]50
Lemonade - Strawberry - Raspberry - Blueberry

SOGUK KAHVELER / COLD COFFEE

FRAPPE 200
FRAPPUCCINO 200
|CE COFFEE 200
|CE LATTE 200

POSET GAY VE BITKI CAYLARI / e ano Hera eas 50

TURK KAHVESI / turiish coree
SAKIZLI TURK KAHVESI / wirh cus mastic
SUTLU KAHVE / coreee with mitk
SADE KAHVE / corree

FILTRE KAHVE / riuren coree
SICAK GIKOLATA / Hor cocoLaTe
ESPRESSO

VIENNESA

RISTRETTO “Chccs Zaaze”
CAPPUCCINO

CAFE LATTE

CAFE AMERICANO

WHITE CHOCOLATE MOCHA

130
130
130
130
130
130
130
170
130
160
160
150
190



RAKILAR / TRADITIONAL TURKISH RAK

' 4L 8CL|  35CL @ 00L | |
BIRALAR / BEERS L § U U
TEKIRDAG 10 NUMARA 300 550 2600 4600
EFES YENI RAKI 170 300 1700 2850
TUBORG 230 | K
BECKS S S . R W .. W+
MILLER . :
BONONTI FILTRESIZ i A W D
HEINEKEN TEKIRDAG 190 340 1800 3200
BUDWEISER 200 | |
CARLSBERG YENi SERI 200 360 1650 3100
CORONA
- I Segiminiii Tiirk m;aze ge;itlgri veya Pe&nir

Tabag ile zenginlestirin.

i ey Raki ise unsweetened, ansie-flavored Turkish alcoholic drink
\ T that is popular in Turkey and Turkic countries. It is often served
with meze. Order your drinks with Turkish Cheese Platter or ‘
; delicatessen dishes. |

—




J&B

JWWALKER RED LABEL
JWWALKER BLACK LABEL

J WALKER DOUBLE BLACK
JIM BEAM

BALLENTINES

JAMESON

JACK DANIELS

JACK DANIELS S. BARREL
JACK DANIELS GENTLEMAN
DIMPLE (15 YEARS)
CHIVAS REGAL (12 YEARS)
CHIVAS REGAL (18 YEARS)
W& MONKEY SHOULDER

Ozel atigtirmaliklar ile servis edilir.
Serviced with complementary snacks.

Aol 8L BOTTLES
230 30 3300
230 00 3500
340 530 4500
350 600 5400
240 00 4000
260 20 3900
260 180 3800
330 500 5600
00 1000 9500
380 00 6300
290 90 4700
360 600 5800
700 200 11000
650 5900

4c.  8c.  BOTTLES

12 YEARS suerrvoaxkcask 720 1300 13000

br: i Matured exclusively in hand-picked sherry seasoned oak cas from jerez, spain

=;'5 g for richness and complexity.

M ACfLL AN® 15 YEARS DoUBLE CAsK 1200 2280 21000
s 18 YEARS DOUBLECASE 954y 4500 39000
le:i[lz:lullirlfi) i)ré ;}rlleogirgggli :alance of hand-picked sherry seasoned American
o waker BLUE LABEL 1700 3100 28000

12 YEARS 430 750 7800

15 YEARS 700 1300 12000

Glenfiddich 18 VEARS 1000 1900 19000
12 YEARS 400 700 6500

GLENLIVET 15 YEARS 650 1200 10950
18 YEARS 950 1800 14750



SMIRNOFF NORTH
SMIRNOFF GREEN APPLE
SMIRNOFF RED
SMIRNOFF RASPBERRY
ABSOLUTE

ISTANBLUE

Aol

8L

BOTTLES

240
230
220
170
230
160

390
380
360
300
380
290

3700
3300
3600

3750
2700

e el BOTTLES

%

GREY GOOSE 400 750 7500

VODKA

Every aspect of Grey Goose is focused on crafting a vodka of unparalleled quality. it begins with
the selection of the very best ingredients from France.

BELVEDERE 530 900 8000

VODKA

Belvedere Vodka is structured and elegant with hints of almond, vanilla, and white pepper
followed by a smooth velvety finish.




KOKTEYLLER / COCKTALS

OCEANS

Tekila, malibu, limon suyu, curacao
Tequila, malibu, lemon juice, curacao

PINKY

Votka, malibu, siit, cilek surubu
Vodka, Malibu, milk, strawberry syrup

BLACKICE

Rum, archer’s, seftali suyu, curacao
Rum, Archer’s, peach juice, blue curacao.

WHISAMON

Jack Honey viski, southern comfort,
portakal suyu, limon suyu

Jack Honey whiskey, Southern Comfort,
orange juice, lemon juice

MINT VALE

Gordon Cin, nane likori, lime suyu,
salatalik suyu

Gordon'’s Gin, mint liqueur, lime juice,
cucumber juice.

WHITE SANGRIA

Beyaz sarap, brendy, limon suyu,
sprite
White wine, brendy, lemon juice, sprite

'

SANGRIA

Kirmizi sarap, brendy, portakal suyu, sprite
Red wine, brendy, orange juice, sprite

LONG ISLAND ICE TEA

Cin, rom, tekila, votka, cointreau, kola
Gin, rom, tequila, cointreau, coke

MOJITO

Rom, soda, lime, esmer seker, nane
Rom, mineral water, lime, brown sugar, mint

SEXON THE BEACH

Votka, archer’s, tekila, portakal suyu, grenadine
Vodka, archer's, tequila, orange juice, grenadine

TEQUILA SUNRISE

Tekila, portakal suyu, grenadine
Tequila, orange juice, grenadine

PINA CALODA

Rom, malibu, ananas, siit, krema
Rom, malibu, pineapple, milk, cream

MARGARITA

Tekila, cointreau, limon suyu
Tequila, cointreau, lemon juice

BLUE MARGARITA

Tekila, cointreau, blue curacao, limon suyu
Tequila, cointreau, blue curacao, lemon juice

MAITAI

Cointreau, bacardi, portakal suyu, grenadine
Cointreau, bacardi, orange juice, grenadine

KIKI

Votka, limon suyu, tonic, bogiirtlen piire
Vodka, lemon juice, tonic

w

‘.f‘l -
L}

CUBA LIBRE

Bacardi, limon suyu, kola
Bacardi, lemon juice, coke

NEGRONI

Campari, Martini, Cin,
Campari, Martini, gin.

- ~ = L
e F

s : _—
TR . TR,

LYNCHBURG .15 Ghecintie

" Viski, cointreau, limon suyu, sprite
Whisky, cointreau, lemon juice, sprite

B | ALKOLSUZ KOKTEYL / wRgin cocrais

SAN FRANCISCO

Portakal, ananas, muz, seftali 27[]
Orange, pineapple, banana, peach

AMAICA
Ij\nanas, Ii(l;:wn 270

Pineapple, lemon

GRECIAN
Portakal, seftali, limon 270
Orange, peach, lemon

VIRGIN BARBADOS

Portakal, hindistan cevizi surubu, muz
Orange, coconut syrup, banana




KONYAK / COGNAC VERMUT & ROM / VERMOUTH & ROM CIN /GIN

REMY MARTINV.S.0P 1100 MARTIN 300 GORDON 380

REMYMARTINX.0 2000 BACARDI 370 BOMBAY 500

HENESSEYVS.OP 1250 BACARDI BLACK 300 BEEFEATER 380

HENESSEY X.0 1100 HAVANA CLUB 450 LOKAL CiN 240

MARTELL V.S.0.P 1100 CAPTAINMORGAN 390 T HenoRick's T ga0

NAPOLEON 500 e ot |
% MR and distinctive Gl e

SHOTS ALKOLLU KAHVE / COFFEE WITH ALCOHOL LIKGR / LIQUEUR

B-52 280 IRISH COFFEE 260 ARCHERS 290

JAGER BOMB 490 SMOOTHIECORFEE. 260 CAMPARI 650

JAGERMEISTER 280 , KAHLUA 300

OLMEGA GOLD 330 R 0 e COINTREAU 550

OLMECA BIANCO 260 MEXICAN COFFEE 260 SAFARI 290

END LINE 360 CHOCOLATE BAILEY'S 260 AMARETTO 550

RED ZONE 360 MALIBU 400

BAILEY'S 300






MT Wine

Cabernet Franc

Topradin incisi, Sarabin Hazzi:
Trakya’dan Ozel Lezzet!

Cabernet Franc tzUmleri, dinyanin
dort bir yaninda yetistirilen ve 6zellikle
Bordeaux, Loire ve Kuzey italya gibi
bolgelerde dnemli bir yere sahip

olan kirmizi GzUm cesididir. Cabernet
Sauvignon ile akraba olan bu Gzum,

aslinda onun ebeveynlerinden biridir

ve bagimsiz bir tlr olarak da buyuk bir

begeni toplamaktadir. ,-..T:}
N
N
SPECIAL EDITION Bolge / Region =~ ™ Uziim / Grape
- -
MT Wine Cabernet Franc 1.850 TL

Saranta Farmhouse




KIRMIZI SARAP
RED WINE

Selection
Kavaklidere

MT Wine

Saranta Farmhouse

[Louis Bernand
Kavaklidere

Gato Negro

Kavaklidere

Egeo

Kavaklidere

Angora

Kavaklidere

Yakut

Kavaklidere

Santa Helena Varietal
Kavaklidere

Bolge / Region Uziim / Grape
Dogu Anadolu / Turkiye Okiizgdzii - Bogazkere
Trakya / Turkey Cabernet Franc

i —

Cotes du Rhone / France Grenache - Syrah

F
Centrall Valley / Chile

f

Cabernet Sauvignon

Ege / Turkiye Cabernet Sauvignon

Cabernet - Okiizgozii

Ege - Dogu Anadolu / Turkiye Merlot

Okiizgozii - Bogazkere

Dogu Anadolu / Turkiye Carignan - Alicante

Centrall Valley / Chile Cabernet Sauvignon

2.000TL

1.850 TL

2200 TL

1450 TL

2550 TL

1.250 TL

1400 TL

1.500 TL



MIZI SARAP
DAVAV I\




MIZI SARAP
DAVAV I\




KIRMIZI SARAP

ED WINE Bolge / Region Uziim / Grape 5
KUSIU Seri Trakya / Turkiye Cabernet Sauvignon 1.700 TL
Arda Bagcilik
Kuslu §er1 Trakya / Tirkiye Shiraz 1700 TL
. s Arda Bagcilik
‘ey Lez'be‘\ f_ == .’
KUSIU Seri Trakya / Tiirkiye Cabernet Sauvignon 1700 TL
Arda Bagcilik e
"
KUSIU Seri Trakya / Turkiye Merlot 1.700 TL
Arda Bagcilik
,|'
Rezerv Trakya / Tuarkiye Merlot 2.800 TL
Arda Bagcilik
Rezerv Trakya / Ttrkiye Shiraz 2.800 TL
Arda Bagcilik
Rezerv Trakya / Turkiye Cabernet Sauvignon 2.600 TL

Arda Bagcilik



MIZI SARAP
DAVAV I\




YORESEL // Thrace Region

Karakoc’taki arazimiz Uzerinde gerceklesen bir hayalin hikayesidir.

“Chateau Murou saraplari, Trakya’nin verimli topraklarinda Kirklareli

\ Tarih boyu kultdrel miras ve bagcilik acisindan 6nemli bir bdlge olan
; ve daha 6nce; “Lozengrad (bag sehri) olarak anilan Kirklareli, tarih
sayfalarinda ucsuz bucaksiz baglariile bilinmektedir. Bu degerli
Y 4 topraklarda ilk ekimleri 2003 yilinda gerceklestirildi. Damaklarda iz
‘. oo N .. /. birakacak kusursuz rekolteyi alabilmek adina 8 sene boyunca yapilan
! f‘ P "' ’ . iyilestirmeler ardindan ilk siselemesi 2011 yilinda gerceklestirildik.”
Chateau Murou Trakya / Turkiye Kalecik Karasi
Saranta Farmhouse
Chateau Murou Trakya / Turkiye Cabernet Franc
Saranta Farmhouse
Chateau Murou Trakya / Turkiye Semillion
Saranta Farmhouse
Chateau Murou Trakya / Turkiye Blanc De Noir
Saranta Farmhouse
Chateau Murou Blush Trakya / Turkiye Ginsault
Saranta Farmhouse

el
SAR

farmhouse

1.500 TL

1.500 TL

1.200 TL

1.250 TL

1400 TL



SARANTA KADEH

Bolge / Region Uziim / Grape
GLASS WINE
Chateau Murou Blush Trakya / Ttrkiye Ginsault 300 TL
Saranta Farmhouse

SARANTA

aaaaaaaaa

YORESEL // Thrace Region



BEYAZ SARAP
Bolge / Region
VWHITE WINE
Santa Helena Varietal Central Valley / Chile
Kavaklidere
Santa Helena Varietal Central Valley / Chile

Kavaklidere

M. Chapoutier Bila-Haut

Kavaklidere

Cotes du Roussillon / France

Selection

Ic Anadolu / Tiirkiye
Kavaklidere

Prestige

Ic Anadolu / Tiirkiye
Kavaklidere

Cankaya

Ic Anadolu / Tiirkiye
Kavaklidere

Angora

Ege / Turkiye
Kavaklidere

Uziim / Grape

Sauvignon Blanc

Chardonnay

Grenache Gris
Grenache Blanc
Macabeo

Emir - Narince

Narince

Emir - Narince
Sultaniye

Sultaniye

1.500 TL

1.500 TL

1.500 TL

3.150 TL

2.650TL

1.500 TL

1.300 TL




BEYAZ SARAP

WHITE WINE Polse e m e

Tath Sert 2000 Ege / Turkiye Narince 4.300 TL
Kavaklidere

Gato Negro Central Valley / Chili Sauvignon Blanc 1.500 TL
Kavaklidere

Saratin Trakya / Turkiye Chardonnay 3.500 TL
Doluca

Saratin Trakya / Turkiye Sauvignon Blanc 3.500 TL
Doluca

Sarafin Trakya / Tirkiye Sarafin Fiime Blanc 3.500 TL
Doluca

Satir Ege / Turkiye Misket 1.800 TL
Doluca

i
BN




=

EYAZ SARAP

VWHITEVVINE

Pusula
Oktem Bagcihk

Pusula
Oktem Bagcihk

Bolge / Region

Trakya / Turkiye

Trakya / Turkiye

Uziim / Grape

Sauvignon Blanc

Chardonnay

1100 TL

1100 TL




ROSE SARAP
BOSE WINE

Verano Blush
Doluca

Lal

Kavaklidere

Gato Negro Rose

Kavaklidere

Edrine Silver Blush
Oktem Bagcilik

[.eona Blush
Kayra

Bolge / Region

Trakya / Turkiye

Ege / Turkiye

Central Valley / Chili

Trakya / Turkiye

Trakya / Turkiye

Uziim / Grape

Grenache

Cal Karasi

Cabernet Sauvignon

Papazkarasi

Kalecik Karasi
Syrah

12

2.200TL

1.500 TL

1450 TL

1.1I00 TL

1.300 TL



KADEH SARAP
GLASS WINE

VV-Edrine
Oktem Bagcihk

Edrine
Oktem Bagcilik
- i
I Angora
Kavaklidere

Lal
Kavaklidere

Bolge / Region

Trakya / Turkiye

Trakya / Turkiye

Ege / Turkiye

Ege / Turkiye

Uziim / Grape

Cabernet Sauvignon
Merlot

Okiizgozii

Sultaniye

Cal Karasi

360 TL

320 TL

350 TL

340 TL




SAMPANYA
CHAMPAGNE

Inci Damlasi
Kavaklidere

Cordon Rouge
G.H Mumm

Bolge / Region Uziim / Grape 14
: v
J—=- a A
- . Narince - Sultaniye
Ic Anadolu / Turkiye . 2500 TL
Emir
l | ACANCE a 1

Pinot Meunier - Pinot
Noir - Chardonnay ILOOOTL

v

Champagne / France

\

T
\
Y



Fiyatlar TL cinsindendir ve vergiler dahildir,
All pirces are Turkish Lira and taxes included

Yiyeceklerimizde domuz driinleri kullaniimamaktadir.
Pork products are not used.

Bazi yiyeceklerimiz sarap ile marine edilmistir.
Some courses are marinated with wine.

Uriin icerikleri mevsimsel degisiklik gosterebilir
Some ingredients may change due to seasonal changes

Herhangi bir yiyecege karsi alerjiniz varsa litfen belirtiniz.
nform your server if you have allergy to certain ingredients

Yasa geregi gida hijyen ve giivenlik kurallarimiz sebebiyle disaridan yiyecek ve icecek getirilmesi yasaktir,
lts strictly forbidden to bring food from outside due to health and hygine regulations law

Vargo Restaurant & Bar bir RYS TURIZM INSAAT GIDA SANAYi VE TICARET A.S. isletmesidir.
V.26.1.4
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WORLD CERTIFICATION SERVICES




