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Dear Valued Guests,
Half-board guests may order one starter,
one main course, and one dessert per person for
dinner.Beverages are charged separately.
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Degerli Miisterilerimiz:
Yarim pansiyon misafirlerimiz icin
aksam yemedginde kisi basi bir baslangic,
bir ana yemek ve bir tatli ¢esidi siparisi verebilir.
icecekler Ucretlidir.
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Soup of the Day / Giiniin Corbasi
A daily feast of flavors prepared according to the
chef's special recipe with the freshest
seasonal products.
Mevsimin en taze driinleriyle sefin 6zel regetesine
gore glnliik olarak hazirlanan
lezzet séleni.

Mozzarella Caprese
An Italian classic with fresh buffalo mozzarella, vine
tomato slices, homemade pesto sauce, and extra
virgin olive oil.
Taze manda mozzarellasi, salkim domates dilimleri,
ev yapimi pesto Sos ve sizma zeytinyagi
ile italyan kilasigi.

Pacanga Pastry / Paganga Boéregi
A harmony of pastrami, melting kashar cheese, and colorful
peppers between crispy pastry layers;
served hot.
Citir yufka katlari arasinda gemensiz pastirma, eriyen
kagar peyniri ve renkli biberlerin uyumu;
Every guest is special to us. sicak servis edilir.
We are happy to provide careful guidance on allergen information and

offer solutions tailored to your needs.Your comfort and peace of mind |
are our greatest priorities.
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Her misafir bizim icin 6zeldir.

Bu nedenle, alerjen icerikler konusunda sizi dikkatle bilgilendirmekten
ve ihtiyaclariniza 6zel ¢6ziimler sunmaktan mutluluk duyariz.
Kendinizi glivende ve degerli
hissetmeniz bizim en bliytik 6nceligimizdir



Morin Consas | Ana UYomebier

Grilled Lamb Chops / Izgara Kuzu Pirzola
Grilled lamb chops marinated with fresh herbs, served with
Seasonal vegetables and potatoes.

Taze baharatlarla marine edilmis, 1zgarada mdihiirlenmig kuzu
pirzolalar, mevsim sebzeleri ve patates egliginde.

Beef Fajita / Dana Fajita
Sizzling marinated beef strips in a hot cast iron skillet;
accompanied by colorful peppers, onions,
tortilla bread, and special sauces.
Sicak d6kiim tavada cizirdayan marine dana eti geritleri; renkli
biberter, sogan, tortilla ekmegi ve 6zel soslar esliginde.

Traditional Meatballs on Pide / Geleneksel Pideli Kofte
Grilled meatballs on a bed of "timak" pide, with special tomato sauce
with butter and strained yogurt on the side.

Timak pide yataginda i1zgara kofteler, 6zel tereyagll domates sosu
ve yaninda stizme yogurt ile.

Grilled Sea Bass / Izgara Deniz Levregi
Fresh sea bass fillet seared on the grill, with sautéed garden
vegetables and a touch of lemon caper sauce.
lzgarada miihiirlenmig taze levrek fileto, sotelenmis bahge sebzeleri
ve limonlu kapari sosu dokunusgu ile.

Chicken Kulbasti / Tavuk Kiilbasti

Grilled boneless chicken thighs marinated with fresh thyme and
chili flakes, for a light and aromatic option.
lzgara kemiksiz tavuk but, taze kekik ve pul biber ile marine edilip
pisirilmis, hafif ve aromatik bir segenek.

Chicken with Curry Sauce / Kéri Soslu Tavuk
Chicken pieces flavored with cultivated mushrooms and creamy
curry sauce, accompanied by
plain rice and seasonal vegetables.

Kiiltiir mantari ve kremsi kori sosu ile lezzetlendirilmig tavuk pargalari,
sade pilav ve mevsim sebzeleri egliginde.

Grilled Turkish Meatballs / Izgara Kasap Kofte
Meatballs prepared with a traditional spice mix, served
with roasted vegetables and rice pilaf.
Geleneksel baharat karigimi ile hazirlanan kéfteler, k6zlenmis
sebzeler ve piring pilavi ile servis edlilir.

Grilled Steak / Izgara Biftek
Seasonal vegetables are served with your choice
of sauce.

Mevsim sebzeleri segiminize gbre sos ile servis edlilir.

Sauces served with steaks/ Biftekler ile servis edilen soslar
Pepper Sauce / Gravy Sauce / Mushroom Sauce
Biber Sos / Gravy Sos / Mantar Sos

Seafood Spaghetti / Deniz Mahsullii Spaghetti
An aromatic presentation of shrimp and seasonal seafood
accompanied by a garlic and light white
wine sauce.

Karides ve mevsimlik deniz diriinlerinin sarimsakli ve hafif
beyaz sarapli sos esligindeki aromatik sunumu.

Mushroom Risotto / Mantarl Risotto
Creamy Arborio rice infused with cultivated mushrooms,
oyster mushrooms, and parmesan cheese, simmered
over low heat.

Kiiltiir mantari, istiridye mantari ve parmesan peyniri ile
agir ateste demlenmis kremsi Arborio pirinci.

Penne Arrabbiata
With spicy fresh tomato sauce, black olive slices,
and fresh basil leaves.
Acili taze domates sosu, siyah zeytin dilimleri ve
taze feslegen yapraklari ile.



Mediterranean Salad / Akdeniz Salatasi
Mesclun greens accompanied by feta cheese cubes,
corn, black olives, and fresh lemon
vinaigrette.

Maskolin yesillikleri, beyaz peynir kiipleri, misir, siyah
zeytin ve taze limonlu vinegret
sos egliginde

Greek Salad / Yunan Salatasi (Horiatiki)
Roughly chopped village tomatoes, cucumber, red onion,
Kalamata olives, topped with a block of feta
cheese with oregano.

Kaba dogranmig kéy domatesi, salatalik, kirmizi sogan,
Kalamata zeytini ve lizerinde kekikli blok
beyaz peynir.

Classic Caesar Salad / Klasik Sezar Salata
Iceberg lettuce, parmesan slices, and garlic
croutons met with special
Caesar dressing.

Iceberg marul, parmesan dilimleri ve sarimsakli
krutonlarin 6zel Sezar sosu ile
bulugmasi

Sueet Codlings | Tatls S

Chef's Special Cheesecake /

Sefin Ozel Cheesecake'i
With a crispy biscuit base and silky cream filling, topped
with a sauce prepared from the freshest seasonal
fruits.
Kitir biskiivi tabani ve ipeksi krema dolgusu tizerinde,
mevsimin en taze meyvelerinden hazirlanmig sos ile.

Vanilla Ice Cream
Vanilyali Dondurma



