@ Feta Salad

N e
@ Gavurdag Salad

Desserts

£y

iE ) Ice Cream
- '_‘-T-;-_"_j’

Alcoholic Drinks

Yeni Raki

@ Yeni Seri

Appetizers

@ Cheese



Oriental dishes

@ Hummus

Vegetarisches
@ Borek
Pasta

g Spaghetti Bolognese

Pizza

Mains

»

am o



@ Pollo Arrosto

Secondi

‘|E ’ Seabream

M ain cour ses

@ Kavurma

' K ofte

Snacks

e Quesadilla Chips

26

14
5€



Seafood

! 8
: ' Squid 10
€

@ Fried Squid gg

M eat dishes

LA
L

-i .-"; )
@ Pollo Milanese s

SIDES
! _,.-"l

@ Toasted Bread or Simit é
"\ _,.-". 6

@ Coban Salad e

Chicken

C Chicken Wings 2L
8€



e Fried chicken
Q Grilled Chicken

Sauces

1‘.- Caprese

-

. Mushrooms

Breakfast

[ (. Egg White Omelette

Vegetarian dishes

Spinach Tart

@ Broccoli with cheese

14
14

19
6€



L3

R

Vegetarian Dish

Cold starters

l.
\ r

@ Atom

Bar becue dishes

*, )
L

@ K tlbasti

M eat

"
\ )

@ Ali Nazik

Wochenkarte

. /
',

pr— . .
@ Zuppa di Ceci

24

22



Stir-fry dishes

r

@ M enemen

Cocktails

Ay Turkish EsresoMartin
@ Smoking Gun

A  Temek Cherry Sour Martini
@ Passion Fruit Martini

Lamm & Hahnchen

)

@ M ushroom

Halloumi

10

11

11

11



@ Halloumi

Soft drinks

e. Orangejuice

Spirits

G Americano

Side Dishes

Rice

@ L entil Soup

©

a o



Penne

Q Penne Pomodoro

Pide

@ Sucuklu
@ Pastir mali
@ Kusbasili
@ Tandir Lamb
@ Sucuklu Pide

Cold Pressed Juices

@ Carrot, Apple
@ Pomegranate, Orange

14

14

14

14



@ Pineapple, Avocado, Spinach, Coconut Water

Main

@ Turkish Breakfast
@ Granola

@ Selection of | cecream

@ Prawn Glveg

@ Arancini con Pisdli

Nachspeise

@ Hellim

Tandoori Spezialitaten/ Tandoori dishes

o

14

~l

w

@ ©



c Lamb Chops

Hot Appetizers

Manti Turkish Dumplings

Turkish specialties*

@ Baklava

Fast Foods
?‘ Croquettes
Beers

w Yosma | PA
£

29
9€



Schwar ze Tees

@ Earl Grey

Roasts

@ Controfiletto Arrosto
@ Por chetta con Fegato

Spezial Pizza - Klein @ 26 cm

Q Sucuk

Toasted Sandwiches

Cheese, Tomato

10
9€



Sharing Menii

l.
\ r

.-i-.f-;
@ Gavurda?

Bread

Bread

Brunch

@ Eggs Florentiney Parma Ham
@ Frittata di Granchino
@ Antipasti di Papa

@ Fegatini di Vitello

@ Panettone Tostado con Uovo

(o]

©

11

10

©



Beverages

@ Turkish Coffee

Hot drinks

£ .
@ Bottomless Turkish Tea
£ .

@ M acchiato
£

@ -

£ .

@ Baileys L atte
£

@ Turkish Tea
£

@ Rare Teas

Street Food

comen
@ Islak Burger

N

w

w

10

N

w

17



Tea

w Lemon Verbena
£

Cold Appetizers

Babaganoush

Coffee

Single Espresso

Espresso

4
. Cappuccino

Grills

@ Chicken Shish

2€

10
2€

16



'&‘ L amb Shish
AN

@ Adana K ebab

@ Sucuklu Yumurta Shakshuka

@ Turkish Eggs Cilbir

@ Sucuk Hash, Poached Egg, Muhammara

Small Plates

@ Smoked salmon crostini

Featured Items

"
\ )

.-i-.f-
@ Full Turkish

18

18

10

©

14



Red Wines

e Okiizgozii, Caber net Sauvignon, Bo?azkere, Syrah Merlot Anatolia, Turkey Diren,

EY  «amen

@ Okuizg6zii Bo?azkere Northern Thrace Buyiiltiba?, Vedat Milor

@ Merlot, Corvina Veneto Italy Gran Passione Rosso

@ Syrah Kalecik Karasi Aegean, Turkey Prodom

@ Cabernet Sauvignon, Merlot, Syrah, Bo?azkere Aegean, Turkey Urla Vourla
@ Sangiovese Chianti Italy Nipozzano Chianti

@ Matsu El Recio Toro Spain Tempranillo

@ Auxerrois CahorsFrance Le Pur Fruit de Causse

@ Hey Malbec Malbec Argentina Matias Riccitelli

White Wines

6

45

©

45

57

51

©

46

57



@ Narince Anatolia, Turkey Diren, Karmen

@ Sultaniye Av?alsland, Turkey Blyulluba?, Vedat Milor

@ Sauvignon Blanc Marborough, New Zealand Fault Line Sauvignon Blanc
@ Zibibbo Sicily, Italy Colomba Bianca, Vitese

@ Remole Bianc Tuscany, Italy Vermentino Trebianno

@ Heritage du Baron Louis France Rare White Blend

@ L e Mouton Burgundy, France Macon Bray Chardonnay

Sparkling Wines

@ Gleraltaly Cantina Colli Euganei, Prosecco, 2017

o Pinot Noir, Chardonnay, Pinot Meunier France Bernard Remy, Carte Blanche,

@ Champagne

Bottled Beer

~

©

©

»

©

33

63

69



@ Yosma (Indian Pale Ale) 4.1

@ Forest Road Posh (Lager) 4.1

House Cocktails

AU .

@ Y osma Klask

AU _

@ OkyanusRipple
AU .

@ Carnival for Lost Souls
AU _
@ The Unconventional Gentleman
AU .
@ Sleazy Margarita
AU

@ A Very Turkish Tom Collins

Rose Wines

aaln
@ Merlot Italy Remole Rosato

o



e

.&...ﬁ-.. . .
@ Doluca Verano Rose Aegean, Turkey Kalecik Karas

Draught Beer
@ Frontier (Lager) 4.5
. r

@ Sierra Nevada (American Pale Ale) 5.6

@ Ustalarin Karisimi

Fresh Pressed Juices

)

i :
@ Carrot, Apple Ginger

After Dinner Drinks?

r

il
@ Frangelico Old Fashion

@ ©

a

10



Bar Snacks

@ Hummus, Crisp Bread
@ Mushroom Pide
@ Barrel Aged Feta

@ Cod, Dill, Sumac K ofte

Turkish specialties

0 Kunefe

Martinis & Cocktails

"
\ )

@ Pineapple Martini

Toastie

»

11

ol

~

10

11



Tahini Porridge

Figs Yogurt

Tahin Pekmezli Katmer

@ @ @

Sushi*

% Avocado sushi
Coffee*

!@ L atte

Sides & Snacks

0 Olives

M eze

a o



*, )
%

i
@ Y osma K okoreg

Insalate - Salads

l.
\ r

‘ﬁnﬂ’:r‘
@ Tomato Cucumber

Cocktaill Menu

*, )
L

‘ﬂ‘f-h i .
@ Pur suit of Passion

Organic Tea

"
\ )

.-i-.f-
@ Emerald Green

Sweet Plates

@ Selection of |ce-Creams

14



Vegetarian Mezza

;=
CH\ Taramasalata

Afghani Dishes

G Afganish soup

Vegetarian Tasting Menu $45

' Selection of Desserts
Mangal
Sebze Shish

i Tandir ?skender



Pmd Tea's by the Pot

Ny __,' .
@ Chamomile Flowers

Classic Ten

m“ .;-r . .
@ AppleMartini

Insalata / Greens

! _,.-"' -
@ Insalata di Panzanella

Anat ian Pizzas/ Pides

by __.-'r
@ Spinach Pide

Simits - Turkish Bagels

a



@ Bal, Kaymak
@ Pastirma, Ka?ar
@ Sucuk, Ka?ar

Non Alc Cocktails

AU

@ Istanbul Punch Party
AU

@ Y osma Surucu
AU

@ None-A-Palooza

A Yosma Festive Celebration

@ Turkish Style Canapes Festive Treats
/o .

@ 3 Drinks Tokens

/o

@ Festive Cocktail Making

(o]

11

11



Sin clasificar

@ Pomegranate Orange

@ Kiymali

14



