


Servant9s core value is to offer a comfortable, satisfying, and joyful food and
beverage experience by using good ingredients in their proper season.

Starting with breakfast, we pair carefully crafted dishes 4 served throughout the
day at the counter and display 4 with a thoughtfully curated selection of drinks.



510 TL

540 TL

465 TL

460 TL

SANDWICHES & TOAST

BREAKFAST 

470 TL

495 TLBUTTERMILK PANCAKE
Salted Caramel Sauce, White Chocolate Mousse, 
Cherry Compote, Peanut Cream

425 TL

525 TL

520 TL

480 TL

460 TL

505 TL

430 TL

740 TL430 TL

345 TL

290 TL

405 TL

255 TL / 320TL

255 TL

245 TL

215 TL

240 TL

115 TL165 TL

140 TL

105 TL

115 TL

180 TL

140 TL

EXTRAS

BACON (Beef/Pork) 

GRILLED SAUSAGE

SMOKED SALMON

SMOKED TURKEY

SAUSAGE

EGGS (Boiled / Fried)AVOCADO

FETA CHEESE

BUTTER 

HONEY

ROASTED POTATOES

TOMATO MARMELADE

ALL 4 DAY
GOODS FOR NEIGHBORS

BURRATA & BEEF BACON 930 TL
Fig, Kale, Parmesan Crisp, Balsamic Sauce

GRANOLA
Greek Yogurt, Berries, Strawberry, Banana, Honey 

BREAKFAST BOWL
Tomato Fondue, Herb Labneh, Boiled Egg, Quinoa,
Cheese, Pumpkin Seeds, Sesame, Avocado, Cucumber

SMOKED SAUSAGE & PARMESAN
BAKED POTATO
Tomato Confit, Herb-Infused Labneh, Marinated Dried Cherries

SAUSAGE WITH SAUCE 
Tomato Sauce and Paste, Onion Crisps, and Mint

POTATO ROSTI & FRIED EGG
Herb Labneh, Tomato Confit, Parsley 

BRIOCHE WITH SMOKED SALMON 
Egg Cream, Parmesan Craquelin, Poached Eggs

EGGS ON TOAST
Roasted Spinach, Paprika-infused Butter, Parsley, Grilled
Sourdough Bread, Herb Labneh

POACHED EGG
Black Garlic Yogurt, Minced Meat Gravy, Mint, 
Smoked Paprika Butter

JAPANESE OMELETTE
Black Pepper Sauce, Cheese Cream

SPANISH OMELETTE
Potato, Tomato Confit, Parmesan Sauce, 
Lettuce

MENEMEN
Parsley, Onion Crisp, Sourdough Bread

OMELET / SCRAMBLED EGGS
Baby Arugula Salad with Ezine Cheese / 
Kashar Cheese / Fresh Herbs 

BREAKFAST SALAD
Tomato Fondue, Cucumber, Tomato, Feta Cheese,
Parsley, Pumpkin Seeds 

VEGGIE SANDWICH
Honey Walnut Bread, Roasted Spinach,
Basil Pesto, Tomato Confit, Mihaliç Cheese

SMOKED TURKEY BAGEL
Basil, Kashar Cheese, Pickle Aioli, Yedikule

BURRITO SANDWICH
Herb Labneh, Kashar Cheese, Village Pepper, Arugula,
Smoked Turkey, Pesto Sauce, Mint, Pickle Aioli

VAL1 TOAST
Antakya Paste, Kashar Cheese, Sausage,
Cheddar Cheese, Baby Arugula Salad

Breakfast
09z00¶ ¶14z00
09z00¶ ¶15z00¶�Saturday¶and¶Sunday�

All Day
12z00¶ ¶22z00
13z00¶ ¶22z00¶�Saturday¶and¶Sunday�

Servant¶and¶Vitrin¶
Our¶breads¶and¶all¶other¶bakery¶products¶are¶prepared¶daily¶in¶our¶kitchen¶to¶provide¶you¶with¶the¶finest¶flavor�
Meals¶are¶ refreshed¶daily¶and¶are¶available¶at¶our¶ service¶counter¶ from¶12z00¶on¶weekdays¶and¶ from¶15z00¶on
weekends�

Only credit card or QR code payments are accepted.VAT is included in the prices. A 8% service charge will be added to your bill.
Please inform our staff of any food allergies before placing your order.



ALL-DAY 

SERVANT SCHNITZEL 680 TL
Yedikule Potato Salad, Maitre D'Hôtel Butter

CHEESEBURGER 625 TL
Caramelized Onion, Pickled Aioli 

820 TLLEMON SHRIMP LINGUINE
Lemon Cream Tomato Fondue with Chives

PESTO RIGATONI 595 TL
Marinated Dried Cherries, Spring Onions

SERVANT STYLE LASAGNA 640 TL
Mornay Sauce, Chili Con Carne, Smoked Paprika Butter, Chives, Mihaliç Cheese 

FRENCH FRIES 295 TL
Truffle (+55TL) / Truffle with Parmesan (+85TL)

ÇÖKERTME 825 TL
Black Garlic Yogurt, Crispy Potatoes, Parsley

FILLED STEAK & GREENS 825 TL
Pumpkin Seeds, Arugula, Yedikule Lettuce

GRILLED SALMON 820 TL
French Mashed Potatoes, Roasted Spinach, Green Oil, Black Pepper Sauce

BEEF STROGANOFF 825 TL
Parsley, Gherkins

HARISSA CHICKEN 610 TL
Spicy Harissa Sauce, Black Garlic Aioli, Marinated Cherry Tomatoes, Caramelized Onions, Capers

DYNAMITE SHRIMP 665 TL
Chili Aioli, Chili Pepper, Chive

GRILLED MEATBALLS 635 TL
Grilled Green Peppers, Grilled Zucchini, Roasted Potatoes, Chilli Peppers, Harissa Sauce

CRISPY CHICKEN TACOS 445 TL
Pickled Aioli, Pickled Red Cabbage

CHICKEN BOWL 615 TL
Herb Labneh, Parmesan Cream, Kale, Edamame, Marinated Dried Cherry, Quinoa, Grilled Zucchini, Mint
Paste, Tomato Salsa

BURRATA & BEEF BACON 930 TL
Fig, Kale, Parmesan Crisp, Balsamic Sauce

Only credit card or QR code payments are accepted.VAT is included in the prices. A 8% service charge will be added to your bill.
Please inform our staff of any food allergies before placing your order.



NON-ALCOHOLIC BEVERAGES 

PEACH POP

PINK POP

200 TL

200 TL

HOMEMADE SUMMER SODA

Peach, Pineapple, Lemon Basil

Strawberry, Rooibos Tea, Watermelon

Almond / Oat
ADDED MILK +55 TL

TURKISH BLACK TEA 75 TL

ESPRESSO MACCHIATO 155 TL

AMERICANO 180 TL

FILTER COFFEE 165 TL

CORTADO 190 TL

LATTE 200 TL

FLAT WHITE 205 TL

MOCHA 210 TL

ESPRESSO 140 TL

TURKISH COFFEE 155 TL
Mint Liqueur, Turkish Coffee Liqueur (+70TL)

CAPPUCCINO 210 TL

TEA & COFFEE (HOT)

ICE AMERICANO 200 TL

ICE LATTE 215 TL

ICE FILTER 175 TL

MATCHA ICE LATTE 240 TL

STRAWBERRY  MATCHA ICE LATTE 250 TL

TROPIC MATCHA  ICE LATTE 250 TL

ICE TEA GREEN 220 TL
Green Tea, Green Apple Puree, Mint Lemongrass, Lemonade, Fresh Mint

ICE TEA PLUM 220 TL
Rooibos Tea, Red Plum, Lemonade

TEA & COFFEE (COLD)

HOMEMADE LEMONADE

LEMONADE 190 TL

GINGER LEMONADE 220 TL

BERRY LEMONADE 220 TL

PASSION-MANGO LEMONADE 220 TL

FRESH FRUIT JUICE 200 TL
Orange Juice, Pomegranate Juice, Apple Juice

GREEN REFRESHA

WAKE UP

BALANCE

VIRGIN MOJITO

220 TL

220 TL

220 TL

240 TL

DETOX

Ginger Puree, Cucumber Juice, Lemon Juice

Cucumber Juice, Ginger Juice, Lime, Parsley

Carrot Juice, Lemon Juice, Passion, Mango

Lime, Soda, Mint

Only credit card or QR code payments are accepted.VAT is included in the prices. A 8% service charge will be added to your bill.
Please inform our staff of any food allergies before placing your order.



CLASSIC MARGARITA

MEZCAL MARGARITA

SERVANT MARGARITA

690 TL

690 TL

690 TL

MARGARITA

Herradura Plata Tequila, Orange Liqueur, Lime, Salt

Herradura Plata Tequila, Vida Mezcal, Agave, Lime, Tuz

Herradura Anejo Tequila, Lemongrass, Zahter Cordial,
Lime, Salt

DIRTY MARTINI

GIN/ VOTKA MARTINI

VESPER MARTINI

630 TL

630 TL

630 TL

MARTINI

Gin Mare, Olive Brine, Salt Solution

Gin Mare / Absolut Votka, Dry Vermut

Absolut Votka, Lillet Blanc, Extra Dry

APEROL SPRITZ 

FRENCH 75

SERVANT BELLINI

MIMOSA

605 TL

605 TL

605 TL

605 TL

FIZZY

Aperol, Prosecco, Soda 

Fords Gin, Lemon, Prosecco, Lemongrass

Prosecco, Peach, Basil, Strawberry

Sparkling Orange Juice, Prosecco

NEGRONI

BOULEVARDIER 

MEZCAL NEGRONI / ROSITA 

630 TL

630 TL

630 TL

NEGRONI

Gin Mare, Sweet Vermouth, Campari Bitter

Jack Daniel9s Bourbon Whiskey, Sweet Vermouth,
Campari

Mezcal / Herradura Plata Tekila, Tatl1 Vermut, Campari 

ESPRESSO MARTINI

WHISKY SOUR 

OLD FASHIONED

MOJITO

SOUTH SIDE

MANHATTAN

LYNCHNBURG LEMONADE 

PENICILLIN

LONG ISLAND

PALOMA

690 TL

690 TL

690 TL

690 TL

690 TL

690 TL

690 TL

750 TL

750 TL

690 TL

CLASSIC

Absolut Vodka, Coffee Liqueur, Espresso

Jack Daniel9s Whiskey, Lemon, Orange, Vegan Foam

Jack Daniel's Whiskey, Angostura Bitter

Havana Rum, Lime, Mint, Soda

Fords Gin, Mint Lemongrass Cordial, Lime

Jack Daniel9s Gentleman Whiskey, Sweet Vermouth,
Angostura Bitter, Orange Bitter

Jack Daniel's Whiskey, Sour Mix, Orange Liqueur, Lime
Soda

Jack Daniel's Whiskey, Jack Daniel's Apple Cinnamon,
Lemon Juice, Ginger Honey, Talisker Single Malt

Absolute Votka, Havana Rome, Fords Gin, Hardura
Palettequila, Lime, Cola

Herradura Plata Tequila, Soda, Grapefruit Juice, Salt

DRAFT BEER

BECKS 33 cl

BUD 33 cl

225 TL

275 TL

275 TL

BEER

CORONA 345 TL

Half Pint

ERDINGER 345 TL

Only credit card or QR code payments are accepted.VAT is included in the prices. A 8% service charge will be added to your bill.
Please inform our staff of any food allergies before placing your order.







RUFFINO PROSECCO 630 / 3.795 TL

CHANDON GARDEN SPRITZ 3.000 TL

MOËT æ CHANDON N�I�R� 10.350 TL

KÖPÜKLÜ

COTES D­AVANOS 3.350 TL

RED
SELEND1 MORALI 410 / 2.100 TL
Merlot, Petit Verdot / Manisa

ARCADIA MERLOT 440 / 2.415 TL
Merlot / K1rklareli

CHAMLIJA NEV1 _AHSINA MÜNHASIR 3.565 TL
C. Sauvignon, Merlot, C. Franc, P. Verdot / K1rklareli

ARTI 2.240 TL
Cabarnet Sauvignon, Merlot / Denizli

SELEND1 AKH1SAR BLEND KIRMIZI 3.050 TL
C. Sauvignon, Merlot, Shiraz, C.Franc / Manisa

PORTA CAELI 6.325 TL
C.Franc, C. Sauvignon, Petit Verdot / Çanakkale

LIKYA MERZ1FON KARASI 3.335 TL
Merzifon Karas1 / Antalya

KAYRA ALLURE KIRMIZI 2.645 TL
Kalecik Karas1 / Nev_ehir

MAHREM 2�750 TL
Sangiovese / Urla

LOUIS BERNARD COTES DU RHONE 3�250 TL
Shiraz, Granache / Fransa

CASTELLANI CHIANTI CLASSICO 4�000 TL
Sangiovese, C.Sauvignon / 1talya

BARON DE LESTAC 3�250 TL
C.Sauvignon, Merlot / Fransa

LERMONOS RINDERA 2�850 TL
Öküzgözü, Bo�azkere / Denizli

WHITE
ALA_EH1R PHILADELPHIA 410 / 2.100 TL
Sultaniye / Manisa

KATROT1REL1 PER1 440 / 2.415 TL
Viognier, Narince / Manisa

7 B1LGELER ANAXAGORAS 3.300 TL
Chardonnay / Denizli

CHAMLIJA 3.680 TL
Riesling / K1rklareli

HUS 3.000 TL
Emir / 1zmir

URLA CHARDONNAY BEYAZ 3.200 TL
Chardonnay / 1zmir

7 B1LGELER KHILON 3.300 TL
Sauvignon Blanc / Denizli

MULIER 3.100 TL
Misket / Denizli

PRINZ V HESSEN 3.600 TL
Riesling / Almanya

FOURNIER POUILLY-FUME 5.250 TL
Sauvignon Blanc / Fransa

PASCAL BOUCHARD CHABLIS 5.250 TL
Chardonnay / Fransa

PRIUS 3.250 TL
Sauvignon Blanc / K1rklareli

USCA SONNET 1116 3.250 TL
Viognier & Chardonnay / Urla

NATUREL & ORANGE
MESASHUNA QVEVRI SEPARAVI 3.910 TL
Artvin

MESASHUNA QVEVRI RKATSITELI 3.910 TL
Artvin

PA_AEL1 KEHR1BAR 3.400 TL
Yap1ncak / Tekirda�

KAYRA KARKU_ 4.140 TL
Karku_ / Nev_ehir

AMPELO CANAVAR 3.750 TL
Karasak1z / Kaz Da�lar1

ROSE

BARBARE BLUSH 410 / 2.100 TL
Rose Grenache / Tekirda�

LIBALIS  ROSE 3.350 TL
Muskat, Rose Grenache / 1spanya

CHATEAU MINUTY 4.600 TL
Rose Grenache, Shiraz / Fransa

KAYRA ALLURE 2.400 TL
Kalecik Karas1, Rose / Nev_ehir

ENTERIZO ROSE 440 TL / 2.415
Bobal / 1spanya

Payment only with credit card or qr. Vat included. %8 service charge will be added to your bill.


