




FOOD MENU



C O L D  &  W A R M S

Peach & Green Salad 855 ₺
Arugula, Yedikule lettuce, dill, honey mustard vinaigrette, Bergama
tulum cheese, cucumber, yellow cherry tomatoes

Crispy Chicken Caesar 970 ₺
Caesar dressing, chili pepper, parmesan

Guacamole & Nachos 760 ₺
Chives, lime, tartar sauce

K I D S

Burger 950 ₺
Beef patty, cheddar, tomato sauce, french fries 

Smoked Turkey Toast 755 ₺
Kashar cheese, cheddar, guacamole, purslane

A P P E T I Z E R S  

Tempura Zucchini 875 ₺
Tartar Sos, Frenk onion, Lime 

Crispy Chicken 935 ₺
Green salt, sweet & spicy aioli, chives

French Fries 550 ₺
Truffle (+90₺) / Parmesan (+90₺) 

Crispy Chicken Taco 955 ₺
Relish, Guacamole, Tomato salsa, Pickled red cabbage

P A S T A  &  M A N T I

Linguine alla Bolognese 1285 ₺
Parmesan, edamame, chives, pea shoots

Pesto Rigatoni 1050 ₺
Parmesan, spring onion, marinated dried cherry tomatoes

Mantı 975 ₺
Parmesan, spring onion, marinated dried cherry tomatoes

M A I N

Cheeseburger 980 ₺
Cheddar, red onion chutney, relish, French fries

Grilled Meatballs 980 ₺
Roasted pepper sauce, pickled red cabbage, roasted baby
potatoes

Çökertme Kebab 1445 ₺
Black garlic yogurt, shoestring fries, tomato fondue, herb oil,
chili oil, parsley

D E S S E R T

Brownie 555 ₺
Vanilla Gelato with Caramel Sauce

Ice Cream – SALUT! – Fresh & Homemade (1 scoop) 340 ₺
In daily rotating flavors

940 ₺ / 1820 ₺Fruit Platter

615 ₺
Mint, crispy simit bites
Watermelon & Cheese Bowl 

Only credit card or QR payments are accepted,
 VAT included.



BAR MENU



MILKS S Y R U P S

Almond 95 ₺

Oats 95 ₺ Chocolate 80 ₺

Caramel 80 ₺

Vanilla 80 ₺

C O F F E S

Cortado

Flat White

COLD

Iced Americano

Iced Latte

Iced Filter Coffee

435 ₺

460 ₺

435 ₺

Turkish Coffee

Espresso Macchiato

Americano

HOT

Espresso

360 ₺

425 ₺

435 ₺

435 ₺

435 ₺

Latte

Filter Coffee

460 ₺

435 ₺

400 ₺

R E F R E S H E R

Cool Lime

Bodrum Lemonade
Bodrum mandarin, mint

Orange Mango
Mango, orange

Watermelon
Watermelon, lemon

Only credit card or QR payments are accepted,
 VAT included.

S M O O T H I E  /  D E T O X

Green Detox
Green apple, Cucumber, Celery, Ginger, Lemon

Detox
Açai, Spinach, Pineapple, Green apple

Cookie
Almond milk, Almond butter, Banana (Optional protein powder +200₺)

545 ₺

MILKSHAKE

Vanilla-Chocolate
(Optional) Ice cream, Milk, Banana

Vanilla-Chocolate
(Optional) Ice cream, Milk, Berries

555 ₺

555 ₺

MATCHA

Iced Matcha

Matcha Latte

Matcha Strawberry Latte

520 ₺



S P R I T Z  &  F I Z Z

French 75 900 ₺
Ford's Gin, Lemon, Prosecco, Sugar

Hugo 900 ₺
St Germain, Prosecco, Soda, Mint

Aperol Spritz 900 ₺
Aperol, Soda, Prosecco

White Sangria 900 ₺
White wine, Safari, Apple juice, Pear, Yuzu, Sprite

Bellini 900 ₺
White peach, Prosecco

Chandon Garden Spritz 900 ₺

B E E R S

Efes 33cl 430 ₺

Corona 35cl 560 ₺

Stella 44cl 430 ₺

430 ₺

Hoegaarden 33cl 560 ₺

Becks 33cl

Grinch
Vodka / Ford's Gin, Sorrel, Green plum, Lemongrass

Heat Wave
Herradura Plata Tequila, Passion fruit, Spicy bergamot

Garden Breeze
Ford's Gin, Cucumber, Mastic, Basil

W H I T E  W I N E

4400 ₺Gavi Gavi / La Meirano

685 ₺ / 3420 ₺La Passito / Bornova Misketi

Chamlija / Albarino 4200 ₺

Cloudy Bay / Sauvignon Blanc 6265  ₺

Chamlija / Riesling 5125 ₺

Consensus / Chardonnay 4900 ₺

Entoriso Macabeo White / Macabeo 685 ₺ /3420 ₺

R E D  W I N E

Antre / Cabarnet Sauvignon, Merlot 685 ₺ / 3420 ₺

Urla Vourla / Merlot 3930 ₺

Porta Caeli / C. Franc, C. Sauvignon, Petit Verdot 7970 ₺

Chamlija Nev'i Şahsına Münhasır / C. Franc, C. S, Merlot 4255 ₺

R O S É  W I N E  

Barbare Rose / Grenache 685 ₺ / 3420 ₺

Porta Caeli Felici Magnum / Cabernet Sauvignon 12.000 ₺

Whispering Angel / Grenache, Cinsault, Syrah 5630 ₺

S P A R K L I N G

Moet Ice 12.650 ₺

Moet Rose 12.650 ₺

Cinzano Prosecco  6850 ₺

Serena Prosecco 710 ₺  / 3990 ₺

( kadeh    /   70 cl )

Only credit card or QR payments are accepted,
 VAT included.

C L A S S I C  C O C K T A I L S
950 ₺

S I G N A T U R E  C O C K T A I L S

950 ₺

Whiskey Sour

Dry Martini Vodka / Gin

Negroni

Mojito

Passion Martini

Bloody Mary

Old Fashioned

Tommy's Margarita

Espresso Martini

Classic Margarita

Daiquiri



A E G E A N  H E R B S  &  C O L D  S T A R T E R S
Daily fresh Aegean herbs, olive oil dishes, and seasonal cold starters.

Samphire (Sea Beans)

Lakerda (Cured Bonito)

Marinated Sea Bass

Amberjack Pastrami

Caciki with Aegean Herbs

Çiğ Köfte

635

750

750

980

635

520

F I S H  &  S E A F O O D
Fresh daily seafood from the line and the local fish market, served by piece

or weight, prepared to your preference.

S A L A D S

Arugula & Cheese Salad
Pomegranate molasses, cucumber, red pepper, aged goat cheese

Dakos Greek Salad
Feta cheese, cucumber, tomato

Finely Chopped Green Salad
Lettuce, mint, spring onion, cucumber, sorrel, walnuts,
lime-lemon vinaigrette

520 / 865

W A R M  B I T E S
Daily Warm Plates to Share

House Fries

Sautéed Aegean Herbs

Tempura Şevketi Bostan

Shrimp Casserole

Charred Calamari

Fried Calamari

Crispy Zucchini

Seafood & Tomato Pasta

Ahali-Style Döner

Oyster Mushrooms with Ponzu

Popcorn Shrimp

Grilled Shrimp

Grilled Octopus

Grilled Sardines

Tuna Tataki

565/980

680

760

970

1090

1060

740

1210/2185

1210

725

970

1070

1300

1115

1000

Updated as of 01.05.2026. All prices are in TL and VAT included.
Only credit card or QR payments are accepted.

D E S S E R T S

Crème Chocolat

Almond Soufflé

Revani

Ice Cream – SALUT! – Fresh & Homemade (2 scoops)

520

Oyster

Sardine

Red mullet

Sole 

Sea bream
 
Sea bass

Meagre Red 

seabream 

Bluefish 

Amberjack 

Golden grouper 

We welcome you to Ahali Alaçatı from 16:00 to choose from fresh daily
Aegean herbs, fish, and seafood at the counter.






