GLer

A restaurant fed from the roots of Anatolian nomads.

COCKTAIL LIST

Mayhos
Safari, House-Made Red Basil Soda by Alaf, Grass

G6z-Aci
Casamigos Anejo, “Samandag” Pepper, Ginger

Targin
Alaf House-Made Cinnamon Liqueur Brewed White Tea with Salted Caramel & Isot

Toprak
Tanqueray Sevilla, Green Apple, Strawberry Leaf Cordial

Pus
Yeni Raki PUS Raki, Limoncello, Bay Leaf and Cherry Smoke

Kok
J.W. Black Ruby, Quince Cordial, Liquorice Root, Quince Fruit Leather

All Cocktails are
820 ¢

You can ask our service team for the classic cocktails.
If you have any allergies, please inform us.
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TEQUILA & MESCAL

Casamiqgos Blanco
Casamigos Mezcal
Casamiqos Anejo
Don Julio Reposado
Don Julio 1942
Patron Anejo

Ojo De Tigre

Avion Silver

RUM

Bumbu XO
Zacapa

WHISKEY

Caol Ila12 YO

Cardhu Gold Reserve

J.W. Black Label

Lagavulin 12 YO

Macallan Sherry Cask 18 YO
Oban 10 YO

Talisker 10 YO

Royal Salute 21 YO

GLer

A restaurant fed from the roots of Anatolian nomads.

DISTILLED LIST

VODKA
5CL
600% Beluga Noble
650% Grey Goose
700% Kauffman
6508 Ketel One
1800% Tito’s
850% Ciroc
700%
6508
GIN
Monkey 47
5CL Tanqueray No Ten
550% Tanqueray Sevilla
6508 Roku
Gin Mare
M.O.S.A.LK
Buldogg
5CL
800%&
~s0. COGNAC
650t
1250% Hennesy V.S.O.P.
3200¢% Martell XO
950%
750%

2200t ARMAGNAC

Jules Larose Armagnac VS
Bas Armagnac 2019

Updated on 16.01.2026

5CL

7508
7508
850t
6508
7508
7508

5CL

850%
6508
6508
600¢%
600¢%
7508
7508

5CL

8508
21008

5CL

600t
1400



