GLer

Koklerinden beslenen bir gé¢ hikayesi.
A restaurant fed from the roots of Anatolian nomads.

Yoruk koklerinden beslenen bir sef lokantasindasiniz.

Alaf, Yoruk sivesinde kozlu alev anlamina geliyor. Klrtge, Lazca gibi Anadolu halklarinin
bircok dilinde kullanilan bu s6zclk, ayni zamanda pisirme tekniklerimizin temelini olusturan,
mutfagimizin merkezindeki odun atesini de temsil ediyor.

Ve bu lezzetleri tipki Anadolu sofralarindaki gibi bakir tabaklarda servis ediyoruz.
Anadolu’da anneden kizina, kizindan geline hediye edilen bakir;
sofralarimizin ve yemek kultirumduzun yuzyillardir vazgegilmez bir parcgasi...
Tipki Alaf’ta oldugu gibi.

Anadolu’dan ilham alarak tasarladigimiz tabaklarimizin bazilari geleneksel yemeklerin yorumu.
Bazilari ise Anadolu ciftgisinin, teruara uygun olarak Urettigi nitelikli Grinlerinin teknik ile
birlestirildigi yemekler olarak masanizda yer buluyor.

Anadolu’nun koklerinin masaya tasindigi lokantamiza,

Alaf’a hos geldiniz.

You are at a restaurant inspired from the roots of Anatolian nomads...
In the dialect of nomadic tribes, Alaf means “ember fire”

In use in many languages across Anatolia such as Kurdish and Laz;
this word also represents the wood fire at the centre of our kitchen,
serving as the foundation of our cooking techniques.

And we serve these delicacies on copper plates just like in Anatolian tables.
Copper gifted from mother to daughter and from daughter to bride in Anatolia;
an indispensable part of our tables and food culture for centuries...

Just like with Alaf.

Some of our plates, inspired by Anatolia, are interpretations of “traditional” dishes...
Some of them are dishes in which high quality ingredients

produced by Anatolian farmers in accordance with terroir are combined with technique.

Welcome to our restaurant, Alaf, where the roots of Anatolia are brought to the table.



GLer

Koklerinden beslenen bir gog hikayesi.
A restaurant fed from the roots of Anatolian nomads.

Anadolu Tadim Meniisu
Anatolian Tasting Menu

SEF ATISTIRMALIKLARI
AMUSE BOUCHE
Hermus zeytinyadi, keci/koyun tereyagi ve eksi maya ekmek / Hermus olive oil, goat/sheep butter, sourdough
Yoruklerden batirik / Batirik from Nomads
Sefin kafasina gore sarklteri / Chef’s choice of charcuterie
Bayram pisisi, "Konya" kufli peynir, lavanta bali, kuru et / Lokma, "Konya" blue cheese, lavender honey and cured meat

BAS LANG IC
FIRST COURSE

Sardalya, ot mucveri, yuzu marine, tursu suyu / Sardine, fresh herb fritter, yuzu-marinated, pickle juice

"Sanliurfa" kiyma / "Sanliurfa" minced beef

ARA SICAK
SECOND COURSE
Zirh kebabi / Lamb kebab
isotlu 1zgara kuzu kaburga / Lamb ribs with isot pepper

Pazardan taze asma yapradi sorbet
Vine leaf sorbet

ANA YEMEK
MAIN COURSE

Kuzu, kuzu gerdan, kuzu ¢ektirmesi, confit patates / Lamb, lamb neck, lamb ju and confit potato

veya/ or
Ginln baligi, karamelize yanik yogurt / Catch of the day with caramelized burnt yogurt
veya / or
Organik 6rdek, Fransa'da bir sefin yetistirdigi 6rdek gogus, 6rdek cigeri sosu
Organic duck, duck breast raised by a chef in France, duck liver sauce

veya / or

Zargana, pil pil sos, elma tursusu, taze otlar / Garfish, pil-pil sauce, pickled apple, fresh herbs

TATLI
DESSERT
“Denizli” Kale biberi / “Denizli” Kale pepper
"Gaziantep" kusboku fistik ezmesi / "Gaziantep" pistachio

TADIM MENUSU 4950 TL
TASTING MENU 4950 TL

Gida alerjeniniz varsa lutfen bildiriniz.

If you have any food allergies or special dietary needs, please inform your server.
Fiyatlarimiza KDV dabhildir. Verilen fiyatlar tek kisi igindir. Hesaba %10 servis Ucreti eklenecektir. 10.10.2025 tarihinde glncellenmistir.

VAT is included in our prices. The prices given is for 1 person. %10 service fee will be added to the check. Updated on 10.10.2025



GLer

Kéklerinden beslenen bir gé¢ hikayesi.
A restaurant fed from the roots of Anatolian nomads.

Anadolu Tadim Menlisi & Sarap Eslesmesi

Anatolian Tasting Menu & Wine Pairing
Tadim menimiuiz, Anadolu’'nun endemik Gzumlerinden Uretilen saraplarla eslestirilmistir.

Matched with wines grown only in Anatolian lands.

SARAP ESLESMESI
WINE PAIRING

Pasaeli / Pét Nat / Sidalan / 2024 / Canakkale

Kuzubag / Calkarasi, Kalecik Karasi/ 2024 / Denizli
Kuzeybag / Késetevek / 2022 / Elazi§

Likya / Arkeo / Acikara / 2023 / Antalya
veya / or
Kayra / Karkus / 2022 / Sirnak

Diren / Mahlep / Horozkarasi, Okiizgézii, Shiraz / Tokat

5 KADEH SARAP ESLESMESI 3250 TL
5 GLASS WINE PAIRING 3250 TL

Fiyatlarimiza KDV dahildir. Verilen fiyatlar tek kisi icindir. Hesaba %10 servis Ucreti eklenecektir. 10.10.2025 tarihinde giincellenmistir.
VAT is included in our prices. The prices given is for 1 person. %10 service fee will be added to the check. Updated on 10.10.2025



GLer

Kéklerinden beslenen bir gé¢ hikayesi.
A restaurant fed from the roots of Anatolian nomads.

Alaf’ta kendi menunuzu olusturun
Make your own menu at Alaf

Baslangig
Ana Yemek
Tatl

Basliklardan birer yemek secgerek kendi menlnuzu olusturabilirsiniz.
Anadolu’'nun farkli bolgelerinden ilham alarak hazirlanan
yemekleri, seflerimizin belirledigi sirayla deneyimlemek isterseniz,
Anadolu tadim menusinu tercih edebilirsiniz.

Mutfak ekibi yemek 6ncesi size Anadolu’dan birkag¢ lokma ikram
edecektir.

First course
Main course
Dessert

With choosing one dish from every section you can make your own menu.

If you would like to experience Anatolian inspired dishes with the
order of our chefs’ choice you can prefer our Anatolian Tasting Menu.

Our back of house team will send you small bites from Anatolia before
dinner.

Gida alerjeniniz varsa lutfen bildiriniz.
If you have any food allergies or special dietary needs, please inform your server.

Fiyatlanimiza KDV dahildir. Verilen fiyatlar tek kisi icindir.
Hesaba %10 servis Ucreti eklenecektir. 10.10.2025 tarihinde
guncellenmisgtir.

VAT is included in our prices. The prices given is for 1 person.

3 KADEH SARAP ESLESMESI 2350 TL %10 service fee will be added to the check.
3 GLASS WINE PAIRING 2350 TL Updated on 10.10.2025

3 SECMELI MENU 3650 TL
3 COURSE MENU 3650 TL



GLer

Koklerinden beslenen bir gé¢ hikayesi.
A restaurant fed from the roots of Anatolian nomads.

Baslangic
First Course

Soguk Baslangic - Cold Appetizer

“Sanliurfa” Kiyma
“Sanliurfa” Minced Beef

"Fethiye" Sultani Bezelye, Pazardan Taze Asma Yaprag: Sorbet
"Fethiye" Snow Pea with Vine Leaf Sorbet

Taze Asma Yapragina Ceviche
Ceviche in Vine Leaf

Sardalya, Ot Miicveri, Yuzu Marine Sardalya, Tursu Suyu
In-Season Sardine, Fresh Herb Fritter, Yuzu-Marinated Sardine, Pickle Juice

"Tire" Karadut ile Domates Salatasi
Tomato Salad with "Tire" Mulberry

Yoériik Ekmegine Kuru Et, Hamdi Baba'dan 2 Yasinda Tulum Peyniri
Dried Meat on Yorik Bread, 2-Year Aged Tulum Cheese from the Chef's Father

Sicak Baslangi¢c - Warm Appetizer

isotlu 1zgara Kuzu Kaburga - Elle yenmesi tavsiye edilir.
Lamb Ribs With Isot Pepper -Hand-heldconsumptionrecommended.

Zirh Kebabi, Kebap Sosu ve K6z Sarimsak
Lamb Kebab, Roasted Garlic and Kebab Sauce

“Alasehir” Kapama, ElL Acmasi Hamur ile Dana Gilingormez Borek ve Et Suyu Dashi
Hand-Rolled Pastry With Beef and Beef Broth Dashi

Sonbahar Sebzesi, Mantar Hollandez, Lakto Fermente Mantar Piiresi, Findik
Autumn Vegetable with Mushroom Hollandaise, Lacto-Fermented Mushroom
Purée, Hazelnut

Cemenli Mavi Kuyruk Karides
Blue Tail Prawn

Zargana, Pil Pil Sos, Elma Tursusu, Taze Otlar
Garfish, Pil-Pil Sauce, Pickled Apple, Fresh Herbs

Fiyatlarimiza KDV dahildir. Hesaba %10 servis Ucreti eklenecektir.
10.10.2025 tarihinde glincellenmistir.

) VAT is included in our prices. %10 service fee will be added to the
needs, please inform your server. check. Updated on 10.10.2025

Gida alerjeniniz varsa lutfen bildiriniz.
If you have any food allergies or special dietary



GLer

Kéklerinden beslenen bir gé¢ hikayesi.
A restaurant fed from the roots of Anatolian nomads.

Ana Yemek
Main Course

Giiniin Baligi, Karamelize Yanik Yogurt
Catch of the Day, Caramelized Burnt Yogurt

Organik Ordek, Fransa'da Yetismis Bir Sefin Yetistirdigi Ordek Gogiis,
Ordek Cigeri Sosu
Organic Duck, Duck Breast Raised by a Chef in France, Duck Liver Sauce

Gaziantep'li Dana Bonfile, Taze Ot Salatasi, Citir Patates, Kebap
Aromalar ve Cektirilmis Et Suyu

Gaziantep Beef Tenderloin Marinated Kebab Spiced, Fresh Herb Salad,
Crispy Potato and Reduced Meat Ju

Kuzu, Kuzu Gerdan, Kuzu Cektirmesi, Confit Patates
Lamb, Lamb Neck, Lamb Ju, Confit Potato

Tatl
Dessert

Kale, “Denizli” Kale Biberi ici cikolata,“Tire” Karadut
“Denizli” Kale Pepper with Chocolate Ganache and “Tire” Mulberry

Arpa Koji "Helva" ve Asma Yaprag: Dondurma
Barley Koji "Halva" and Vine Leaf Ice Cream

Obruk Peyniri, Karamel, Kumkuat Sorbet, Tokat Hashasi
Obruk Cheese, Caramel, Kumquat Sorbet, Tokat Poppy Seeds Crumble

Gida alerjeniniz varsa litfen bildiriniz. Fiyatlarimiza KDV dahildir. Hesaba %10 servis Ucreti eklenecektir.
10.10.2025 tarihinde glincellenmistir.

. VAT is included in our prices. %10 service fee will be added to the
needs, please inform your server. check. Updated on 10.10.2025

If you have any food allergies or special dietary





