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 sdzclk, 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 kultirumduizin yuzyillardir vazgegilmez bir pargasi...
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 Menusi
Anatolian Tasting Menu

SEF ATISTIRMALIKL ARI
AMUSE BOUCHE

Hermus zeytinyadl, kegi/koyun tereyadi ve eksi maya ekmek / Hermus olive oil, goat/sheep butter, sourdough bread
Yoruklerden batirik / Batirik from Nomads
Koji fermente tursu suyu / Koji fermented pickle juice
Sefin secimi / Chef's choice
Baharin tadi, feslegen sos, findik ve pirasa tozu / The taste of spring, basil sauce, hazelnut and leek powder

BASLANGIC
FIRST COURSE

Lokma, "Karaman" kuflisl ve kurutulmus antrikot / Lokma, "Karaman" blue cheese and dried entrecote
Deve bonfile tartar / Camel tenderloin tartare

ARA SICAK
SECOND COURSE

Zirh kebabi / Lamb kebab
Visneli erik tava / Lamb stew with sour cherry-plum

YEREL TERUARDAN SORBET / SORBET FROM THE LOCAL TERROIR

ANA Y EMEK
MAIN COURSE

Kuzu, confit patates, misir ve kuzu gektirmesi / Lamb, confit potato, corn and lamb ju
veya / or
Ginln balig, pil pil sos ve enginar / Catch of the day with pil pil sauce and artichoke
veya/ or
Ordek, ev yapimi cemen ve "Tire" karadut / Duck, homemade cemen and "Tire" mulberry

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 dahildir. Verilen fiyatlar tek kisi icindir. Hesaba %10 servis Ucreti eklenecektir. 17.07.2025 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 17.07.2025



GLer

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

Anadolu Tadim Menusu & Sarap Eslesmesi
Anatolian Tasting Menu & Wine Pairing

Tadim menumuz, Anadolu’nun endemik tGzimlerinden Uretilen saraplarla eslestirilmistir.
Matched with wines grown only in Anatolian lands.

SARAP ESLESMESI
WINE PAIRING

Pasaeli / Pét Nat/ Sidalan / 2022 / Canakkale

Arcadia / Blanc De Noir / Papaskarasi / 2023 / Kirklareli
Kuzeybag / Késetevek / 2022 / Elazi§

Diren / Collection / Karaoglan / 2021 / Malatya
veya / or
Kayra / Karkus / 2022 / Sirnak

Camlibag / Mistel / Kuntra / 2006 / Bozcaada

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. 17.07.2025 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 17.07.2025



GLer

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

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

Baslangic
Ara Sicak
Ana Yemek
Tatl

Basliklardan birer yemek secerek kendi menunutzu 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
Second 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.

Fiyatlarimiza KDV dabhildir. Verilen fiyatlar tek kisi icindir.

4 SECMELI MENU 3650 TL Hesaba %10 servis lcreti eklenecektir. 17.07.2025 tarihinde
4 COURSE MENU 3650 TL giincellenmistir.

. VAT is included in our prices. The prices given is for 1 person.
4 KADEH SARAP ESLESM ESI 2350 TL %10 service fee will be added to the check.

4 GLASS WINE PAIRING 2350 TL Updated on 17.07.2025



GLer

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

Baslangi¢
First Course

"Aydin" Deve Bonfile Tataki
"Aydin" Camel Tenderloin Tataki

“Sanliurfa” Kiyma
“Sanliurfa” Minced Beef

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

Alaf Yapimi Kuru Et, "Karaman" Kiflii Peynir, Lavanta Bali
Alaf's Dried Meat, "Karaman" Blue Cheese Lavender Honey

"Manisa" Sultaniye Yaprak Salatasi
"Manisa" Sultaniye Wine Leaf Salad

Deniz Otlari ile Cig Balik
Cured Fish with Sea Herbs

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

Gida alerjeniniz varsa liitfen bildiriniz. Fiyatlarimiza KDV dahildir. Hesaba %10 servis lcreti eklenecektir.
17.07.2025 tarihinde glincellenmistir.

. VAT is included in our prices. %10 service fee will be added to the
needs, please inform your server. check. Updated on 17.07.2025

If you have any food allergies or special dietary



GLer

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

Ara Sicak
Second Course

isotlu Izgara Kuzu Kaburga

Lamb Ribs With Isot Pepper

Elle yenmesi tavsiye edilir.

Hand-held consumption recommended.

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

Visneli Erik Tava
Lamb Stew With Sour Cherry-Plum

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

"Trakya'dan" Mantarlar, Mantar Yagina Hollandez Sos, Findik
Mushrooms From "Trakya", Mushroom Hollandaise, Hazelnut

Cemenli Mavi Kuyruk Karides
Blue Tail Prawn

Fiyatlarimiza KDV dahildir. Hesaba %10 servis Ucreti eklenecektir.
Gida alerjeniniz varsa lutfen bildiriniz. 17.07.2025 tarihinde glincellenmistir.
If you have any food allergies or special dietary VAT is included in our prices. %10 service fee will be added to the

needs, please inform your server. check. Updated on 17.07.2025



GLer

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

Ana Yemek
Main Course

Giiniin Baligy, Pil Pil Sos ve Enginar
Catch of the Day, Pil Pil Sauce and Artichoke

Ordek, Ev Yapimi Cemen ve "Tire" Karadut
Duck, Homemade Cemen and "Tire" mulberry

Dana Pirzola, Muhammara, Taze Ot Salatasi ve Tarhana Cipsi
Beef Rib Eye, Muhammara, Herb Salad and Tarhana Crackers

Kuzu Pirzola, Confit Patates, Misir ve Kuzu Cektirmesi
Lamb Rack, Confit Potato, Corn and Lamb Ju

Gida alerjeniniz varsa litfen bildiriniz. Fiyatlarimiza KDV dahildir. Hesaba %10 servis Ucreti eklenecektir.
17.07.2025 tarihinde glincellenmistir.

. VAT is included in our prices. %10 service fee will be added to the
needs, please inform your server. check. Updated on 17.07.2025

If you have any food allergies or special dietary



GLer

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

Tatl
Dessert

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

"Gaziantep" Kusboku Fistik Ezmesi
"Gaziantep" Pistachio

Arpa Koji "Helva" ve Asma Yapragi Dondurma
Barley Koji "Halva" and Grape Leaf Ice Cream

Dijestif Listesi
Digestive List

Limoncello 400 TL
Grappa 400 TL
Lapostolle Pisco 500 TL
Fernet Branca 400 TL
Hennesy V.S.0.P 750 TL
Weber Haus Cachacga 400 TL
Yeni Raki Giz 400 TL
Martell XO 2100 TL
Zacapa 650 TL
Koskenkorva Salmiakki 500 TL
Koskenkorva Minttu 500 TL
Koskenkorva Coffee Liqueur 500 TL
Aalborg Taffel Akvavit 550 TL

TATLI SARAP
SWEET WINE

Camlibag / Mistel / Kuntra / 2006 / Bozcaada 600 TL

Fiyatlarimiza KDV dahildir. Hesaba %10 servis Ucreti eklenecektir.
Gida alerjeniniz varsa Lutfen bildiriniz. 17.07.2025 tarihinde guncellenmistir.
If you have any food allergies or special dietary VAT is included in our prices. %10 service fee will be added to the

needs, please inform your server. check. Updated on 17.07.2025





