TURKISH MENU

SOUP
Ezogelin Soup

Slow cooked lentil soup with rice, tomato and a mix of spices

Spring Soup
Mint soup with rice and
Yogurt boiled with village flower

Wedding Soup

Yogurt soup with roasted lamb and mint with village flower

SALAD
Spun Salad

Chopped vegetables and pomegranate dressing

Garden Salad

Seasonal garden greens with oil, lemon and tropical fruit

Season Salad
Chopped seasonal vegetables and greens served with lemon sauce

Chef Salad (Kebap Salad)

Julienne sliced tomato and onion salad served with pomegranate dressing

Coban salad

Cut tomato, cucumber, green capsicum, onion, lemon, olive oil.

NOT part of All Inclusive
All prices are inclusive of VAT & service charge
And all the prices are in Egyptian pounds

210.00 LE

160.00 LE

210.00 LE

225.00 LE

225.00 LE

250.00 LE

250.00 LE

250.00 LE



MEZZE

Mezze
Muhammara - Pink Sultan -~ Hummus - Eggplant Manj — Crushing Mezze — Baba Ganoush

MAIN DISH
Turkish Spring Roll

Fried crepe wraps with minced beef with tomatoes, bell pepper, and garlic
Walnuts, yogurt and tomato sauce

Turkish Min1 Pide Beef
Tasty and delicious Turkish flatbread topped with a salty and tangy beef mix

Turkish Min1 Pide Chicken
Tasty and delicious Turkish flatbread topped with a salty and tangy chicken

Mix lemon sauce

Turkish Min1 Pide Cheese

Tasty and delicious Turkish flatbread topped with a salty and tangy cheese mix

Kibbe Blanez

Fried meatballs made with bulgur and filled with minced lamb, walnuts and cumin

Turkish Mant1

Turkish filled pasta served in a delicate garlic yogurt sauce and garnished
With a drizzle of iskender sauce

Falafel

Fried chickpeas past with vegetables served with fresh greens and tahini sauce

Shrimp Stew
Marinated shrimps stew served with fresh vegetables and cheese

NOT part of All Inclusive
All prices are inclusive of VAT & service charge
And all the prices are in Egyptian pounds

135.00 LE

270.00 LE

360.00 LE

375.00 LE

170.00 LE

250.00 LE

250.00 LE

150.00 LE

575.00 LE



MAIN COURSE

Turkish Adana 1000.00 LE

Chargrilled hand, made skewers of minced spicy lamb kebab served on lavash bread
And sided by bulgur rice

Chicken Adana 425.00 LE
Chargrilled hand, made skewers of minced chicken kebab served on lavash bread

And sided by bulgur rice

Beef Shesh 500.00 LE

Chargrilled beef cubes served on lavash bread and sided by bulgur rice

Chicken Shesh 500.00 LE
Chargrilled chicken cubes served on lavash bread and sided by bulgur rice

Turkish Hatay Pen 1050.00 LE

Minced beef and lamb meat with tomatoes, bell pepper, garlic, cheese
And a knob of butter served in iron hot sizzling plate with saray rice

Turkish Kapama Chicken 550.00 LE

Chicken pie we serve it with authentic Turkish aroma served with saray rice

Turkish Kapama Beef 825.00 LE

Beef pie we serve it with authentic Turkish aroma served with saray rice.

Test1 Kebap Chicken 800.00 LE
This specialty of the nevsehir region features pottery made in avanos, using red clay.

Slow cooking chicken, tomatoes, bell pepper, garlic and a knob of butter in covered with

Dough in faik Turkish terracotta «testi» pot needs to be broken open before it’s eaten

Test1 Kebap Beef 1300.00 LE
This specialty of the nevsehir region features pottery made in avanos, using red clay.

Slow cooking Beef, tomatoes, bell pepper, garlic and a knob of butter covered with dough in

faik Turkish terracotta «testi» pot needs to be broken open before it’s eaten

NOT part of All Inclusive
All prices are inclusive of VAT & service charge
And all the prices are in Egyptian pounds



Yogurtlu Kebap Chicken 625.00 LE

Bread, yogurt, parsley, tomato sauce, butter, minced chicken.

Yogurtlu Kebap Lamb 1100.00 LE

Bread, yogurt, parsley, tomato sauce, butter, mix minced lamb and beef

Beyt1 Kebap Chicken 800.00 LE

Sauce minced chicken meat gently wrapped in a spicy bread and served with yogurt and iskender

Beyt1 Kebap Lamb 1150.00 LE

Minced lamb meat gently wrapped in a spicy bread and served with yogurt and iskender sauce

Hunkar Begendi Beef 950.00 LE

Beef tenderloin sautéed in tomato sauce on bed of cream and cheese roasted eggplant puree

El Basan Tava Beef 850.00 LE

Baked beef with Turkish spices aroma in cheese cream sauce served with saray rice

Turkish Mix Grill platter 1450.00 LE
Turkish Adana - Chicken Adana - chicken shesh — beef shesh served with seasonal vegetable
And rice

Mix Seafood Grill platter 1500.00 LE

Shrimps — Salmon ~ Calamari served with seasonal vegetable and rice

NOT part of All Inclusive
All prices are inclusive of VAT & service charge
And all the prices are in Egyptian pounds



DESSERTS

Turkish Rice Pudding with Lemon and Ice Cream
Authentic Traditional Turkish pudding made with rice, milk,
vanilla and a sprinkle of pistachio

Semolina Dessert with Ice Cream
Pan roasted Semolina cinnamon served with vanilla ice

Kiinefe Turkish
Traditional Turkish dessert made with a crispy dough filled with akkawi
Cheese and sugar syrup, garnished with pistachio and served with Turkish ice cream

Erzurum Kadayif
Katayef (pan cake) filled mix nuts served with vanilla ice cream

Cezerye Carrot Halwa
Mashed carrot dessert with coconut served with vanilla ice cream

Baklava

Walnut mussel authentic Turkish baklava made with handmade filo pastry, sugar syrup

KIDS MENU

Izgara Tavuk
Grilled chicken breast, served with French fries

Pasta with Tomato Sauce
Beautiful bowl of spaghetti, served with French fries

Mini pita beef
Oven baked mini Turkish pizzas topped with minced beef, Tomato and peppers
Served with French fries

Mini pita cheese
Oven baked mini Turkish pizzas topped with cheese

NOT part of All Inclusive
All prices are inclusive of VAT & service charge
And all the prices are in Egyptian pounds

250.00 LE

175.00 LE

175.00 LE

175.00 LE

175.00 LE

180.00 LE

175.00 LE

180.00 LE

175.00 LE

200.00 LE



