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ISTAH ACANLAR

YEREL PEYNIR CESITLERI

obruk tulum "Divle’, eski kasar “Trakya’, koyun tulumu "Burhaniye Saribas’
keei peyniri bus “Scierihisar’, kars gravyer ‘Roculu Cittligi'

“ac1 biber receli, balli baharath ekmek ile servis edilir.

MADERA 5'Li MEZE SECKRISI
Kkaymakl pathcan, humus, granyoz patce,
act yogurt, kavunlu "Girit" ezme

GELENERSEL TANDIR CORBASI
dana cti, aspir cicegi, yanik tereyagi
RENKLI DOMATES SALATASI

renkli domatesler, rezene, mor sogan,
taze nane, ‘Ezinc’ peynir kremasi

RECI PEYNIRLI SALATA

clma, susaml simit, maydanoz, tazc nanc,
domates, yesil sos

SEMIZOTU SALATA

citir marul, Kisnis, ceviz, bugday

naneli yogurt sos

[ZGARA LEVRER SALATASI
roka, "Yedikule" marul, kKorpe 1spanak,
1zgara cnginar, Karamelize sogan

‘BURRATA" PEYNIRI

renkli domatesler, kabak cekirdekli
peslo sos

TUZDA PISMIS PANCAR

nigde mavisi obruk tulum, kara incir
sirkesi, r'ndik krokan

ODUN FIRININDAN

PEYNIRLI KOY ERISTESI

Kizarmis kes, ceviz

EV YAPIMI PATATES CIPS

rende parmesan peyniri

1ZGARA BROKOLI

susam, chimichurri sos

PORCINI MANTARLI
BUGDAY

porcini mantari, parmesan peyniri

DANA CARPACCIO

Kkorpe roka, mihalic peyniri, balsamic sos
MEVSIM ZEYTINYAGLI TABAGI
natirel sizma zeytinyagl, misket limon,

taze ollar

OTLU MUCVER

balli karamel yogurt ve taze nane

[ZGARA AVORADO

tuzlu yogurt, karisik baharatlar

ETLI PAZI DOLMASI

sumak, Koy torba yogurt

DOMATESLI MARKARNA

kokteyl domates, feslegen, zeytin,
sarimsak, parmesan

"FERIYE" KOKOREC
kulde sogan, lavas, karisik kokore¢ baharat

ARNAVUT CIGERI

Kirmiz1 sogan tursusu, visne sos

LIMONLU DENiZ
MAHSULLERI KUSKUS

kalamar, karides, levrek

ETLI EL ACMA GOZLEME

rame yogurt, domates sos, sumakh

RAPALI "BAFRA" PIDE

dana Kiyma, kus uzumu, dolmalik 1istik,
sogus salata

FUME ETLI CITIR YASSI PIDE

rokfor kremasi, rime kuzu cotto

PEYNIRLI GUVEC PIiDE
kolot, dil, haslama kasar peynirleri,
tereyagl, yumurta sarisi

OTLU PEYNIRLI
CITIR YASSI PIDE

KRorpe 1spanak, paz, kale otu, parmesan,
rokior, "Rars’ gravyeri

ACIK ATESTEN

[ZGARA DANA BONFILE 200gr

nohutlu ve mantarh sote kale otu, kemik sos

RUZU RULBASTI 160gr

taze baharath pilav, hardall 1spanak

DANA SASLIK 180gr

sogan sogus, kozlenmis aci biber, ilik salatasi

RIMYONLU DANA YAHNI 150gr

Kkerevizli ayva purcsi, mini havuc Kkale otu

DALLAS STEAR 450gr

firin patates, hardall 1spanak

RUZU INCIR 200gr

porcini mantarh bugday, ririnlanmis domatcs

MADERA REBAP 180gr

sumakl salata, tirnak pide

TAVUR BUT SIS 220¢r

karamclize sogan, 1spanakl patates

PIDELI ROFTE 200gr

KRozlenmis Koy biberli yogurt, pul
biberli tereyagi

[ZGARA LEVRER 200gr

taze patates, sogus salata

SOMON FILETO 200gr

adacay1 sosu, limon tursusu, sote pazi

ISKENDERUN KARIDES 180gr

1Zgara cnginar, avokado, kaya korugu sos

PAYLASIMLIKLAR (2 KIiSILIK)
BUTUN BONFILE

BUTUN LEVREK
1000gr 400gr

bahce yesillikleri, taze patates

nohutlu ve mantarh kale otu, kemik sos

TRARYA KUZU KROL TANDIR
1000gr

scbzeli bas basi bulgur, acili kayis1t komposto

DUR DIYENE KADAR
Deneyim Menumuzu

0zel Fiyatiyla Denediniz mi?

Fiyatlarimiz TL olup, R.DV. dahildir. %10 scrvis ucreti cklenmektedir.
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APPETIZERS

5 PICKS OF MADERA MEZZES LOCAL CHEESE SELECTION

obruk tulum "Divle’, aged kasar “Trakya’, sheep tulumu “Burhaniye Saribas’
goat cheese “Scierihisar’, gruyere "Roculu Cirtligi”

“ac1 biber receli, balli baharath ekmek ile servis edilir.

grilled aubergine with 'kaymak’, hummus,
granularpate, spicy yogurt, melon ‘Cretan’ dip

TRADITIONAL MEAT SOUP ‘ERISTE" HAND CUT PASTA DANA CARPACCIO
beef, saitlower, brown butter WITH CHEESE baby rocket, mihalic peyniri, balsamic sos
TOMATO SALAD Iried reta cheese, wallnut
: o, T ion. fres SEASONAL OLIVE OIL DISH
rr;l:)rifdTt‘?mftghtiirielc::fgrgmon fresh HOME MADE FRIES natural extra virgin olive oil, frresh herbs
GOAT CHEESE SALAD parmesan eheese FRESH HERBS “MUCVER'
apple, scsame bagcel, parsley, fresh mint, salted caramel v , fres ;
?(E)I%;t(;cg:erg; sggée parsicy, Ircsh min GRILLED BROCCOLI salted caramel yoghurt and fresh mint
PURSLANE SALAD scsame, chimichurri sausc G}%”C_IIL]EIE) ”[AV.()LCADIO” A
Lettuce, fresh coriander, walnuts, wheat ; salted yoghurt, mint, parsicy, dukka
mint;yogu;t dressing W HEAT WITH PORCINI , . ., .
porcini mushroom, parmesan cheese (O[(()R]«)Q FROM "FERIYE
GR&HLE:BRS]IEAI EASSb SbALA_D h onion in ash, lavash, mixcd Kokorcc
rocket, 'Yedikule' lettuce, baby spinach,
grilled artichoke, carumclixczi o}r)lion, STUFFED CHARD LEAVES spice blend
grilled sca bass, crispy 'Simit' WITH MEAT ARNAVUT LIVER
E y L : .
BURRATA CHEESE sumae yourr rcd onion pickle, cherry sauce
mixed tomato, zucchini sced pesto sauce PASTA WITH BAEED
S SEAFOOD COUSCOUS
SALT BARED BEETS TOMATO SAUCE 7
local Nigde bluc cheese, black 1ig vinegar, baked cherry tomatocs, basil Icaves, V\ I.T” LE;l\{ON ZEST
hazelnut croquant olives, garlic, Parmesan cheese squid, prawn, sca bass lillet
MEATY HANDMADE ‘GOZLEME' ‘COTTO LAMB' PIDE
smoked yoghurt, tomato sauce, roquetort cream, smoked lamb cotto 'CHEESE CASSEROLE" PIDE
2 o Ye) b tt U LA
samae A c“r Lo FLATBREAD WITH Kolot, string cheese, boiled Rasar, egg yolk
POCRKET "BAFRA" PIDE CHEESE & HEPBS
minced beer, currant, pinenuts baby spinach, chard, radika, parmesan,
roquctort and gruycre
BEEF TENDERLOIN 200gr "MADERA" KEBAB 180gr
Kkalc with chick pecas and mushroom, sumac salad, ‘pid¢’

special bone dressing

LAMB 'KULBASTI 160 GRILLED CHICKEN

fresh spicy rice, spinach with mustard SREWERS 2209_1'

potatoes with caramelized
BEEF SHASHLIR 18OQI’ onions and Spinach
onion salad, barbccued red pepper, bone e "
marrow salad MEAT BALL WITH "PIDE" 200¢r
CUMIN,SPICED tomato sauce, yoghurt with auberginet,
BEEF STEW15OQI’ butter with red pepper
mashed quince with root cclery, GPRILLED SEA BASS 200gr

baby carrots, kalc lcaves .
potato, mixed salad

TS b SALMON FILLET 200r
spicy butter sage sauce, lemon pickle, sautéed chard
LAMB SHANRK 200¢r GRILLED ISKENDERUN
gg{icll;rln rﬁlgzgi(::om whecat, baked tomato PR AWNS 1809r

Grilled artichoke, avocado, rock grove sauce

TO SHARE (FOR 2 PEOPLE)

WHOLE SEA BASS GRILLED BEED SLOW-COORED THRACE
1000gr TENDERLION 400¢r LAMB SHOULDER 1000¢gr
baby potatoes, garden green salad kale lcaves, chickpeas, mushrooms, special bone jus vegetable bulgur, spiced apricot compote

Have you tried our

‘TIL YOU SAY STOP

EAPERIENCE MENU

with its special price?
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