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LOKANTA & CAFE
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Special thanks to Omiir AKKOR for his
remarkable contributions.




MARLINDA

LOKANTA & CAFE

Modern reinterpretations of the traditional flavors of Middle Eastern,
Anatolian and Mediterranean cuisines...




%
>> Bite-Size
armajg

7 |

«

i
3

-
-

Sl
"ht?:ﬁ ’“!_3.".1 s

* The products in this photo were used by selecting the “Starters’ from heading.




>> Butter
Roasted
Liver

“Mercizah” <<

STARTERS

Soup of the Day
Cherry “Sarma” please ask

“Fellah Kofte”

“Bulgur” with tomato sauce and 4pices

“Mercizah”

Lentil puree with “bulgur’, zahter 4alad

Tomato and “Ezine” Salad

Black seeds & “Ezine” cheese, tomato, cucumber, pepper, capers, red onion, walnut,
basil sauce, olive oil & lemon bauce

“Ezine” Cheese & Pomegranate Tartine

Pomegranate “zahter” spread over spinach bread, cherry tomatoes,
“Ezine” cheese, walnut

Purslane and Plum “Cacik”
[Prepared with green apples or greengage plum depending on the season]

Zucchini Patty

Bite-Size “Sarma”
Meat-stuffed grape leaves

Butter-Roasted Liver

“Igli Kefte”
Mince meat stuffed “bulgur” balls

% Humus & “Sucuk”’

Favorite 4
In smaller size; zucchini patties, ‘fellah kdfte’, cherry “arma’, butter-roasted liver

Fried Appetizers

Crispy chickens, fried curd cheese balls, mini vegetable “bérek” assortments,
fried chard stems, sausages with tomatoe sauce, french fries

Beef “Gozleme” Turkish Cheese Platter
[ Traditional Turkish Cheeses |

“Pacanga” Bérek
“Pastirma” and “kagar” cheese stuffed fried dough

llpiéi”
“Ezine” cheese stuffed fried dough

& Contains hot.



SMOKED FIG & CURD CHEESE BALLS




Goat Cheese & Grilled Vegetable

Grilled zucchini, eggplant, red pepper, fresh greens,
boiled green lentils, radish, pickles, walnut, goat
cheese with flax seed, pomegranate sauce, basil sauce

“Humus-u Ala”

Hummus, fresh greens, pickles, pickled beetroots,
cherry tomatoes, pomegranate seeds, onions,
pomegranate & olive oil sbauce

Smoked Fig & Curd Cheese Balls

Fried curd cheese balls, smoked figs, fresh greens,
orange slices, pomegranate seeds, pomegranate sauce,
basil sauce

Samphire & Eggplant

Strained yoghurt & “Nazkatun” topped with samphire,
fresh greens, lemon 4auce

Beetroots & Falafel

Falafel meatballs & tahini sauce, “Bulgur” & greens,

pickled beetroots, pine nutsé,pomegranate sauce,
lemon & cherry sauce

5 Sémphire
‘& Eggplant

& Contains hot.

SALADS

% Meatball & Roasted Eggplant

Quince Chicken

Quince & almond stuffed grilled chicken rolls,
Jfresh greens, apple slices, pickles, roasted almond,
basil sauce

Grilled Chicken & “Siyez Bulgur”

QGrilled chicken slices with basil sauce, beetroot
“slyez bulgur’, fresh greens, cranberries, sesame
beeds, pickle, olive oil & lemon sauce

Mashed roasted eggplant and vegetables & grilled
meatballs on toasted “bulla” bread, fresh greens, wheat,
black-eyed peas, shallots, spring onions, cherry
tomatoes, cherry belle radishes, pickles, pomegranate
bauce, olive oil and lemon sauce

Steak & Mustard

Mustard entrecote slices on fried “bulla bread”,
fresh greens, pickles, roasted almond, basil & olive oil
lemon sauce

Grilled Seabass

Fresh greens, dill leaves, pearl onions, pickles, carrots,
radish, red pepper, olive oil lemon sauce

>> GGoat Cheebe

Grilled Chicken & <<
“Siyez Bulgur”




OVEN-BAKED

“PIDE”
“Kagar” & “Ezine” Cheese Meat Cubes & “Kagar” Cheese Tiny
Minced Meat & Smoked Eggplant Braised Beef Cubes & Baguette
» Y Braised beef cubes, butter-sauteed tomato sauce, green
Lahmacun peppers, ‘kasar’ cheese
Smoked Rib Pizza Baguette
Smoked beef rib, “Ragar” cheese, curd cheese “Sucuk’, salami, sausage, sweet corn, sliced olives, butter-

sauteed tomato bauce, green peppersd, kasar’ cheese

>> Minced Meat &
Smoked Eggplant
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s Meat Cubes & << |
Ka/garn Cheese Tiny

>> Smoked

Rib >>Dizza "' f

Baguette
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* The products in this photo were used by selecting the “Oven-Baked” from heading.



SANDWICHES

Falafel “Gobit”

Gobit bread, tahini sauce falafél, fresh greens, olive oil and lemon sauce

Meatball Wrap

Lavash bread, grilled ﬁnger-Aized meatballs, tomatoes, greens, pickles, red onion,
grilled green peppers, 4moked red pepper sauce, aromatic potatoes, cream cheese and

parsley yoghurt sauce

‘Town Burger

Burger patty, greens, tomatoes, pickles, sautéed mushrooms, caramelized onions,
sweet pepper mustard and cheese sauce, french fries

Fish Sandwich

Baguette, fresh spices & grilled sea bass, red onion, rocket leaves, pickles,
caper bauce, radish slices, beetroot sauce

Chicken-Shish <<
Tagliatelle

PASTAS

Chicken-Shish Tagliatelle “Tulum” Cheese & Eggplant “Erite”
Mushroom & spinach alfredo sauce and Buttered smoked eggplant, “Eriste” with walnuts &
grilled chicken shish, parmesan “Tulum” cheese, tomato sauce

Penne Arrabiata with Meatballs “Mantz”

Eggplant, zucchini and light-chili arrabiata sauce,
parmesan







>> Adana
Bites
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Tenderloin Slicesis

Mushroom Sauc
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“Hinkar <<
Begendi p

“Tirit”

MAIN DISHES

% Entrecote & Red Pepper

Butter-roasted beef slices, pita bread slices flavored
with beef stock, tomato sauce, yoghurt, smoked peppers

“Ali Nazik”

Butter-roasted beef slices, smoked eggplant and
garlic yoghurt

Lamb Tandoori

Slow-roast lamb with fresh spices, seasoned rice with
black currant & liver, roasted almond

“Hunkar Begendi”

Slow-roasted lamb, nutmegﬂavored smoked eggplant

Adana’s Bites

Vegetable Adana bites with lavash bread, onion &
sumac salad, chili pepper sauce

Meatballs & Pita & Yoghurt

% Chili Chicken

Crilled finger-sized meatballs, buttered crispy pita
bread with tomato bauce, caramelized onions,
strained yoghurt

“Gark-1 Felek”

Pita bread slices flavored with beef stock topped with
butter-roasted beef slices, finger-sized meatballs,
Adana meatballs, grilled chicken slices, yoghurt,
shoestring potatoes

“Kugleme”

Crilled lamb fillet marinated with “zahter’, buttered &
seasoned smoked eggplant and “Kajar” cheese
wrapped with lavash

Grilled entrecote, mashed potatoes with
“Kasar” cheese & vegetables, grilled asparagus,
beetroot chips,red pepper sauce

Tenderloin Slices
with Mushroom Sauce

Turmeric and spinach “bulgur” pilaf,
wild mushroom 4auce

“Zahter” Chicken Shish &
“Siyez Bulgur”

“Zahter”-marinated chicken fillets, “Siyez Bulgur” with
vegetables, cheese sause, chili bread

Lemon Sauce Chicken

Chicken slices sautéed with lemon sauce,
boiled seasonal vegetables, french fries, hot sauce

Boneless chili chicken leg, bite-bize wraps with
“Ezine” cheese & “Kajar” cheese, chili tomato sauce

Molasses Caramelized
Salmon

Salmon fish caramelized with molasses,
saffron “keykekR”

Grilled Seabass

Sautéed vegetables, rocket, red onion,
flavored potatoes
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“DOLMA Dried Eggplant & Pepper “Dolma”
& Dried Sour Zucchini “Dolma” on Lavash

S A R M A » Trio “Dolma” Platter

Bite-size meat-stuffed grape leaves, meat-stuffed dried zucchini, eggplant & pepper dolma

K Contains hot.







>> Plum“Ciri”

DESSERTS

Plum “Ciri”

Plum, milk pudding, biscuit crumbs, walnut

Tahini Pumpkin
Pumpkin cooked in chestnut syrup, tahini sauce, clotted
cream

“Cennet Camuru”

Brown Cake

Chocolate & black mulberry sauce moist cake, ice cream

Flour Halva

“Hanim Goébegi”
Tahini Pudding

Caramelized tahini, black mulberry sauce

Cocoreo

Créme au Chocolat

Biscuit crumbs, banana, ice cream

“Kaymagina & Muhallebi”

Peach Melba
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>> Tahini
Pumpkin

Cocoreo <<
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3 “PANAYIR” BREAKFASTI

BreakfaAt Board with, Curd Cheese & “Sucuk, Cumin Tomato &
" Strained” Yoghur't “Menemen”, Tomato & Cheese Omelette ] ‘- \

>> Torﬁato & Cheese
Omelette




BREAKFAST

Panayir Breakfast [ for 4]

Assorted cheeses, assorted olives, home-made jams, nutella, honey, clotted cream, butter, veal ham, chicken ham,
salami, seasoned olive-oil, “Acuka’, yoghurt & creamy cheese, mixed fries, french fries, fresh greens, tomatoes,
cucumbers, long green peppers, black grapes, blueberry, walnut, sesame sticks, “Pipi’, orange juice, unlimited brewed tea
With, Curd Cheese & “Sucuk, Cumin Tomato & Strained Yoghurt, “Menemen’, Tomato & Cheese Omelette

Breakfast Board [ for 4 |

Assorted cheeses, assorted olives, home-made jams, nutella, honey, clotted cream, butter, veal ham, chicken ham,
salami, seasoned olive-oil, “Acuka’, yoghurt & creamy cheese,mixed fries, french fries, fresh greens, tomatoes,
cucumbers, long green peppers, black grapes, blueberry, walnut, sesame sticks, “Pipi’, unlimited brewed tea

Speedy Turk [ for 2 |
Assorted cheeses, assorted olives, home-made jam, nutella, butter, honey, tomatoes, cucumbers, long green peppers,
Sfried egg over brioche bread, oven baked bread slices with cheese & tomatoes, “Ankara simidi”

Single Breakfast

Assorted cheeses, assorted olives, home-made jam, butter, honey, tomatoes, cucumbers, long green peppers,
fresh greens, “Ankara simidi”




EGGS

FRIED EGG
Plain “Menemen”
with Curd Cheese Tomato & Cheese Omelette
with “Pastirma” Mixed Omelette
with “Sucuk’ k;jl;zig;,e ;;Z;Lh black olives, red pepper,
with Braised Beef Salted Yoghurt & Eggs

EXTRAS

Cumin Tomato & Strained Yoghurt

Curd Cheese & “Sucuk

Sausage with Tomato Sauce

“Pi4i” [ per piece ]
“Ezine” cheese stuffed fried dough

“Paganga Bérek”
“Pastirma” & “kagar” cheese stuffed fried dough

Beef “Gozleme”

TOASTS

% “Sucuk & Kagar” Toast Double “Kajar” & Tomato Toast
Flatbread, “Ragar” cheese, “sucuk’, Flatbread, “Rasar” cheese, tomato,
aromatic potatoes fresh greens, cherry tomatoes

>> Double ”Kaéa‘?:’ 5 >> Salted Yoghurt
& Tomato Toast SEEGgs },‘?J

«qru.
#p’:.

>> Fried Egg
with “Sucuk”

& Contains hot. Breakfast is served till 12:00 PM during weekdays, and till 2:00 PM during weekends.
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