
Fiyatlarımız 06/08/2025  

Tarihinde Güncellenmiştir.          KALAMAKİ DINNER MENU   

 

CHICKEN  FISH  LAMB  BEEF  
CHICKEN SKEWER / TAVUK SIS                                                                          

Chicken skewer with grilled vegetable and mash aubergine sauce, 
Spicy salsa sauce, cumin yoghurt served with rice.  
 
MANGO CHICKEN CURRY / MANGOLU KORILI TAVUK   
Marinated chicken with fresh mixed peppers, mushrooms and spices 
in coconut milk, served with plain rice.  
 
SWEET AND SOUR CHICKEN / TATLI EKSILI TAVUK  
Chicken breast dipped into a flour mixture, cooked with sweet And 
sour sauce, served with rice.  
 
PERSIAN CHICKEN / IRAN TAVUK  
Grilled chicken breast marinated in pomegranate juice, red onion 
garlic, cinnamon, grape syrup and walnuts.  
 
CHICKEN STROGONOF / TAVUK STROGONOF  
Chicken strogonof, onion, mushroom, red pepper, green pepper, 
Creamy gherkin pickle and specially prepared sauce and rice match 
potato 
 
PERMAZAN CHICKEN / PERMAZANLI TAVUK  
Chicken breast with permazan cheese, cooking deep fried and served 
Daily vegetable, creamy mushroom sauce or tomato sauce. 
 
STUFFED CYPRUS CHICKEN / KIBRIS USÜLÜ TAVUK  
Stuffed chicken special for Cyprus, Deep fried chicken breast, mozeroll 
cheese with creamy mushroom inside served coleslaw salad.  
 
STUFFED CHICKEN / TAVUK DOLMASI  
Chicken breast stuffed with spinach, cheese and mushrroms Served 
on a bed of mash topped with chef’s special creamy sauce. 

875₺ 

 
 
925₺ 

 
 
 
915₺ 

 
 
 
915₺ 

 
 
905₺ 

 
 
 
965₺ 

 
 
 
955₺ 

 
 
 
935₺ 

GRILLED SEABASS FILLET / IZGARA LEVREK FILETO 
Grilled seabass fillet served with daily fresh vegetables and spinach. 
 
SALMON FILLET / IZGARA SOMON FILETO  
Grilled salmon fillet served on the bed sauteed spinach with creamy 
garlic sauce. 
 
SEABASS WITH PRAWNS / KARIDESLI LEVREK  
 Fillet of seabass prawns and vegetables in a creamy sauce. 
 Served with mashed potato and spinach. 
 
GROUPER FILLET / LOGUST FILETO  
 Charcoal grilled fish with on the bed root celery and asparagus blue 
cheese sauce. 
 
ZARZUELA / DENİZ ÜRÜNLERI KAVURMASI  
 Mediterranean seafood, prawns, calamari, crabs, mussel, seabass 
 Served in a with peppers, onions, garlic and creamy wine sauce herbs. 
 
KING PRAWN / JUMBO KARIDES  
Grilled king prawns on the bed daily vegetables on the top garlic 
Butter sauce. 
 
STUFFED SALMON / SOMON DOLMASI  
 Fresh salmon stuffed, marinated with soy sauce and hot sweet sauce, 
 Fresh spices with shrimp, dried tomatoes, fresh basil, parmesan cheese 
 Caper flower in a fillet salmon. It is served with the chef’s special sauce. 
 
MIX SEA FOOD - COMBO / KARISIK DENIZ TABAGI   
Grilled jumbo prawns, octopus, grill calamari, seabass fillet. 
Service with daily vegetables. 

975₺ 

 
 
1155₺ 

 
 
1425₺ 

 
 
 
1495₺ 
 
 
 
1475₺ 
 
 
 
 
1875₺ 
 
 
 
1455₺ 
 
 
 
2895₺ 
 
 
 

LAMB WOK / KUZU KAVURMA  
Traditional Turkish sizzling lamb, served in a wok with peppery garlic, 
tomato, onion with rice. 
 
 
LAMB DELIGHT / KUZU KUSLEME  
Lamb steak cooking pan with beet sauce on the bed served asparagus 
carrot.(Please ask about the degree of cooking) 
 
 
PLUM LAMB / ERIKLI KUZU  
Traditional Turkish dried plum, cooking pot lamb in a garlic, onion, 
Cinomon, pomegranate juice, walnuts served rice.. 
 
 
LEG OF LAMB / KUZU INCIK  
Slow-roasted leg of lamb in the oven until tender, lightly spiced. 
And served on a bed of mashed potato with gravy sauce also mint. 
Sauce and daily fresh vegetables. 
 
 
 
LAMB CHOPS / KUZU PIRZOLA  
Grilled lamb chops on the bed grilled vegetables, mint sauce and garlic 
butter sauce. 
 
 
 
RACK OF LAMB / KUZU KAFES  
Slow-cooked lamb on the grill with molasses demiglace, served with 
mashed. Potato, mint sauce and vegetables of the 

1075₺ 

 
 
 
1395₺ 

 
 
 
1245₺ 

 
 
 
 
1425₺ 

 
 
 
 
 
1615₺ 

 
 
 
 
1895₺ 

MOUSAKKA / MUSAKKA  
 Deep-fried aubergine with minced meat, garlic, tomato, parsley, onion 
and Turkish spices with served rice.  
   

BEEF STROGONOF  
Veal strogonof, onion, mushroom, red pepper, green pepper, 
gherkinPickle and specially prepared sauce and rice. 
 

 

HOT CHILI MEXICAN BEEF / ACILI MEKSIKA BIFTEK  
Blended in pan hot chili julienne beef, spinach, tomato sauce, 
Mexican.Beans and fresh herbs, served with rice. 
 

 

CHEF’S SPECIAL BEEF / BONFILE SOTE  
Chef’s special beef sauteed with red and yellow peppers and 
herbs,Served with cream sauce. 
 

BEEF TURKİSH DELIGHT / ET LOKUM  
With tenderloin slices butter sauce marinated, served with baked 
potatoes. 
 

   FILLET STEAK / BONFILE  
 Fillet steak served with daily vegetables.   
 

OPTIONS SAUCE EXTRA 
Black peppercorns 155₺ 
Blue Cheese 165₺ 
Crema Mushroom 145₺ 
Garlic Butter 145₺ 
Chili Tomato 145₺ 
 

SURF AND TURF / JUMBO KARIDESLI BONFILE  
 Fillet steak and grilled jumbo prawns on the bed 
 and served daily vegetables with garlic butter sauce. 
 

FILLED STEAK WITH SCALLOPS / DENIZ TARAGI BONFILE  
 Scallops steak served with daily vegetables and Café de Paris sauce. 
 

FILLED STEAK WITH LOBSTER / ISTAKOZLU BONFILE  
 Lobster steak served with root celery and asparagus, garlic 
 Butter sauce. 

925₺ 

 

1375₺ 

 
 
1375₺ 

 
 
 
1465₺ 

 
 
 
1525₺ 

 
1545₺ 

 
 
 
 
 
 
2195₺ 

 

2375₺ 
 
 
2995₺ 

 

COLD STARTER  HOT STARTER  HOT STARTER  VEGAN  PASTA  
SLICE OF GOAT CHEESE / EZİNE PEYNİRİ  
Goat cheese served with greens, cherry tomatoes, and 
walnuts. 
 
VINE LEAVES WITH YOGHURT / YAPRAK SARMASI  
Stuffed Vine leaves with rice and fresh spices. 
 
SHAKSHUKA / SAKSUKA  
Deep-fried aubergine and fresh pepper, served with 
tomato 
sauce and fresh herbs. 
 
YOGHURT WITH CHILLI BUTTER / ATOM  
Village yoghurt with sun-dried chili red pepper, and 
butter on top. 
 
HOUMOUS / HUMUS  
Chickpeas and garlic mixed with lemon and tahini. 
 
TIROKAFTERI / GİRİT EZME  
Pistachio, feta cheese, hot pepper, roasted pepper, olive 
oil, lemon juice, garlic, and thyme. 
 
SAMPHIRE / DENİZ BÖRÜLCESİ  
Freshly picked samphire with dressing sauce. 
 
HOUMUS WITH BEETROOT / PANCARLI HUMUS  
Boiled beans paste with beetroot with served toasted 
bread. 
 
MOZARELLA AND TOMATO / MOZARELLA VE 
DOMATES  
Sliced mozzarella and tomatoes served with basil olive 
oil sauce. 
 
BURRATA  
A creamy burrata ball served with cheery tomatoes with 
basil and balsamic sauce. 
 
PRAWN COCKTAIL / KARIDES KOKTEYL  
Prawns served with Maria rose sauce, lettuce and 
avocado. 
 
SALMON TARTARE / SOMON TARTAR  
Freshly slice salmon tartare on the bed avocado and 
labne cheese, fresh herbs. 
 
BEEF CARPACCIO  
Thinly sliced, beef filled with rocket, shaved parmesan, 
freshly ground black pepper, olive oil balsamic. 
 
MIX CHEESE PLATE / KARISIK PEYNIR TABAGI  
Halloumi, old cheddar, blue cheese,                       FOR ONE 
Tulum cheese parmesan  cheese, ,                         FOR TWO 
served with grapes apricots dried bread and figs.                           

295₺ 

 
 
 
385₺ 

 
 
375₺ 

 
 
 
395₺ 

 
 
 
395₺ 

 
 
455₺ 

 
 
355₺ 

 
 
415₺ 

 
 
 
655₺ 

 
 
 
 
825₺ 

 
 
765₺ 

 
 
 
725₺ 

 
 
 
755₺ 

 
 
 
 
 

735₺ 
995₺ 

SOUP OF THE DAY / GÜNÜN ÇORBASI  
Please Ask The Waiter 

 

 

ZUCCHINI PATTIES / MÜCVER  
Fried zucchini patties served with egg flour and 

tomato sauce. 

 

 

FAINTED PRIEST / IMAMBAYILDI  

Stuffed aubergine with spiced herbs and tomato 

garlic, toppedwith cheese, baked in the oven. 

 

 

GRILL HALLOUMI CHEESE / IZGARA HELLIM  

Halloumi cheese served on a bed of red pepper, 

tomato 

 and chili better sauce. 

 

 

THAI FISHCKAES / TAYLAND USULÜ BALIK 
KÖFTESI  
Thai-style fishcakes made with a selection of white 

fish, Thai herbs,and onion, served with chili sauce. 

 

 

PASTRAMI ROLLS / PAÇANGA BOREGI  
Filo pastry rolls filled with pastrami and cheddar 

cheese. 

Served with Chef’s sauce. 
 

 

CHICKEN LIVER / TAVUK CIGERI  

Tender chicken livers cooked with olive oil, butter, 

red onions,parsley, walnuts freshly ground black 

pepper, brandy and creamy sauce. 

 

 

SPICY CHICKEN WINGS / ACILI TAVUK KANADI  

Deep-fried chicken wings with spicy sauce. 

 

 

PRAWN ROLLS / KARIDESLI BÖREK  
Filo pastry rolls filled with prawns, cabbage and 

carrot. 

 

 
 
 
395₺ 

 
 
 
 
 
475₺ 

 
 
 
 
525₺ 

 
 
 
 
 
 

525₺ 

 
 
 
 
 
 
 
 

665₺ 

 
 
 
 
 
 

585₺ 

 
 
 
 
 
 

585₺ 

 
 
 
 

 
 

 

735₺ 

HOUMUS WITH BEEF & TURKISH BACON / 

PASTRAMI  

Chickpea paste with beetroot with served toasted 

bread. 

 

 

 

PRAWNS TEMPURE / KARIDES TEMPURE  

Shrimps are marinated in tempura sauce and deep 

fried cooking with served sweet and sour sauce. 

 

 

 

SCALLOPS / DENIZ TARAGI  

Scallops luxe in Saffron cream sauce. 

 

 

 

FRIED CALAMARI / KALAMAR TAVA  

Calamari served with fresh greens and tartar sauce. 

 

 

 

GRILLED CALAMARI / IZGARA KALAMAR  

Grilled calamari served with green and garlic olive oil 

sauce. 

 

 

 

GARLIC PRAWNS CHILI OR MILD SUN DRY 

TOMATO / SARIMSAKLI KARİDES  
Prawns served with garlic and butter sauce with an 

option of chili and sun-dried tomato. 

 

 

 

GRILLED OCTOPUS / IZGARA AHTAPOT  

Grilled octopus with kapya pepper and garlic butter 

sauce. 

 

 

 

LOBSTER TAIL / ISTAKOZ KUYRUGU  

Lobster tail in the oven, chef is special olive oil garlic 

sauce served with salad. (200gram) 

665₺ 

 
 
 
 
 
 
 
775₺ 

 
 
 
 
 
995₺ 

 
 
 
 
 
 

 

765₺ 
 
 
 
 
 
865₺ 

 
 
 
 
 
 

865₺ 

 
 
 
 
 
 
 
1165₺ 

 
 
 
 
 
 

 

1785₺ 

VEGAN MEATBALLS / VEGAN KÖFTE  
 Ingredients: vegan meatballs made with black beans 
 infused with fresh herbs, tomato paste, and spices 
 for great flavor, served with pasta. 
 
 
VEGETABLE CASSEROLE / SEBZE GÜVEÇ  
Combination of daily fresh seasonal vegetables cooked in a 
casserole 
 With its oven juice, served with traditional rice with burghul. 
 
FALAFEL / NOHUT KÖFTESI  
Falafel served with greens and avocado puree, and tomato 
chili sauce. 
 
CRISPY AUBERGINE / FIRINDA ÇITIR PATLICAN  
Baked aubergine, deep fried cooking, with served tomato 
sauce. 
 
ROASTED COULIFLOWER STEAK / KARNIBAHAR 
BONFILESI  

KIDS 

PLAIN SPAGHETTI / SADE SPAGETTI  
Plain pasta. 
 
GRILL MEATBALLS WITH PENNE / KÖFTE VE MAKARNA  
Grilled meatball, plain penne with served Tomato sauce. 
 
SPAGHETTI BOLOGNESE / BOLONEZ SOSLU SPAGETTI  

Spaghetti pasta served with traditional Bolognese sauce 
and minced meat. 
 
 
CRISPY CHICKEN WITH CHIPS / ÇITIR TAVUK VE CIPS  
Brest chicken crispy deep fried, served with chips. 
 
 
FISH FINGERS WITH CHIPS / PARMAK BALIK VE CIPS  
Fish fingers deep fried cooking served with chips. 
 
 
FILLET STEAK (100 -125gr) / BONFILE 
Fillet steak with served chips. 
 
 
CHICKEN BURGER OR BEEF BURGER /  
TAVUK VEYA ET BURGER  
Chicken or beef burger served chips. 

Cauliflower steak on the bed green vegetables pure. 

665₺ 

 
 
 
 
 
 
 

675₺ 

 
 
 
 

 

675₺ 

 
 
 
 

665₺ 

 
 
 

665₺ 

 
 
 
 
 
 
475₺ 

 
 

575₺ 

 
 
 

565₺ 

 
 
 

 
545₺ 
 
 
 
565₺ 

 
 
 
 
 

775₺ 
 
 
 
565₺ 

SPAGHETTI NAPOLITAN / DOMATES SOSLU 

SPAGETTI  

Pasta strings with tomato sauce. 

 

 

SPAGHETTİ BOLOGNESE / BOLONEZ SOSLU 

SPAGETTI  

Pasta strings with traditional Bolognese sauce and 

minced meat. 

 

 

CHICKEN PENNE ARABIATTA / TAVUKLU 

PENNE  

Pasta tubs with sauteed chicken in a spicy sauce. 

 

 

5 CHEESES RAVIOLI / 5 PEYNIRLI RAVIOLI  

Ravioli filled with 5 cheeses in a creamy sauce. 

 

 

TAGLIATELLE CHICKEN / TAVUKLU 

TAGLIATELLE  

Pasta ribbons with creamy chicken and mushroom 

sauce. 

 

 

TAGLIATELLE DI MARE / TAGLIATELLE DENIZ 

URUNLERI  

Pasta ribbons with a selection of mixed seafood 

(prawns, calamari 

 Seabass, salmon) in a light creamy sauce. 

 

 

SPAGHETTI CARBONARA / BACONLI 

SPAGETTI  

Carbonara is a pasta dish made with eggs, hard 

cheese, fatty porkand black pepper. 

 

 

SPAGHETTI AL PESTO SCALLOPS / DENİZ 
TARAGI SPAGETTI  

Pasta with homemade pesto sauce, served is 

scallops. 

 

 

LOBSTER FRA DİAVOLA / ISTAKOZLU 

SPAGETTI  

Pasta with spicy Lobster tail – Tomato Sauce. 

785₺ 

 
 
 
 
795₺ 

 
 
 
 
 
 
815₺ 

 
 
 
 
 

875₺ 
 
 
 
 

865₺ 

 
 
 
 
 
 
 

1275₺ 

 
 
 
 
 
 
 
 

1095₺ 

 
 
 
 
 
1115₺ 

 
 
 
 
 
 
 

1795₺ 


