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Osmanli Imparatorlugu yizyillar boyunca
genis cografyalarda hukim stirmus

ve farkli milletlerle komsuluk etmistir.

Bu zaman dilimi icerisinde toplumlarin
yasam kulturleriyle bir sentez olusturmus
ve bereketli topraklarin sundugu tatlar ile
Osmanli saray mutfaginin zenginlesmesini
saglamistir. Osmanli Saray Mutfag

Orta Asya, Balkanlar, Orta Dogu (islam diinyasi),
kismen Akdeniz ve Avrupa yemek
kultdrlerinin harmanlanmasindan olusan
genis bir yelpazeye sahiptir. S6zU edilen
kultardn gesmiste en sasaall bicimde
hiktm strdtgi mekan ise Osmanli sarayidir.
Bu ylizden, saray mutfagi,

geleneksel Osmanli mutfak kialttrdnin
Ust dizeyde degerlendirilecedi

bir mekan olarak karsimiza ¢cikmaktadir.
Ancak donemin as¢! loncalarinin

bu yemekleri meslek sirri olarak
saklamalarindan dolay! bu gérkemli
mutfak gtinimaize hakkiyla ulasamamistir.
Matbah Restaurant olarak yaz dénemi

icin 6zel kaynaklardan yararlanarak
hazirladigimiz Matbah-1 Beray-i-Has
recetelerinden yirmisini siz misafirlerimizin
begenisine sunuyoruz. Gintimuzde Osmanli
beslenme kulttrdnd tanimaya

yonelik cabalar yogunluk kazanmaktadir.
Secilen yemeklerin tamami denenmis,
malzeme Slculeri ginimuz dlgulerine
uyarlanmis ve pisirme asamalari

en ince ayrintisina kadar not edilmistir.

Bu calismalarin ardindan receteler
olusturularak mendtye ilave edilmistir.
Recetesini diizenledigimiz yemekleri farkli
doénemlerde bu 6zel mekanda sizlerin
zevkine ve begenisine sunuyoruz.

Afiyet olsun.

The Ottoman Empire has reigned over the huge
lands for centuries and coexisted with many
nations and cultures. By synthesizing all

the acquainted cultures in order toproduce

a unique taste of its own, through the time,

the Ottomans have enriched the Ottoman Cuisine.
Several cuisines majorly deriving from

Middle Asia, the Balkans, the Middle East,
Mediterranean and Europe are the main contributors
to the Ottoman Cuisine. This cuisine has

prevailed mostly in the kitchens

of the Ottoman Palace and therefore,

the palace has turned out to be a unique place

in order to grasp its tastes completely.
Unfortunately, since the guilds of the palace

cooks did keep their recipes

as professional secrets, this magnificent cuisine
has lost some of its unique tastes nowadays.

After long and professional researches conducted
at the palace libraries,through the books

and documents written by palace historians

and guild of cooks (who had preferred to

share their experiences instead of keeping

them as secrets) we, Matbah Restaurant,

benefited from all these documents and

recipes to prepare a selective and unique menu
containing of twenty one out standing r

ecipes from Matbah-i Beray-i (Kitchen of

Sultan’s Palace) for your exclusive taste.

All dishes served are tested, improved and
adapted to the measure meticulously

which we do use nowadays. Besides, we have
noted all the utmost details regarding

with the Ottoman-style cooking. After an exquisite
exercise and efforts, the stunning recipes have
been completed and adjoined to our selective menu.
The Ottoman grandeur and hospitality

prevailing at “Matbah”is welcoming the

exclusive guests and gourmets who do

delight in the comfort of a vibrant

ambiance at different seasons throughout the year.

Hope you will enjoy your meal at Matbah.
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TREAT YOURSELF AS A SULTAN

Whenever you come to istanbul if you want to eat like a sultan, Matbah Restaurant, next to Hagia Sophia.

Discovery Channel

A highly unlikely possibilitiy as the blending of cooked fruits and nuts with meats
and vegetables, the variety and quality of the ingredients, the unexpected
combinations all enhanced by flavorful and aromatic herbs and spices combine
to make dining at Matbah a singular, memorable experience.

Myrna Katz Frommer and Harvey Frommer

The meal | had here definitely fits the principles of traditional Turkish cuisine.
In many dishes we see a beautiful harmony between sweet and sharper savours,
with a sophisticated presentation.

Vedat Milor,, Food and Wine critic

A lavish, garden-style restaurant where the chefs have painstakingly replicated
centuries-old recipes¢ The creamy bitter-almond soup and the honeydew melon
stuffed with minced beef, rice, almonds and raisins are sweet and salty without
too much heft. Ah, it is good to be sultan.

Hemispheres Magazine, United Airlines

Specialised in Ottoman palace cuisine, Matbah Restaurant is well worth a visit.
The chef has sourced 375 recipes from the imperial archives. The surrounds
are attractive and live Ottoman music is performed on Friday and Saturday nights.

Lonely Planet

I was pleased to hear of your meticulousness about Ottoman cuisine, and of you
fearless use of spices common in Ottoman cuisine, such as coriander, cinnamon and ginger.

Marianna Yerasimos, Food Historian

All selected dishes were tried, the measures of the ingredients adapted to today’s
measures and every detail of the cooking process noted. At the end of these researches,
the menu was set up. Absolute favourites include Neck of lamb with thyme and Rice
pilaf with saffron and chickpeas.

Hiirriyet, National Newspaper

In a venue that offers a menu for its location and its name, right next to Topkapi Palace,
local and foreign guests can taste dishes that used to be prepared centuries ago.

Gastronomi, Local Food & Beverage Magazine

Caferiye Sokak No. 6 Sultanahmet - TURKIYE T: +90 212 514 6151 F: +90 212 514 6152  www.matbahrestaurant.com
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istanbul Cesnileri Tabagi / istanbul Appetizers Plate

Enginar [ Stuffed Artichokes in Olive Oil (17th Century)
Barbunya Pilaki / Kidney Bean

Babaganus / Baba Ganoush (1469)
Humus / Hummus (1539)
Hassa Boregi (1473)

Hassa Pastry

Hinkar Begendi (1837)
Sauteed beef & Eggplant puree

Bademli Keskdil / Milk and Almond Pudding
Cay, Kahve / Teq, Coffee

€ Per Person

Fiyatlarimiza KDV dahildir. %10 Servis Ucreti dahil edilecektir.
Our prices include VAT. 10% Service fee will be added.

Cografiisaretli Grlnler kullanilmaktadir. Servis personelimizden bilgi alabilirsiniz.
Geographically indicated products are used. You can get information from our service personnel.

"Yemedinize daha iyi hazirlanabilmemiz icin litfen bize diyet gereksinimlerinizi ve alerjilerinizi bildirin”
“ Please advise us of your dietary requirement and allergies so we can be better prepared for your meal”
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istanbul Cesnileri Tabagi / istanbul Appetizers Plate

Visneli Yaprak Sarma (1844)
Stuffed Vine Leaves with Sour Cherries

Enginar [ Stuffed Artichokes in Olive Oil (17th Century)
Hibes [ Hibesh (1469)

Kekikli Kuzu Gerdani [ Lamb Medallion with Thyme
Babaganus [ Baba Ganoush (1469)

Balli Gemici Boregi (15th Century)
Sailor’s Roll with Honey

Zire-ba (Mutancana) [ Muanjana (1539)
Baklava (Cevizli) [ Baklava (with walnut) (1sth Century)
Cay, Kahve / Teq, Coffee

€ Per Person

Fiyatlanmiza KDV dahildir. %10 Servis Ucreti dahil edilecektir.
Our prices include VAT. 10% Service fee will be added.

Cografi isaretli Grlinler kullanilmaktadir. Servis personelimizden bilgi alabilirsiniz.
Geographically indicated products are used. You can get information from our service personnel.

"Yemedinize daha iyi hazirlanabilmemiz icin lttfen bize diyet gereksinimlerinizi ve alerjilerinizi bildirin”
" Please advise us of your dietary requirement and allergies so we can be better prepared for your meal”
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« Heredi 3
Tarhana Corbasi Visne Taneli [ Tarhana Soup with Cherry

istanbul Cesnileri Tabagi / istanbul Appetizers Plate

Visneli Yaprak Sarma (1844)
Stuffed Vine Leaves with Sour Cherries

Babaganus [ Baba Ganoush (1469)
Enginar [ Stuffed Artichokes in Olive Oil (17th Century)
Nohut Ezmesi [ Humus (i539)

Kabak Bayildi [ Stuffed Squash

Balli Gemici Boregi (i5th Century)
Sailor’s Roll with Honey

Arefe Koftesi | Arefe Kibbeh (18th Century)
Begendili Kuzu incik / Lamb Shank with “Begendi’ (1463)
Sutld Zerde [ Saffron and Rice Pudding with Milk (1539)
Helva-i Hakani (1539)

Cay, Kahve, Serbet / Tea, Coffee, Sherbet

€ Per Person

Fiyatlanmiza KDV dahildir. %10 Servis Ucreti dahil edilecektir.
Our prices include VAT. 10% Service fee will be added.

Cografiisaretli Grnler kullanilmaktadir. Servis personelimizden bilgi alabilirsiniz.
Geographically indicated products are used. You can get information from our service personnel.

"Yemedinize daha iyi hazirlanabilmemiz icin lttfen bize diyet gereksinimlerinizi ve alerjilerinizi bildirin”
" Please advise us of your dietary requirement and allergies so we can be better prepared for your meal”
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Limitli yerli icki EURO (KDV DAHIL)

2 Kadeh Raki veya Sofra Sarabi, 2 Bira.

Limited local beverages EURO ((VAT INCLUDED)
2 Glass of Raki or House Wine or 2 Beers.

Limitli 2 adet Mesrubat EURO (KDV DAHIL)
Limited 2 pcs. Soft Drinks  EURO (VAT INCLUDED)

Limitsiz Yerli icki EURO (KDV DAHIL)

Raki, Sofra Sarabi, Bira, Mesrubat

Unlimited local beverages EURO (VAT INCLUDED)
Raki, house wine, beer, soft drinks

LimitsizMesrubat  EURO (KDV DAHIL)
Unlimited Soft Drinks  EURO (VAT INCLUDED)

Kapasite / Capacity

Kis Bahgesi / Winter Garden @ 60 Kisi / Pax
Yaz Bahgesi / Summer Garden: 110 Kisi / Pax
Sultan Odasi / Sultan Lounge : 25 Kisi / Pax

Yukarida belirtilen fiyatlara servis ticreti (%10) dahil degildir. / The above prices are not included in the service fee (10%).

Matbah - Osmanli Saray Mutfag fiyatlarda degisiklik yapma hakkini sakli tutar.
Matbah — Ottoman Palace Cuisine reserves the right to make adjustments to pricing.

Belirtilen fiyatlar EURO bazinda olup, K.D.V. dahil net ve komisyonsuzdur.
The above-aforementioned rates are quoted in EURO and include V.A.Tax. They are not and non-commissionable rates.

Tum hesaplamalarda T.C. Merkez Bankasi tarafindan afise edilen Doviz Alis kuru esas alinir.
All the conversions are based on buying Exchange rate set by the Central Bank of Turkiye.

Rezervasyonlarin iptal siiresi 24 saattir. Gln icerisinde gerceklesen iptal ve kisi sayisi degisikliginde

garanti kisi sayisi Gzerinden fatura kesilecektir.

You are able to cancel the reservation 24 hours prior to the reservation time. In case of any cancellation or amendment regarding
the booking on the occasion day, you would be fully charged for the guaranted number of pax.

Rehber yemedi; 20 kisiyi gecen gruplarda Ucretsiz uygulanacaktir.
For the group exceeding 20 people, the Agency guide will not be charged.

Matbah Osmanli Saray Mutfagi gerekli gordigi durumlarda yukarida belirtilen fiyatlari degistirme hakkini sakli tutar.
Matbah — Ottoman Palace Cuisine reserves the right to make adjustments to pricing.

Matbah Osmanli Saray Mutfagina géstermis oldugunuz ilgiye tesekkur eder, yakin isbirligimizin artarak devaminin dileriz.
We would like to thank you for you kind interest in Matbah — Ottoman Palace Cuisine and hope to continue
our collaboration in the near future..

© All Rights Reserved. All or part of the texts and pictures published in this book are from MATBAH RESTAURANT.
It may not be copied, reproduced or printed by any means, optical, electronic or mechanical, including photocopying, without receipt.
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