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“MATBAH” ESSIZ MIRASINI KORUYAN SIK
“OSMANLI SARAYI MUTFAGI” NDA
OZEL MISAFIRLERI VE GURMELERI AGIRLIYOR.
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"MATBAH" WELCOMES EXCLUSIVE GUESTS
AND GOURMETS TO THE STYLISH
"OTTOMAN PALACE CUISINE"
MAINTAINING ITS UNIQUE HERITAGE
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www.matbahrestaurant.com  info@matbahrestaurant.com






Damak Hoslugu / Amuse Bouche
Gunluk Stprizler / Daily Surprises

Corba / Soup
Toyga Asi / Wheat Soup (14yy /th c) %

Yarma bugday ve nohutlu yodurt corbasi, sarmisak. Soguk servis edilir.

Cold soup of chickpeas and cracked wheat with yoghurt, garlic. Served cold.

Soguk istah Acicilar / Cold Appetizers

Visneli Yaprak Sarma / Stuffed Vine Leaves with Sour Cherries (15 vy /th c)
Piring, sogan, kus GzUmU ve cam fistidi iciyle doldurulan, Visne taneleri ile pisirilen zeytinyagli asma yapragi sarmasi.
Vine leaves stuffed with a blend of sour cherries, rice, onions and pine nuts, cooked lightly in olive oil and served chilled.

Nohut Lokmasi / Special Humus (15 yy /th c)
Kus Gzamld, cam fistikli ve tarcinl nohut ezmesi.

Ground chickpeas, with lemon juice, cinnamon, currants and pine nuts.

Karidesli Kalamar Dolmasi / Stuffed Calamari with Shrimp (15 yy /th c)
Piring, sogan, kus Gzimu, cam fistigi ve karides ile hazirlanmis Kalamar Dolmas.
Calamari, stuffed with blend of rice, pine nuts, cinnamon and shrimp.

imam Bayildi / Stuffed Eggplant (18 yy /th c)
Sogan, sarimsak ve domates ile doldurulmus ve zeytinyaginda pisirilmis buttn patlican dolmasi.
Osmanl mutfagi zeytinyagh yemeklerinin en dikkat cekenlerinden biridir.
Whole eggplant stuffed with onion, garlic, tomatoes and cooked in olive oil.
Ottoman cuisine is one of the most notable olive oil dishes.

SARAP ESLESMESI | WINE PAIRING
Nif Baglar Bornova Misket I lzmir (10 cl)

3 Gluten icerir. / Contains Gluten.
Cografiisaretli trtnler kullanilmaktadir. Servis personelimizden bilgi alabilirsiniz.
“Yemeginize daha iyi hazirlayabilmemiz icin Iitfen bize diyet gereksinimlerinizi ve alerjilerinizi bildirin”
Geographically indicated products are used. You can get information from our service personnel.



Sicak istah Acicilar / Hot Appetizers

Balli Gemici Boregi / Sailor’s Roll With Honey (15 yy /th c)) %
Yedi cesit TUrk peyniri barindiran ve bezelye, el agmasi yufka ile sarilan zeytinyaginda
kizartilmis kus GzUmlU bal ile servis edilen Osmanli boregi
Ottoman pastry with seven different Turkish cheeses and pea,
wrapped in homemade filo, fried in olive oil, served with honey with currants.

Arefe Koftesi / Arefe Meatball (15 yy /th c) g

Kiyma, bulgur, sogan, irmik, ceviz, anason, tarcin ile doldurulmus icli kofte.
Meatballs coated stuffed with minced meat, bulgur, onion, semolina, walnuts, anise, cinnamon.

SARAP ESLESMESI | WINE PAIRING
Likya Araxa, Pinot Meunier | Elmali - Antalya (10cl)

Salata / Salad

Cacik / Yogurt and Cucumber Salad
Yogurt, salatalik, nane
Yoghurt with chopped cucumber, mint

Ana Yemekler / Main Courses
Itirli Bitkilerle Dinlendirilmis Dana Kebabi / Veal Kebab in Fragrant Herbs (15 yy /th c)

Kimyon ve tarcin ile tatlandiriimis ince kesilmis bonfile dilimleri.
Thinly sliced grilled beaff ilet, served with cinnamon and cumin sauce.

Begendili Kuzu incik / Lamb Shank with “Begendi” (14 yy /thc) &

Koz patlican yataginda begendili kuzu incik.
Baked lamb shank on a bed of pureed eggplant.

Bostan Patlicaninda Reyhanli Bildircin / Quail in Garden Eggplant with Basil Sauce (18 yy /th c) g

Kizartilmis bostan patlican icinde, biber salcasi, bal ve zeytinyadi ile hazirlanmis taze reyhan tatlandinlmis bildircin eti.
Quail meat prepared in fired garden eggplant with pepper paste, honey and olive oil, seasoned with fresh basil.

SARAP ESLESMESI | WINE PAIRING
Pamukkale, Kizil Alan Karbonik Maserasyon Oklzgozi | Denizli (10 cl)

3 Gluten Icerir. / Contains Gluten.
Cografiisaretli trtnler kullanilmaktadir. Servis personelimizden bilgi alabilirsiniz.
“Yemeginize daha iyi hazirlayabilmemiz icin Iitfen bize diyet gereksinimlerinizi ve alerjilerinizi bildirin”
Geographically indicated products are used. You can get information from our service personnel.



Tathlilar / Desserts

Baklava / Baklava (14vyy/thc) %
Yufka, ceviz, tereyagi ve sekerden olusan bir tatll
A dessert consisting of phyllo dough, walnuts, butter and sugar

Helatiye / Helatiye (15yy /thc)
GUl serbetinde sakizli su muhallebisi, badem, antep fistigi, nar taneleri ve taze meyveler ile.
Mastic and rose water pudding served with almonds, pistachios, and seasonal fruits.

Bal Helvasi / Honey Halva (14 yy /th c) -g.
Balli, Antep fistikli un helvasi.
Roasted flour halva with honey and pistachios.

SARAP ESLESMESI | WINE PAIRING
Diren, Mahlep Horoz Karasi & Okiizgdzi & Syrah - Tokat (10 cl)

Yerli Saraplar | Local Wines (10 cl)
Fiyat Kisi Basi / Per Person 2.250 £ KDV Dahil / VAT Included.

Cift Kisilik Tadim Men(isti 7.000 £ KDV Dahildir.
For two persons Tasting Menu 7.000 ¢ VAT included.

CMathal

Cografiisaretli irinler kullanilmaktadir. Servis personelimizden bilgi alabilirsiniz.
“Yemeginize daha iyi hazirlayabilmemiz icin litfen bize diyet gereksinimlerinizi ve alerjilerinizi bildirin”
Tum fiyatlar Turk Lirasi olarak belirtilmis olup, KDV dahildir. %10 Servis tcreti dahil edilecektir.

g Gluten icerir. / Contains Gluten.



THERE'S
BEAUTY
THERE'S
\/VONDER

by masterchef Kadir Yilmaz
Learn how to create and blend

the phenomenal flavours

of the Royal Ottoman Cuisine

with the Executive Chef of

Matbah Restaurant

MICHELIN
2024

The classes are held from Monday to Friday between
15:00 and 17:00. Attendance fee is 249 Euro per person.
Advace reservation (2 days) is required.
www.matbahrestaurant.com



