cafe grill
“Taste of Mediterranean”

HOUSE COCKTAILS s16
Bubblicious: Prosecco, Hibiscus flower and Hibiscus jam

BEERS
Efes Pilsen $9 (Turkish Beery Corona ss

Aphrodite:Sioli Vanilla, Passoa, Passion Fruit Puree, Prosecco, Lime Lagunitas Ipa ss.5 Stella ss

IstanMule: Votka, Coconut Rum, Mint, Lime, Ginger Beer WINE by GLASS
Bosphorus Mojito: Rum, Lychee juice, Lime, Mint, C.Soda Prosecco 514, Rose Wine 513
Grand Bazaar: Howler head (banana bourbon), Pineapple, tart Turkish White & Red ufme §13
. L Half Carafe House Wine 325
Turkish Cherry Juice, lime H Wi 1of
ouse e choices 3512
Turkuaz: Gin and Empress (Lavender) gin, Lime, tonic, §
‘ - WHITE: Chardonnay, Sauvignon Blanc +$1, Pinot Grigio
splash of tart Turkish cherry juice
RED: Cabernet Sauvignon, Malbec, Pinot Noir +$1
Bodrum Ice Coffee: Stoli Vanilla, Kahlua, Cream, Coffee, Syrup
. ROSE & WHITE WINES
Lychee Martini: Votka, Muddled Lychee, Lychee Juice,
Martini Bianco Juliette La Sangliere Rosé, France 2023 13/39
Ruya Rum Punch: Bacardi, Captain Morgan, Malibu, Sour Luca Paretti, Prosecco, Italy 14/42

Cherry, Pineapple & Peach Juice Cankaya, Narince, Emir, Turkey 12/39 Great citrus, floral aro-

CherryTini: Cherry juice, Vodka, St.Germain, lime, simple syrup, mas on the nose and finished clean on palate.
rim with Turkish delight sugar served with Turkish Delight

Peach Margarita: Tequila, Triple Sec, Turkish peach nectar, lime
Turkish Coffee Martini: Stoli vanilla, Frangelico, Raki,
Turkish Coffee, cream and Turkish Delight
Mezcal Negroni: Mezcal, Aperol, Martini Rosso

Drouhin Vaudon, Chablis 2020, France 55
Rode Cellar, Chardonnay, California 3s

Sevilen, Sauvignon Blanc, Turkey 13/42 On the nose aromas of
lemon and lime, on the palate dry and elegant finish

Nathan, Mouton Cadet, Sauvignon Blanc 2023 France 13/42

CLASSIC COCKTAILS si5 Earl Doucet, Sancerre, 2015 France, 44
Sangria: Choice of Red or White. Pitcher:$44 RED WINES
Mojito: Rum, mint, lime, cane sugar, club soda Yakut, Kavaklidere, Ankara, Turkey 13/39
Moscow Mule: Votka, lime, ginger beer Lighter bodied but structured and earthy. Red fruited
Negroni: Gin, Camparri, Martini Rosso Majestik, Syrah-Kalecik Karasi. Turkey 14/44

Warm camphor and red berry on the nose, blackcurrant and violets

Margarita: Tequila, triple sec, Lime with intense smokiness

Cosmopolitan: Absolute citron, Triple sec, Cranberry, Lime Vinkara, Kalecik Karasi 2019, Ankara, Turkey 42

Aperol Spritz: Prosecco, Apperol, Club soda, Orange Slice Native Turkish grape Kalecik Karasi, (similar to Oregon Pinot Noir)

Hugo: St. German, Prosecco, Soda, Mint, Lemon Imbued with hints of sour cherry, raspberry and redcurrant,; smooth,
’ ’ ’ ’ subtle, fruity, elegant, with long taste
SPIRITS . . . .
Raki is Turkey’s national drink. It’s a distillation of grape juice, Hidden Trial, Pinot ]Zoz;’aif;;;ai;}coaﬂ’ California 2014, 39
raisins and aniseed, and is usually served over ice mixed with little bit & '
of water, which gives milky appearance. Best enjoy with mezes, Gurbuz, Cabernet Sauvignon, Thrace, Turkey 2020 58
kebabs and seafood Black currant, vanilla, oak, mulberry. Medium plus body, nice smooth
. ) ) ] o texture, silky tannins.
Raki: Yeni Raki, Uzundemleme, Ustalarin Karismi, )
Tekirdag Gold, Kulub Raki, Efe Gold, Beylerbeyi ASHK, Cabernet Sauvignon, Canakkale Turkey 2021 48

Ruby, plum, black cherries vanilla on the nose, Black plum, black
Votka: Titos si3, Stoli Elit s15, Ketel One s14, Grey Goose $14, cherries, black currant and hint of leather on the palate, medium to

Crop Organic (Cucumber) $14 high acidity and tannins

Gin: Hendricks s14, Bombay Sapphire si4, Tanquery s13, Unshackled , Cabernet Sauvignon, California 2021 58

Empress s14

The Prisoner, Cabernet Sauvignon California 2019 95
Whiskey: Jack Daniels si2, Black Label s14,

; Mouton Cadet, Bordeaux 2020 55
Blue Label s45 Glenlivet 12 s1s, Macalan 12 sis,
E K 1 2020 A T 2
Bullet s14, Woodford Reserved s1s, Sazarec Rye si2 geo, Shrah Kavaklidere, 2020 Acgean Turkey 5
Jameson si12. Hibiki s1s, Yamazaki 12 s2s Ned s12 BlanCat Estate, Malbec, 2019, Mendoza, Argentina 42
Tequila: Patron Silver si4, Patron Anejo sis, Suvla, Cabernet Sav. 2011 Gallipoli, Turkey 90
Patron Extra Anejo $20 Casamigos Blanco $14 Deep ruby color. Heavy spice, grass and licorice on the nose. On the palette a
’ ’ broad range of tastes from forest floor, mushroom, earthy elements with a kick]
Casamigos Anejo 18, Don Julio Blanco s14,

of dark cherry. Great tannins and body.
Don Julio Anejo sis, 1942 Don Julio s45

Clase Azul Blanco 524 Clase Azul Repasado s3s

Mezcal: Montelebos s13, Illegal Mezcal si4 Urla, Tempus, 2014, Izmir, Turkey 120 The dark ruby red, vel-

vety and deep. On the nose black cherries, dark chocolate, and mocha which
Rum: Bacardi si13, Captain Morgan s13, Malibu s13 echo in the palate with beautiful velvety tannins, long finish.
Bottle Price Available upon request

The Prisoner, 2021 California 125




