A VERY SPECIAL PAIRING

IRANIAN BELUGA CAVIAR (20GR) 300
CHAMPAGNE VEUVE CLICQUOT 435 /565
BRUT & ROSE

OUR FAVOURITE WINES

WHITE

Sevilen Premium Chardonnay, Turkey 230
Cloudy Bay, Sauvignon Blanc, New Zealand 450
RED 190
Egeo, Cabarnet Sauvignon, Tirke

Aizmo;, Maléetf, Argeitimz ! 210
GARDE MANGER & STARTERS
TOMATO & BOCCONCINI V 25
Cherry Tomato stuffed with Mini Mozarella

and Pesto Sauce

STEAK TARTAR 60
Beef Steak Tartar with French dressing and Crispy Bread
BURRATA SALAD V a0
Mixed Cherry Tomatoes, Red Onion Pickle

QUINOA SALAD 45
Olives, Salmon Confit, Tomato, Cucumber

BEEF CARPACCIO 60
Crispy Bread, Rocket Leaves, Parmesan

BEETROOT GREEK SALAD V/ 25
Beetroot, Tomaro, Cucumber, Olives, Capers, Feta Cheese
CAESAR SALAD 40
Chicken Fillet with Herbs, Bread Croutons,

Romaine Lettuce, Caesar Dressing, Parmesan

GARDEN SALAD V 25
Mesclun Lettuce, Vegetables

CALAMARI 40

Deep-fried, with lemon mayonnaise and greens

CHILLED & MARINATED SEA FOOD

TUNA ‘BLUEFISH’ TARTAR
Ginger Teriyaki Sauce, Onion and Fennel Pickles

0CTOPUS CARPACCIO
Apple Chestnut Puree and Scallion Flakes

PRAWN COCKTAIL

Red Prawns, Mexican Marinated with Avocado
and Chili

SALMON TARTAR
Avocado Puree, Hand Cured Salmon
and Crunchy Dough

SOUPS & CREAMS

10

10

65

a0

RED LENTIL SOUP V

with Mascarpone and Mint

BOUILLABAISSE SOUP

Lobster, Prawns and Sea Bass Broth

CREAMY MUSHROOM V

With Butter Croutons

FLATBREADS

35

195

35

TOMATO V

Tomato sauce, Mozzarella, Oregano

BOLOGNESE
Tomato, Mozzarella, Beef Ragout

MUSHROOMS Vv

Tomato, Mozzarella, Seasonal Mushrooms

VEGGIES V

Tomato, Mozzarella, Seasonal Vegetables

LAHMACUN
Classic Turkish flatbread

PIDE
with Cheese Vor Meat

30

35

35

30

30

30

SANDWICHES & BURGERS
CLUB SANDWICH 55

Chicken Fillet, Romaine Lettuce, Tomato

THE BURGER 60

200 gr Beef Burger, Lettuce, Tomato
Cocktail Sauce
(Poptional with cheddar cheese)

RAFFLES BURGER 65
200 Gr Beef Burger in Closed Bread, Cheddar

Cheese, Caramelized Onion, Tomato Sauce

STEAK SANDWICH
Rustic Bread, Beef Tenderloin, Rocket Salad,
Parmesan, Onion Chutney

DRY & FRESH PASTAS

PENNE NAPOLITANA V 40
Classic Long Cooked Tomato Sauce

SPAGHETTI BOLOGNESSE 40
Ragout of Beef with Tomato Sauce

PAPARDELLE ARRABIATTA V 40
Tomato Sauce with Chili

HOMEMADE RAVIOLI V 45
Porcini "Duxelle" and Butter Cream

HOMEMADE TORTELLINI Vv 45

Ricotta, Spinach, Beetroot, Sweet Potato

FROM THE RICE

RISOTTO ‘FRUTTI DI MARE’ 80
Creamy Rice with Fish and Shellfish
MUSHROOM RISOTTO V 45

Creamy Rice with Seasonal Mushrooms and Asparagus

VEGETARIAN TEMPTATIONS

HUMMUS Vv 30
Chick Pea Puree with Tahini and Garlic

FALAFEL V 30
Chick Pea Croquerte with Two Sauces

TABBOULEH V 30
Bulgur Salad, Vegetables, Parsley, Mint, Lemon

ROASTED VEGETABLES V 30
with Spanish Romesco Sauce

EGGPLANT BRAISED V 25
with Walnuts and Balsamic Vinegar

VEGGIE WRAP V 25

Veggie Croquette, Avocado, Tomato and Lettuce

FROM THE GRILL
FILET MIGNON 10

Beef Tenderloin, with Vegetable Ragout,
French Fries and Salad

KOFTE a0

Classic Meat Balls with Onion Salad

DRY AGED TO SHARE

LAMB RIBS 1 KG 240
Grilled Whole Rib, with Vegetable Ragout,
French Fries and Green Salad

DALLAS BEEF STEAK 1KG 250
Grilled Steak, with Vegetable Ragour,
French Fries and Salad

T-BONE STEAK 1 KG 250
Grilled T-Bone, with Vegetable Ragout,
French Fries and Salad

BEEF SCHNITZEL 10

French Fries, Green Salad

V - Vegetarian

Please advise us of any special dietary requirements and/or
allergies.so we may personally cater to your needs.

All prices are in Turkish Lira and are inclusive

all applicable government taxes.

>000%

FROM THE OVEN&SLOW COOKED

LAMB MUTTABAL 39
Lamb Shoulder, Eggplant, Pine Nuts and Pomegranate
LAMB FILLET 10

Persillade, with Oven Potatoes and Garlic

FROM THE SEA

NORWEGIAN SALMON‘BALLOTINE' 30
Stuffed with Butter Veggies and Potato “Parmentier”

WILD SEA BASS 65
Potatoes, Mixed Cherries and Rosemary

CORB FISH 50
Barley Risotto and Asparagus

0CTOPUS 80
Grilled and Cooked in Ragout with Potatoes

TUNA LOIN ‘TATAKI’ 50
Eggplant Skin, Mini Carrots and Citrus Sauce

LOBSTER & SEA FOOD CASSEROLE 195
Spanish Style Slow Cooked Casserole

with Lobster Stock

THE BIRD SELECTION

CHICKEN SKEWER 50
Mint Salad, Cucumber, Tomato and Pita Bread
DUCK BREAST 110

Roasted with 3ways Apple
SALT CRUST QUAIL (30 min preparation) 10

Roasted and served with Roast Potatoes and Peppers

SWEET MOMENTS
CHOCOLATE SOUFFLE

Hot Chocolate Fondant

THE TART
Homemade Yummy Tart Of The Day

FRUIT PLATTER

Seasonal Fruits and Berries Platter

TURKISH DELIGHTS

Selection of Most Popular Turkish Sweets

THE CAKE

Cake of The Day
ICE CREAM & SORBET

‘Choice of Your Favorite Flavors

RAFFLES PATISSERIE TEMPTATION

8 Kinds of Macaroons

CREME BRULEE

Classic French Dessert with Vanilla Flavor




0ZEL BIR BASLANGIC

IRAN BELUGA HAVYARI (20 GR) 300

EAMPANYA VEUVE CLICQUOT 495/ 565
RUT & ROSE

SARAP ONERILERIMIZ

BEYAZ

Sevilen Premium Chardonnay, Tiirkiye 230

Cloudy Bay, Sauvignon Blanc, Yeni Zelanda 450

KIRMIZI 190

Egeo, Cabarnet Sauvignon, Tiirkiye

Aizmos, Malb:c, A;jaiﬁin ! 210

SOGUK BASLANGIGLAR

DOMATES & “BOCCONCINI” V 25

Mini Mozarella Dolgulu Ceri Domatesler, Pesto Sos

ET TARTAR 60

Et Tartar; Fransiz Sosu ve Citir Ekmek

BURRATA SALATA vV a0

Karisik Ceri Domates ve Kirmizi Sogan Tursusu

QUINOA SALATA 45

Zeytin, Somon Konfi, Domates ve Salatalik

DANA CARPACCIO ( iKi KiSILIK ) 60

Cutrr Ekmek, Roka Yapraklar: ve Parmesan Peyniri

PANCARLI YUNAN SALATASI vV 25

Pancar, Domates, Salatalik, Zeytin, Kapari

ve Feta Peynir

SEZAR SALATA 40

Baharatl Tavuk Fileto, Kruton, Marul,

Sezar Sos ve Parmesan Peyniri

BAHGE SALATASI vV 25

Mesclun Marulu ve Sebze Cesitleri

KALAMAR 40

Kizarmis Kalamar; Limonlu Mayonez ve Yesillikler

MARINE EDILMIS

SOGUK DENIZ URUNLERI

TON BALIGI “BLUEFISH” TARTAR 10

Zencefilli Teriyaki Sos, Sogan ve Rezene Tursusu

AHTAPOT “CARPACCI0” 10

Yesil Elma, Kestane Piiresi ve Yesil Sogan Halkalar:

KARIDES KOKTEYL 65

Kirmizi Karides, Avakado ve Actli Meksika Marinad:

SOMON TARTAR 50

Avakado Piiresi, El Kesimi Somon ve Citir Hamur

CORBA

MERCIMEK CORBASI V 35

Maskarpon Peyniri ve Nane

“BOUILLABAISSE” CORBA 195

Istakoz, Karides ve Deniz Levregi

KREMALI MANTAR GORBASI V 35

Tereyagly Kruton

PIDE SEGENEKLERI

DOMATES V 30

Mozarella, Kekik, Sos

BOLONEZ 35

Domates, Mozarella, Dana Yahni

MEVSIM MANTARLARI V 35

Domates, Mozarella, Mevsim Mantarlar:

SEBZELI V 30

Domates, Mozarella, Mevsim Sebzeleri

LAHMACUN 30

Klasik Tiirk Lahmacunu

PIDE 30

Peynirli V' veya Kiymals

SANDVIG & BURGERLER

KLUP SANDVIC 5%
Tavuk Fileto; Domates ve Marul
“THE BURGER” 60

200 gr Dana Burger; Marul, Domates ve Kokteyl Sos
(Cheddar Peyniri Secenegi)

RAFFLES BURGER (Kapali Ekmek) 65
200 gr Dana Burger, Cheddar Peyniri,
Karamelize Sogan ve Domates Sos

“STEAK” SANDVIC 60
Dana Bonfile; Rustik Ekmek, Roka,
Parmesan Peyniri ve Sogan “Chutney”

MAKARNALAR

PENNE NAPOLITANA V 40
Klasik Agir Ateste Pisirilmis Domates Sos

SPAGETTI BOLONEZ 40
Kiymals ve Domates Soslu

PAPARDELLE ARRABIATA V 40
Actls Domates Sos

EV YAPIMI RAVIOLI V 45
Por¢ini Mantarly “Duxelle”, Tereyag Kremast

EV YAPIMI TORTELLINI V 45

Ricotta Peyniri, Ispanak, Pancar, Tatls Patates

PIRING SEVERLERE

RISOTTO “FRUTTI DI MARE” 80
Balik ve Kabuklu Deniz Uriinleri
MANTAR RISOTTO vV 45

Mevsim Mantarlar: ve Kuskonmaz

VEJETERYANLARA 0ZEL

HUMUS V 30
Nohut Piiresi; Tahin ve Sarimsak

FALAFEL V 30
Nohut Kroket; iki gesit sos esliginde

TABULE Vv 30
Bulgur Salatas, Sebzeler, Maydanoz, Nane ve Limon
FIRINLANMIS SEBZELER V 30
Ispanyol “Romesco” Sos

KOz PATLICAN V 25
Ceviz ve Balzamik Sirke

SEBZE DURUM Vv 25

Sebze Kroket, Avakado, Domates ve Marul

IZGARADAN

FILET MIGNON 10
Dana Bonfile; Sebze Yahnisi, Patates Kizartmast ve Salata
KOFTE a0

Sogan Salatast

PAYLASIM USULU KURU DINLENDIRILMIS ETLER

KUZU KABURGA 1 KG 240

Izgara Biitiin Kaburga, Sebze Yahnisi,
Patates Kizartmast ve Salata

DALLAS DANA STEAK 1 KG 250

Izgara Steak, Sebze Yahnisi,
Patates Kizartmast ve Salata

T-BONE STEAK 1 KG 250
Izgara T-Bone, Sebze Yahnisi

Patates Kizartmas: ve Salata

DANA SINITZEL 10

Patates Kizartmast ve Yesil Salata

V - Vejeteryan

Sizi yardimer olabilmek i¢in, izel isteklerinizi veya varsa
herhangi bir alerjinizi bizlerle paylasmanizi rica ederiz.

Tiim fiyatlar Tiirk Liras: olup KDV dabildir.

>0N00%0

FIRINDAN AGIR ATESTE

KUZU “MUTTABAL” 9%
Kuzu Kol, Patlican, Cam Fistigr, Nar Taneleri
KUZU FILETO 10

Maydanoz, Firin Patates ve Sarimsak

DENIZDEN
NORVEG SOMON “BALLOTINE” 50

Patates “Parmentier” ve
Tereyagly Sebze Dolgulu Somon

YABANI LEVREK 65
Patates, Karisik Ceri Domates, Biberiye

MINEKOP 30
Arpa Risotto ve Kugkonmaz

AHTAPOT 80
Sebze ve Parates Yahnisi ile Pisirilmis Izgara Ahtapor

TON BALIGI BONFILE “TATAKI" 30
Patlican Kabugu, Mini Havug ve Narenciye Sos

ISTAKOZ & DENiZ URUNLERI GUVEG 195

Ispanyol Usulii Istakoz Suyunda Agir Pisirilmis Giiveg

KUMES HAYVANLARI

TAVUK SIS a0
Nane Salatasi, Domates, Salatalik ve Pide Ekmegi
ORDEK GOGSU 10

Furnlanmag Ordel; Elmanin Ug Sekli
TUZDA BILDIRCIN (30 dk hazirlanma siiresi) 70

Firnlanmag Bildircin; Firin Patates ve Biberler egliginde

TATLI DAKIKALAR
CIKOLATALI SUFLE

Sicak Cikolata Fondan

TART

Ev Yapims, Giiniin Leziz lart

MEYVE TABAGI

Mevsim Meyveleri

TURK TATLILARI

En Sevilen Tiirk Tatlilar:
PASTA DILIMI

Giiniin Pastast

DONDURMA VE SORBE

Favori Tatlardan Secmeler

RAFFLES PATISSERIE

7 Cesit Matkaron

CREME BRULEE

Vanilya Aromaly Klasik Fransiz Tatls:




