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w Mojito Classic
)

emd havana club, lime juice, fresh mint,
© soda water, brown sugar

< .o
X Strawberry Mojito
& havana club, lime

¥ Daiquiri

havana club, sugar syrup, lime juice

strawberry

tequila, vodka, bacardi, cointreau,
coke, lemon

Negroni

bombay gin, martini rosso, campari

Coconut Kiss

vodka, malibu, blue curacao,
pineapple juice, orange juice

Cosmopolitan

cranberry juice

Apperol Spritz

aperol, prosecco, soda

Pina Colada

bacardi, malibu, pineapple juice,
coconut, cream

Whiskey Sour

whisky, orange juice, lemon juice,
sugar syrup

R

absolut vodka, cointreau, lime juice,

Strawberry Daiquiri Eii

havana club, sugar syrup, lime juice,

Long Island Ice Tea

200,006

190,00t

!I

200,00

190,00t

200,00t

190,00t

b i £

Bloody Mary

vodka, tomato juice, tabasco sauce,
worchester sauce, pepper

Margarita

tequila, cointreau, lemon juice, salt

Espresso Martini

vanilla vodka, kahlua, tia maria,
sugar syrup, single espresso

Blue Moon 190,00

tequila, banana liqueur, blue curacao,
cream

Pink Waterfall

gordons pink , strawberry liqueur,
lime juice, tonic water

Pornstar Martini

vanilla vodka, passo, passion fruit,
sugar syrup, prosecco

190,00

200,006

200,006

200,006

Mai Tai

black rum, white rum, amaretto,
fresh lemon juice, lime juice,
almond syrup

200,006

Blue Lagoon

vodka, sprite, blue curacao

Sundance

archers, white wine, lemonade,
slice of orange

190,00t

190,00t




lce cream
cocktails

its

spirt

Strawberry Cream 180,00 &

vanilla ice cream, tia maria, baileys, fresh strawberry

Frozen Black Irish 180,00 ¢
chocolate ice cream, vodka, kahlua, baileys, coffee syrup, milk

Brunt Almond 180,00 t

kahlua, amaretto, vanilla ice cream

Jack Daniel’s 160,00t
Chivas Regal
Famous Grouse Smirnoff
Black Label 190,00 % Absolut
Jameson 160,00 % Belvedere
Glenfiddich 190,00t Grey Goose
Glenmorangie

Talisker 190,004




Archers 140,00 £

Campari 150,00t
Aperol 150,00 ¢

Campari Dry 150,00t
Campari Bianco X2

!onamlf' ’ Campari Rosso  [EXX
| SPICEDRUM

EOM WITH SPICE & G7HER NATURALTLUDE

G

" N |y

¥ Havana Club . _ AN |

. Bacardi Py . TR -

2 Captain Morgan Spiced e ol
Captain Morgan Black [
Zacgpa s Olmeca Bianco ZUU]
Malibu Olmeca Gold  EZKI%E
"’m Sierra 130,006
Gordons Patron 170,00 ©
Gordons Pink
Bombay Sapphire 160,00t [l
Hendricks
Tanqueray

Tanqueray Sevilla Orange [ENE

(¢ /

I 4
Napoleon 140,00 + [ Yeni Raki
Metaxa 160,00 3 double  35¢  50c  70¢l
o
v/ e
- Efe Gold
Baileys 140,00 b double  35¢l  50c  70cl
Kahlua 140.00 £
Tia Maria poe Beylerbeyi Gobek
Cointreau 150,00 b double  35¢l  50c 70l
Amaretto 150,00 £




@ Americano
0" Latte
S Cappuccino
-ug Espresso
O ® Hot Chocolate
<L Tyrkish Coffee
Tea
Herbal Tea

A0 o
- .
- Irish Coffee 120,00t
<X Baileys Coffee
- OC
oYz Brandy Coffee [EXIE
= 00
.

Efes 50

soft

beverages

Coke
Coke Zero
Fanta
Sprite

Ice Tea-Lemon, Peach, Mango

Orange Juice

Cherry Juice

Peach Juice
Pineapple Juice
Apple Juice

Tomato Juice
Mineral Water
Schweppes Tonic
Schweppes Bitter Lemon
Red Bull

Large Water

Small Water

Ayran (Yoghurt Drink)
Fresh Orange
Homemade Lemonade
Watermelon Juice
Ice Coffee

v

Y Efes 33 cl r—

£ Bomonti unfiltered 50 cl @ Vanilla
Corona 33 cl = =% Banana
Miller 33 cl "E' & Chocolate
Guinness | W Strawberry

30,00
30,00
30,00
30,00
30,00
30,00
30,00
30,00
30,00
30,00
25,00
20,00
30,00
30,00
35,00
20,00
10,00
20,00
40,00
40,00
40,00
60,00

lay

%
%
%




white wine

Glass 75 cl

Likya Patara

Chardonnay-Calibag

Pale yellow colour. Citrus aromas on the nose. A nice acitidity on the palate. Very well balanced
refreshing white wine matches with fish dishes.

75 cl

Likya Arykanda

Chardonnay

Pale yellow colour. On the nose citrus aromas and hazelnut. A Chablis style white with high
minerality. Buterry on palate. Fullbody white with a nice balance.

75 cl

Likya Arykanda

Sauvignon Blanc

Pale yellow colour. An electrical acidity on the mouth. Passion fruit, tropical and citrus aromas on
the nose. A good example of typica Sauvignon Blanc with refreshing acidity and long finish.

75 cl
Likya Vineyards

Fime Blanc

%100 Sauvignon Blanc. Tropical aromas with a touch of smokey aromas. Refreshing acidity. Very
dry and long finish. Touch of Vanilla. Aged in French oak barrels for 6 months. Food-wine pairing:
Good pairing with the Asian specialities with white meat/seafood. Fish specialties with white
sauce, grilled fish and white meat dishes with cream sauce. Goes well with fried fish.




rose wine

o

red wine

Likya Patara Glass 75 cl

Tilki Kuyrugu-Okiizgozi 90,00% 320,00t

Pale rose colour. High aicidity refresh the mouth. First nose strawberry and raspberry aromas
come later you fell the aromas on the mouth. Elegant, well made Rose. Good matching with pizza,

fruits or as an aperatif.

1 lass 75 cl
Likya Patara Plus o
Tilki Kuyrugu 120,000 | 480,000

Red fruit flavors such as strawberry and raspberry on the nose and palate are dominant, a velvety,
elegant wine, sweetish, silky finish on the palate.

Likya Araxa 75 cl

Pinot Meunier 600,005

Made from champagne grapes. The aromas of ripe red fruit in the foreground, sweetish on the
palate, elegant and medium-bodied. Elegant finish.

~

Likya Patara Glass 75 cl

Okiizgdzii-Kalecik Karasi-Syrah 90,000 320,00%

Red purple colour, red fruits on the first nose later spicy aromas can be feld. Medium acid soft and

tannins. Good matching with meat dishes, steak, pasta and pizza.

Likya Kizilbel Glass 75 cl
Cabernet Sauvignon-Bogazkere

Red berries on the nose. Full body and long wine. Spicy notes on the palate. Very well balance. A
combination of French and Turkish Grapes. Food-wine pairing: goes well with grilled red meats, all
kinds oflow-fatlamb, spicy Indian dishes and Mongolian cuisine.

Likya Podalia 75 cl
Kalecik Karasi-Malbec

In 2010 Participated Concours Mondial Bruxelles-GRAND GOLD MEDAL 60% Kalecik Karast, 40%
Malbec Dark in ruby, has ideal density, perfect aroma, well balanced, very smoothy tannins on the
mouth. Nose: Initially it has fresh black fruity aroma, then dried fruit flavor comes into prominence.
Food-wine pairing: Goes perfectly with any kind of steaks, red meat, fillet steak, red meat with
mushroom sauced red meats, grills marinated with various spices and lamb chops.
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Likya Vineyards 2

Malbec 800,00t

A wine with inky dark colour. Very ripe fruit, Hint of blackberry aromas. Between medium to full body with

smooth character. Anice acidity and long taste. It is compatible with all kinds of meat.

Likya Vineyards o c

Okitizgozii 750,000

Matured in French oak barriques. Dark purple colour. On the nose cedar aromas, tobacco, dark sour cherry

aromas, you can fell the aromas on the palate. The body is of the wine more than medium, fruity and mature
tannins. Balance wine with acidity, long wine in the mouth. Have maturing potantial but drinkinable now also.

Likya Vineyards ~c

Pinot Noir 900,00%

8 months matured in French oak barrels, Red berries and plump aromas on the nose. Medium body well

balanced wine with long finish. Food-winbe pairing: Goes well with lamb meat and duck meat.

Likya Arkeo o

Merzifon Karasi 950,007

From red currant to pomegranate flower, cotton candy to cherry, elegant and attractive aromas are almost
dancing on the nose. Elegant body, slippery texture, vivid acidity and soft tannin. Sweet, long and elegant
finish.

Likya Arkeo ~c

Acikara 1500,00%

On the nose and palate, there are jam black fruit, blackberry, cherry, sweet spices and dark cohoclate bouquets. Strong

and flexible tannins are balanced with a vivid acidity. A flowing and energetic red wine. Sweetish, elegant and with a long
finish.
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