
S A T U R D A Y
Dinner:  Big F ish  in  Sa l t ,  F r ied Calamar i ,  Shr imp
Cassero le ,  Fan Potatoes ,  Eggplant  wi th  Yogurt ,

Sakshuka,  Arugu la Salad,  Sa lad wi th  Tu lum
Cheese,

 Desser t :  Baked Halva
 

M O N D A Y
Breakfast:  Spread Turk i sh  Breakfast ,  Omelet  var iet ies

Lunch:  Green beans wi th  o l i ve  o i l ,  Hunter  Past ry ,
Stuffed peppers  wi th  o l i ve  o i l ,  F r ied vegetables  wi th

yogurt ,  Sa lad wi th  walnuts
5 O’c lock  Teat ime:  Cocoa cake,  seasonal  f ru i t s ,  mixed

cook ies
Dinner:  Gr i l led mixed kebab var iet ies ,  Hazelnut

Lahmacun,  Gr i l led Sausage,  Appet izers  Haydar i ,  Ezme
Salad Gavurdagi  Sa lad,  Desser t  Bak lava

 
 W E D N E S D A Y

Breakfast:  Spread Turk i sh  Breakfast ,  Pancakes ,
Past ry ,  Omelet  Var iet ies

Lunch:  Meat-Cheese Crepe wi th  Bechamel  Sauce,
Tuna Pasta Salad,  Celery  wi th  Orange Sauce,  Ol ive

Oi l ,  Baked Potato wi th  Apple S l ices ,  Seasonal  Sa lad
5 O’c lock  Teat ime:  Cake wi th  chocolate sauce

Seasonal  f ru i t s
Dinner:  Baked Chicken Leg,  Broccol i  wi th  A lmond

Sauce,  Sesame Potato ,  P ick led Beetroot ,  Amulet
Past ry  Desser t :  Baked R ice Pudding

 
 

S U N D A Y
Breakfast :  Spread Turk i sh  Breakfast ,  Bagel ,  Pogaca
(Savory  Past ry )
Lunch:  A l i  Naz ik  Kebab,  Creamy Vegetable  Pasta ,
Ar t ichoke wi th  Ol ive  Oi l ,  Medi ter ranean Salad wi th
Cheese,
5  O’c lock  Teat ime:  Wet  cake.  Served wi th  cake and
seasonal  f ru i t s .
Dinner:  (Chicken Topkapı )  Potato wi th  Sesame,  Bo i led
Vegetables ,  Chi l i  Paste ,  Hummus,  Purs lane wi th
Yogurt  Desser t :  Revani

T U E S D A Y
Breakfast:  Spr ink led Turk i sh  Breakfast ,  Gar l ic  and
Cheddar  Past ry ,  Ro l led Bagel
Lunch:  Mix  P izza ,  S l iced   Potatoes ,  Sa lad
5 O’c lock  Teat ime:  Cake wi th  Ganache Sauce,
Seasonal  F ru i t s
Dinner:  Seabass  wi th  Chard ,  F r ied Musse ls ,  F r ied
Octopus ,  Ra inbow Vegetables ,  Avocado Salad,
Mucver ,  Pepperon i  and Walnut  Yogurt ,  Roasted
Eggplant  Salad Desser t :  Semol ina ha lva wi th  ice
creamT H U R S D A Y
Breakfast :  Spr ink led Turk i sh  Breakfast ,  Pancakes
Lunch :  Hamburger  Potato Chips  Peas in  Ol ive  Oi l
5  O’c lock  Teat ime:  Cake wi th  Whi te  Chocolate
Sauce and Fru i ts
Dinner :  Gr i l led Chicken wi th  Mushroom Sauce,
Fresh Vegetables ,  Pacanga Past ry ,  Sa lad wi th
Cheese and Walnut ,  Mixed Vegetable  Fr ies  wi th
Yogurt  Sauce,  Purs lane wi th  Yogurt ,  Desser t
Vani l la  Pudding

Q U E E N  O F  R T T

CHEF 'S SPECIAL
 TURKISH CUISINE WEEKLY MENU

F R I D A Y

Breakfast:  Spread Turk i sh  Breakfast ,  Egg Bread,
Past ry ,  Pancakes

 Lunch :  Mixed P i ta  Var iet ies ,  Sa lad,  Spinach wi th
Ol ive  Oi l

 5  O’c lock  Teat ime:  Cook ies ,  Seasonal  F ru i t s  and
Snacks

Dinner:  Tas  Kebab wi th  Mashed Potatoes ,  Ro l l  P ie
wi th  Cheese,  Cacik ,  Ezme Salad,  Spinach wi th

Yogurt ,  Cowpea wi th  Ol ive  Oi l ,  Desser t  Cheesecake
 

S A T U R D A Y
Breakfast:  Spread Turk i sh  Breakfast ,  Omelet
Var iet ies ,  and mixed pancake (borek)  var iet ies




