Kahvalti Breakfeast

Konya Koy Kahvaltisi

TepsiKahvalti




Tereyagli Mercimek Corbas| $199
Lentil Soup With Butter

Tavuk Etli Ozel Corba 3185
Chicken Broth Soup

Bamya Corbasi 275

Amasya'dan gelen kurutulmus kiigiik gicek bamyalar ve kushasi et il

yapilan ¢orba Gasik Konya Mutfadi'nin dzel tarifi ile hazirlanir.

Okra Soup

The soup, which is made of the small dried flower okras coming from Amasya and the meat
cubes, is prepared through the special recipe of Gasik Konya Mutfagi(Gasik Konya Cuisine).

Coban Salata / shepherd salad +160
Yesil Salata / Green salad $160
Gobek Salata / iceber Lettuce salad 1060
Mevsim Salata / seasonal salad 3160
Cevizli Salata / salad with walnut +250
S6gus 3160

Salad sliced tomato and cucumber serverd with no dressing

Yogurt / Yogurt 51 50

Cacik 5150

Cacik (a kind of cold soup made of yoghrt and cucumber)




icli Kofte (Adet) 3155

Stuffed Mutton Balll (fist sized burghull ball filled with
seasoned minced meat)

Pilav / rice +120

Patates Kizartmasi / ries/Chips 185

Clg Kofte / steak tartara a la turca 1=,1 85

SUnddrme 275

Konya Peyniri giivec kabina konulur ve firina verilir.

Stindiirme (like strerching): The special Tulum Cheese (a very sharp
and salty cheese wrapped in goatskin) from Konya is put in to a

Dutch oven and then its is baked.

Sikma (Peynirli) 3310

Konya'da kahvaltilarda hazirlanan dzel pide cesitidir.

Sikma (small rolled pastry with onion white cheese and parsley filling)
(Cheese - Potato - Ground Meat): This is a kind of special flat bread prepared

for breakfasts in Konya.

Manti +395

Turkish Type Ravioli (dumplings boiled and covered

with yoghurt and garlic sauce)

Kagarli Mantar +290

Cheddar Mushroom




.Kar|§|k lzgara $1.250

Tavuk pirzola,kofte,dana lokum,kuzu tandir,etli ekmek,peynirli pide ile
hazirlanir,tereyagli pilav ve garnitilr ile servis edilir.

Mixed Grill:

Chicken cutlets, meatballs, beef tenderloin, lamb tandoor, meat-filled bread,
and cheese pide are prepared, and served with buttered rice and garniture.

Dana Lokum $1.400
Lamb Chops

Kuzu Pirzola $1.175
Lamb Chops

Tavuk Pirzola +550
Chicken Chops

Kuzu S$is 5740
Kusbas! haline gelmis kuzu eti dzel sos ile terbiye edilir ve sise dizilir. Tereyagl pilav,
garnitiir ve yesillik ile servis edilir.
Lamp Shish Kebab:
The lamb meat, which has been diced, is seasoned with a special sausage and
spitted. It is served together with the buttered rice, the garniture, and some
greenness.




lzgara Kofte

510

(Ozel baharat kansimi ile hazirlanan kofte eti izgarada pisirilir, tereyag pilav ve gamnitiir
ile servis edilir.

Grilled Meatballs:

The meatballs, which are prepared with the special spices mixture, are grilled. It is
served with the buttered rice, garniture.

Tavuk Sis

$520

Tavuk eti baharatlarla hazirlanan dzel sos ile terbiye edilir, sise dizilip 1zgarada pisirilir.
Tereyadli pilav, garnitiir ve yesillik ile servis edilir.

Chicken Shish:

The chicken meat is seasoned with the spices prepared. It is spitted and then grilled. It
is served with the buttered rice, garniture and some greenness.

Tavuk Kanat

$550

Tavuk kanadi baharatlarla hazirlanan dzel sos ile terbiye edilir, sie dizilip 1zgarada pisirilir.
Tereyadl pilav, garnitiir ve yesillik ile servis edilir.

Chicken Wings:

Chickenwings are seasoned with special sausage prepared with spices. Its is spitted and
then grilled. It is served with the buttered rice, garniture and some greenness.

Tavuk Sis DUriim
Chicken Wrap

Kofte DUrim

Meatball Wrap

Ekmek Arasi Kofte

Meatball Bread

Firin Tandir DUrdm
Baked Kebab Wrap

Kuzu $is DUriim

Lamb Chops Wrap

360

3500

500



Konya Firin Kebabi(Katkisiz) 5750

Kuzu eti 8 saat firinda pisirilir, tereyagh pilav ve garnitiir ile servis edilir.
Konya Baked Kebah:

The lamb meat is baked for a period of 8 hours. It is served together with the
buttered rice and garniture.

Et Sac Kavurma +710

Satir ile kusbasi haline getirilen dana eti, sac tavada kavrulur, et pismek iizereyken iizerine
sehzeler sirasiyla eklenir, istege gore aci ile servis edilir.

Sac Kavurma: The veal, which is diced through a chopping knife, is fried on iron plate, The
vegetables are respectively added on it while the meat is about to cook. It is served with
the hot pepper at your pleasure.

Tavuk Sac Kavurma $520

Satir ile kusbasi haline getirilen tavuk eti, sac tavada kavrulur, et pismek iizereyken iizerine
sebzeler sirasiyla eklenir, istege gore aci ile servis edilir.

Chicken Sac Kavurma:

The chicken meat, which is diced through a chopping knife, is fried on iron plate, The
vegetables are respectively added on it while the meat is about to cook. It is served with
the hot pepper at your pleasure.

Comlek Kebap 3710

Kuzu eti toprak ¢omlekte firinda pisirilir, iizerine sonradan domates, biber eklenerek bir
siire daha pisirilir. istege gore baharat ve sarimsak eklenerek servis edilir.

(omlek Kebab: The lamb meat is baked through earthenware pot. Afterwards,

some tomato and pepper is added on it, and it is baked for a while. It is served by adding
some spices and garlic, at your pleasure.

Et Tirit Kebabi 5710

Dana etinin bonfile kismi dnceden kizartilir, ince ince dogranip suda haslanir, tuz ile tatlandinihir,
tereyaginda kizarmis pidelerin iizerine dnce et suyu sonra dana etiile ilave edilir. Yogurt ile servis edilir.
Tirit Kebab:

Steak portion of the veal is fried previously. It is minced and blanched into the water,and it is

flavored with salt. Its flat bread, which is fried with butter, is dished up. Some broth is poured over it.

It is served with some yoghurt.

Tavuk Tirit Kebabi 3520

Tavuk eti haslan, kiigiik kiigiik dogranir ve tereyaginda kizartilir, ayrica kizartilmis kiigiik
pidelerin iizerine dnce tavuk suyu sonra tavuk eti ilave edilir. Yogurt ile servis edilir.
Chicken Tirit:

Chicken meat is boiled, minced, and fried with butter.. Moreover, firstly, chicken

broth is poured over the fried small flat bread; secondly, some chicken meat is

added on it. It is served with some yoghurt.




Etli Ekmek (Kiymali Pide) 3370

Konya'nin 6zel unu ile hamur hazirlanir, kiyma, domates, biber ile hazirlanan

malzeme eklenir ve firinda pisirilir, Konya'nin yoresel usulii ile kozde biber ve

limon ilave edilerek servis edilir.

Flat Bread with Meat (with Minced Meat): The dough is composed of special flour from Konya.
The stuffing prepared with minced meat, tomato, pepper is added to such dough, and then, it is
baked. It is served with the lemon, and the roasted peppers prepared through the regional style
of Konya.

Etli Ekmek (Peynirli) 410

Konya'nin 6zel unu ile hamur hazirlanir, kiyma, domates, biber ile hazirlanan malzeme
eklenir, iizerine Konya'nin dzel Tulum Peyniri serpilir, firinda pisirilir. Konya'nin yoresel usulii
ile kdzde biber ve limon ilave edilerek servis edilir.

Flat Bread with Meat(with Cheese): The dough is composed of special flour from Konya.

The stuffing prepared with minced meat, tomato, and pepper is added to such dough. The
special Tulum Cheese (a very sharp and salty cheese wrapped in goatskin) from Konya is
dusted on it, and then it is baked. It is served with the lemon, and the roasted peppers
prepared through the regional style Konya.

Etli Ekmek (Yumurtali) +400

Konya'nin 6zel unu ile hamur hazirlanir, kiyma, domates, biber ile hazirlanmis malzemenin

iizerine yumurta eklenerek firinda pisirilir, Konya'nin yoresel usulii ile kozde biber ve limon
ilave edilerek servis edilir.

Flat Bread with Meat (with Egg): The dough is composed of special flour from Konya. The egg
is added to the stuffing prepared with minced meat, tomato, pepper, and then, it is baked. It is
served with the lemon, and the roasted peppers prepared through the regional style of Konya.

Etli Ekmek (Peynirli - Yumurtal) 430

Konya'nin 6zel unu ile hamur hazirlanir, kiyma, domates, biber ile hazirlanan malzeme eklenir
ve Konya'nin dzel Tulum Peyniri serpilir, iizerine yumurta kinlir, firinda pisirilir, Konya'nin
Yoresel usulii ile kdzde biber ve limon ilave edilerek servis edilir.

Flat Bread with Meat(with Cheese and Ego): The dough is composed of spcial flour from
Konya. The stuffing prepared with minced meat, tomato, and pepper is added to such dough.
The special Tulum Cheese(a very sharp and salty cheese wrapped in goatskin) from Konya is
dusted by breaking egg on it, and then it is baked. It is served with the lemon, and the roasted
peppers prepared through the regional style of Konya.

Bicakarasi (Kusbasili Pide) +495

Konya'nin 6zel unu ile hamur hazirlanir, satir ile minik kushasi haline getirilen et, domates,
biber ile hazirlanan malzeme eklenir, firinda pisirilir, Konya'nin yoresel usulii ile kozde
biber ve limon ilave edilerek servis edilir.

Flat Bread with Knife Cut (with Meat Cubers): The dough is composed of special flour from
Konya. The stuffing prepared with meat, tomato and pepper, which are cut into small
chucks through a chopping knife, is added to such dough, and then, it is baked. It is served
with the lemon, and the roasted peppers prepared through the regional style of Konya.

Bicakaras! (Peynirli) 520

Konya'nin 6zel unu ile hamur hazirlanir, satir ile kesilen et, domates, biber ile hazirlanan
mazleme eklenir, Konya'nin dzel Tulum Peyniri serpilir ve firinda pisirilir, Konya'nin yoresel
usulii kdzde biber ve limon ilave edilerek servis edilir.

Flat Bread with Knife Cut(with Cheese): The dough is composed of special flour from

Konya. The stuffing prepared with meat, tomato and pepper, which are cut into

small chucks through a chopping knife, is added to such dough. The special Tulum Cheese (a
very sharp and salty cheese wrapped in goatskin) from Konya is dusted on it, and then, it is
baked. It is served with the lemon and the roasted peppers prepared through the regional
style of Konya.

Bicakarasi (Yumurtal)) 515

Konya'nin 6zel unu ile hamur hazirlanir, satirla kiiciik kesilen et, domates, biber ile

hazirlanan malzeme eklenir, iizerine yumurta kinlarak firinda pisirilir, Konya'nin
yoresel usulii ile kozde biber ve limon ilave edilerek servis edilir.

Flat Bread with Knife Cut (with Egg): The dough is composed of special flour from
Konya. The stuffing prepared with meat, tomato and pepper, which are cut into small
chucks through a chopping knife is added to such dough by breaking egg oniit,

and then, it is baked. It is served with the lemon, and the roasted peppers prepared
through the regional style of Konya.




Bicakarasi (Peynirli - Yumurtali) $550

Konya'nin dzel unu ile hamur hazirlanir, satir ile kesilen et, domates, biber ile hazirlanan

malzeme eklenir, Konya'nin 6zel Tulum Peyniri serpilir, iizerine yumurta kirihir ve finnda
pisirilir, Konya'nin yoresel usulii ile kdzde biber ve limon ilave edilerek servis edilir.

Flat Bread with Knife Cut (with Cheese and Egg): The dough is composed of special

four from Konya. The stuffing prepared with meat, tomato and pepper, which are cut
into small chucks though a chopping knife, is added to such dough. The special Tulum
Cheese(a very sharp and salty cheese wrapped in goatskin) from Konya is dusted on it
by breaking egg over it, and then it is baked. It is served with the lemon, and the roasted
peppers prepared through the regional style of Konya.

Peynirli Pide 370

Konya'nin 6zel unu ile hamur hazirlanir, Konya'nin 6zel Tulum Peyniri serpilir ve firnda
pisirilir, Konya'nin yoresel usulii ile kozde biber ve limon ilave edilerek servis edilir.

Flat Bread wit Cheese: The dough is composed of special flour from Konya. The special Tulum
Cheese(a very sharp and salty cheese wrapped in goatskin) from Konya is dusted on it, and
then, itis baked . It is served with lemon, and the roasted peppers

prepared through the regional style of Konya.

Peynirli Pide Yumurtali 400

Konya'nin 6zel unu ile hamur hazirlanir, Konya'nin 6zel Tulum Peyniri serpilir ve
iizerine yumurta kinihr, finnda pisirilir, Konya'nin yoresel usulii ile kdzde biber ve
limon ilave edilerek servis edilir.

Flat Bread with Egg and Cheese: The dough is composed of special flour from Konya.
The special Tulum Cheese(a very sharp and salty cheese wrapped in goatskin)from
Konya is dusted by breaking egg on it, and then, it is baked. It is served with the
lemon, and the roasted peppers prepared through the regional style of Konya.

Sucuklu - Peynirli Pide 450

Konya'nin 6zel unu ile hamur hazirlanir, sucuk ve Konya'nin 6zel Tulum Peyniri serpilir,
Finnda pisirilir. Konya'nin yoresel usulii ile kozde biber ve limon ilave edilerek servis edilir.
Flat Bread with Soudjuk and Cheese: The dough is composed of special flour from Konya.
The soudjuk is put on it. Also, the special Tulum Cheese(a very sharp and salty cheese
wrapped in goatskin) from Konya is dusted on it, and then it is baked. It is served with the
lemon, and the roasted peppers prepared through the regional style of Konya.

470

Sucuklu - Peynirli - Yumurtali Pide
Konya'nin 6zel unu ile hamur hazirlanir, sucuk ve Konya'nin 6zel Tulum Peyniri serpilir,
yumurta kinlarak firinda pisirilir. Konya'nin yoresel usulii ile kozde biber ve limon ilave
edilerek servis edilir.

Flat Bread with Soudjuk, Cheese and Ego: The dough is composed of special flour from Konya.
The soudjuk is put on it. The special Tulum Cheese(a very sharp and salty cheese wrapped in
goatskin) from Konya is dusted by breaking egg on it, and then, it is baked. It is served with
the lemon, and the roasted peppers prepared through the regional style of Konya.

Sebzeli Pide $390

Konya'nin 6zel unu ile hamur hazirlanir. Domates, biber ile hazirlanan malzeme eklenir,
iizerine Konya'nin 6zel Tulum Peyniri serpilir, firinda pisirilir. Konya'nin yoresel usulii ile
kdzde biber limon ilave edilerek servis edilir.

Flat Bread with Vegatables: The dough is composed of special flour from Konya. The
stuffing prepared with tomato and pepper is added to such dough. The special Tulum
Cheese(a very sharp and salty cheese wrapped in goatskin) from Konya is dusted on

it, and then it is baked. It is served with the lemon, ad the roasted peppers prepared
through the regional style of Konya.

Karisik Pide 610

1/2 Etli Ekmek, '/2 Bigakarasi, '/ Peynirli pideler bir arada Konya'nin
yoresel usulii ile kozde biber ve limon ilave edilerek servis edilir.

Mixed Flat Bread: Flat Bread with Meat '/2 Flat Bread Knife cut meat cubes
1/2, Pide with cheese /2 a combination of Konya's local style served with a
roasted pepper and lemon is added.

Gastk Special 790

Kanisik pideye ilave olarak ortasina Konya Firin Kebap ve garnitiir eklenerek servisi yapilir.
Konya'nin yoresel usulii ile kozde biber ve limon ilave edilerek servis edilir.

Gasik Special: In addition to the Mixed Flat Bread, Konya Baked Kebab and garniture is
Place in the middle of it. It is served with lemon, and the roasted peppers prepared
though the regional style of Konya.




Ozel Yapim Ayran (GUnlUk) / konya Buttermik Drink 485

lce Tea / seftaliLimon 85
Cappy / KansikVisne,Seftali Kaysi,Portakal +85
Coca Cola / coc Cola Zero 85
Cola Turka 89
Fanta / ranta 89
Sprite / sprite 89

$algam (ACIII/ACISIZ) /Tumip Juice (With/Out Hot Pepper) 585

Soda / Soda water {,65
Su (330 cl) £25
Su (L5 It) §75 e

Taze Sikma Portakal Suyu / Orange Squash

3120

Limonata El Yapimi / Lemonade 120

Karadut / Black Mulberry f,1 20



Sac Arasi Tatlisi

Sac Arasl

Finn Sutlag

Baked Rice Pudding

Irmik Tatlis|

Semolina helva

Kabak Tatlisi

Oven Baked Pumokin in Syrup

Hayrabolu Tatlisi(1 Adet)

Hayrabolu Dessert

Kinefe

Kinefe

Ayva Tatlisi

Quince Dessert

Dondurma ve Kaymak Farki 50 tl ilave edilir.

225

3160

155

+160

115

$225

155




