KAHVALTI KAHVALTI KAHVALTI KAHVALTI
Beyaz Peynir 55 cal. © Beyaz Peynir 55 cal. © Beyaz Peynir 55 cal. © Beyaz Peynir 55 cal. ©
Kasar Peynir 82 cal. © Kasar Peynir 82 cal. © Kasar Peynir 82 cal. © Kasar Peynir 82 cal. ©
Siyah Zeytin 20 cal Siyah Zeytin 20 cal Siyah Zeytin 20 cal Siyah Zeytin 20 cal
Regel 28 cal. Regel 28 cal. Regel 28 cal. Recel 28 cal
Tahin Pekmez 30 cal. Tahin Pekmez 30 cal Tahin Pekmez 30 cal Tahin Pekmez 30 cal
Yumurta 80 cal. Yumurta 80 cal. © Yumurta 80 cal. Yumurta 80 cal. ©
Siit 72 cal. © Siit 72 cal Siit 72 cal © Siit 72 cal. ©
Domates 64 cal. © Domates 64 cal Domates 64 cal. © Domates 64 cal. ©
Salatalik 5 cal © Salatalik 5 cal Salatalik 5 cal © Salatalik 5 cal ©
OGLE YEMEGI OGLE YEMEGI OGLE YEMEGI OGLE YEMEGI
Saray Gorba 212 cal. Saray Gorba 212 cal. Domates gorba 144 cal. © Domates Gorba 144 cal. ©
Yesil Mercimek 325 cal. © Sebzeli Pizza 220 cal. © Karniyarik 278 cal. © © © Sebzeli Misket Kéfte 255 cal. © © ©
250 cal. Piring Pilavi 160 cal. © Firin Makarna 291 cal. ©
Cacik 45 cal. © Ayran 84 cal. © Cacik 45 cal. © Yogurt 84 cal. ©
Un Kurabiye 140 cal. © © 88 cal. ©© St 50-10( cal. © Zeytinli Agma 150 cal. © ©
Ev Yapimi Meyve Suyu 109 cal. © Meyve Suyu 109 cal. © Limonlu Kek 133 cal. € Ayran 45 cal. ©
KAHVALTI KAHVALTI KAHVALTI KAHVALTI
Beyaz Peynir 55 cal. © Beyaz Peynir 55 cal. © Beyaz Peynir 55 cal. ©
Krem Peynir 82 cal. © Krem Peynir 82 cal. © Krem Peynir 82 cal. ©
Siyah Zeytin / Yesil Zeytin 20 cal Siyah Zeytin / Yesil Zeytin 20 cal Siyah Zeytin / Yesil Zeytin 20 cal
Tereyagi 75 cal. © Tereyagi 75 cal. © Tereyagi 75 cal. ©
Bal 63 cal Bal 63 cal Bal 63 cal
Sut 72 cal © Sut 72 cal © St 72 cal ©
Krep 60 cal. Peynirli Kalem Bérek 82 cal Gozleme 75 cal.
OGLE YEMEGI OGLE YEMEGI OGLE YEMEGI
Dugin Corba 128 Soguk Naneli Yogurt Corba 193 © Yayla Gorba 206 cal.
Nohut 325 cal. © © © Etli Taze Fasiilye Yemegi 110 cal. € Iskender Kebap/Yogurt 151 cal. © © @
Piring Pilavi 160 Firn Makarna 291 cal. ¢ 291 cal.
Cacik 84 © Mevsim Salata 80 cal. € Dondurma 106 cal. ©
iKINDI iKINDI iKINDI
Mozaik Kek 120 cal. © © 88 cal. ©© Kakaolu Kurabiye ©
St 72 cal. © Meyve Suyu 109 cal. © St Sut 72 zal
KAHVALTI KAHVALTI KAHVALTI KAHVALTI
Beyaz Peynir 55 cal. © Beyaz Peynir 55 cal. © Beyaz Peynir 55 cal. © Beyaz Peynir 55 cal. ©
Kasar Peynir 82 cal. © Kasar Peynir 82 cal. © Kasar Peynir 82 cal. © Kasar Peynir 82 cal. ©
Siyah Zeytin 20 cal Siyah Zeytin 20 cal Siyah Zeytin 20 cal Siyah Zeytin 20 cal
Regel 28 cal. Regel 28 cal. Regcel 28 cal. Regel 28 cal.
Tahin Pekmez 30 cal. Tahin Pekmez 30 cal. Tahin Pekmez 30 cal Tahin Pekmez 30 cal
Yumurta 80 cal. © Yumurta 80 cal. © Yumurta 80 cal. © Yumurta 80 cal. ©
Sut 72 cal. © Sut 72 cal. © Sut 72 cal © Sut 72 cal ©
Domates 64 cal. © Domates 64 cal. © Domates 64 cal. © Domates 64 cal. ©
Salatalik 5 cal © Salatalik 5 cal © Salatalik 5 cal © Salatalik 5 cal ©
OGLE YEMEGI OGLE YEMEGI OGLE YEMEGI OGLE YEMEGI
Mercimek Corba 144 © Ezogelin Gorba 144 © Mercimek gorba 144 cal. © Ezogelin Gorba ©
Soslu Hamburger/ Tursu /Domates 278 © 0 Kiymali Biber Dolmasi/Yogurt 250 © © O lzgara Koéfte / Finnda Patates 235 © © O Ali Nazik Kebabi 278 cal. © ©
Firinda Patates 160 Su Boregi 136 Feslegen Soslu Makarna 291 cal.
Dondurma 106 cal. © Meyve 50 cal. © © Dondurma 106 cal. © Cacik 45 cal. ©
iKiNDI iKiNDI iKiNDI iKiNDI
Kasarl Simit cal. ©© Meyve Suyu 109 cal. © St 72 cal. © Kakaolu Cupcake 120 cal. ©
Ayran 45 cal. © © Meyve 50 cal. ©




KAHVALTI KAHVALTI KAHVALTI KAHVALTI
Beyaz Peynir 55 cal. © Beyaz Peynir 55 cal. © Beyaz Peynir 55 cal. © Beyaz Peynir 55 cal. ©
Krem Peynir 82 cal © Krem Peynir 82 cal © Krem Peynir 82 cal © Krem Peynir 82 cal ©
Siyah Zeytin / Yesil Zeytin 20 cal Siyah Zeytin / Yesil Zeytin 20 cal Siyah Zeytin / Yesil Zeytin 20 cal Siyah Zeytin / Yesil Zeytin 20 cal
Tereyagi 75 cal. © Tereyagi 75 cal. © Tereyagi 75 cal. © Tereyagi 75 cal. ©
Bal 63 cal. Bal 63 cal. Bal 63 cal. Bal 63 cal.
Sut 72 cal. © Sut 72 cal. © Sut 72 cal. © Sut 72 cal ©
Patatesli Kalem Borek 83 cal. Simit 60 cal. Krep 60 cal. Krep 60 cal.
OGLE YEMEGI OGLE YEMEGI OGLE YEMEGI OGLE YEMEGI
Ezogelin Gorba 210 © Ayran Asi Corba 144 © 0 Kafkas Gorba 120 © 0o Soguk Naneli Yogurt Corba 193 cal. ©
Domates Soslu Ozbek Manti/ Yogurt 325 © © ©f Hasanpasa Kofte 235 © © ©f © o Hasanpasa Kofte 235 cal. © ©®
Sebze Sote 194 © Piring Pilavi 160 ©® Su Béregi 370 © Piring Pilavi 160 cal. © ©
Meyve 50-10( cal. © © Dondurma 106 cal. © Meyve 50-10( cal. © © Ayran 45 cal. ©
iKINDI iKINDI iKINDI iKINDI
Agma cal. © © Zeytin Ezmeli Agma cal. © © Ev yapimi meyve suyu 109 cal. © Agma cal. © ©
Ayran 45 © Ev yapimi limonata 109 cal. © Kasarl Simit 210 cal. © © Ev yapimi limonata 109 cal. ©
KAHVALTI KAHVALTI KAHVALTI KAHVALTI
Beyaz Peynir 55 cal. © Beyaz Peynir 55 cal. © Beyaz Peynir 55 cal. © Beyaz Peynir 55 cal. ©
Kasgar Peynir 82 cal © Kasgar Peynir 82 cal © Kasgar Peynir 82 cal © Kasgar Peynir 82 cal ©
Siyah Zeytin 20 cal Siyah Zeytin 20 cal Siyah Zeytin 20 cal Siyah Zeytin 20 cal
Regel 28 cal. Regel 28 cal. Regel 28 cal. Regel 28 cal.
Tahin Pekmez 30 cal Tahin Pekmez 30 cal Tahin Pekmez 30 cal Tahin Pekmez 30 cal
Yumurta 80 cal. © Yumurta 80 cal. © Yumurta 80 cal. © Yumurta 80 cal. ©
Sut 72 cal © St 72 cal © Sut 72 cal © Sut 72 cal ©
Domates 64 cal. © Domates 64 cal. © Domates 64 cal. © Domates 64 cal. ©
Salatalik 5 cal. © Salatalik 5 cal. © Salatalik 5 cal. © Salatalik 5 cal. ©
OGLE YEMEGI OGLE YEMEGI OGLE YEMEGI OGLE YEMEGI
Domates Corbasi 144 cal. © Mercimek Corba 152 cal. © © Ezogelin Corba 230 © o Mercimek Corba 230 ©
Kiymali Kabak Sandal Sefasi 278 cal. © © ©) Lavasta Et Doner 585 cal. © Citir Hindi / Patates 251 cal. © © Biber Dolma 278 J © © ©)
Erigte 150 cal. © ©) Firin Patates 291 cal. © Arpa sehriye pilavi 345 cal. Kalem Bérek 300 ©
Yogurt 84 cal © Ayran 45 cal. © Ayran 45 cal. © Yogurt 84 ©
IKINDI IKINDI IKINDI IKINDI
St 50-10( cal. © Kuruyemis 110 cal. © Kuruyemis 110 cal. © Un Kurabiye © 0
Limonlu Kek 133 cal. € Meyve cal. Meyve cal. Ev Yapimi Portakal Suyu 109 cal.
-
EP\ c’ Meniiler Sofra A.S. ve Eylboglu Egitim Kurumu Meni Planlama Komisyonu Tarafindan Olusturulmaktadir. Kaloriler 100gr tizerinden hesaplanmistir.
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