
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

FOOD MENU 
 
         

SOUPS              

 

Soup of The Day         

Please ask your server for the ingridients  

and allergens of “soup of the day” 

 

Tomato Soup (C)(G)(D)(V)(So)       

oven baked Çanakkale tomato,Afyon clotted cream,  

mini mozzarella 

 

Lentil Soup (C)(G)(V)(D)       

croutons and lemon 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Prices are in Turkish Lira and includes VAT.   
 
Some of the dishes on this menü may contains allergens or 
food substanced which you may be allergic.                                                                                        
Please ask your waiter for further information or specify any dietary requirements. 
 
*Please see the allergen icons’ explanation on the last page 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

SALADS & STARTERS              
 

Buffalo Mozzarella (N)(D)(V)(Vit)      

vine ripened tomatoes, basil coulis 

caramelized walnut and truffle oil 

 

 

Zucchini Carpaccio (N)(D)(V)(Vit)      

avocado, leaves, parmesan, “verge” sauce 

 

 

Classic Caesar Salad (Cr)(F)(G)(D)(E)     

Romaine lettuce, beef bacon bits, croutons, 

egg and classic caesar dressing 

 

add ons;  

roasted beef        

grilled chicken        

grilled prawns        

 

  

Swiss Garden Leaves Salad (A)(So)(M)(C)(V)    

fresh garden leaves, green apple, caramelized walnut, 

celery and red wine dressing 

 
 
QuinoaTabbouleh Salad (So)(V)(Vit)(Vg)     

white quinoa, parsley, mint, chives, tomato, lemon, 

Ayvalık olive oil dressing 

 

 

Nicoise Salad (F)(E)(M)(G)(So)       

tuna fish, potato, tomato, green beans, anchovy, 

black olives, egg, lettuce, onion, olive oil ''vinaigrette'' sauce 

 

 

Smoked Salmon Tartare  (F)(M)(So)(G)(E)      

smoked salmon, salmon roe, onion,  

caper and mustard dressing 

 
 

 

 

 

Prices are in Turkish Lira and includes VAT.   
 
Some of the dishes on this menü may contains allergens or 
food substanced which you may be allergic.                                                                                        
Please ask your waiter for further information or specify any dietary requirements. 
 
*Please see the allergen icons’ explanation on the last page 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

FROM OUR STONE OVEN              

 

Pizza “Margarita” (D)(G)(E)      

tomato, basil and mozzarella cheese 

 

Pizza “Salmone e Arugula” (D)(G)(F)(E)(C)     

smoked salmon, arugula and mozzarella cheese 

 

Pizza Soujouk (D)(G)(E)       

tomato, mozzarella and Turkish spiced soujouk 

 
  

 

SANDWICHES and BURGERS 
 
The Club Sandwich (E)(G)(D)(M)       
chicken, tomato, lettuce, bacon, mayonnaise on white bread  
 
The Breakfast Club Sandwich (E)(D)(G)(M)      
grilled chicken breast, beef bacon rashers, 
freshly prepared fried egg, lettuce, tomato, steak fries and mayonnaise 
   

“Ayvalık” Toast (D)(G)(S)        

Turkish spicy soujouk, “kashar” cheese, tomato and potato fries 

 

Turkish Toast (D)(G)(S)        

choice of wheat bread or white bread, “kashar” cheese 

Turkish spicy soujouk, Mediterranean greens and potato fries 

 
Gourmet Beef Sandwich  (C)(E)(Ssm)(M)(G)(D)     
Grilled beef fillets, English mustard, caramelized onion, mushroom, 
farm French potato wedges and truffle oıl  
 

The Beef Burger (G)(D)(M)(Ssm)(E)      

beef pattie, lettuce, tomato,  

mayonnaise and gherkin on a sesame seed bun 
 

add ons         
 

cheddar cheese 
toppings: smoked bacon, sliced avocado, fried egg or creamed mushroom 
 
Falafel Sandwich (V)(Vg)(Ssm)(G)      
chickpea balls, lettuce, tomato,   
Arabic bread, tahini sauce, steak fries 
 
 

        
Prices are in Turkish Lira and includes VAT.   
 
Some of the dishes on this menü may contains allergens or 
food substanced which you may be allergic.                                                                                        
Please ask your waiter for further information or specify any dietary requirements. 
 
*Please see the allergen icons’ explanation on the last page 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

PASTAS             
 

Kayseri “Mantı” (D)(E)(G)(So)       
minced meat stuffed pasta balls, 
served with yoghurt tomato and herbs 
 
Singapore Noodle (Cr)(S)(E)(G)      
noodle, shrimps, bean sprouts seasonal vegetables,  
chives, light and dark soy sauce  
   
Zucchini Noodle (V)(D)(Vit)      
pesto sauce 
 

PASTA VARITIES 
Choose your favorite pasta & sauce 
spaghetti     
penne                 
fettuccini 
spaghetti  
penne (gluten free) 
 
Sauces 
tomato and basil        
bolognese(C)(D)        
creamy salmon(F)(D)       
carbonara(D)(E)        
 

 
 

FROM THE SEA 
 

Baked Salmon (F)(So)(C)(N)(D)(Vit)      

oven baked Norwegian salmon, sautéed spinach, parmesan,  

mashed potatoes and thyme lemon sauce 
 

 

Seared Farm Sea Bass (F)(So)(C)(D)(Vit)     

carrot, garlic potato, broccoli and citrus sauce 

 

Sea Bream Meuniére (F)(So)(D)(Vit)     

potato purée, glazed mushrooms, capers and lemon 

 

        
 
 
 
 
 
 
 
Prices are in Turkish Lira and includes VAT.   
 
Some of the dishes on this menü may contains allergens or 
food substanced which you may be allergic.                                                                                        
Please ask your waiter for further information or specify any dietary requirements. 
 
*Please see the allergen icons’ explanation on the last page 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
  

 
AROUND THE GLOBE 
MAIN COURSES        

 

Veal Zurichoise  (So)(Cr)(D)(A)      

creamy mushroom, white wine, onion, gravy and rosti potato 

 

Indian Chicken Butter Masala (M)(N)(D)(Pn)(So)(Cr)(E)   

marinated chicken, garlic, ginger, coconut cream,  

blend of northern Indian spices and rice 

 

Schnitzel Vienna Style (D)(E)(M)(G)(So)(Cr)    

pan fried breaded chicken breast and potato salad 

 

“Ali Nazik” (So)(D)(E)(G)      

diced tenderloin of beef set on smoked eggplant and 

yoghurt combination, flovored with spicy herbs and butter  

 

 

FROM THE BUTCHER 
 

Beef Tenderloin (200 g) (C)(D)       
 

Lamb Chops (4 pieces)   (C)(D)      
 

Half Chicken   (C)(D)       
 

Grilled Meatball (5 Pieces) (C)(D)(E)     

from the butcher orders, include side dish and sauce 

 

Side Dishes 

seasonal vegetables rice or selection of potatoes, 

parmesan mashed potatoes fried potato wedges or 

steak fries with truffle oil  

 

 

Choice of Favorite Sauces 

pepper corn sauce port wine sauce garlic and 

herb butter creamy mushroom or mustard sauce 

 

 

 

 

        
Prices are in Turkish Lira and includes VAT.   
 
Some of the dishes on this menü may contains allergens or 
food substanced which you may be allergic.                                                                                        
Please ask your waiter for further information or specify any dietary requirements. 
 
*Please see the allergen icons’ explanation on the last page 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

DESSERTS              

 

 

Swissôtel Chocolate Cake (G)(D)(E)(N)(Pn)(Ssm)   

made of Swiss chocolate and vanilla ice cream 

 

New York Cheesecake (G)(D)(E)(N)(Pn)(Ssm)    

with mix red fruit compote and whipped cream 

        

Tiramisu (A)(G)(D)(E)(N)(Pn)(Ssm)     

“lombardi” mascarpone cheese, , 

 “savoiardi” biscuit espresso and kahlua 

     

Baked Rice Pudding (G)(D)(E)(N)(Pn)                

vanilla ice cream 

 

Crème Brulee (G)(D)(E)(N)(Pn)(Ssm)      

“Balıkesir” milk cream, vanilla, strawberry and basil 

      

Seasonal Fruit (Vit)       

 

Selection of Ice Creams & Sorbets (per scoop)    

(So)(Ssm)(S)(G)(D)(E)(N)(Pn)(Vit) 

 

 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

        
Prices are in Turkish Lira and includes VAT.   
 
Some of the dishes on this menü may contains allergens or 
food substanced which you may be allergic.                                                                                        
Please ask your waiter for further information or specify any dietary requirements. 

 
(A)Alcohol, (P)Pork,(V)Vegetarian,(Vit)Vitality, (Vg)Vegan 

(G)Gluten, (Cr)Crustaceans, (E)Eggs, (D)Dairy Product, (F)Fish,                       

(M)Mustard, (Pn)Peanut, (S)Soy, (C)Celery, (L)Lupin, (N) Nuts,                                                                                                                                                     

(So)Sulphur dioxide and Sulphites, (Ms)Molluscs, (Ssm)Sesame 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

BEVERAGE MENU  

TEA SELECTIONS       
Turkish tea       
black tea selections (Tea Bag)     
herbal tea selections      
green tea selections      
fruit tea selections       
   

COFFEE SELECTIONS   
decaffeinated coffee      
instant coffee       
filter coffee       
espresso / dbl espresso      
Turkish coffee       
americano       
macchiato (D)       
cappuccino (D)       
cafe mocha (D)       
hot chocolate (D)       
iced coffee (D)       
cafe latte (D)       
latte macchiato(D)        
hazelnut cappuccino (D)      
caramel cappuccino (D)      
 

SOFT DRINKS  
energy drink       
still water 33 cl / 75 cl      
 ‘ayran’ (D)       
soda water       
schweppes - tonic       
perrier 33 cl       
san pellegrino 25 cl  / 75 cl      
ginger ale       
coca cola, light, zero, fanta, sprite     
cappy fruit juices       
ice tea peach / lemon      
 

FRESH FRUIT & VEGETABLE JUICES 
orange juice       
grape fruit juice       
carrot juice       
apple juice       
 

GIN SELECTIONS    5 cl 9 cl 
gilbeys       
gordon’s       
bombay sapphire      
hendrick's      

 
 
 
 
 
Prices are in Turkish Lira and includes VAT.   
 
Some of the dishes on this menü may contains allergens or 
food substanced which you may be allergic.                                                                                        
Please ask your waiter for further information or specify any dietary requirements. 
 
*Please see the allergen icons’ explanation on the last page 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

BEERS (G)       

efes pilsen 33 cl       
efes light 33 cl       
bomonti 33 cl        
efes gluten free 50 cl      
miller 33 cl        
bud        
beck’s 33 cl        
corona         
tuborg gold 33 cl        
heineken 33cl       
budweiser 33 cl        
 

APERITIVES     5 cl 9 cl  

aperol       
campari       
  

RAKI        

yeni rakı       
tekirdağ rakı      
efe yaş üzüm rakısı      
tekirdağ altın seri      
 

RUM  
malibu (D)      

havana club blanco      
janeiro cachaca      
bacardi carta blanca     
    

TEQUILA  
olmeca silver       
        

VODKA (G)    
gilbeys       
absolut regular      
stolichnaya regular      
belvedere      
beluga       
grey goose      
 

WHISKIE (G)   
johnnie walker red label      
ballantine's      
j&b       
johnnie walker black      
chivas regal 18 year old      
johnnie walker blue      
glenlivet 12 yo      
glenmorange lasanta     
talisker       
jim beam       
jackdaniel’s      
jameson       
 
 
Prices are in Turkish Lira and includes VAT.   
 
Some of the dishes on this menü may contains allergens or 
food substanced which you may be allergic.                                                                                        
Please ask your waiter for further information or specify any dietary requirements. 
 
*Please see the allergen icons’ explanation on the last page 

 
 

 

 

 



 

 

 
 
 
WINE LIST 
 
      

SPARKLING WINE & CHAMPAGNE  gls btl origin 

 
Kavaklıdere,Altın Köpük      cappadocia 
Rufino, Prosecco D.O.C.      italy 
Moet Chandon Brut      france  

 
 
WHITE WINE 
 
Kavaklıdere, Misket,        aegean 
Kavaklıdere Selection, Narince Emir     cappadocia 
Kavaklıdere Ancyra, Narince      middle anatolia 
Sevilen, İsa bey, Sauvignon Blanc     aegean 
Kavaklıdere, Egeo Sauvignon Blanc     aegean 
Nif Bağları, Chardonnay- Solaris     aegean 
Urla,Chardonnay       aegean 

             
 
RED WINE  
       
Kavaklıdere, Ancyra, KalecikKarası     middle anatolia 
Urla, Cabarnet Sauvignon      aegean 
Kavaklıdere, Ancyra, Öküzgözü     middle anatolia 
Kavaklıdere, Ancyra, Merlot      aegean 
Kavaklıdere, Ancyra, Cabernet Sauvignon, Syrah    aegean 
Kavaklıdere, EgeoBlend      aegean 

 
 
ROSE WINE         

Kavaklıdere, Ancyra “Blush”      aegean 
Sartori, Pinot Grigio Blush      italy 
Kavaklıdere Egeo Roze       marmara 

 
 
SWEET WINE    

 
Kavaklıdere,Sultaniye      aegean 
 
 
 
 
*All wine selections includesulphites.. 

 

        
Prices are in Turkish Lira and includes VAT.   
 
Some of the dishes on this menü may contains allergens or 
food substanced which you may be allergic.                                                                                        
Please ask your waiter for further information or specify any dietary requirements. 

 
(A)Alcohol, (P)Pork,(V)Vegetarian,(Vit)Vitality, (Vg)Vegan 

(G)Gluten, (Cr)Crustaceans, (E)Eggs, (D)Dairy Product, (F)Fish,                                                  

(M)Mustard, (Pn)Peanut, (S)Soy, (C)Celery, (L)Lupin, (N) Nuts,                                                                                                                                                     

(So)Sulphur dioxide and Sulphites, (Ms)Molluscs, (Ssm)Sesame 

 


