




S C A P P I  B I T E  M E N U     
Bruschet t a  ( G ) ,  (N ) ,  (D ) ,  (V )
Kendi Bruschetta'nı kendin yap   Make your own Bruschetta

F ior i  D i  Bresa o la  Va l t e l l i n ese  (D )
Bresaola eti, roka, Parmesan peyniri püresi, balzamik sirke sosu  
Bresaola meat, arugula, Parmesan cheese puree, balsamic glazed vinegar

P iz z et t a  F r i t t a  ( G ) ,  (D ) ,  (N )
Kızarmış Pizzetta, Mortadella Salamı, Stracciatella Peyniri, Fıstık
Fried Pizzetta, Mortadella Ham, Stracciatella Cheese, Nuts

Pucc ia  Sa l en t in a ( G ) ,  (D ) ,  (K )
Dana Kıymalı Sandviç, Domates, mozarella, roka, Dana kaburga eti, parmesan
Minced Beef, Tomato, Mozarella, Arugula, Beef Ribs, Parmesan

P ia t t o  F orma gg i  (D ) ,  (G ) ,  (VG ), (N)
İtalyan peynir tabağı   Italian cheese platter

P ia t t o  D i  F rut t a  (V )
Mevsim meyveleri   Seasonal fruit platter

Moz a re l l a  Ca p rese  (D ) ,  (VG )
Cherry mozzarella, domates, fesleğen    Mozzarella cheese, tomatoes, basil

Fiyatlarımıza %10 oranında servis ücreti ilave edilecektir.
Fiyatlar Türk Lirası üzerinden belirlenmiş olup, KDV dahildir. Menümüzde bulunan bazı ürünlerimiz
alerjen maddeler içerebilir veya alerjiniz olan bir maddenin içeriğine sahip olabilir. Daha fazla bilgi
almak ve diyet ihtiyaçlarınızı belirtmek için lütfen servis personelimizle iletişime geçiniz. 

10% service charge will be added to our prices.
Prices are Turkish Lira included VAT. Some of the dishes on this menu may contain allergens
or food substances which you may be allergic. Please ask your service personnel for further
information or specify any dietary requirement.   



K O K T E Y L  /  C O C K TA I L S  
I T A L I A N  C U L T U R E

Negron i
Tanqueray Dry Cin, Campari, Tatlı vermut   Tanqueray Dry Gin, Campari, Sweet vermouth

Apero l  Spr i tz

Be l l i n i  

Wh ite  Negron i
Tanqueray Dry Cin, Italiscus, kuru vermut
Tanqueray Dry Gin, Italiscus, dry vermouth
Sgropp ino

Smoky  L imonce l l o  Sour
Casamigos Mezcal, Limoncello, limon suyu    Casamigos Mezcal, Limoncello, lemon juice

S P E A K E A S Y  C U L T U R E

O ld  Fash ioned
Bulleit Burbon Viski, küp şeker, Angostura Bitters, soda
Bulleit Bourbon Whiskey, sugar cube, Angostura Bitters, sparkling water
Scapp i  Pa loma
Casamigos Bianco Tekila, Campari, Lime Suyu, Greyfurt Gazozu 
Casamigos Bianco Tequilla, Campari, Lime Juice, Grapefruit Soda
Manhattan  
Bulleit Burbon Viski, Martini Rosso, Angostura Bitters
Bulleit Bourbon Whiskey, Martini Rosso, Angostura Bitters

Long  I s l and  I ced  Tea
Ketel One Votka, tekila, rom, cin, Triple Sec, limon suyu, kola
Ketel One Vodka, tequila, rum, gin, Triple Sec, lemon juice, coke

P isco  Sour
Pisco Lapostolle , limon suyu, seker surubu, vegan köpürtücü
Pisco  Lapostolle , lemon juice, simple syrup, vegan foamer 
Margar i ta  
Don Julio Tekila, Triple Sec, limon suyu, yarım gerdan tuz
Don Julio Tequila, Triple Sec, lemon juice, half salt rim
Whiskey  Sour
Bulleit Burbon Viski, limon suyu, şeker şurubu, vegan köpürtücü
Bulleit Bourbon Whiskey, lemon juice, simple syrup, vegan foamer

Barre l  Aged  Negron i
Gordon’s Cin, Campari, Tatlı vermut   Gordon’s Gin, Campari, Sweet vermouth

Barre l  Aged  Manhattan  
Bulleit Burbon Viski, Martini Rosso, Angostura Bitters
Bulleit Bourbon Whiskey, Martini Rosso, Angostura Bitters



S I G N A T U R E  C O C K T A I L S

L ip a r i
Tanqueray Dry Cin, sake, St. Germain, limon otu şurubu, limon suyu, fesleğen     
Tanqueray Dry Gin, sake, St. Germain, lemongrass syrup, lemon juice, basil 

Ca p r i

St rombo l i
Ketel One Votka, Tatlı Ekşi Sos, Bergamot Likörü
Ketel One Vodka, Sweet Sour Sauce, Bergamot Liquor

Pa n t e l l er ia
Casamigos Mezcal, Casamigos Tekila, Portokal Likörü, Çiçek Balı Şurubu, Lime suyu
Casamigos Mezcal, Casamigos Tequilla, Orange Liquor, Flower Honey Syrup, Lime Juice

E lba
JW Black Label Viski, Tatlı Ekşi Sos, Kakule Tentür, Kayra Madre Şarap Likörü 
JW Black Label Whisky, Sweet Sour Sauce, Cardamom Texture, Kayra Madre Fortified Win

I so la  Be l l a

L in osa

Pa n a rea
Tanqueray Dry Cin, Portakal Likörü, Salatalık Püresi, Tatlı Ekşi Sos, Zencefil Suyu, Rakı Sprey 
Tanqueray Dry Gin, Orange Liquor, Cuccumber Pure, Sweet Sour Sauce, Ginger Juice, Rakı Spray

Ketel One Votka, Meyve Asidi Şurubu, Şeftali Likörü, Mürver Köpüğü 
Ketel One Vodka, Fruit Acid Syrup, Peach Liquor, Elderflower Foam

JW Black Label Viski, Scotch Butter Likörü, İsli Balkabağı Püresi, Tatlı Ekşi Sos, Süt Reçeli, Tahin Köpüğü  
JW Black Label Whisky, Scotch Butter Liquor, Smoked Pumpkin Puree, Sweet Sour Sauce, Milk Marmelade

I s ch ia
Casamigos Bianco Tekila, Mango Püresi, Acı Biber Püresi    
Casamigos Bianco Tequilla, Mango Puree, Spicy Chilli Pepper Puree  

Barmenimizin tavsiyesi / Our bartenders choice

AYIN  KOKTEYL İ  /  COCKTA IL  OF  TH E  M ON TH



B İ R A L A R  /  B E E R      V O T K A  /  V O D K A

K O N YA K  /  C O G N A CT E K İ L A  /  T E Q U I L A

Efes  P i l sen  Ş i şe   B ot t l e  33  C

Tuborg  G o ld  33  CL

Bomonti Filtresiz  Bomonti Unfiltered 50 CL
Efes  G lut en s iz   E fes  G lut en -Free  50  CL
M i l l er  33  CL
Beck 's  33  CL

Car l sbe rg
Corona
He ineken  33  CL
Gu inness  Ca n  44  CL
Budwe iser  33  CL
Erd inger  33  CL
Peron i  33  CL
Krombach er  A lko l süz  B i ra   
A l coho l-F ree  Beer

Sm i rnoff  R egu l ar

Ab so l u t  R egu l ar
Ab so l u t  C i tron
Ab so l u t  R aspb erry
Ab so l u t  M and ar i n

K ete l  One

Sto l i c hnaya  R egu l ar
R uss i an  Stand ard
R uss ian  P l at inu m
Be l ved ere
Be l uga
Gre y  Goose
T i to ' s

Don  Ju l i o  1 9 42  
Don  Ju l i o  B la nco
Don  Ju l i o  Rep osa do
Don  Ju l i o  A n e jo

O lmeca  B ia nco
O lmeca  Rep osa do
O lmeca  Ch oco la t e
Patron  A n e jo
Monte lo bos  Mez ca l

Casamigos  B la nco
Casamig os  Rep osa do

Av ion  S i lv er
Av ion  R eserv a  44

M arte l l  VS
H ennessy  VS
M arte l l  VSOP
R em y M art in  VSOP
H ennessy  XO
R em y M art in  XO

Casamig os  A n e jo
Casamig os  Mez ca l



C İ N  /  G I N      

B e e f e a t e r
R o k u  G i n

G o r d o n ' s  D r y  G i n

T a n q u e r a y  N o  1 0
T a n q u e r a y

B o m b a y  S a p p h i r e

H e n d r i c k ' s
I r i s h  G u n p o w d e r  G i n
I r i s h  G u n p o w d e r  O r a n g e  G i n
T h e  T r e e  B r o t h e r s
B r o c k m a n s

G i n  M a r e

M o n k e y  4 7

R A K I       

E f e  Y a ş  Ü z ü m  R a k ı s ı

Y e n i  R a k ı
T e k i r d a ğ  R a k ı
T e k i r d a ğ  G o l d

B e y l e r b e y i  G ö b e k
Y e n i  R a k ı  Â l â
K u l ü p  R a k ı  D e l ü k s

R O M       

H a v a n a  C l u b
B a c a r d i  B l a c k
C a p t a i n  M o r g a n
H a v a n a  C l u b  A n e j o  7  A n o s
B a c a r d i  -  C a r t a  B l a n c a
D i p l o m a t i c o

Z a c a p a

T e k i r d a ğ  G o l d
T e k i r d a ğ  G ö b e k



LİKÖRLER / LIQUEURS
S a m b u c a
C h a m b o r d
K a h l u a
A r c h e r s
L i m o n c e l l o
C a r d i n a l  M e l o n
S a f a r i
M a r t i n i  R o s s o
M a r t i n i  B i a n c o
M a r t i n i  E x t r a  D r y
F e r n e t  B r a n c a
A p e r o l
S a k e
A m a r e t t o
S o u t h e r n  C o m f o r t
C a m p a r i
J ä g e r m e i s t e r
B a i l e y ’ s
C o i n t r e a u
D r a m b u i e
F i r e b a l l
M a z e t t i  G r a p p a  A r n i e s
A r a k  M t a l l a t
P i s c o  L a p o s t o l l e



V İ S K İ  S E Ç E N E K L E R İ  /  W H I S K E Y  S E L E C T I O N

Ma ca l l a n  1 2  YO
S ing l et on  1 2  YO
G len l iv et  1 2  YO
G len f idd i ch  1 2  YO
Mort la ch  1 6
Ca rdh u  1 2
Ma ca l l a n  1 8  YO

S I N G L E  M A L T
S P E Y S I D E

K a v a l a n

T A I W A N E S E

H i b i k i
T h e  C h i t a
K a m i k i
T h e  s a n - i n

J A P A N E S E

Glenmorangie 10
D a lmore

H I G H L A N D

L a ga v u l in  1 2  YO  
L a ga v u l in  1 6  YO
L a p h roa igh

I S L A Y

T a l i s k e r  1 0
J u r a  1 2  Y O

I S L A N D

T u l l a m o r e
J a m e s o n
J a m e s o n  B l a c k  B a r r e l

I R I S H

C a n a d i a n  C l u b
W o o d f o r d  R y e

R Y E

B L E N D E D

M onkey  Shou ld er  Or i g i na l
M onkey  Shou ld er  Sm okey

B O U R B O N  &  T E N N E S S E E

J i m  B e a m
G e n t l e m a n  J a c k

B u l l e i t  B o u r b o n

J a c k  D a n i e l ’ s
J a c k  D a n i e l ’ s  A p p l e
Jack  Dan i e l ’ s  S i ng l e  Barre l
Jack  Dan i e l ’ s  F i re
Wood ford  R eserve

S C O T C H

J W  R e d  L a b e l

B a l l a n t i n e ’ s
J & B
D i m p l e  G o l d  S e l e c t i o n
C h i v a s  R e g a l  1 2  Y O
C h i v a s  R e g a l  1 8  Y O
C h i v a s  R e g a l  2 1  Y O  
R o y a l  S a l u t e
C h i v a s  R e g a l  2 5  Y O

J W  B l a c k  L a b e l
J W  D o u b l e  B l a c k
J W  G o l d  L a b e l

J W  B l u e  L a b e l
J W  1 8  Y e a r s



S I C A K  İ Ç E C E K L E R  /  H O T  B E V E R A G E S
Ronn efe ldt  Ça y  Seçenek ler i    R onne fe ld t  Tea  Se l ect ions  
Sustainably Certified Product
Ka fe in s iz  Ka hv e    D eca ffe i nate d  Coffe e
E sp resso    D oub le  Esp resso
Türk  Ka hv es i    Turk ish  Coffe e
A mer ica no
Ca p p ucc ino  (D )
Ca fe  Moch a  (D )
Buz lu  Ka hv e    I ced  Coffee  
Ca fe  L a t t e  (D )

O r g a n i c s  b y  R e d  B u l l  G i n g e r  A l e
T h o m a s  H e n r y  T o n i k
T h o m a s  H e n r y  E l d e r f l o w e r
P e r r i e r  3 3  C L
S a n  P e l l e g r i n o  2 5  C L
S a n  P e l l e g r i n o  7 5  C L
C o c a  C o l a  O r i g i n a l ,  Z e r o ,  L i g h t
S p r i t e
F a n t a
I c e d  T e a

M E Ş R U B AT L A R  /  S O F T  D R I N K S
Ş i ş e  S u  3 3  C L   B o t t l e  W a t e r  3 3  C L

M a d e n  S u y u   S p a r k l i n g  W a t e r  3 3  c l  
M a d e n  S u y u   S p a r k l i n g  W a t e r  7 5  c l  
S c h w e p p e s  T o n i k   S c h w e p p e s  T o n i c  
R e d  B u l l  E n e r j i  İ ç e c e ğ i   R e d  B u l l  E n e r g y  D r i n k  
O r g a n i c s  b y  R e d  B u l l  T o n i k   T o n i c

Ş i ş e  S u  7 5  C L   B o t t l e  W a t e r  7 5  C L






