SIMURG
INN

natural and local delights

We wish your gastronomic experience at Simurg Inn will be full of zest, delight, and
appetite. We have selected each ingredient carefully for you, from the blue-green
nature, fertile soil, healing herbs and fruit-filled trees of the Aegean region ...

We try to adapt our principles of sustainability, to our kitchen as well, and we serve
local delicacies with a different chef's menu every night.

We tried each of our local wines and our specially crafted signature cocktail recipes
for you.

Welcome to our table.
Simurg Inn Family,

If you have any allergies please inform us.
Chef’s lunch menu is served between 13.00 ve 17.00
Chef’'s dinner menu is served between 20:00 ve 21.30



TODAY

a la carte

French Onion Soup 350 Chef Menu 3000
Doraman cheese Served between 20.00/21.30.

Our daily menu is changing
Broccoli and Cardamom 350 according to the seasons and
Soup the farmer's market. Please ask
Homemade Chili Crisp out team about today's menu.

Cheese Plate 950
Garden Salad 300 Gemedere and Idamera Cheeses
Greens from the Garden, Leek
Vinaigrette Charcuterie & Cheese Plate 1450

. . Smokes Meat & Tongue, Gemedere

Mushroom Gravy
Mashed Potatoes Snacks Plate 750

Zucchini Fritters, Samosa, Papas
Chicken Schnitzel with 700
Celeriac Slaw Pumpkin Fritters 250
House Made Pickles Yoghurt, Pichles
Simurg Toastie , Garden 650 Chicken Wings 300
Salad Mint Chutney
Pickles,Cured Meat,Cheese

650 Papas 250

Lasagna Bolognese Pichled Mustard Seeds
Hamburger 750 Profiterole 375
Available only on week-ends
Taco 650 5 o'clock Cake our treat

Lamb strips, Basil Cream, Pickle

If you have any allergies please inform us.
Our snack menu and A la carte menu is between 13.00 ve 17.00.



BAR

signhatures

Camus
Tanqueray, Citrus, Sumac
Lime, Sumac Rim

Satsuma
Kettel One
Lemon, Orange J, Satsuma, Lime

Kamkat
Tanqueray/ Orange Mix
Limon, Fermented Kumkat

Kuzukulagi
Kettel One
Sorrel, Plum, Lemongrass, Lime

Ginger Collins
Tanqueray, Stevia,
Lime

Lavanta&Bergamot Sour
Singleton, Citrus, Lavender, Zest

Vizla
Cas.Reposado, Skinos, Lime

750

750

750

750

750

750

780

Holy Basil
Don Julio, Malibu, Citrus,
Chili, Tulsi

Reyhan Smash

Tanqueray, Basil, Lime,Sugar Syrup

Mayahuel
Cas.Mezcal, Tanqueray, Punica,
Lime

House BloodyMarry
Belveder, Tomato, Celery
Worcestershire, Radish

Lush
Rosemary Vodka and Coconut
Clarification, Wine

Chilli Margarita
Cas.Blanco, Citrus, Chili Pepper

House Margarita
Don Julio / Cas.Mezcal
Lim, Celery Salt Lime

If you have any allergies please inform us.
All cocktails have a vegan option.

750

750

780

800

750

750

780



Whiskey

The Glenlivet Founder's Reserve

The Glenlivet 12
The Glenlivet 15
The Glenlivet 18
Singleton
Scapa Glansa

Johnnie Walker Blue Label
Johnnie Walker Double Black
Johnnie Walker Black Label

Johnnie Walker 18
Cardhu 12

Cardhu 15

Cardhu Gold Reserve
Mortlach 12
Glenkinchie 12
Lagavulin 8
Macallan Terra
Talisker 10

Hibiki

Kamiki

Gin

Tanqueray No. Ten
Tangueray London Dry
Hendricks

Vodka
Ketel One
Belvedere
Titos

Cognac
Hennesy

Martell VS
Courvoisier VSOP

Dijestif

Grappa
Limoncello
Sambuca Morena

630
700
800
1100
600
810
2350
700
640
860
700
800
1000
5
800
1250
1150
750
1750
1350

700
650
800

620
1000
900

720
1000
850

620
620
620

Raki Kadeh 20c| 35c!

Beylerbeyi 580
Yeni Raki 500
Yeni Raki Pus
Tekirdag A.Seri
KulUp Raki

Tekirdag Gbk.

Tequila

Patron Silver

Don Julio Blanco
Casamigos Blanco

Casamigos Reposado

Casamigos Anjeo

Casamigos Mezcal

Beer

Efes Pilsen 50cl
Bud 50cl
Bomonti Filtresiz
Corona Cerveza

Hot Drinks

Su

Soda

Coca Cola/ Zero
Iced Americano
Iced Latte
Mocktail
Karadut Suyu

Ev Yapimi Limonata

Cold Drinks
Gay

Turk Kahvesi
Filtre Kahve
Espresso
Americano
Cappucino
Latte

Cortado

Caffe Macchiato

1200 2300
1750

2000
1900
2000

70cl!

4500
2850
4000
3500
3400
4000

850
825
650
670
700
800

400
420
430
475

50
150
160
200
250
450
300
250

our treat
160
200
160
200
250
250
200
200



WINE

from the region

White Wine

isabey Sauvignon Blanc
Prodom Sauvignon Blanc
Prodom Chardonnay
Akuerela Sultaniye

7 Bilgeler Anaxagoras

7 Bilgeler Vindemia Guz

7 Bilgeler Khilon

7 Bilgeler Khilon FUme Blanc
Chamlija Quartz Fume
Chamlija Sauvignon Blanc
Corvus Tenedos Chardonnay
Corvus Zeleia

Corvus Blend Bianco

Rosé Wine

Gurbuz Rose

Prodom Rose

Sevilen Innocent Angel
7 Bilgeler Lasos

Corvus Rose De Grenache 2023

Champagnes

Rufino Prosecco

Yasasin

Veuve Clicquot

Moét & Chandon imperial Brut
Mumm Cordon Rouge

3000/600
2750
2800
2700
3000
3000
3200
3300
3750
3800
2850
2850
4000

2750/550
2800
3000
3150
3200

3500
3700
8000
13000
12000

Red Wine

isabey Cabarnet S. Merlot
Chamlija NeVv'i S. M.
Prodom Syrah P. V. C. Fr.
Prodom Kalecik Karasi

Chateau Kalpak Cab.Fr.Cab.Sav.Mer.

Chateau Kalpak Cab.Fr.
Porta Caeli Ament Blend

7 Bilgeler Pythagoras

7 Bilgeler Karasakiz

Corvus Corpus 2011

Corvus Vineyards Corpus 2018
Corvus Corpus 150cl 2009
Corvus Corpus 150cl 2014
Corvus Blend no:6 150c| 2009
Corvus Blend no:8 150c| 2013
Corvus Blend no:5150c| 2008
Corvus Blend no:4 150cl 2007

Sweet Wine

Corvus Passito

3000/600
5000
3500
3000
5000
5200
6000
3500
3000
8000
5200
13000
11000
13000
9300
14000
15000

3700



HERBS

from the garden

Four Season 250
Pomegranate, Lemon, Honey, Ginger

Masala 300
Ginger, Cardamon, Cinimon, Clove,

Milk, Sugar

Mix From The Garden 300

Choclote Peppermint, Tulsi, Sage,
Thyme, Rosemary, Geranium...

from o'organik

Energy 200
Rosemary, Olive Leaves, Coriander,
Mulberry Leaves, Orange

Resilience 200
Hawthorn flower, Olive Leaves, Calendula,
Elderberry Blossom, Thyme

Tranquil Sleep 200
Lavender, Mint, Daisy, Melissa

If you have any allergies please inform us.



