


Gore kasabasindaki bu yolculugumuzda siz degerli misafirlerimizin destegi ile yildan yila oduller alarak
devam ediyoruz. Logomuzda yer alan Eski Gore kasabasinda dogan Yonetim Kurulu Baskanimiz Sayin Musa
ERTAS kasabasini gelistirmek adina her daim ilerivizyon ile calistl.

Her mevsim ayri guzellikleri olan kasabamizda kavak agdclarlnln essiz sesive dada cikan koyunlarin sesi
her daim bize daha cok ilhamverdi. Ayrica Tilha periside bize guzelllglnl gosterdi. Bumenimtize askimizi
kattik ve umariz ki ayni ask size de gecer.

2013 -2016 -2017 -2018 ve 2010 yillarinda Tripadvisor tarafindan ‘Miikemelliyetlik odullerini aldik, 2016
yllinda Ingiltere’de yayin yapan Lux Dergmnde ‘Diinyanin Enlyi Balayl Oteli” odulltine layik goruldik
sonrasinda 2018 ve 2010 yilinda Rolls Royce'un sponsorlugunda gerceklesen International Hotel Awards
tarafindan ‘En lyi Sehir Oteline’ layik gorulddk, Z0Z0 yilinda Tripadvisor tarafindan ‘Seyahat Severlerin
Tercihi’ ( Traveller’s Choice) oduiltn aldik yine 2020 yilinda Otelpuan.com tizerinde 122 bin otel arasindan
Tiirkiye'nin En Begenilen 100 oteli’ arasinda girdik ve 2020 yili sonunda Kayak.com tarafindan
‘Turkiye'nin En Liiks Oteli” secildik. Z0ZIylnin ilk oduliing ise THA tarafindan ‘Seyahat ve Misafirperverlik
( Travel & Hospitalty) odultne layik goruldik. Yonetim Kurulu Baskanimizin vizyonu ile her daim ileriye
donuk yaptigimiz bu islerde siz degerli misafirlerimize birbirinden dzenli ve son bir yildan beri tizerinden
calistigimiz recebelerlnl anneanne ve babaannelerimizden aldigmiz, 6zenle sectigimiz, denemelerini
yaptigimiz Anadolu mutfadi ile modern yemek ritueli olan Steak (izerine olusturdugumuz menileri
taraflariniza sunmaktan buyuk gurur duyuyoruz.

Hikayesi olmayan yemek olmaz vizyonu ile daha once hic tatmadiginiz Anadolu'nun yoresel lezzetlerinive
dry age steaklerimiz ile damak tadinizi en yukseklere ukarmdya hazir olun. Yazlari kendi bahcemizde
urettigimiz sebzelerimizi taze dalindan kopararak sizlere servis ediyor ve Kis icin ise yazdan £am
sebzelerimizi stokluyor ayni dalindaki tadi sizlere vermek icin 6zenle cahxlyoruz Oduilla sefimizin her bir
recetesi daha once hic olusturulmadi. 12. yizyildan ginimize uzanan yemek portioyamizde
damaklarinizin tatmadigi bir yolculuga hos geldiniz.

We continue this journey in the town of Gore with the support of you, esteemed guests by receiving
awards by yeraly. Ertas Grup Chairman of the Board Mr. Musa ERTAS who was born in the town of old town
of Gore which can be seeninlogo, has always worked with a forward vision in order to develop his town.

The unique sound of poplar trees and the sound of the sheep climbing up the mountains in our town,
which has different beauties every season has always inspired us more. Also Tilha fairy showed us her
beauty to us. We added our love to this menu and we hope that the same love will pass it to you as well.

We received the Excellence Award from Tripadvisor in 2015 -2016 -2017 -2018 and 2019 we were
awarded the 'Best Honeymoon Hotel in the World' in Lux Magazine published in United Kingdom in 2016,
and then the ‘Best City Hotel Awards’ held in 2018 under the sponsorship of Rolls Royce. We have been
awarded Traveller's Choice’ award 2020 by Tripadvisor. We entered we received the award again on
Otelpuan.comin 2020, 122 thousand hotels in “Turkey's Most Admired 100 hotels’ and at the end of
2020 in Turkey by Kayak.com had been selected as ‘Best Luxury Hotel Turkey'. We were deemed
worthy of the first award of 2021 by the ‘Travel & Hospitalty Award’ by THA. With the vision of our
Chairman of the Board: We are always proud to present, to you, our esteemed guests, the recipes that
we have been working on for the last one year, caretully selected from our grandmothers recipe  and
prepared on Anatolian Cuisine and Steak as modern food ritual.

With the vision of no meal with no story mission, be ready to raise your taste buds to the highest level
withthe local flavors of Anatolia you have never tasted before and our dry age steaks. We take our
vegetables that we produce in our own garden inthe summer and serve them to you by picking them
from their fresh branches, and for the winter we do stock all our vegetables from the summer and
worK diligently to give you the taste of the same branch. Every recipe of our award-winning chef has
hever been created before. Welcome to a journey that your tongue has not tasted in our food portfolio
dating back from I2th century.
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BAMYA.CORBASE: " =" UGN ./ N € 8.00

Orta Anadolu'da yapilan bamya corbasi klasik meniilerde ara yemegi olarak onem arz eder. Kurutulmus cicek
bamyalar ve kusbasi et ile hazirlanir.

OKRA SOUP

Okra soup made in Central Anatolia is impor tant as a snack in classic menus. It is prepared with dried
flower okra and meat cubes.

GELI IRME ...................................................................................................... € 6!00

Organik yogurt ile pathicanlari susam yagi ile birlestirdik. Bu ara sicak sizi 16. ytizyil olan
Anadolu mutfagina geri gotiirecek.

EGGPLANT

We combined organic yoghurt and eggplants with sesame oil. This hot break will take you back to Anatolian
cuisine, which was the 16th century.

AGPAKLA | o N o €10.00

Gore kasabasinda halkin sade ce kendi bahgesinde iireftigi organik fasulyeler kurutulmus kaburga suyusun da pisirilir
ve sonrasinda yine evin kendi iirettigi salca ile yapilir. Bu fasulyeyi disarida bulmaniz imkansizdir. Diger fasulyelerden
farki ise kabuk kismi¢ok ince olup pisirildikien sonra bile tiim proteinlerini kabuk icinde gizli olarak tutmasidir.

BEANS IN POT

According to the town, organic beans produced only in their own garden are cocked in dried rib broth and then made with
tomato paste produced by the house itself. It is impossible to find this bean outside. The difference from other beans is that

the shell part is very thin and it keeps all the proteins hidden in the shell even after being cooked.

RUMI SALATASIOY): e = s 00 s € 6.00

Sindirimi rahatlatan ve besin degeri yliksek olan kirmizi marul ile ananasin dengeleyici seker oranive
yoresel yesilliklerin birlesimi yapilir. Ozellikle kirmizi et ile tiiketildiginde midenizi rahatlatir.

RUMI SALAD

It is made with the balancing sugar ratio of red lettuce and pineapple, which relaxes digestion and has

high nutritional value. Especially when consumed with red meat, it relexes your stomach.
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PERAVU MANTIN) il i €10.00

Kapadokya'nin en bilinen ama sadece koy kadinlarinin evlerinde eslerine 6 zellikle yaptig: yoresel
mantidir. Yoresel oldugu kadar damaklarinizi senlendirecek bu manti icinde ayrica Kapadokya'nin
yoresel peyniri de bulunmaktadir.

PERAVU SYTLE TURKISH RAVIOLI

The best known in Cappadocia is the local ravioli village womens make especially for their husband
who artrives late in the evening. This ravioli, which will cheer your palate as much as it is local,
this ravioli filled the local cheese of Cap padocia

FIRINDA MAKARNA € 6.00

Kendi iirettigimiz makarnalar ile birlikte yapilan italyan usuliine benzeyen bu yemegimizi Anadolu mutfag:
tarzinda yeniden sekillendirdik. Tiim tiriinlerimizi organik olarak yaptik ve size 6zel olarak hazirladik.

OVEN BAKED PASTA

We reshaped this Italian-style dish made with pasta we produce to the style of Anatolian cusine
We made all our products organically and prepared specially for you.

ELBASAN TAVAREGUEIE By o o () €19.00

Orijinal ismi Tave Kosi olan bu yemek Arnavutluk'un sehri olan Elbasandan gelir. SonrasindaYunanistan'a ve
ondan sonrada 12. yiizyil baslarinda Tiirk yemeXkleri arasina girer. Kuzu eti ve sebzeler ile birlikte yapilir.
Osmanli mutfaginda da yeri vardir. Yumusacik etiyle damaklarinizda iz birakacagindan eminiz.

TAVE KOSI

Originally named Tave Kosi, this dish comes from Elbasan, the city of Albania. It later entered Greece and after that,
in the early 12th century, among Turkish dishes. It is made with lamb and vegetables. It also has a place in Ottoman
cuisine. We are sure that it will leave marks on your palate with its soft flesh.

GUZLAMA €19.00

EskKi kiiltiirlerden gelen bu yemek Osmanli halkinin sokak yemegi olarak bilinir. Dananin yanak
kismindan yapilir. Cevizin pekmez ile dansi.

OTTOMAN STREET

This dish from ancient cultures is known as the street food of the Ottoman people. It is made from the
cheek part of the calf. Its protein level is high and people believe it keeps them vigorous and firm.
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GELENEKSEL SUNUM ILE COMLEK KEBABI ___ €21.00

Kapadokya bolgesinin kendine 6zgii tatlarindan birisi de meshur testi kebabidir. Baslangic itibariyle
tandir kiltira etrafinda olusan bir yemektir. Pana eti ile birlikte olusan bu yemek icerisinde etin tadini
ve yagini dengeleyen sebzelerile birlikte hazirlanir. Farkli bir sunum ile size 6zel olarak yapilir.

TRADITIONAL PRESENTATION OF POT KEBAB

One of the unique tastes of the Cappadocia region is the famous Pot kebab. Initially, it is a dish
formed around tandoori culture. It is prepared with vegetables that balance the taste and fat of

the meat in this dish, which consists of beef It is specially made for youwith a speical presentation.

AYVABORANASI .. . o Lo n e €14.00

Osmanli saray mutfaginda yapilan ve 6zellikle Fatih Sultan Mehmet Han'nin en ¢ok sevdigi yemeklerden
bir tanesidir. Nevsehir mutfag: geleneklerine gére ayva, kuzu eti, sogan, pekmez ve baharaftlar ile bir araya
gelerek ortaya enfes bir lezzet ¢cikariyor.

STUFFED QUINCE

It is one of the dishes prepared in the Ottoman palace kitchen and especially liked by Fatih Sultan
Mehmet Han. The quince borana, which also finds a place in Nevsehir city cuisine, comes together
with quince, lamb meat, onion, molasses and spices to create a delicious taste.

OSMANLI SARAY MUTFAGINDAN BILDIRCIN DOLMASI RITUELI €21.00

Bircok Osman i sultaninin ava merakli oldugu, 6zellikle Fatih Sultan Mehmet'in sik sik ava ¢iktig1 rivayet edilir.
Avlandiktan sonra mola verilir, hizmetkarlar da avlanan hayvanlari pisire rek Sultana ikram ederlerdi Tereyaginda
pisen icinde fistik, pirin¢ ve kus tiziimii bulunan bu nadir Osmanl yemegi da maklarinizda yer edinecek.

STUFFED QUAIL RITUAL FROM OTTOMAN PALACE CUISINE

It is rumored that many Ottoman Sultans were fond of hunting, and especially Sultan Mehmet Han often went hunting
After being hunted, Sultans take abreak, and the servants would cook the hunted animals and serve them to the Sultan.
This rare Ottoman dish with peanuts, rice and currants cooked in butter will find aplace in your palate.

1771 DOLAZ € 5.00

17. yiizyildan beri Dolaz Nevsehir yoresind e sik yapilan ve bilgenin en karakteristik tatlilarindan biridir. Un helvasina
benzer olan bu tatlinin icindeki yumurta ve dolazin pisirilis yontemi dolazin lezzetini tamamen farklilastiriyor.
Kapad okya Bolgesinde yetisen iiziimler ile yapilan pekmez ile lezzetikatlanan dolaz, i¢ine ceviz katilarak ya da ceviz
tzerine serpilerek servis ediliyor.

1771 DOLAZ DESSERT

Since [7th century, Dolaz is one of the most characteristic desserts of the region, which is frequently made in Nevsehir region.
Similar to flour halva, the cooking method of the egg and dolaz in this dessert completely differentiates the flavor of dolaz. The dolaz,
which is made with grape molasses grown in the Cappadocia Region, is served by adding walnuts or sprinkling it on walnuts.
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SSTEAK TARTAR ... e Sl dot o v il e 49100

Fransiz mutfaginin en sevilen yemeklerinden biri olan Steak Tartar i¢in 6zenle sectigimiz ve dinlendirdig§imiz dana etini
ince halde kiymaladiktan sonra hardal, kapari ve tuz ile karistirtip bildircin yumurta sarsiile size 6zel olarak hazirliyoruz.

STEAK TARTARE

For Steak Tartar, one of the most popular dishes of French cusine, we carefully chop the veal, which we carefully selected
andrested, after mincing it finely, then mix it with mustard, capers and salt and prepare it specially for you with quail edg.

DANA CARPACIO . . ... 5 12 00

Ozellikle italyan mutfaginda sik sik yer verilen dana carpaccio, yemeklerin yaninda meze ve
atistirmalik olarak sunulan ince Kesilmis sigir etinden yapilir. Kullandigimiz extra virgin zeytin
yaglari ile tatlandirilip icine balsamik sirke, parmesan, ceri domates ve deniz tuzu konulup servis edilir.

BEEF CARPACIO

Particularly used in Italian cuisine, beef carpaccio is made from thin-cut beef that is served as an
appetizer and snack. It is flavored with extra virgin olive oils we use and served with balsamic vinegar,
parmesan, cherry tomatoes and sea salt. :

ViSNELi YAPRAK SARMAY) .~ €500

Osmanh mutfagindan gelen bu enfes lezzeti denemelisiniz. Meyvenin zeytinyagh harca
Kattigr o eksi-tath lezzeti bir kez denediginizde 2. kez isteyeceginizden eminiz.

CHERRY LEAF ROLLS

You should try this exquisite flavor from Ottoman cuisine. We are sure that once you try the
sour-sweet taste that the fruit adds to the olive oil mixture, you will want it for the second time.

AVOKADO SALATASI) € 7.00

Akdeniz bahcelerinde yetisen avakadoyu yine Akdeniz yesillikleri ile birlestirip size enfes bir salata sunumu ile geliyoruz.

AVOCADO SALAD

We combine avocados grown in Mediterranean gardens with Mediterranean greens and come to youwith a delicious salad presentation.
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PARMESANLI ROKA SALATAY) .. .......€12.00

" italya'da her etin yaninda servis edilir ve en popiiler salatasidir. Organik olarak kendi bahcemizde

yetistirdigimiz rokalar eskitilmis parmesan peyniri ile birlestirip servise sunuyoruz.

PARMESAN ROCKET SALAD
It is served alongside any meat in ltaly and is the most popular salad. We combine the rocket we
grow in our own garden with the aged parmesan cheese and offer them to service.

DANAASADO ... o it .. ....€26.00

Kasik ile et yemeyi sevenler tcm 500 gram Dana kaburgasmi pamuk gibi pisirip size servis ediyoruz.

BEEF ASADO

For those who like to eat meat with a spoon, we cook 500 grams of beef rib like cotton and serve it to you.

BONFILE LOKUM ..o 2600

DPananin en az hareket eden boliimii oldugu icinde en yumusak parc¢asi bonfiledir. Tereyaginda 6 zenle
pisirdigimiz 250 gram bonfileyi size 6zel servis ediyoruz.

TENDERLOIN DELIGHT

Since it is the least moving part of the calf, the softest part is tenderloin. We serve 250 grams of
tenderloin cooked in butter to serve you.

Kuzunun biitiin haldeki gogiis kafesinin icerisinde dos kismi birakilarak elde edilen et cesididir. 200 gram -
1000 gram arasind aki 3 Kisilik biiylik Kuzu pirzolanin dilimlenmeden biitiin birakilmis hali olan kuzu kafesi
dokiim 1zgara tlizerind e uzun siiren pisirme sonrasinda size firinlanmis patates ve garnitiirleri ile servis ediyoruz.

ROCK OF LAMB

It is a type of meat obtained by leaving the brisket inside the whole rib cage of the lamb. 900-1000 gram of
large unsliced of lamb chops cooked on top of cast grill for quite long time then serve to you with oven baked
potatoes and side dishes. This lamb is served for 3 person.



DALLAS STEAR .. i il it e 8D

- Hayvanin sirtindan ¢ikan ve oldukca degerli bir et olan Dallas Steak, yogun yag dokusu
ve kendine has lezzeti ile bilinmektedir. Kimi zaman dana pirzola olarak ayrilan antrikotu
daicinde barindiran Pallas Steak, kemikli antrikot olarak da bilinmektedir.
700 gram agrligindaki Dallas Steak yaninda firinlanmis patates ve garnitiirleri ile servis edilir

B

Dallas Steak, which comes out of the back of the animal and is a very valuable meat, is
known for its intense fat texture and unique flavor. Dallas Steak is also known as boned entrecote,

which also includes entrecote, which is sometimes called veal chop.700 grams of Dallas steak served
with oven baked potatoes and side dishes.

T - BONE STEAK =€ 35.00

Pananin sirt Kismindan elde edilen bir et cesidi olan T-Bone Steak eti, her
biri yaklasik 600 gram olmak (izere cikmaktadir. Bu etin T-Bone olarak
isimlendirilmesinin nedeni ise ortasinda bulunan ve T harfine benzeyen
ince kemiktir. T-Bone Steak'in ortasinda bulunan kemik, T-Bone'un etini

ikiye ayirmaktadir. Bu etinbir tarafi bonfile bir taraf kontrfile olmakt adir.

Il@

600 gram agirhigindaki steak yaninda firmlanmis patates ve garnitiirleri ile servis edilir

T-Bone Steak meat, a type of meat obtained from the back of the calf, is ap proximately 600
grams each. The reason why this meat is named T-Bone is the thin bone in the middle that
looks like the letter T. The bone in the middle of the T-Bone Steak divides the T-Bone meat
into two. One side of this meat is tenderloin and the other side is steak. 600 grams of T Bone
steak served with oven baked potatoes and side dishes.

NEW YORK STEAK . e € 32.00

New York Steak, dananin sirt Kismindan cikarilan, yogun lif ve yag
dokusuna sahip bir ettir. 400 gram agirhigindaki steak yaninda
firinlanmis patates ve garnitirleri ile servis edilir.

5]

'NewYork Steak is a meat with dense fiber and fat, extracted from
theback of the calf. 400 grams of steak, served with oven baked
potatoes and side dishes.




.......................................... € 490.00

TUKETIM DONEMI: 5-6 yil sonra zirveye ulasir ve en az 20 yila kadar harika bir sekilde yaslanir.
SERVIS SICAKLIGI: 17°-18°C BIRLIKTE: 6nemli kirmizi et ve av eti yemekleri, olgun, sert peynirle mitkemmel

94/]ﬂ0 CONSUMPTION PERIOD: Peaks after 5-6 years and at least up to 20 years ages wonderfully.
Mml W SERVICE TEMPERATURE: 17°-18°C TOGETHER: essential red meat and game dishes, perfect
A with ripe, hard cheese

li champagne moet & chandon /brut ... € 220.00

Peynir tabaklari Uzakdogu mutfagi baslangiclari kabuklu deniz Griinl eri meyveler ve tatlilarla servis edilir.

/mﬂ“ Cheese Plates Far East Cuisine Starters With Shell seafood served with fruits and sweets.
A

edmus / 2014

|l Etli meyveler ve miikemmelcizgilerle camda esnek ve sehvetli. Mocha, tiitiin, yeni Fransiz mesesi,

€ 177.00

. tatli otlarve nane ipuclari, cok genc icmesi gereken siiper etkileyici, acik orgiilii bir St.-Emilion'da
: daha fazla niians tonu ekler. Karisim% 85 Merlot ve% 15 Cabernet Frangidir.

Wi

ml] Wm of sweet herbs and mint in a super impressive open-weave St.-Emilion who should drink very young
i adds more shades of nuance. The blend is 85% Merlot and 15% Cabernet Francs.

Flexible and sensual in glass, with fleshy fruits and perfect lines. Mocha, tobacco, new French oak, hints

chateaula croixlartigue /2016 . .. ... ... . . € 160.00

Koyu bordo tonlarinda. Napolyon Kiraz, boglirtlen ve yabanmersinini andiran siyah
y meyvemsi bukelere tath baharat notalar: eslik ediyor, mineralsi izler de birakiyor.
Govdeli, zengin ve damakta uzun kalicilikta. 3 ila 5 yil icinde kuzu ve dana

U[l etleriyle yudumlanmali, icmeden once Karafa alinmali.

wm Dark burgundy tones. Napoleon reminiscent of cherries, blackberries, and blueberries The
|

il

black fruity bouquets are accompanied by sweet spice notes, mineral traces leaving as well.
Body, rich and long-lasting on the palate. In 3 to 5 years It should be sipped with lamb and
veal meat and taken into decanter before drinking.

chateauclaudbellevue /2016 ... £ 134.00

Koyu bordo renginde Burunda mese ficidan gelen agacsi kokular on planda. Damakta govdeli,
i belirgin tanenli, olgun kirmizi meyve bukelerine sahip. Mesenin tiziimle yaristigi bir Kirmizi.
Kar afa alinarak 2-3 yil icinde yudumlanmali, dinl enmis bifteklere eslik etmeli.

Dark burgundy color. The woody scents coming from the oak barrels are at the forefront. Body on the palate,
Mﬂ[ﬂ ripe red fruit bouquets with pronounced tannins. A red where oak competes with grapes. It should be taken in

carafe and sippedin 2-3 years, accompanied by rested steaks.

turasanreserve cabernet sauvignon / merlot 2017 <€ 110.00

;.S[:UHE Cabernet Sauvignon / Merlot tiziimlerinden tiretilerek Ozel ficilarda 15 ay bekletildikien sonra siselenmistir

H[]ﬂ[]l] Produced from Cabernet Sauvignon / Merlot grapes Bottled after 15 months in special barrels

il




santa helena cabernet sauvignon /2019 ... €101.00

Koyu bordo renkte. Burun ve damakta olgun Kirmizi meyve ve tath baharat bukeleri
belirgin. Orta govdeli, olgun ve yumusat tanenli, dengeli ve zarif bir Kirmizi. 1-2 yil
icinde kuzu ve st danasi gibi etler ya da soslu kiimes hayvanlariyla yadumlanmali.

Dark burgundy in color. Ripe red fruit and sweet spice bouquets evident. Medium
bodied, mature and soft tannin, balanced and elegant red. 1-2 years It should be sipped
with meats such as lamb and veal or poultry with sauce.

la folie kavaklidere | 2016 ...l € 99.00

Castillon Cotes de Bordeaux apelasyonunda “Maison Kavaklidere” blinyesindeki Claud- Bellevue
satosunun baglarindan, ytizde 100 Merlot tizimlerinden yapilmis. 12 ay ticte biri yeni mese ficillarda
dinlendirilmis, 15 derece alkollii. Koyu Bordo Renkli. Yaniksi ve Recelsi Meyve Bukeleri Burun Ve
DamaktaBelirgin. Orta Govdeli, Tanenleri Buruk Ve Koseli, Biraz Zor icimli Bir Kirmizi. Mutl aka

Kar afa Alinar ak B ahar ath EL Yemekleri Ve Az Acili Kebapl arl aYudumlanmali.

0

M‘J In the Castillon Cotes de Bordeaux apelation within the body of "Maison Kavaklidere”
Made from 100 percent Merlot grapes from the vineyards of Claud-Bellevue castle.

For 12 months, one third of it was aged in new oak barrels, 15 degrees alcohol. Dark
Burgundy Color. Burnt And Jamy Fruit Bouquets Are Prominent On The Nose And Palate.
Medium-bodied, bitter and angular, slightly hard-drinking red. Absolutely It should be
sipped with spicy meat dishes and less spicy kebabs.

cotesdurhone /2017 ... €.89.00

Avignondan Viyana'ya kadar uzanan Rhone Vadisi'ndeki granache ve syrah tiziimlerinden yapilmistir.
Koyu yakut renginde. Siyah meyvemsive baharli bukeler burun ve damakta belirgin. Orta govdeli,
tanenleri koseli, biraz sert icimli. 2-4 yilicinde 16-18°Cde yudumlanmali.

It is made from granache and syrah grapes in the Rhone Valley strefching from Avignon to Vienna. Dark ruby color.
Black fruity and springy bouquets are evident on the nose and palate Medium bodied, Tannins are angular, a litcle bit hard.
It should be sipped at 16-18 ° C within 2-4 years.

kocabag leo's / 2017 € 84.00

Okiizgozil, Cabernet Sauvignon ve Bogazkere iiziimlerinden sinirl sayida yapilmis ve. 9 ay Fransz mese ficilarda
it dinlenmis. 14 derece alkollii. Acik yakut tonlarinda. Burunda mesemsitonlar 6n planda. Orta gévdeli, temiz
yapilmis, rafine tanenli bir kirmizi. Dengeli 1-2 yiliginde kuzu ve dana etleriyle yudumlanmah

rested in barrels 14 degrees alcoholic. Light ruby tones. Oak tones are prominent in the nose. Middle Body,
cleanly made, refined tannin red. Balanced. It should be sipped with lamb and veal in 1-2 years

9|]/1(][] Made in limited numbers from Okuzgozu, Cabernet Sauvignon and Bogazkere grapes and. 9 months French oak
| I
|] J

B

barondelestacbordeaux /2018 . . . £ 83.00

Kirmizi Bordo Karisimlari gliclii yapilari ve derin aromalarti ile bilinir. Erik ve frenk tiziimii gibi
5, koyu meyveler ve meyveler, kendilerine atfedilen sinirsiz sayida terim olmasma ragmen,
kirmizi Bordo'nun lezzetlerini tanimlamak icin yaygin olarak kullanilir. Tanenler, bu
saraplarda nispeten yiiksek olma egilimindedir ve onlara saglam bir yapi kazandirir.

Red Burgundy Blends are known for their strong structures and deep aromas. Plum and dark fruits
and berries such as currant, unlimited number of terms attributed to them Although, it is widely used
to describe the Havors of red Burgundy. Tannins tend to be relatively high in these wines, giving
them a solid texture.




blushbymoncigale /2018 . ... . . .. € 77.00

Gliney Fransa baglarinin Cinsault, Grenache ve Siraz tiziimlerinden liretilmis. Soluk giil pembesi
renkte. Burunda frenk tiziimii ve dag cilegi cagrisimli notalar; damakta yumusak ve dengeli. Yumusak
icimli bu rose, aperitiflerle beraber 6-8" C'de yudumlanmah.

78/1[]“ It is produced from Cinsault, Grenache and Shiraz grapes of Southern France vineyards. Pale in rose- pink
m color. Notes reminding blackcurrant and wild strawberry on the nose; on thepalate soft and balanced.
|

il
|"]“|* This soft drink rose should be sipped at 6-8 ° Cwith aperitifs.

kavaklidere cotes davanos /2018 ..., € T74.00

Kavaklidere Cotes d’ Avanos Narince 2018... Orta yogunlukta limon renkli. Burunda olgun armut, olgun nareneiyevanilya,
kavrumus findik, ekmek hamuru, kizarmis ekmekle beraber biraz yesil sapsi notalar da aliniyor. Lees aging den gelen taze
hamursu notalar en az meyva aromalari kadar belirgin. Kompleks bir bunun denebilir ancak bence biraz fazla olgun.
Damakta orta tisti1 govdeli, yaglimsi ve yuvarlak. Tathimsilik, asiditeden 6nde. Bu da sarabi damakta ve bitistebiraz
baygmlastirfyor. Ayrica orta uzunluktaki bitisinde katesinden gelen hafif ama belirgin bir acimsilik meveut.

Kavaklidere Cotes d 'Avanos Narince 2018... Medium intense lemon color. Nose ripe pear, ripe citrus, vanilla,
Along with roasted hazelnuts, bread dough and toasted bread, some green stem notes are also taken. Fresh
from lees aging The pasty notes are just as distinct as the fruit flavors. It can be called a complex nose, but I
think it is a bit too mature. It has an upper-middle body, oily and round on the palate. Sweetness is ahead of
acidity. This is the wine on the palate and a little at the finish makes you unconscious. There is also a slight
but pronounced bifterness in the medium-length finish from the catechin.

turasan seneler /2018 (C.SM.S) ..o € 47.00

Berrak, koyu yakut renginde bir gériiniim. Olgun ve giiclii tanen yapisi, orta listii govde, dengeli bir orta iistii bir
. asidite yapisina sahip. Burundaki kompleks aromalar damakta da kendini belli ediyor. Baharatsi ve topraksi yapi,
miirdii m erigi, olgun kiraz, bogiirtlen aromalari ile harmanlanmis orta tistii uzunlukta bir bitis ile sonlaniyor.

| A clear, dark ruby colored look. Mature and strong tannin structure, upper-mid body, a balanced upper-middie has an acidity
structure. Complex aromas in the nose are also evident on the palate. Spicy and earthy texture, Blended with plum, ripe cherry
and blackberry flavors, it ends with an upper mid-length finish.

turasan seneler chardonnay ... € 35.00

Beyaz etlerin aromasi, beyaz sarabin aromasi il e blittinlesince ortaya enfes bir lezzet cikar Izgarada
| pismis az yaglibaliklar saraba en iyi eslik edebilecek lezzetlerdendir.

When the aroma of white meats is combined with the aroma of white wine, a delicious flavor emerges. Low-fat
fish cooked on the grill is one of the tastes that can best accompany the wine.

turasankalecikkarasi ..., € 30.00

s, Kalecik Karasi ‘ni siit danasi, siit kuzusu, oglak ve 6rdek gibi etlerle yapilan baharatin eser
miktarda kullanildigi yemekKklerle yudumlanmali

You can use Kalecik Karasi with meats such as milk veal milk lamb, goat and duck. It should be sipped

H%}% with dishes in which the spice made is used in trace amounts.
Ll
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turasa@enmir ... sl T S . e 25 60

Nigde ve Nevsehir bolgesinde yetisen beyaz saraplik izamdiir. Sarabi genellikle cok acik
sari renkli, meyve aromalari 6nde olmayan, yliksek asiditeli ve minerallidir. Sampanya
(kopuiklii sarap) yapiminda da kullanilmaktadir. Mese ile ¢cok uyusmayan bir tztm taradir.

H‘mﬂu It is a grape for white wine grown in Nigde and Nevsehir regions. Wine is usually very light

[

g

] It is yellow in color, without fruit flavors, high acidity and mineral. Champagne it is also
|

I
“| ! used in making (sparkling wine}. It is atype of grape that does not match well with oak.
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