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TASULA RESTAURANT
by Seraphim Cave Cappadocia

AKSAM MENUSU
DINNER MENU

* GUNUN CORBASI / SOUP OF THE DAY 300TL
Mevsimin en taze hasatlaryla hazirlanan sefinmizin ginlik regetesi.

Chef's daily recipe prepared with the freshest seasonal harvest.
SOGUK BASLANGICLAR / COLD STARTERS

» SEFIN EZMESI

Giiineste kurutulmus domatesler, kirma weytin
ve 151 pathean Exme peyniri ile ipekest bulusmass,
Silky blend of sun-dried tomatoes, offves,

and smoked eggplant with Ezing cheese.

330 TL

* MEYVELI ACILI ATOM

Siizme yopurt yatapnda ac yag ile

kararmelize cdilmiy moevsim meyveler dokonusu,
Seasomal fruits caramelized

with chili oif on o bed of stroined vogurr,

350 TL

* REBIRYE MUHAMMARASI
Sarumsakl cevix ve Marag biberinin

ev vapuny salva ile pelens keel vorumu.
Traditione! blend of roosted walnuts

and Muras peppers with homemode pepper poste.

350 TL

- DERINKUYU YAPRAKLI PIYAZI

Dernloryu fasubyesi, tahin-limon sosu, ganak domates,
tursulanmes ki sogan, gibr nehot, kapan ve taze rende parmesan ile.
Dirindorytn beans wich tahini-lemon sauce, cherry fomatoes,

pickbed ved onioms, erispy chickpeos, copers and freshly grofed pormesan,

400 TL

* BAG YAPRAGI SARMA

Emir diziimii salamura yapraklarmda piring,
vizne ve aromatik haharatlarla sanh,
Slow-cooked rice with sour cherry

and arsmatic spices in Linir grapes pickled leaves.

450 TL

* ANADOLU PEYNIR SECKISI 800 TL
Kapadokya ¢omlel peynin, Kars gravyedd, isli Cerkez ve eski kagar;

gt ceviz, ayrma kaye ve cevie igi esliginde,

Cappodocio dlay cheese, Kars gruyere, smoked Circassign ond oged kasar;

served with Dimit molesses, apricots and walnuts

TOPRAKTAN SOFRAYA (SALATALAR) / SALADS

* TASULA BAHCE SALATASI

Bahge yegillikler, yoresel kuru meyveler ve
v yapirm keskin sitkeli sirke ile servis edilir
Gurden greens with loco! dried fruits

and homemade tyme vinegar vinaigrette.

450 TL

« ISLITABULE

Mese odununda islenmis bulgur, Nevsehir canak
domatesi ve kiy biberinin ince kopm harmonisi.
Chak-smoked bulgqur with cherry tomatoes

and villoge peppers, finely chapped.

450 TL

* HARMANLI SOBEK MARUL

Citir marul, kalhi, hardal sosu, yesil elma,

parmesan tuil ve kaveulmus kabak cekivdekleri.

Crisp lettuce hearts with mustord dressing,

areen apple, parmesan tuil and roazted pumpkin seeds,

450 TL

SICAK BASLANGICLAR / WARM STARTERS

* MUHACIR BOREGI

Eksi lahana tursusu ve karamelize sogan dalgulu,
Urgiip pekmezi ve yogurt sos ile,

Filled with pickled cahbege ond coremelized onion,
served with Urglip molesses and yogurt seuce,

450 TL

* GULSEHIR NOHUTLU SICAK HUMUS
Biew sucuk pargaciklan, kipiictilmis

tereyad ve gat vulka dokunuguyla,

With bits of traditione! sousage,

foamed butter and crispy filn

550 TL

* NEVSEHIR ACUKALI SEBZE MUCVERI
Mevgehir sebzelerinden geleneksel miever,

Mewvgehir acuka varaginda,

Traditional veqerable fidtters

o o e of Nevsehir acuko.

qooTL

HAMUR iSLERI / PASTA & TRADITIONAL

« SINASOS ERISTESI 500 TL
Ev yapum: eriste, ubalanms gimlek peymint ve ceviz g,

Dhanit pelonezi sos e,

Homemade noodles with crumbled clay cheese and walnuts,

Dimit molasses sauce,

* KAPADOKYA HALUJU 550 TL

Mevgehir patates dolgulo hamurlar,

yamik rereyag ve yodurt hasd deel dipsos ile,
Dowgh parcels filled with Nevsehir paroroes,
hurnr hutter anid o special yogurt-based dip souce.
* KABURGA MANTISI goo TL
Yavag pisirilmis dana kaburga dolgulu mants,

stirme yopurt taban, parmesan tuil ve dana jus,

Slow-couked beel rib ravioli, strained yopurt base,

parmesan tuil and beef jus.




