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TASULA RESTAURANT
by Saraphim Cave Cappadocia

* KANGAL KUZUSU GERDAN [ KANGAL LAMB NECK

Disgiik sda uzun siive pisirilmis Kangal kuzu gerdans; Urgip bulgury, kivlenmis Canak domates ve kekik aromali ks jus ile,

Slow-cooked Kangal lomb neck with f;'rgﬁp bulgur, fire-roosted Corak fomatoes and tyme-infused tomb jus.

TARHANA ZIRHLI TAVUK BUT [ TARHANA-CRUSTED CHICKEN THIGH

Urgiip tarhanasivla kaplanmes tavok but; frik pilavs, kivlenmis pathean quenelle ve yogun tavok jus ile,
Chicken thigh crusted with Urgiip earhana, served with freekeh pilaf roasted eggplant guenelle end rich chicken jus.

NE\FSEH[R KESKE‘GiN DE KUZU INCIK | LAMB SHANK WITH NE“i-"S.E'HfE KESKEK
Albnstan bugdayindan keskek iizerinde kuzu incik: kuru kaymak, ev vapimi demi-place ve koghurnu reditksiyonu ile,
Lamb shank served over Alboston wheat keskek, with dried clotted creom, howse-made demi-gloce and rosefip reduction.

KAPADOKYA TESTI KEBABI | CAPPADOCIA POTTERY KEBAB
Geleneksel yintemle testide pigirilmis dana eti; Albostan hulgur pilan ve fermente pancar tursusn ile,

Traditionally slow-cooked beef in @ Cappadocian clay pat, served with Albostan bulgur pilafand fermented beetroot pickles,

KOZ & KOFTE
Kiszlenmis Ayhan pa ates soslu szgara kivfie.
Grilled kiifte with Newvgehir tomato souce, served over ember-roasted Ayhon egaplont purée and sourdough hread,

TOPRAK HAFIZASI (VEJETARYEN) /| MEMORY OF THE SOIL (VEGETARIAN)
Kapadokya baby patateslen: verel orman mantarlar seckisi ve mantar tozu ile,
Cappadocian haly potatoes with a selection of focal wild mushrooms and mushroom powder,

KUSBURNU SOSLU BONFILE / BEEF TENDERLOIN WITH ROSEHIP SAUCE
Patates pavé esliginde kushurnu soslu dana bonfile ve mikro flizler.

Beef tendentoin with rosehip sauce, potato pové amd microgreens,

CITIR YUFKADA DAMSA ALABALIGI | DAMSA TROUT IN CRISPY YUFKA
Catir yutkaya sanlarak Armlanmay alabahk Gleto; pliriesiic nohot plires ve aromatik soslar ile.
Ohven-baked trout fillet wrapped in crisp vufka, served with silky chickpes purde and aromatic suuces,

TATLILAR
DESSERTS

VADININ ARMUDU / PEAR OF THE VALLEY

Fortakal aromali pose armut; visne sosu, kaymak ve ceviz ile.
Crange-peached pear with sour cherry sawce, clotted cream and walnuts.,

NEVZINE TOPRAGI / NEVZINE SOIL
Tahin sorbesi, ceviz toprag ve kuro kaymak; Urgiip pekmezi rediiksivonu esliginde.
Tahini sorher with walnut erumble, dried elotted cream and Urgiip molasses reduction,

CITIR KABAK / CRISPY PUMPKIN
Sonmis kares teknigivle ptadastinlong kabak
Fumpkin crisped using the slaked lime technigue

KAYISI CITIRTISI / APRICOT CRISP

Dimit pekmesiyle karamelize Urﬂup karyrsasy; baklava crtirs ve Jaemizn meyve sorbesi ile,
Orgiip apricor caramelized with Dimit molasses, served with baklava crisp and red bevry sorbet,

MEYVE TABAGI / FRUIT PLATTER

Mevsim moyveleri.
Selection of seasonal fruits.
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