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Breakfasi
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Levaniurk Special Breakbst 2 Person

"Levanturk Special
Breakfast 1-2 Person
Labneh, Cherry pepper, Turkish labneh, Job lulsid fusF iy 5 66 i
Shanklish, Fave beans with oil, Mized clives, Jumegy gl AR Baby . Sl gl . il
Vegetable pinle. Kaymak and honay, Dale mo- i g phipelli L dlcuicg gl g pess By

lasses and inhinl, Oried apricot, Cherry jam. Ol . fSeln o Babh o Boaull gh S
Eogs with assasge Miosd elais digh, 5205 calindl o mms gy ogom 10 ggugasa 74
Halanwa. Makdows, Zaalar, 1 simit. Pide of your ,:;I:Il b
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Breakiast

Serve] Fromen Db oy wn o

gl 6-4 ,Sloll Jygiidy jgho

.evaniurk Roval Breakhst -6 Persol

Levanturk Royal i .
' Breakfast 4-6 Person 6-4 HSloll djgiiay jgho S
Labeah, Cherry papper, Turklsh labneh, Shandiish, Job s s 0 Al g B iy
| Fava beans with oll, Turkey, Mixed olives, Vegeta- S . JSulio Jgle) 0 o pad Dyl
ble plate, Kaymak and honey. Dabe mofasaes and | Jdirabg a7 gup .Bayj . jurg oud lhd

tahini, Dried mpricot, Gharry jam, Nutnlla Choco-
late, Quinoe jam, Fried vegetabies, £ggs with sau-

Alyig. ) GEGSQD - 1§15 0 A0 | fad

Bap .oSgacsd | Sl B . e 40 . g
s sage, Fakafel plate, Mixed cheess, Halawe, Mak- F i gprgato ogli o Pubie iy o polls

B pdoss, Tantar, } almit. 2 plde af your eholea, Cup of s s sl s i B Cisgeis
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Falafal Plate

Kaymak & Honey

Labneh Ball




Lentil Soup guae gl

= R 71 b L el
Lanill, Carred, Pokabo, Orian 0l Rt ;
Ml apiiss. Dlve cll, Crished Ry Sl o i o] el ALY

paprka

Levaniurk Soup

Lantil, Gnkan, Mixed splces, Olive il Jgen O S5 Oilfmg oy e
Tomale paste Ground paprika, gl iy plief phinky
Cumin, Bint E

Mushroom Soup Jho &g

Wik, Fleur, Butier, Cooling crism riab ol aj --'"-‘h‘l‘-“.J-"
Whiln pepper, Hutmog, Sall skt ol Bjg aul Jalh

K Wt st o 2RV i 5l




wll 100l
Appeuzers

| Moutabbal : Jiio

Egppéant, Tahind Garkio, Diive oll, -pt hlgab il
Pomagransin soods aolf gl s gl i I

Hummus
! Chickpess, Tahind, Gk, R e
i 0. Epliry reed Bl Nskies et sl jala &ia
i

Baba Ganoush
E_w ul.'ﬁmwhgmﬂ' b plviaby il

Wsirul, Brssdcrambe, Puapss, Talinl | : P g ariiln acwds Freh i ag ypesa glal Sl
4 Qinlnmag H-z-:i-::llll Poreagramag S o , i D e el aln
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Turkish Grilled

Lamb Chéga {Lamb, Yeodial Pappar, Garllo, il J"“-,:—"ﬂ-lﬁil S b |_'ﬂF.'J gl
JER RS A | plp 400 Iolay bes

Half Boneless Chicken
Holf Chicken [Breasi + Log, bonoloes wiik wgfaky| alad go ple oy gl 4+ alio o -
=kinl, Chicken, Yogurt. Pepper, Garic, Mix Jenr pll 500 D e ytS ppd . J6lo y
i’ spices, Bulgur : ™ Grilled kibbeh 3 pe
r - s . i - * Lamb. Fal, Bulgur, Pepper, Oni
- chios, Bartinr, Mied spioes

Grilled Chicken Wings
(10 PCS) (10 ghd)
Yaghurt. Papper. Garlic, Mized spless O jleny ] gl pad b Lgali . Slas ailgn
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Grill to nternal temperature as per iy gttt Ayl Gag ole sgulll AT \JJ,J =
ﬂ‘n“: 8 I = III - [ ] | | L L]

Rare: 45°C -54°C ]]"H-F.""a !.'Jy- 3 T L 5T i i | 1 L
Medium Aare: 35°C —a0°C prolpt s Eunglo | ‘ o b 4
Grilled steak
Medium: §1°C— 85°C — fuglo 832" 61 sl Skaugio
Medium Well: 66°C -T70°C 3 fugho d3j3*65
Well Done: 71°C -Above P70t 66 hugind oo
ollcl- 271 : joiSn slgd .

Sides (Customer Choice) QLA cuws) duilall Gubil

Papper sauce | Mushroeom souce aclul] dnps il dodes ¢ JAkail éalo

Cream splnach

Rib Eye Beef cliw gl v

A& piesca af ribeye beal 100g , Sitdes ICusomer s waiigall plia 300 51 g pof Aenb
cheiical Peppes neuce | Mushrocm ssuce | RS ¢ gndll Aode ¢ JERAN Bl (fTsn
Cream spinach

Strip Loin Beef ciiw Jgyl el

A pioce of siriploin beet F00g, Sides |Cusiom- | ey L
&r choioe Pepper sauce |/ Mushroom souce | Bk Fﬂdﬁ Jleiiﬁﬂuﬁ

Lokum Steak i liw pgSgl
A plece of boed sieioln 300g & pleces of smal Gilagh plis 300 ek g pol dehd
cuthois, Aregula. Chaery tomalo. Sy ogist g paal g s & Buco
Ricken | Conlomar choisa| Pepper saiscs | Msh- terley | JARAE Ay (LIS Loy | albgall

FYPRLETT g .

Kasarll Kofte

Beel, Lamb, Onicns, Mixed spioss. Kosadl e ol gy ogheny S5 - g gl il
chasse, Chaddar chease, Parstay, Franch fries diglio Aol ofy i guigahy gl gl
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kids Menu

'. Mini Chicken Burger 2 ey Gio i

Mini Custom Pizza vl cunn iy Gite §




Grilled Shrimps _
4pcsi300g, Sauté vegetable. adiguw Ja3 .ply 300 ghi 4

Grilled Salmon §gio Jgolw
300g, Salman filiet ofl, Lemon julce, Garlic, bgls poil Cgaplll pee . Ogodudl aglub
Mixed spices, Ssuté vegetable agigw At .pln 300 Aol &
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Desserts

Katmer

Baklova Dowgh BusdTed wiin Plmschico
ard TradkHemsl Turkieh Clotind Cream

__ Berved with Haoney

=

Pistachio Baklava

Fradilionsl Turklsh Bakimsa
Sl with e Gt

Stwdl Sl

| s il gt Beuld Ayl dgikdy

. Kunata

Trndfianal Tuskah Kanala
Blumad sl Chesisa




Turkish Coffes
s )] 6gdd

Espresso

QL)

Espresso Double
Lo gl
Americano Coffee
ol
Cappuccino
ghuligils

Hot Chocolate
dialw YgSguds

Orange Juice
Jp pac
Lemon Juice
Ugodl pne
Apple Juice
Aol pne
Mango Juice
tnilo e

Pomegranate Juice

o) LA C

Orange Carrot
s g et e
Lemon & Mint
Elisigey) e
Lemon lced Tea
Vool daSiialin AR
Ayran Laban
e

Classic mojito
Claid S glidicn

Passion Fruit Maojito
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28
35
28
25
25
20
30
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3everages

Jasmine Tea 18
koLl (sl

Zahurat Tea 21
laclgildlga)

Moroccan Mint Tea 21
Vo Ul

Turkish Tea 18
wa i Sub

Small 12 Big 20
=

Smali 14 Big 24

—
—
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~ 3
| Farmta
Sprite Cola Zero
Cola 13 Heda Bull
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