
           

 Breakfast 
Extra Bazar, large breakfast with: pide, açma and simit , marinated feta,  
seasoned cream cheese, kaymak (clotted cream), apricot jam, honey, 
thousand hole crêpe, fresh fruit yoghurt, boiled egg, turkey-ham, cheese 
suçuk, fresh orange juice and a coffee or tea ………………………………..... 
For two people……......................................................................................... 
Healthy breakfast, ‘mild’ Turkish yoghurt with a fruit salad and a glass of 
freshly squeezed orange juice ………............................................................ 
Thousand-holes pancake (bahgrir), Algerian pancake with honey and 
butter.............................................................................................................. 
 

BEIDES, omelette served in the pan with pide and salad 
- plana (plain) ................................................................................................. 
- spiced feta and tomato….............................................................................. 
- suçuk and sweet pepper .............................................................................. 
 

SANDWICHES 
Pita falafel with garlic sauce............................................................................
Pita suçuk & Dutch cheese from the oven...................................................... 
Pide merguez with garlic sauce...................................................................... 
Pide with spiced feta and tomato.................................................................... 
Healthy Pide, with turkey ham, Dutch cheese, boiled egg and yoghurt 
dressing …...................................................................................................... 
Pide with a large beef and minced lamb köfta with sweet pepper sauce........
Lawash with stewed pink shrimps, marinated Lebanese style .......................
Lawash filled with finely sliced roast veal in a tahin marinade, onion rings, 
green beans, sweet pepper and harissa sauce ……...................................... 
Pide with grilled chicken kebabs with curry mayonnaise……………………... 
 

SALADS 
Meeghoe salad, grilled shrimp kebab with fresh tabouleh salad and garlic 
sauce………................................................................................................... 
Falafel Salade, fresh salad with falafel, tabouleh and garlic sauce............... 
Chicken salad, fresh tabouleh salad, with grilled chicken kebabs ............... 
Zaalouk Salad, salad of baked aubergines, tomato and garlic with 
marinated olives.............................................................................................. 
 

LUNCH DISHES 
Peynirli Tepsi Böregi, fried wheat flower dough filled with feta cheese, 
mint and parsley, served with a salad............................................................ 
Dürüm, grilled Adana kebab with piyaz, rolled in lawash with yoghurt 
sauce with moesir and salad………............................................................... 
Lahmacun, Turkish pizza filled with tomato and veal mince, served with 
salad and garlic sauce.....................................................................................
Lahmacun with cheese ………………………………………………………….
Humuz with veal, slices baked veal with warm humuz, served with a fresh 
tabouleh salad and lawash..............................................................................
Kebabe Baleh Morgh, grilled chicken wings with barbecue sauce, served 
with fried potatoes and cabbage salad ..................……………………………. 
Lunch Dàndè, grilled veal-spareribs with barbecue sauce, cabbage salad 
and fried potatoes............................................................................................
 

SOUPS 
Sopa Tunesi, hearty Tunisian fish soup, prepared with saffron, salmon, 
fruit de mer, cumin and mini potatoes……..................................................... 
New Delhisoep, creamy sweet pepper soup with tomato, sweet pepper 
and Madras curry............................................................................................ 
Mercimek Çorbasi, lightly bound Turkish lentil soup with roast suçuk, 
lemon and yoghurt...........................................................................................
All soups are also available per tagine (2 people or more) .......................................... 
 

LARGE LUNCH 
Nahár, lunch dish consisting of zaalouk, haydari, humuz, peynir ezme, sarma, 
sigara böregi, sigara suçuk, falafel, fried chicken wings, merguez, fried potatoes and 

marinated olives (2 people or more), price per person.............................................
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  STARTERS (after 17.00hr) 
Sigara Böregi, deep fried yufka roll filled with feta, mint and parsley ............ 
Sarma, marinated vine leaves filled with pilaf rice, served with yoghurt 
sauce with moesir ......................................................................................................
Sardien Meschoui, grilled Portuguese sardines with salad served with 
pide..................................................................... 
Humuz, creamy mousse made of chickpeas with olive oil and tahini, with 
pide .............................................................................................................................. 
Haydari, savoury buttermilk curds with pide ........................................................ 
Falafel, falafel with harissa, salad and pide ......................................................... 
Irfan’s starter, zaalouk, humuz, haydari, sarma, peynir ezme and sigara 
böregi, served with pide, (2 people or more) ........................................................
Abdhul’s starter, sigara böregi, sigara suçuk, falafel and fried chicken 
wings, served with garlic sauce and pide (2 people or more) .......................... 
Baleh Morgh, crispy baked chicken wings with barbecue sauce ……………
 
MAIN DISHES (after 17.00hr) 
Dish of the day, today’s chef’s special ………………........................................... 
Dish of the day menu, choice of New Delhi soup or Mercimek Çorbasi, 
dish of the day and as dessert, yoghurt with whipped cream and honey or 
Coffee Bazar .............................................................................................................
 
El Couscous (meat), mixed dish with tutti frutti, roast vegetables, grilled 
tomato and saffron sauce with a mixed grill kebab of chicken, minced lamb, 
spicy chicken sausage and turkey……................................................................... 

El Couscous (fish), mixed dish with tutti frutti, roast vegetables, grilled 
tomato and saffron sauce with a kebab with fresh tuna and shrimps……..... 
Dolmé, roasted sweet pepper, aubergine and ox heart cabbage stuffed 
with minced lamb, rice with tomato salad, haydari and fried potatoes ............ 
Yogurtlu Adana, grilled minced beef and lamb kebab with lawash, yoghurt 
sauce with moesir, rice, grilled tomato, haydari and salad ................................ 
Tavuksis Kebab, kebab made with chicken fillet marinated in saffron and 
yoghurt, with rice, haydari, curry mayonnaise, fried potatoes and salad ........ 
Ghorak, chicken stew with broad beans, green beans, potato and apricots, 
served in a basket of crispy lawash, with rice and salad ................................... 
Dàndè, spicy marinated veal spareribs (± 700gr.) from the grill with a 
barbecue sauce, turli and fried potatoes ............................................................... 
Veal kofte , grilled minced veal, seasoned with pistachio and figs, served 
with salad and fried potatoes ……….............................................................. 
Meeghoe, shrimp kebab in a spicy curry sauce with roast vegetables, rice 
and a fresh salad ...................................................................................................... 
Fish from the market, seasonal fish dish ........................................................... 
 
 
VEGETARIAN DISHES (after 17.00hr) 
Tepsi Bóregi Grosso, feta baked in yufka dough filled with feta cheese 
and parsley, served with rice, tomato sauce, haydari and salad ...................... 
Mosàmma, vegetarian casserole with aubergine, potato, tofu, cheese, 
hazelnuts and tomato, with salad, rice and haydari ............................................ 
Gh’ti Koekoe, roasted Portobello mushroom, falafel, grilled tomato, green 
and yellow koekoe, onion compote, with cumin, olives and lawash, with 
rice, haydari and salad ............................................................................................. 
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  SPECIALS (after 17.00hr) 
Bizar Bazar (meat), mixed grill kebab with lamb fillet, chicken, spicy  
chicken sausage and turkey with a lamb stew with almonds à la 
Persienne and fried chicken wings with rice, fried potatoes, yoghurt sauce 
with moesir and salad  
(2 persons or more), price per person................................................................. 
Bizar Bazar (fish), kebab with fresh tuna and shrimps, with a fish dish of 
cod and mussels in tomato sauce served with rice, fried potatoes, yoghurt 
sauce with moesir and salad (2 persons or more), price per person ……...... 
Bizar Bazar (vegetarian), Mosàmma and a piece of Tepsi Böregi with 
roast portobello mushrooms, falafel, yellow and green koekoe and roast 
vegetables in saffron sauce, with rice, couscous and salad …….................. 
 
CHILDRENS MENU  (after 17.00hr) 
Tavuksis kebab roast chicken kebab and falafel with roast potatoes, 
mayonnaise and a child’s ice cream as dessert  ................................................ 
 
Side dishes 
Extra potatoes with mayonnaise or extra rice...................................................... 
Extra bread ................................................................................................................ 
Extra tabouleh salad ................................................................................................ 
Extra garlic sauce, mayonnaise, harissa sauce or yoghurt sauce………….. 
 
Desserts 
Bahgrir ba Bàstàni, Algerian pancake with ice cream and custard ............... 
Yayla, mild Turkish yoghurt with honey and whipped cream ........................... 
Sjàrbàt Bàstàni, sorbet ice with fresh fruit and mint syrup .............................. 
Oasis with Ben & Jerry’s ice cream, grand dessert with spekkoek, 
Turkish Delight, so-han, chocolate mousse and fresh fruit, (2 persons or 
more) ........................................................................................................................... 
Ben & Jerry’s ice cream (shorties), in Cookie Dough, Fairly Nuts, 
Chocolate Fudge Brownie, Peace or Strawberry Cheesecake flavours……. 
 
 
With your Coffee 
Cheesecake with nuts and dates ........................................................................... 
Dudok apple pie ........................................................................................................ 
Chocolate cake ......................................................................................................... 
Baklava ....................................................................................................................... 
Coffee or Tea BAZAR, coffee or tea with baklava, Turkish delight, pásh  
mak (not served in the summer months) and so-han ......................................... 
Coffee with Dudok apple pie ................................................................................... 
 
Appetizers 
Bazar appetizer, sigara böregi, sigara suçuk, smoked almonds, olives, 
falafel and chicken wings with garlic and harissa sauce 
(2 people or more) .................................................................................................... 
Sigara Suçuk, fried dough filled with cheese and suçuk .................................. 
Sigara Böregi, fried yufka dough with feta, mint and parsley .......................... 
Humuz, creamy mousse made chickpeas with olive oil and tahini, with pide 
Haydari, savoury buttermilk curds with pide.................................................. 
Peynir ezme, feta and sweet pepper puree mousse with pide ....................... 
Falafel, with harissa, salade and pide .................................................................. 
Baleh Morgh, crispy fried chicken wings with a barbecue sauce .................. 
Smoked almonds, per portion .............................................................................. 
Spiced feta, with pide .............................................................................................. 
Marinated olives ...................................................................................................... 
 

 

 
 
 
 
 

14,90€ 
 
 

15,90€ 
 
 

14,90€ 
 
   
 

6,90€ 

 
2,50€ 
1,50€ 
2,75€ 
0,50€ 

 
 

  5,90€ 
  4,25€ 
  4,50€ 

 
 

12,50€   
 

3,75€ 

 
 

3,60€   
3,60€   
3,60€   
3,95€ 

   
3,95€ 
3,95€ 

 
 
 

 
12,50€   
4,50€   
4,50€   
4,25€ 

  4,25€ 
  4,25€   

4,25€ 
5,75€   
2,75€ 

  2,75€ 
  2,75€ 

 

 

 


