Starters 1l

T Hemingway's Starter | Hemingway's home-made bread*, feta cheese with herbs and spices, mutabal (eggplant and 95
fahini dip), butter with garlic, served with freshly-cut vegetables

s/ Egyptian Style Falafel | home-made falafel with fava beans, onions, garlic, parsley, coriander, served with tahini 125
and pitta bread

© Roasted Aubergine | peeled rousted aubergine, served on tahini, seasoned with pomegranate syrup and fresh pomegranate seeds 145
Spinach and Tahini Borani | spinach, yogurt, tahini, [zmir Tulum cheese, served with chilli butter sauce 250

T Traditional Mezze Platter for two | seasonal vegetarian assortment of mezze dishes, served with freshly baked bread basket 330

€ Mussels with Garlic | fried mussels with garlic, basil, white wine, lemon, olive oil and butter 330

Smoked Salmon | served with avocado slices, beetroot, dill, parsley, cherry tomatoes, rocket, parmesan cheese and seasoned 450
with balsamic sauce

With Your Beer for Two | fried calamari and shrimps, onion rings, chicken goujons, breaded halloumi, served with hand-cut 480
fries and honey mustard

Salads

Panzanella Salad | cassical ltalian bread salad with cherry tomatoes, cucumber, basil, red onion, celery, seasoned with olive oil, 130
thyme and balsamic sauce
© Village Salad | fomatoes, cucumber, peppers, olives, spring onions and parsley, served with feta cheese 200
s/ Chef’s Salad | rocket, fomatoes, spring onions, beefroot, avocado, green apples, walnuts, fefa cheese, served with grape vinegar, 250
olive oil and honey dressing
Caesar Salad | grilled chicken, romaine lettuce, croutons, parmesan, served with classic Caesar dressing 260

Sandwiches
© Chicken Avocado Sandwich | poached chicken, cherry tomatoes, grilled halloumi, avocado, rocket, bikla sauce (pickles, egg 260
and spices), ciabatta bread, served with hand-cut fries

Club Sandwich | chicken, beef ham, cheese, fried egg, lettuce, pickle and mayonnaise, in toasted Café Paris brioche bread, 280
served with hand-cut fries

C Cyprus Sheftalia in Pitta | home-made sheftalia, onion, parsley, tomatoes, served in pitta bread with sumac salad 360
Salmon Sandwich | seared salmon slices, rocket, cherry tomatoes, red onion, labne cheese and balsamic sauce, served in 380

whole grain ciabatta bread with rocket salad

Home-made Soup

Soup of The Day | please ask your waiter for foday’s soup 105
T Fish Soup | fish fillet, carrots, celery, garlic, served with lemon and croutons 170
Pasta
s/ Spaghetti Aglio Olio | home-made spaghetti pasta, garlic, chilli pepper, arfichoke hearts, parsley, olive oil, served with 220

parmesan cheese
T Tatar Borek | home-made Turkish traditional ravioli illed with minced meat and spices in a tomato sauce, sautéed with yoghurt and butter - 300

Fettucine Alfredo | fetfucine pasta, mushrooms, chicken, basil, garlic, cream, served with parmesan cheese 320
Seafood Fettuccini | fettucine pasta, prawns, calomari, mussels, cherry tomatoes, olive oil, served with parmesan cheese 420
Salmon Penne | penne pasta, salmon, dried tomatoes, cream, garlic, basil, dill, served with parmesan cheese 560
Pizza & Pide

s/ Pizza Margherita | with home-made tomato sauce, mozzarella, tomatoes, rocket 260
Bacon Pizza | with home-made tomato sauce, mozzarella, artichoke, red pepper, mushrooms, bacon, rocket 380

* Hemingway's home-made bread is made with 50% whole grain and 50% white flour
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Four Season Pizza | with home-made tomato sauce, mozzarella, rocket, tuna, mushrooms, sweetcorn, peppers, black
and green olives

Hemingway’s Pizza | with home-made tomato sauce, mozzarella, basil, roasted tomatoes, dried salami, peppers,
mushrooms, sweetcorn, olives

Turkish Lahmacun | with spiced minced meat and tomatoes, served with parsley, rocket and lemon

C Home-made Turkish Flat Bread | served with one of the following toppings and with seasonal greens
Cheddar Cheese & Basil
Spinach | with selection of vegetables and feta cheese
Minced Meat & Cheddar Cheese

From the Sea

Fried Calamari | dassic fried calomari, served with seasonal greens, hand-cut fries and tartare sauce

Grilled Fish | grilled fish, seasonal greens, celery root and potato gratin, served with vegetable and caper cream sauce

Grilled Stuffed Calamari | grilled calamari stuffed with halloumi and vegetables, served with seasonal greens and vegetables

Shrimp Casserole | jumbo shrimps with butter, garlic, capers, basil, white wine and dried hot pepper, served with Hemingway’s
home-made bread

Salmon Fillet Aqua Pazza | two slices of salmon fillet, white wine, seafood stock, butter, basil, served with mildly spiced
roasted cherry tomato sauce

Grilled Wild Seabass Fillet | grilled wild seabass, seasonal greens, celery root and potato gratin, served with vegetable ]
and caper cream sauce

Grilled Octopus | octopus seasoned with wine and fresh spices served on hot hummus served with Hemingway’s home-made bread 1

From the Land
Grilled Chicken | grilled chicken thigh fillet, tomato and eggplant seasonal salad, served with hand-cut fries

T Chicken Halloumi Kebab | marinated chicken breast stuffed with halloumi, tomato dipping sauce, eggplant, served with
seasonal salad or hand-cut fries

Hemingway’s Burger | our 180g special beef burger, grilled onions, mushrooms, tomatoes, pickle, cheese, served with
salad and hand-cut fries

T Meatball Casserole | chef's special meathalls with spicy tomato sauce and cheddar cheese, grilled peppers, tomatoes,
served with pitta bread and yoghurt

T Mixed Kebab | lamb chop, lamb skewer, home-made sheftalia, marinated chicken thigh, grilled tomatoes and peppers, served
with hand-cut fries and small salad

Lamb Chops | grilled lamb chops, grilled pepper, tomatoes, onions, yoghurt, hand-cut fries, served with pitta bread
Roasted Entrecote Roll | served with celery root and potato gratin and demi glace sauce with fresh herbs

Fillet Iskender | beef fillet slices, aubergine with yoghurt, cherry tomatoes and traditional butter and tomato sauce, served
with pitta bread and grilled peppers

Beef Fillet | 300g beef fillet, asparagus, shallot onions, carrots, mushrooms, served with baked potatoes ]
*please ask your waiter for our special sauces

Desserts

Lemon Brulée | served with caramelized brown sugar

Fresh Fruit Plate | seasonal fruif, served with mascarpone cream

Chocolate Soufflé | our acclaimed chocolate treat, served with berry sauce and vanilla ice cream
Hemingway’s Baklava | our special walnut baklava, served with vanilla ice cream

San Sebastian Cheesecake | served with forest fruits sauce

Ice Cream and Sorbet | vanilla, chocolate, strawberry, caramel, melon, cookies

** 60 TL per scoop of ice cream
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