RED WINES

WHITE WINES

HOUSE RED - 175ml

4.25

DOLUCA ANTIQUE

15.90

HOUSE WHITE - 175ml
DOLUCA WHITE

4.25
17.90

Body from bogazkere, lively and bright red from the playkarasin and distinctive taste of the area
from grenanche ancient red blend, then aged in french oak barrels for 8 months to complete the aging
of underground cellar for close to 2 years. Recommended with grilled lamb, sauced red meat, pastas.
Region: Aegean // Grape: Bogazkere, calkarasi, grenanche

Semillion with a light and elegant flavor derived from a balanced combination of sultana grapes
containing fruity flavor. Villa full of white, youthful, refreshing and easy to drink a white wine.
Recommended with grilled fish, sea food salad, tomato sauced pastas, grilled chicken.
Region: Aegean, Thrace // Grape: Semillion, Sultaniye

DOLUCA RED

CANKAYA

17.90

Villa full of rich flavours of red okuzgozu, fruity character with cinsaut and carignan in addition,
harmonisation of dark grapes alicante, offering a balanced and complex combination, smoking
is a pleasant red wine. Recommended with grilled lamb chops, red meat, aged yellow cheeses
Region: Aegean, North West Anatolia // Grape: Carignant, Alicante, Okuzgozu

YAKUT

18.90

Yakut, the legendary red wine of turkey, is produced from okuzgozu, bogazkere, alicante and
carignan grapes carefully selected from the best vineyards of eastern anatolia and aegean regions.
Yakut is a distinctive red wine with its richred fruit aromas very well balanced with its ripe tannins.
Recommended with pizza a la turca, cold red meat plates, deli meat, lasagna and bolognese
Region: Eastern Anatolia // Grape: Bogazkere, Carignan, Alicante, Okuzgozu

ANYCRA MERLOT

21.90

Anycra owes its name to the terriory where history has began, to capital city of Anatolia “Ankara”.
Anycra merlot is delicious and vivid wine with persistent flavour spice and dark red fruits and well
balanced with soft tannins. It matches perfect with grilled veal and lamb, lightly spicy sauced red
meat, pastas with cream and deli meat.
Region: Middle Anatolia // Grape: Merlot

DRINKS

ANGORA

ROSÉ WINES
HOUSE ROSÉ - 175ml
LAL

HOT DRINKS
Turkish Coffee
Tea
Herbal Tea / Tea Pigs

Coke, Diet Coke

2.25

Sanpellegrino

2.25

Gazoz

2.25

Efes

Ayran

2.25

RAKI

Salgam

2.25

Turkish cream soda

Spicy turnip juice

5.25
19.90

The favourite rose wine of Turkey, ”lal” is produced from “cal karasi” grapes grown in Denizli.
This delicious rose wine has attractive red fruit aromas, lasting on the palate with elegance.
Recommended with grilled fish and chicken. Lightly spicy meals, pizzas and pastas.
Region: Western Anatolia // Grape: Cal Karasi

2.25

Orange, lemon, pomegranate, blood orange

19.90

Angora white revealing the distinctive aroma character of the “sultana” grape grown in
Denizli, is a delicious well balanced white wine. Recomended with grilled fishes, chicken,
sea food, salads and fresh cheeses.
Region: Western Anatolia // Grape: Sultaniye

Water

Still or sparkling

18.90

Cankaya, the favourite white wine of Turkey is produced from Emir, Narince and sultana
grapes carefully selected from Anatolian vineyards. Matches perfectly with grilled sea food,
sea food salads, tomato sauced pastas and grilled chicken.
Region: Western Anatolia // Grape: Emir, Narince, Sultaniye

BEER
Single
Double

1.90
1.90
1.90

4.50

4.00
6.00

