TATLI KAHVE iCECEK

ARMUTLU FRANGIPANE TART ... 325TL DOUBLE ESPRESSO ... . 125 TL SICAK CiKOLATA 195 TL
LGi™ L icindc Piof Ozl (oY FILTRE KAHVE 150 TL  SIYAH DEMLEME CAY 75TL

hazirlanmas likor aromal badem kremasy, 0 ¢ : ?

kirnmazi sarap mevsim meyveleri, baharatlarla LATTE 155 TL SiYAH DEMLEME CAY KUPA 85 TL

pisirilmis pose Santa Maria armudu, iizg@de T Crieibiithe o SAYARUPAS

biberiye ve siitlii dondurma. FLATWHITE . 155 TL TEACO CAYLAR 95 TL

CREME BRULEE ... 325 TL CAPPUCCINO . 155 TL SANBPELEGRING ... cllc....... ol 160 TL

Vanilya ¢ay ile demlenmis siit kremast

iizerinde kitirlastirlmus karamelize esmer seker CORTADO .. L 145 TL TAZE SIKILMIS PORTAKAL SUYU ... 190 TL
ve CLRaRaEg Rt TORK KAHVEST o 115 TL COCACOLA 120 TL
P AVELEART i BIOTRG 1y iy e ik kAREST I SU 75 TL
Kakaolu tart hamuru i¢inde tuzlu karamel
tizerinde bitter cikolatali ganaj, deniz tuzu. AMERICANO i . 130 TL AYRAN 120 TL
TIRAMISU ; o 310 TL PIATTE [ 195 TL STANDART KOMBUCHA 220 TL
Beyaz sarap ve filtre kahve ile bekletilmis
o N E e W Db el tarifrile hazirlanms MOCHA 195 TL SEASONAL KOMBUCHA ... 250 TL
Baagieskaptuc kremast WHITE CHOCOLATE MOCHA ... 195 TL
CIKOLATALI HURMA TOPU (@) (® ... 215TL e %
; V60 1 kisilik S 170 TL
Hurma, ceviz, havug, elma, karabugday . r ESPRESSO BAILEYS 540 TL
patlagi, ham kakao, hindistan cevizi, bitter V60 2 kisilik 290 TL Espresso, Irish viski, Baileys, esmer seker.

cikolata, hindistan cevizi yagi. Bir porsiyonda
iki adet servis edilir. Extra Bitkisel Siit @

@ Tatlitarimiz ginlik olarak degismektedir. Gunin tatllarricin lﬁtfeq'!h e
bilgi aliniz. Glutensiz Grlnlerimiz ¢olyaklilarigin ﬂy‘un degildir.
, &

£

MIMOSA 1 kisilik/2 kisilik ... 380 TL / 700 TL

Prosecco ve taze sikilmis portakal suyu.




Piaf

local.artisan

Cafe & Restaurant - Croissant - Breakfast
Haftaici 14:00'e, haftasonu 16:00'ya kadar.
PAYLASIMLI KAHVALTI 1485 TL

Iki adet Scrambled Eggs Kruvasan, Izmir tulum, eski kasar, zeytin,
Piaf recel, Piaf fistik ezmest, Piaf acuka, dana burger bacon, domates,
salatalik, biber, roka, kuruyemis, portakall tereyag, eksi mayal ekmek,
bir adet tath, bir pot dolusu ¢ay.

INGILIZ KAHVALTL oo 695 TL

Kruvasan esliginde Frankfurter dana sosis, dana burger bacon,
sahanda yumurta, taze baharath firin patates, firtnlannus Ingiliz
fasulyesi, sote mantar, baharath tereyagi ve Twinings ¢ay yaninda siit.

EGGS ROYALE e 5335 TL

Piaf brioche ekmedi iizerine mevsim yesillikleri, fiime somon, pose yumurta,
hollandaise sos, frenk sogan ve muskat cevizi.

PIAF KUMRU e 335 TL

Piaf brioche ekmegi iizerinde labne peyniri, hindi fiime, Frankfurter
dana sosis, burger bacon, mantar, kiraz domates, karamelize sogan ve
Amerikan peyniri, balli hardal, mevsim yesillikleri.

CROQUE PIAF ... e e 495 TL

Tost ekmegi arasinda acuka, dana burger bacon, cemensiz pastirma,
kasar peyniri iizerinde besamel sos, g6z yumurta, yaninda roka, kiraz
domates, zeytin.

AVOKADO POSE . 495 TL

Karabugday ekmedi tizerinde avokado salsa, labne peyniri, iki adet pose
yumurta, taze otlar, kiraz domates, salatalik, zeytin.

ISPANYOL FRITTATA ... R R
® Hazirlanma siresi 20 dakika

Patates, karamelize sogan, Fransiz tipi keci peyniri, taze otlu firinlannms
omlet.

.. 475 TL

BOLPROTEINOMLET . 425TL

Yumurta beyaz, taze otlar, keten tohumu, lor peyniri iizerinde bal,
yaminda taze otlu, kiraz domates ve zeytinli kinoa salata.

FRENCH TOAST ... v 450 TL

Portakal suyu, tar¢in ve vanilyali yumurta ile kaplannus Piaf brioche,
limon, ak¢aagag surubu ve beyaz ¢ikolatal peynir kremasi, balzemik sirke

ile glaze edilmis kirmizi meyveler.

PANCAKE
@ Hazirlanma siresi 20 dakika

Piaf ozel tarifiyle hazirlanmis pancake yaninda ak¢caagag surubu,
portakalli tereyagt ve mevsim meyuveleri ile.

— (N

70 TL

Ekstra Glutensiz Ekmek Tercihi @

BOWL

CHEF’S BREKKIE BOWL ... 485 TL

Omlet arasinda Frankfurter dana sosis, iizerinde act biber sosu ve kitir
sogan, yaminda tulum peynirli firin patates.

KAHVALTI BOWL 460 TL

Piaf lor peyniri dolgulu omlet yanminda kiraz domates, salatalik, avokado
salsa, dana burger bacon, ceviz, peynir, zeytin, mevsim yesillikleri.

VEGAN KAHVALTI BOWL (@) . 520 TL

Eksi mayal ekmek tizerinde kuru domates pesto sotelenmis mantar ve
ottan yumurta yaminda kiraz domates, salatalik, avokado salsa, zeytin, kaju
peyniri, mevsim yesillikleri.

GRANOLA BOWL ... e e v 380 TL
Stizme yogurt iizerinde Piaf granola ve mevsim meyveleri.
BERRY SMOOTHIE BOWL @ ,,,,,,,,,,,,,,, e 410 TL

Bitkisel stit, Piaf fistik ezmesi, ¢ilek, muz, yaban mersini, bogiirtlen, frenk
tiziimii, avokado, chia tohumu, Hindistan cevizi ve Piaf granola.

FOCACCIA

(@) VEGAN qe KRUVASAN

Bakery - Catering « Wine & Dine

EKSi MAYALI EKMEK

Cocktails

KRUVASAN

MINi KAHVALTI . 415TL
Kruvasan yaninda peynir, zeytin ve labne & regel.

FRANSIZ KAHVALTI 450 TL
Kruvasan yaminda Piaf recel, Piaf fistik ezmesi ve nutella, filtre kahve.

SCRAMBLED EGGS VA 2 450 TL

Avokado salsa iizerinde ii¢ adet ¢irpilmis yumurta yaninda mevsim
yesillikleri. Eksi mayali ekmek veya focaccia secenekleri ile.

EGGS BENEDICT &% / R 74| M i 8

Izgara burger bacon, hollandaise sos, pose yumurta, mevsim yesillikleri,
frenk sogan, muskat cevizi. Eksi mayali ekmek veya focaccia secenekleri ile.

CAPRESE /

Taze mozzarella, domates dilimleri, feslegen pesto yaminda mevsim
yesillikleri. Eksi mayali ekmek veya focaccia segenekleri ile.

FRANKFURTER SOSIS /B 5357TL

Frankfurter dana sosis, avokadolu mor lahana coleslaw, roka, chipotle
mayonez. Eksi mayali ekmek veya focaccia secenekleri ile.

445 TL

KRUVASAN ... ... . :

120 gram tereyagh kruvasan.

185 TL

KREMALI KRUVASAN

Kruvasan arasinda vanilyali pastaci kremasi.

310 TL

325TL

KREMALI CILEKLI KRUVASAN

Kruvasan arasinda vanilyal pastact kremasu,
cilek dilimleri.

NUTELLA KRUVASAN

Kruvasan arasinda nutella, ¢ilek ve muz dilimleri.

ORMAN MEYVELI KRUVASAN ...

Kruvasan arasinda limonlu peynir kremasi ve
orman meyveli sos.

~325TL

325 TL

Hafta sonuna ozel tatli kruvasan cesitlerini litfen sorunuz.

SANDVIC

@ Ciabata ekmegi Piaf mutfagindan.

Roka, domates, eski kasar, feslegen pesto.

— 1.1 | N B

HiINDi FUME 390 TL

Triif aromalt mayonez, mevsim yesillikleri, hindi fiime, cheddar peyniri.

FALAFEL @) & 395 TL
Jalapeno tahin sos, mevsim yesillikleri, falafel, tursu, domates.
IZGARATAVUK B o 450 T

Jalapeno tahin sos, mevsim yesillikleri, 1zgara tavuk dilimleri, tursu, domates.

1ZGARA KOFTE oo 450 TL
Triif aromalt mayonez, mevsim yesillikleri, 1izgara kéfte, tursu, domates.

SOMON FUME oo 685 TL
Eksili labne kremasi, roka, salatalik dilimleri, somon fiime.

BAHARATLI PATATES ottt 295 TL

Triif mantart aromal, karamelize sogan ve taze otlu firinlannus patates.

PATATES & SOSIS & KUSKONMAZ - 450 TL
Baharath firin patates, frankfurter sosis ve kuskonmaz.
JARDIN SALATA - 325 TL

Kiraz domates, salatalik, biber, mevsim yesillikleri, ceviz, avokado, zeytin.

@ BITKISEL SUT }‘ ACILI

@ GLUTENSIiZ



BASLANGIC

GUNUN CORBASI

Mevsime goére dedisen corbalarimiz i¢in lGtfen bilgi aliniz.

FRANSIZ USULU SOGAN CORBASI

Kirmiz1 sarap ve ilik suyu icermektedir.

TUZLU SUFLE > 570 TL

@ HAZIRLANMA SURESIi 20 DAKIiKA

Parmesan ve Amerikan peynirli sufle. Sos tercihinizi belirtiniz.
= Seytan sos [ilik suyu, pastirma, kirmiz1 sarap)

® Vejetaryen sos [(kuskonmaz, mantar, kremal)

MUCVER 22 445 TL

Mevsim sebzeleriyle hazirlanmis mucver, zahterli yogurt dip sos.

IZGARA HELLIiM § HUMUS @ ® § »% 480 TL

Izgara hellim peyniri, humus Uzerinde kiraz domates, salatalik, biber,
zeytin ve taze otlu jardin salata, avokado salsa, 1zgara kuskonmaz.

SOMON FUME § AVOKADO TARTINE > 685 TL

Eksi mayali ekmek Gzerinde avokado salsa, somon fume, kapari
¢icedi, eksili labne kremasi, roka, limon kabugu.

MOZZARELLA TARTINE >de 420 TL

Eksi mayah ekmek Uzerinde kuru domates pesto, taze mozzarella,
kirmizi sogan, kapya biber, kiraz domates, roka, feslegen pesto.

VEGAN TRIiO TARTINE @ ® 22 445 TL

Karabugday ekmegdi Uzerinde kuru domates pesto & armut chutney,
kaju peyniri & domatesli zeytin salatasi, humus & mor lahana tursusu.

4 _ ] N
PEYNIR TABAGI -2 750 TL

Isli cerkes, Fransiz tipi kecgi peyniri, Camembert, rokfor, kuruyemis, kuru
meyve, tursu, elma dilimleri, grisini, armut chutney.

SARKUTERI TABAGI 22 980 TL

Cemensiz pastirma, dana burger bacon, dana cotto, italyan salam, tulum
peyniri, eski kasar, kuruyemis, kuru meyve, grisini, elma, armut chutney.

A y

@VEGAN @ GLUTEN-FREE ,“ SPICY



SALATA

AUX CHAMPIGNONS

Kultur ve istiridye mantari, mevsim yesillikleri, baharatli nohut, kiraz
domates, edamame, vegan sezar sos, kinoa.

PIAF SEZAR

Izgara tavuk dilimleri, mevsim yesillikleri, zahterli yogurt sos, kiraz
domates, marul, baharatli nohut, havug, yaban mersini kurusu, taze
otlar, parmesan.

NiCOiSE

Ton baligl, mevsim yesillikleri, kuskonmaz, haslanmis yumurta,
kirmizi sogan tursusu, firin patates, kiraz domates, salatalik.

SOMON FUME

Mevsim yesillikleri, kiraz domates, salatalik, kinoa, edamame,
somon fume, eksili labne kremas.

STEAK

Mevsim yesillikleri, antrikot dilimleri, kiraz domates, ceviz, kinoa,
avokado salsa.

BOWIL

VEGGIE BOWL @

Sotelenmis mevsim sebzeleri, kinoa, kiraz domates, roka, avokadolu
mor lahana coleslaw, badem.

HUMUS § FALAFEL BOWL @ ® §

Humus, taze otlar, falafel, edamame, mor lahana tursusu, kiraz
domates, salatalik, biber, jalapeno tahin sos.

IZGARA TAVUK BOWL

Mevsim yesillikleri, traf mayonezli 111k patates salatasi, baharath
nohut, tursu, badem.

IZGARA KOFTE BOWL

Mevsim yesillikleri, sebzeli basmati pirinci, kirmizi sogan tursusu,
kiraz domates, romesco sos.

480

495

495

715

825

390

450

485

485

TL

TL

TL

TL

TL

TL

TL

TL

TL



ANA YEMEK

ANTRIKOT

Izgara antrikot dilimleri, firinlanmis beybi patates, mevsim
yesillikleri, cafe de paris sos.

BUHARDA LEVREK

Beyaz sarap ve balik suyu ile buharda pisirilmis levrek, 1spanak
kremali risotto, karnabahar, havuc ve kuskonmaz.

BEEF BOURGUIGNON CASSEROLE

@ HAZIRLANMA SURESi 25 DAKIKA

Kirmizi sarap esliginde agir ateste pisirilmis dana yahni, karamelize sogan,

mantar, eski kasar, patates puresi, parmesan yaninda roka ve au jus.

DUKKAH BAHARATLI IZGARA TAVUK

Ozel dukkah baharati karigimi ile marine edilmis tavuk fileto, yaninda
sebzeli basmati pirinci, dukkah yogurt dip, antep fistig1, taze otlar.

LINGUINE BOLOGNESE

Kirmiz1 sarap, havug ve kereviz ile hazirlanmis bolognese soslu
linguine Uzerinde parmesan kitir1.

PIAF BURGER

Piaf brioche ekmegi arasinda 150 gram Piaf hamburger kéftesi,
Amerikan peyniri, mevsim yesillikleri, trafli mayonez, karamelize
sogan yaninda taze baharatl firin patates ve romesco sos.

MANTAR GNOCCHI

Truf ve sarimsakli tereyagi sosunda ¢ektirilmis kaltur, istiridye ve
yabani mantarlar ile hazirlanmis gnocchi, hardalli maydanoz
kremasi, 1zgara istiridye mantar, ceviz ve parmesan.

PANCARLI RISOTTO

Edamame ve pancarh risotto Uzerinde kegi peyniri ve antep fistig.

KARABUGDAY KREP @ ®

Bitkisel sut ile hazirlanmis karabugday unlu krep arasinda kuru
domates pesto, kuskonmaz, karamelize soganli sote mantar, vegan
sezar sos, tursu ve mevsim yesillikleri.

KREMALI KOFTE

Patates puresi Uzerinde au jus ve krema ile ¢gektirilmis tava kofte,
edamame, havug, badem.
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SWVRA'P

KIRMIZI g i
SUVLA KUMKALE 3 350 / 1250
Merlot
KAVAKLIDERE MYRINA 3= 350 / 1250

Cabernet Sauvignon, Oklzgdzi

MiDIN CEHENNEM DERESIi 22 1450
Gavdoni, Bogazkere, Kittilnafs

SUVLA KARASAKIZ 22 1550
YEDIi BILGELER SOLON ATTICA 22 1650
Malbec

VIN-ART 22 1750
Kalecik Karas1, Syrah

SUVLA CABERNET SAUVIGNON 22 2150
Barrel Aged

URLA VOURLA 22 2350

Bogazkere, Merlot, Syrah, Cabernet Sauvignon



[pevaz)

SUVLA KUMKALE 3

Narince, Emir

d‘\o

KAVAKLIDERE MYRINA 3

Sultaniye, Narince

o/‘\a

MIiDIN CEHENNEM DERESI

Bilbizeki

YEDIi BILGELER ANAXAGORAS

e 0

Chardonnay

SUVLA KINALI YAPINCAK

VIN-ART

Sauvignon Blanc

STATERA FUME BLANC

Sauvignon Blanc

[vos¢]

KAVAKLIDERE MYRINA 3dm

Calkaras

SUVLA KABATEPE BLUSH 34

Syrah, Merlot, Karasakiz

MiDIiN PEMBEHI

OkiizgdzU, Bilbizeki

STATERA ROSE

Okiizgoz

SUVLA CLAIRET

Syrah

URLA SERENDIAS

Pinot Noir, Kalecik Karas1

oz61 ]

SICAK SARAP :

J‘\a

350 / 1250
350 / 1250
2 1450
.2 1550
2 1650
22 1750
.2 1750
350 / 1250
350 / 1250
2 1450
.2 1550
> 1750
.2 1750
495 TL

TL

TL

TL

TL

TL

TL

TL

TL

TL

TL

TL

TL

TL



KOKTEYL

DALIDA

Cin, aperol, mandalina suyu, lime suyu.

PiNKIE

Viski, triple sec, orman meyvesi mix, lime suyu

CiN TONIK

ESPRESSO BAILEYS

Viski, Baileys, espresso, esmer seker.

APEROL SPRITZ

Aperol, Prosecco, Triple Sec.

MARGARITA

Tekila, Triple Sec, limon suyu.

BIRA

DAS BiRA 33 el

EFES GLUTENSIZ 50 ¢l

BELFAST 50 el

EP OZEL SERI 50 cl

BECKS 50 el

BUDWEISER BUDVAR 33 cl

BUDWEISER BUDVAR DARK 33 cl

940

9540

940

540

540

540

335

295

275

275

275

250

250

TL

TL

TL

TL

TL

TL

TL

TL

TL

TL

el

TL

TL



T AT L

Tathilarimiz glnlik olarak degismektedir. Guntin tathlart i¢in litfen bilgi alimz. Glutensiz Grinlerimiz ¢élyakhilar i¢in uygun degildir.

ARMUTLU FRANGIPANE TART > 325 TL

Ik tart hamuru iginde Piaf &ézel tarifiyle hazirlanmis likér aromals
badem kremasi1, kirmizi sarap mevsim meyveleri, baharatlarla
pisirilmis pose Santa Maria armudu, Uzerinde biberiye ve sttld dondurma.

CREME BRULEE - 325 TL

Vanilya ¢ay1 ile demlenmis st kremasi Uzerinde kitirlastirilmis
karamelize esmer seker ve orman meyveleri.

SALTED CARAMEL TART sl 310 TL

Kakaolu tart hamuru icinde tuzlu karamel Uzerinde bitter ¢ikolatal
ganaj, deniz tuzu.

TIRAMISU >2 310 TL

Beyaz sarap ve espresso ile bekletilmis kedi dili biskuvi, Piaf 6zel
tarifi ile hazirlanmis Baileys&mascarpone kremas.

CIKOLATALI HURMA TOPU > 215 TL

Hurma, ceviz, havug, elma, karabugday patlagi, ham kakao, hindistan
cevizi yag. Bir porsiyonda iki adet servis edilir.

KNAHVE

DOUBLE 32 125 TL AMERICANO s> 130 TL
ESPRESSO
. PIATTE 22 195 TL
FiLTRE KAHVE =% 150 TL
MOCHA R
FLAT WHITE s= 155 TL s 195 TL
WHITE s 195 TL
3 D)
LATTE 22 155 TL CHOCOLATE
CAPPUCINO 22 155 TL  MOCHA
CORTADO 22 145 TL SICAK CiIKOLATA 2 195 TL
TURK KAHVESi % 115 TL V6O 1 kisilik 2 170 TL
DUBLE TURK 22 130 TL V60 2 kisilik 32 290 TL

KAHVESi

Ekstra Badem Sitl 60 TL



|CECER

TEACO CAYLAR
STANDART KOMBUCHA
SEASONAL KOMBUCHA
SAN PELLEGRINO
COCACOLA

SU

AYRAN

95

220

250

160

120

75

120

TL

TL

TL

TL

TL

TL

TL



DESSERT COFFEE DRINK

PEAR FRANGIPANETART 35TL  DOUBLEESPRESSO . 125 TL HOT CHOCOLATE 195 TL
ORGP ccineejiliqueur -l FILTER COFFEE 150TL EARL GREY TEA 75TL

almond cream tart, Santa Maria pear poached

in red wine, seasonal fruits and slices topped LATTE 155 TL BLACK BREWED TEA MUG 85 TL
with rosemary and vanilla ice cream. T B e e e
CREMEBRULEE ==L FLAT WHITE® ioosnc . [ 155 TL TEACO TEA y . 95TL

Milk cream brewed with Vanilla Tea, CAPPUCCINO . 155 TL SANPELLEGRINO ............... .88 . 160 TL
caramelized brown sugar crust topped with
seasonal fruit. CORTADO .. * 145 TL FRESH ORANGE JUICGE ... o8, 190 TL
SALTED CARAMELTART . 310TL  TURKISH COFFEE 115 TL COCACOLA 120 TL

Salted Caramel in cocoa tart topped with DOUBLE TURKISH COFFEE ... . 130 TL WATER 75 TL
bitter chocolate ganache and sea salt.

AMERICANO ,‘ . 130 TL AYRAN 120 TL

TIRAMISU v 310 TL

Saviordi biscuits marinated in white wine BIABSE 1. < 195 TL STANDARD KOMBUCHA 220 TL
and espresso, Baileys & Mascarpone cream of
Piaf original recipe. MOCHA 195 TL SEASONAL KOMBUCHA . ... ... 250 TL
CHOCOLATE DATE TRUFFLES @ @ 215 TL WHITE CHOCOLATE MOlCHA ...................... 195 TL

Dates, walnuts, carrots, apples, buckwheat V60 for 1 person ... !-‘.« . 170 TL
puffs, raw cacao, coconut, dark chocolate, R - r ESPRESSO BAILEYS 540 TL
coconut oil. Two truffles are served in one V60 for 2 poeple ... 290 TL Espresso, Irish whiskey, Baileys, brown sugar.

.

portion.

MIMOSA for 1/for2 .. 380 TL /700 TL

Prosecco and fresh orange juice.

Extra Plant Based Milk @ . 60 TL

@ Our desserts change daily. Please ask for the desserts of the day:.-;‘h’ | . 1 J#
Our gluten-free products are not suitable for cel'ﬁtt ;
‘ |

"

535 468 60 36



Piaf

local.artisan

Cafe & Restaurant - Croissant - Breakfast
Served until 14:00 on weekdays and until 16:00 on weekends.
SHARED BREAKFAST 1485 TL

Two Scrambled Eggs Croissants, tulum cheese, kashar cheese, olives, Piaf
jam, Piaf peanut butter, Piaf tomato chili paste, beef burger bacon, tomato,
cucumber, pepper, rocket, nuts, butter with orange and honey, sourdough bread,
one portion of dessert, one pot of tea for two. Shared Breakfast is prepared for
two people.

ENGLISH BREAKFAST .o ‘ 695 TL

Frankfurter veal sausage served with Crozssant beef burger bacon, fried egg,
seasoned baby potatoes, British baked beans, sautéed mushrooms, seasoned
butter and Twinings tea with served with milk.

EGGS ROYALE .535TL
Piaf brioche bread topped with seasonal salad smoked salmon poached eggs,
hollandaise sauce, chives and nutmeg.

PIAF KUMRU : .535TL

Piaf brioche topped with labneh, smoked turkey, Frankfurter veal sausage,
burger bacon, mushrooms, cherry tomatoes, caramelized onions and American
cheese, topped with honey mustard and served with seasonal salad.

CROQUE PIAF oo .495TL
Pastrami, smoked meat and American cheese between Italian toast bread
bechamel sauce, parmiggiano cheese, fried egg on top served with seasonal salad.

AVOCADO & POACHED EGGS 495 TL
Piaf buckwheat bread topped with avocado salsa, labneh cheese, two poached
eggs, fresh herbs, cherry tomatoes, cucumber, olives.

SPANISH FRITTATA

@ Preparation time 20 minutes
Oven baked omelette with potatoes, caramelized onions, goat cheese and
parsley topped with seasonal salad.

475 TL

HIGH PROTEIN OMELETTE . 425 TL
Omelette with egg whites fresh herbs ﬂax seed lor cheese topped with honey,
served with seasonal salad with fresh herbs, cherry tomatoes olives and quinoa.

FRENCH TOAST .. ..450 TL

Piaf brioche covered wlth orange juice, cinnamon and vanilla eggs, lemon maple

syrup and white chocolate cheese cream, red berries glazed with balsamic vinegar.

PANCAKE

@ Preparation time 20 minutes
Original Piaf pancake batter served with maple syrup, orange and honey
flavored butter, seasonal fruits.

...450 TL

70 TL

Extra Gluten-free Bread Option ()

BOWL

CHEF’S BREKKIE BOWL o 485 TL
Frankfurter veal sausage wrapped in an omelette, topped with hot pepper sauce
and crispy onions, served with oven baked potatoes with tulum cheese on the side.

BREAKFAST BOWL ..o 460 TL
Herbal lor cheese stuffed omelette served with cherry tomatoes, cucumber,
avocado, salsa, beef burger bacon, walnuts, cheese, olives and seasonal salad.

VEGAN BREAKFASTBOWL (@) .. 520 TL

Sourdough bread topped with drled tomato pesto, sauteed mushrooms and
ottan vegan egg served with cherry tomatoes, cucumber, avocado salsa, olives,
cashew cheese, seasonal salads.

GRANOLA BOWL . 380 TL
Greek yoghurt topped wlth sugar free Plafgranola and seasonalfrults

BERRY SMOOTHIE BOWL @ ‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘ 410 TL

Plant-based milk, Piaf peanut butter, strawberry, banana, blueberry,
blackberry, red currant, avocado, chia seeds, coconut and Piaf sugar-free
granola.

@ VEGAN <19 CROISSANT

FOCACCIA

Bakery - Catering « Wine & Dine

SOUR DOUGH BREAD

Cocktails

CROISSANT

MINI BREAKFAST B 415 TL
Croissant served with cheese, olives, labneh cheese & Piaf jam.
FRENCH BREAKFAST 450 TL

Croissant served with Piaf jam, Piaf peanut butter and nutella and a cup of

filter coffee.

SCRAMBLED EGGS JBEH 450 TL
Three scrambled organic eggs on avocado salsa with seasonal salad.

With the options of Sourdough bread or Focaccia.

EGGS BENEDICT / e ATO T

Grilled burger bacon, hollandaise sauce, poached eggs, seasonal salad, chives,
nutmeg. With the options of Sourdough bread or Focaccia.

CAPRESE / 445 TL

Fresh mozzarella, tomato slices, basil pesto and seasonal salad. With the

options of Sourdough bread or Focaccia.

FRANKFURTER SAUSAGE Va2 535 TL

Frankfurter veal sausage, red cabbage coleslaw with avocado, rocket, chipotle

mayonnaise. With the options of Sourdough bread or Focaccia.

CROISSANT 185 TL
120 grams of Croissant.
CREAM CROISSANT 310 TL
Vanilla cream in Croissant.
CREAM STRAWBERRY CROISSANT ... .. ..........325TL
Vanilla cream and strawberry slices in Croissant.
NUTELLA CROISSANT ... e 325 TL

Nutella, and slices of strawberry and banana in a Croissant.

BERRY CROISSANT .. 325 TL

Lemon cheese cream topped with berry marmelade in Croissant.

Please ask about our special sweet croissant for the weekend.

SANDWICH

@ Ciabatta bread from the Piaf kitchen.

CHEESE . 350 TL
Rocket tomato, aged kashar cheese bastlpesto

SMOKED TURKEY ... - ..390 TL
Truffled mayonnaise, seasonal salad smoked turkey, cheddar cheese.

FALAFEL (@) ' o 395 TL
Jalapeno tahini sauce, seasonal salad, falafel pickles, tomatoes.

GRILLED CHICKEN "‘ ..450 TL

Jalapeno tahini sauce, seasonalgreens grllled chlcken sllces pzckles tomatoes.

GRILLED MEATBALLS .. .450 TL

Truffled mayonnaise, seasonal salad grllled meatballs plckles tomatoes.

SMOKED SALMON ..685TL
Sour labneh cream, rocket sllces ofcucumber smoked salmon

SHAREABLES

SEASONED POTATOES .295TL

Caramelized onions, parsley and truffled mushroomﬂavored baked potatoes

POTATOES & SAUSAGE & ASPARAGUS .. IR 450 TL
Seasoned baked potatoes, Frankfurter sausage and asparagus.
JARDIN SALAD o 325 TL

Cherry tomatoes, cucumber pepper, seasonal salad, walnuts, avocado, olives.

@ GLUTEN-FREE BREAD @ PLANT BASED MILK )“ SPICY



APPETITZERS

SOUP DE JOUR

Please ask for our seasonal soups.

FRENCH ONION SOUP

Onion soup cooked with red wine and bone marrow juice served with
parmiggiani cheese and sourdough bread.

SAVORY SOUFFLE > 570 TL

@ PREPERATION TIME 20 MINUTES

Parmiggiani and American cheese souffle. Please pick your sauce.
® Devil's Sauce [bone marrow juice, pastrami, red wine)

® Vegetarian Sauce (asparagus, mushroom, cream)

ZUCCHINI PATTIES e 445 TL

Zucchini patties prepared with seasonal vegetables, served with
za'atar & yoghurt dip sauce.

GRILLED HALLOUMI § HUMMUS @ ® -2 480 TL

Grilled halloumi cheese, hummus topped with cherry tomatoes,
cucumbers, pepper, olives, fresh herbs, avocado salsa, grilled asparagus.

SMOKED SALMON § AVOCADO TARTINE e 685 TL

Sourdough bread topped with avocado salsa, smoked salmon,
capers, sour labneh cream, rocket, lemon zest.

MOZZARELLA TARTINE e 420 TL

Sourdough bread topped with dried tomato paste, fresh mozzarella,
red onion, roasted pepper, cherry tomatoes, rocket, basil pesto sauce.

VEGAN TRIO TARTINE @ ® e 445 TL

Gluten-free buckwheat bread topped with dried tomato pesto
& pear chutney, cashew cream cheese & olive salad with tomatoes,
hummus & pickled red cabbage.

4 N
CHEESE PLATTER > 750 TL

Smoked cheese, French goat cheese, Camembert, Roquefort, nuts,
dried fruits, apple, grissini, pear chutney.

CHARCUTERIE PLATTER > 980 TL

Pastrami, beef cotto, pepperoni, beef burger bacon, tulum cheese, aged
ashar cheese, dried nuts, dried fruits, grissini, apple, pear chutney.

A A y

@ VEGAN @ GLUTEN-FREE )‘ SPICY



SALADS

AUX CHAMPIGNONS

Sauteed oyster and button mushroom, seasonal salad, oven baked spicy
chickpeas, cherry tomatoes, edamame, vegan caesar dressing, quinoa.

PIAF CAESAR

Grilled chicken, seasonal salad, za'atar & yoghurt dressing, cherry
tomatoes, oven baked spicy chickpeas, carrot, dried blueberries, fresh
herbs, parmesan cheese.

NICOISE

Seasonal salad with tuna fish, asparagus, boiled eggs, red onions,
baked potatoes, cherry tomatoes, cucumber.

SMOKED SALMON

Seasonal salad, cherry tomatoes, cucumber, quinoa, edamame,
smoked salmon, sour labneh cream.

STEAK

Seasonal salad, grilled entrecote slices, cherry tomatoes, walnut,
quinoa, avocado salsa dressing.

BOWILS

VEGGIE BOWL @

Sauteed seasonal vegetables, quinoa, cherry tomatoes, rocket, red
cabbage coleslaw with avocado, almonds.

HUMMUS & FALAFEL BOWL @ ®

Hummus, fresh herbs, pan-fried falafels, edamame, pickled red
cabbage, cherry tomatoes, cucumber, pepper, jalepeno&tahini sauce.

GRILLED CHICKEN BOWL

Seasonal salad, warm potato salad with truffle mayonnaise, oven
baked spicy chickpeas, pickled cucumber, almonds.

GRILLED MEATBALLS BOWL

Seasonal salad, basmati rice cooked with seasonal vegetables,
pickled red onion, cherry tomatoes, romesco sauce.
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MATN DIESHES

ENTRECOTE > 850

Grilled entrecote slices, oven baked potatoes, seasonal salad, Cafe de
Paris sauce.

4

POACHED SEA BASS s 795
White wine and fish stock poached sea bass, spinach cream risotto,

cauliflowers, carrots and asparagus.

BEEF BOURGUIGNON CASSEROLE s 685
@ PREPERATION TIME 25 MINUTES

Beef stew braised in red wine, seasonal vegetables and fresh herbs,

potato puree, mushroom, carrot and caramelised onion, aged kashar

cheese, rocket and au jus.

DUKKAH SPICED GRILLED CHICKEN > 665
Grilled chicken breast coated with pistachio based dukkah spice, basmati

rice with seasonal vegetables, dukkah yogurt dip sauce, fresh herbs.

LINGUINE BOLOGNESE 2 545
Bolognese sauce prepared with red wine, carrots, celery, tomatoes and

crispy parmesan cheese.

PIAF BURGER sde 535
Original Piaf meatball in brioche bun, seasonal salad, truffle

mayonnaise, caramelized onions, American cheese served with

seasoned and oven-baked potatoes, romesco sauce.

MUSHROOM GNOCCHI > 525
Gnocchi made of oyster, button and truffle mushroom in garlic and

truffle cream sauce, parsley cream with mustard, grilled oyster

mushroom, walnuts and parmesan cheese.

BEETROOT RISOTTO > 525
Edamame and beetroot risotto topped with goat cheese and pistachios.

BUCKWHEAT CREPE © ® sl 495
Buckwheat crepe prepared with plant-based milk stuffed with dried

tomato pesto asparagus, sauteed mushroom with caramelized onions,

vegan sauce, pickles and seasonal greens.

SWEDISH MEATBALLS e 485

Potato puree topped with pan fried meatballs in au jus and cream
sauce, edamame, carrots and almonds.



RED

SUVLA KUMKALE

Merlot

KAVAKLIDERE MYRINA

Cabernet Sauvignon, Oklzgdzi

MIDIN HELL’S CREEK

Gavdoni, Bogazkere, Kittilnafs

SUVLA KARASAKIZ

YEDIi BILGELER SOLON ATTICA

Malbec

VIN-ART

Kalecik Karas1, Syrah

SUVLA CABERNET SAUVIGNON

Barrel Aged

URLA VOURLA

Bogazkere, Merlot, Syrah, Cabernet Sauvignon

W
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WHITE

SUVLA KUMKALE 3

Narince, Emir

J‘\o

KAVAKLIDERE MYRINA 3

Sultaniye, Narince

d‘\a

MIDIN HELL’S CREEK

Bilbizeki

YEDIi BILGELER ANAXAGORAS

e 0

Chardonnay

SUVLA KINALI YAPINCAK

VIN-ART

Sauvignon Blanc

STATERA FUME BLANC

Sauvignon Blanc

[vos¢]

KAVAKLIDERE MYRINA 3dm

Calkaras

SUVLA KABATEPE BLUSH 34>

Syrah, Merlot, Karasakiz

MiDIiN PEMBEHI

OkiizgdzU, Bilbizeki

STATERA ROSE

Okiizgoz

SUVLA CLAIRET

Syrah

URLA SERENDIAS

Pinot Noir, Kalecik Karas1

SPECIAL

MULLED WINE *

J‘\a

350 / 1250
350 / 1250
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.2 1550
2 1650
22 1750
.2 1750
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COCRKITATLS

DALIDA

Gin, Aperol, tangerine juice, simple syrup.

PINKIE

Whiskey, Triple sec, berry mix, lime juice.

GIN TONIC

ESPRESSO BAILEYS

Whiskey, Baileys, espresso, brown sugar.

APEROL SPRITZ

Aperol, Prosecco, Triple Sec.

MARGARITA

Tequila, Triple Sec, lemon juice.

BELER

DAS BEER 33 el

EFES GLUTEN-FREE 50 el

BELFAST 50 el

EP SPECIAL EDITION 50 el

BECKS 50 el

BUDWEISER BUDVAR 33 cl

BUDWEISER BUDVAR DARK 33 ¢l
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DESSERIS

Our desserts change daily. Please ask for the dessert of the day. Our gluten-free products are not suitable for celiacs.

PEAR FRANGIPANE TART e
Original Piaf recipe of liquor flavored almond cream tart, Santa Maria
pear poached in red wine, seasonal fruits and slices topped with
rosemary and vanilla ice cream.
CREME BRULEE -
Milk cream brewed with Vanilla Tea, caramelized brown sugar crust
topped with seasonal fruit.
SALTED CARAMEL TART >
Salted Caramel in cocoa tart topped with bitter chocolate ganache and
sea salt.
TIRAMISU 3
Saviordi biscuits marinated in white wine and espresso,
Baileys&Mascarpone cream of Piaf original recipe.
CHOCOLATE DATE TRUFFLES >
Dates, walnuts, carrots, apples, buckwheat puffs, raw cacao, coconut,
dark chocolate, coconut oil. Two truffles are served in one portion.
DOUBLE s 125 TL AMERICANO 3$-
ESPRESSO
PIATTE 3=
FILTER COFFEE =% 150 TL
MOCHA 3
FLAT WHITE =2 155 TL N
WHITE 3d>
=2 155 TL -
LATTE S CHOCOLATE
CAPPUCCINO = 155 TL  MOCHA
CORTADO 22 145 TL HOT CHOCOLATE +5-
TURKISH COFFEE #%= 115 TL V60 for 1 person %
DOUBLE TURKISH e<. 130 TL V6O for 2 people ;.{.

COFFEE

Extra Plant Based Milk 60 TL
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DRINKS

TEACO TEA

STANDARD KOMBUCHA

SEASONAL KOMBUCHA

SAN PELLEGRINO

COCACOLA

WATER

AYRAN
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