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Zennupl844
Bir Yemek Efsanesi..

Buram buram Anadolu kokan sofralariyla geleneksel Turk
mutfagdi ve kaltdr mirasinin temsilcisidir Zennup1844.

Ahlat, Adilcevaz, Bitlis, ispir, Hatay, Kilis, Mersin, Balikesir,
Kars, Bursa, Samsun, Ordu, Kayseri, Urfa, Rize’den ve daha
nicesinden, yerel Ureticisinden topragin kalbinden gelen
malzemelerle hazirlanan, babaannelerimizin tarifleriyle
hayat bulan yemekleriyle yerli ve yabanci gastronomi
tutkunlarinin ugrak noktasidir.

Her daim firndan yeni ¢ikmig sicacik ekmek ve mis gibi

taze cicek kokan Zennupl1844'a geldiginizde geleneksel

konukseverligimizle sizleri de agirlamaktan mutluluk
duyacagiz.

Zennupl844
A Dining Legend

With its dining tables carrying the scent of Anatolia,
Zennup1844 is the representative of the traditional Turkish
cuisine and its cultural heritage.

Offering dishes prepared by using ingredients from Ahlat,
Adilcevaz, Bitlis, Ispir, Hatay, Kilis, Mersin, Balikesir, Kars, Bursa,
Samsun, Ordu, Kayseri, Urfa, Rize and many others, from local

producers, and from the heart of the earth, and reviving our
grandmothers’ recipes, the restaurant is a frequent destination
of both local and foreign gastronomy lovers.

When you arrive at Zennup1844, always smelling of freshly-
baked hot breads straight out of the oven and also fresh
flowers, we will be more than happy to host you, presenting our
traditional hospitability.

Bursa °* Istanbul ¢ Doha

i§letmelerimizde yemek servisi yapllir,
sadece tath ve ¢ay servisi bulunmamaktadir.
Urtinlerimiz alerjen icerebilir.
Alerjen detaylari menunun sonunda verilmistir.

Servis charge of %10 is applied at our restaurants.
Dining service is available at our restaurants.
Tea and dessert service alone is not available.
Products contains allergens.
Allergen details are provided at the end of the menu.
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GELENEKSEL TURK KAHVALTISI

TRADITIONAL TURKISH BREAKFAST

Hafta ici Hafta sonu
Mid-week Weekend

Peynir Tabagi “Ezine Beyaz, Kars Kasarl, Cecil, Bergama Tulum Peyniri” Taze Ceviz, Gun Kurusu Kayisi, Visne Recelli Taze Lor, Gemlik
Kuru Zeytin, Antakya Halhali Yesil Zeytin Salatasi, Yayla Tereyagi, Manda Kaymadgi ile Bitlis SGzme Bali, Kavrulmus Susam ile Sahine,
Giresun Findik Ezmesi, Ev Yapimi Receller, Nutella, Bursa Ev Ezmesi, Taze S6gus Tabagi “ Simav Domatesi, Cengelkoy Salatalgi,
Biber, Maydanoz, Kapari Cicegi”, Izgara Sucuk, Cakalli Menemen, Rize Kavurmasi*, Tuzlu Yogurt, Yaz Kizartmasi, Peynirli Tava Omleti,

Patates Kizartmasi, Pankek*, Pisi, Peynirli Acik Tost, Taze Ekmek Cesitleri, Demleme Cay

*Hafta sonu servis edilir.

Cheese Platter “Ezine Cheese, Kars Kasar Cheese, Shallal Cheese, Bergama’s Tulum Cheese”, Fresh Walnut, Sun-Dried Apricot, Sour-Cherry Jam
& Fresh ‘Lor’ Cheese, Gemlik’s Dried Olives, Antakya’s Special Green Olives, Highland Butter, Buffalo-Milk Clotted Cream & Bitlis Extracted Honey,
Toasted Sesame Seeds & ‘Sahine’, Giresun’s Hazelnut Spread, Homemade Jams, Nutella, Bursa’s Homemade Paste, Freshly Sliced Cold Platter with
“Simav Tomato, Cengelkéy’s Cucumber, Green Pepper, Parsley, and Capers’, Grilled ‘Sucuk’, Roasted Potatoes, Rize’s Sautéed Chopped Beef Dish*,
Cheese Pan Omelet, Salted Yoghurt, Summer Fries, French Fries, Pancakes*, ‘Pisi’, Open-Faced Grilled Cheese Toast, Fresh Bread Assortments,

Brewed Tea

*Only served at weekends.

Kahvalti meniimiiz, masadaki tim misafirlerin secimi ile servis edilir ve kisi basi fiyatlandirilr.
Kahvalti servisimiz Hafta ici ve Hafta Sonu 09.00-12.00 saatleri arasinda yapiimaktadir.

Breakfast menus are served upon preferences of all guests at the table and priced per each guest.
Breakfast is served between 09:00 am and 12:00 pm on both Weekdays and Weekends.



Ortadogu Meze 5’1lisi

Mevsimine gore; Muhammara, Firik Cacigi, Humus, Libnan
Mezesi, Zahter Salatasi

Middle-Eastern Appetizer of 5
Seasonal; ‘Muhammara’, Freekeh ‘Cacik’, Hummus, Libnan
Mezze, Zahter Salad

Y @
Fistikli Humus

Kavrulmus cam fistigi, erken hasat
sizma zeytinyadi ile

Pine-Nut Hummus

Served with toasted pine nuts,
early-harvest extra-virgin olive-oil

Y @

Antep Gunesinde
Kurutulmus Patlican
ve Biber Dolmasi

Stuffed Eggplant and
Green Pepper Dried
under Antep’s Sun

<# Aci/Hot \ Vegan QP Vejetaryen/Vegetarian

Urinlerimiz alerjen igerebilir. Liitfen icerigini listeden kontrol ediniz.
Products contains allergens. Please check the ingredients from the list.

Zeytinyagla
Ege Otlari

isli yogurt, miirddm eridi,
kavrulmus ceviz

Aegean Herbs With Olive Oil
Smoked yogurt, elderberry plum,
roasted walnuts

Visneli Yaprak Sarma

Osmanli saray mutfagindan ozel
bir tarifle hazirlanmig bol baharatli,
tarcinh, kug Gzamd, fistik ve visne
dolgulu yaprak sarma

Sour Cherry-Stuffed
Vine Leaves

Presented with a special recipe from
the Ottoman palace cuisine, well-
seasoned vine leaves stuffed with
cinnamon, black-currant, nuts and
sour-cherry

Firin Patlican

Ozel sosuyla firinlamis patlican,
taze otlar, Antep fistigi, nar
taneleri

Oven-Roasted Eggplant
Oven-roasted eggplant in special
sauce, fresh greens, pistachio,
pomegranate seeds

Yaz Cacigi

Yesil elma, salatalik, taze yesillikler
ve mevsim meyveleriyle hazirlanmig
labneli stizme yogurtlu ferah bir tabak

Summer ‘Cacik’

A fresh platter with green apple,
cucumber, fresh greens and seasonal
fruits, labneh & strained yogurt

A

YV @ Enginar Ugliisii

Salamura enginar, zeytinyagh enginar ve izgara enginar kalbi, limonlu
badem sekeri, fermente vigne surubu

Artichoke Trio

Brined artichoke, olive-oil artichoke & grilled artichoke heart, lemon
sugared almond, fermented sour-cherry syrup



Kitel

SICAK SICAK ORTAYA

HOT ENTREES
V@

Mersin Patatesi

Sumakli taze otlu ve baharath
kizarmis patates, yogurt sos
Mersin Potato

Sumac, fresh herbs & seasoned
French fries, yogurt sauce

Taze Otlu Micver
Toplari

Peynirli ve otlu micver, stizme
yogurt, aromatik limon tozu,
kavrulmus findik

Vegetable Patty with
Cheese

Vegetable patty with cheese,
strained yogurt, aromatic sour salt,
roasted nuts

Pastirmali Humus

Erciyes Ayazinda Kurutulmus
Kayseri Pastirmasi, kavrulmus
susaml tereyagli sosuyla
Pastrami Hummus

Kayseri’s Pastrami dried in Erciyes
Mountain’s frost, served with
toasted sesame & butter sauce

Patates Tava
14-16 kat ¢itir patates, peynir ezmesi, aci—tatli sogan, taze otlar,
aromatik bal

< Fried Potato
Biber Kizartmasi 14 to 16 layers of crispy potatoes, cheese spread, hot & sweet onion,
fresh herbs, aromatic honey

Acr yagl ve yogurtlu kizartilmis kéy
biberleri, eksi maya ekmek kitirlari
Fried Peppers
Chili oil & yogurt fried green .
peppers, sourdough bread Balli Tava Boregi
croutons
Bol peynirli ¢itir tava boregdi,
= baharatl tereyagdi, kakuleli bal,
kavrulmus susam ve ¢orekotu
Pan-Cooked Honey '‘Borek’
Crispy pan—-cooked ‘borek’
generous in cheese, seasoned
butter, cardamom honey, roasted
sesame and black seeds

Ev Tipi Patates

Homemade Potato Fries Ih.

Siirt usull haglanmig icli kofte, sizme yogurt, yanik tereyagi

Kitel
Boiled bulgur meatballs filled with spicy ground beef from the <* Ac/Hot ' Vegan @ Vejetaryen/Vegetarian
Siirt region Uriinlerimiz alerjen igerebilir. Litfen icerigini listeden kontrol ediniz.

Products contains allergens. Please check the ingredients from the list.
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SALATALAR

SALADS

V @

Gavurdag Salatasi

Tarla domatesi ve Cengelkoy salataligi, koy biberi, kapya
biber, kirmizi lahana, sodan, ¢itir nar taneleri, bolca ceviz igi,
Hatay nar eksisi, erken hasat sizma zeytinyagi

‘Gavurdag’ Salad
Field tomatoes and Cengelkdy’s cucumbers, green pepper, sweet red
pepper, red cabbage, onion, crispy pomegranate seeds, generous
amount of walnut kernels, Hatay’s pomegranate sauce, early-
harvest extra-virgin olive-oil

<# Aci/Hot \ Vegan QP Vejetaryen/Vegetarian

Urlinlerimiz alerjen icerebilir. Litfen icerigini listeden kontrol ediniz.
Products contains allergens. Please check the ingredients from the list.

Bitlis Tulumlu
Coban Salata

Taze domates, salatalik ve marul,
sogan, Bitlis Tulum Peyniri, Hatay
nar eksisi, erken hasat sizma
zeytinyagi

Bitlis’s Tulum Cheese
Shepherd’s Salad

Fresh tomatoes, cucumber and
lettuce, onion, Bitlis’s Tulum Cheese,
Hatay’s pomegranate sauce, early-
harvest extra-virgin olive-oil

V

Humus-u Ala

Taze yesillikler, tursu, pancar
tursusu, kiraz domates, nar
taneleri, erken hasat sizma

zeytinyagi

Fresh greens, pickles, pickled
beetroot, cherry tomatoes,
pomegranate seeds, early-harvest
extra-virgin olive-oil

Y @
Manda Lorlu
Yesil Salata

Taze otlar, i¢ bakla, firnlanmig
pancar, portakal, balli sumakh
zeytinyagi sos, kavrulmus findik,
manda loru

Buffalo-Milk & ‘Lor’
Cheese Green Salad

Fresh herbs, fava beans, roasted
beetroot, orange honey & sumac
olive-oil sauce, roasted hazelnuts,
buffalo-milk ‘lor’ cheese




TAS FIRINDAN

FROM THE STONE OVEN

Kiymali Ordu Pidesi
Ordu’s Ground-Beef ‘Pide”’

Zahterli Kusbasili Pide

Semsek . ; R
Bol yesillik, taze sogan ve koy peynirli Zahter’ & Cube-Meat 'Pide

tereyagli pide

Generous amount of greens, green onions,

village cheese & buttered ‘pide’ ) .
<# Aci/Hot \ Vegan QP Vejetaryen/Vegetarian

Urtinlerimiz alerjen icerebilir. Liitfen icerigini listeden kontrol ediniz.
Products contains allergens. Please check the ingredients from the list.



TADIM MENUSU
TASTING MENU
Anadolu mutfagina derin bir yolculuk.

A deep journey to anatolian cuisine



* Arap Tava 4 kisi ve lizeri gruplarda, Siitlag 3 kisi ve Ulizeri
gruplarda servis edilmektedir.

Arap Tava is served in groups of 4 people and above, Stitlag is
served in groups of 3 people and above

A : WA -

Tadim meniisli masadaki tim misafirlerin secimiile servis edilir ve
kisi basi fiyatlandirihr.

Tasting menus are served upon preferences of all guests at the
table and priced per each guest.

AN & 3
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MAIN COURSES

Pastirmali
Ispir Kuru Fasiilyesi

Bakir kazanda agir agir pisirilmis
ispir fastilyesi, Kayseri pastirmasi
Ispir’s Dried Beans with

Lamb Shank
SINIRLI

SAYIDA - Ispir's beans slow -cooked in copper
LIMITED o, s E pot, pastrami

Tereyagli
Piring¢ Pilavi

Rice Pilaf with Butter

Acili Sarma Tenceresi
Kuzu kaburga ile odun atesinde pisirilmis yaprak sarmasi

Pot of Hot Stuffed-Leaves
Stuffed vine leaves cooked over wood fire on lamb ribs

Bademli
Tavuklu Pilav

Tereyagl piring pilavi, haglanmig
tavuk parcalari, kavrulmus badem

Almond & Chicken Rice
Butter rice pilaf, boiled chicken slices,
roasted almond

Zahterli Tavuk Tava

Zahter ve soganla firnlanmig
kemiksiz tavuk but, koy biberi,
tereyadli sicak pide dilimleri
‘Zahter’ & Chicken
Boneless chicken drumstick oven-
baked with zahter’ & onion, green
pepper, buttered hot ‘pide’ slices

Acili Tavuk <P

Kemiksiz Izgara tavuk but, patates, bergama tulum peyniri
patlaklari, yesil sogan

Spicy Chicken

Boneless grilled chicken thighs, potatoes, fried tulum cheese pieces,
fresh green onions

Gliniin Corbasi

Soup of the day

2 KISIiLik

FOR 2

2 KISILIK

FOR 2




Sultanahmet Koftesi

Tereyagl patates pliresi,
karamelize biberler, patates
kabugu kitirlari

Sultanahmet Meaballs
Buttered mashed potatoes,
caramelized peppers, fried potato
peels

Kofte Patates

Izgara kasap kofte, kizarmis
Afyon patatesi ve slizme yogurt

Meatballs & Potato
Grilled meatballs, Afyon’s potato fries
& strained yogurt

Sirali Dana Kaburga

Sira ile pisirilmis dana kaburga,
tereyagli patates pliresi, sirali
sos, meyan kokli stit kremasi,
kurutulmus kuru sogan ve aci
biber

Beef Ribs

Beef ribs cooked with traditional
grape juice, buttered mashed
potatoes, traditional grape juice
sauce

Arap Tava

Bol sebze, bol sarimsak ve
soganla odun atesinde pisirilmis
baharatli dana bonfile, tereyagl
sicak pide dilimleri

Seasoned beef steaks cooked with
generous vegetables, garlic and
onion over wood fire, buttered hot
‘pide’ slices

<# Aci/Hot ' Vegan QP Vejetaryen/Vegetarian

Uriinlerimiz alerjen icerebilir. Liitfen icerigini listeden kontrol ediniz.
Products contains allergens. Please check the ingredients from the list.

2 s
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MAIN COURSES \/

2 KisiLik
FOR 2

I¢c Pilav Kuzu Tandir

Agir ateste uzun pisirilmis kuzu tandir, Bursa kestaneli
kavrulmus bademli i¢ pilav, nar taneleri

Seasoned Rice & Lamb Tandoori
Slow-roasted lamb tandoori, seasoned rice with almond & Bursa’s
chestnut, pomegranate seeds
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ANA YEMEKLER

MAIN COURSES

Kavurmali Kaymakli Bulgur Pilavi

Rize’'nin geleneksel kavurmasiyla, ¢itir tel sehriyeli, manda kaymakli
bulgur pilavi

Sautéed Chopped Beef&Clotted-Cream ‘Bulgur’ Pilaf
Rize’s traditional sautéed chopped beef meets with vermicelli &
clotted-cream ‘bulgur’ pilaf

<# Aci/Hot \ Vegan QP Vejetaryen/Vegetarian

Uriinlerimiz alerjen igerebilir. Liitfen icerigini listeden kontrol ediniz.
Products contains allergens. Please check the ingredients from the list.

Alinazik

Tereyaginda kizartilmis bonfile
dilimleri, koz patlicanh ve biberli
sarimsakli yogurt ile geleneksel

bir sunum

'‘Alinazik’ Kebab
Butter-roasted steak slices, served
with a traditional presentation of
smoky-roasted eggplant and chili &
garlic yogurt

Vi e

SINIRLI
SAYIDA

LIMITED

Kisleme

'‘Kiisleme’ Lamb Meat

Bonfile ve
Patates Piliresi

Izgara bonfile dilimleri, muskatli
patates puresi, taze yesil salata

Steak & Mashed Potatoes
Grilled beef steak slices, nutmeg
mashed potatoes, fresh green salad

Kaymakli Afyon Keskegi

Kuzu incik ile dévtilmdis, kaymakii
geleneksel Afyon Keskegi
Afyon’s Clotted-Cream
'‘Keskek”’

Afyon’s traditional clotted-cream
‘Keskek’ crushed with lamb shank




Visneli Ekmek Tatlisa

Tereyagl visneli ekmek, kaymak
kremasi, visne serbet sos
Cherry Bread Dessert
Cherry bread with butter, cream,
cherry sorbet sauce

Helva-i Hakani

Edirne Saray mutfagindan

bademli helvalarin sahi
The King of All Alimond Halvas by
Edirne’s Palace cuisine

Cennet Camuru

Kilis mutfagindan 500 yillik bir
tarif, bolca fistik, kaymak ve

targinile

A 500-year old recipe by Kilis cuisine,
generous amount of pistachio,
clotted-cream & cinnamon

Kemalpasa Tatlisi

Taze kaymak, tahin ve kavrulmus
Giresun findigi

Kemalpasa Dessert
Fresh clotted-cream, tahini sauce &
Giresun’s roasted hazelnuts

Kus Yuvasi

Giresun findik ezmesi ve st
serbetiile

Bird Nest

Giresun’s hazelnut spread & milk
syrup

S

TATLILAR

DESSERTS
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Hamsikoy Sitlaca

Kavrulmus Giresun findigi ile geleneksel tarif

Hamsikdy’s Rice Pudding
A traditional recipe served with Giresun’s roasted hazelnuts

Kazandibi

Gercek tavuk gogsi ile geleneksel tarif

Kazandibi Dessert

A traditional recipe made with genuine shredded chicken
breast
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ICECEKLER

BEVERAGES

ICECEKLER

BEVERAGES

Filtre Kahve
Filter Coffee

Cay

Tea

Tirk Kahvesi
Turkish Coffee

Ayran

Reyhan Serbeti Reyhan Sherbet
Bardak Glass
Siirahi Pitcher

Zennup Soda Spring Water
Sitirahi Pitcher

Karisim Meyve Sulara
Mix Fruit Juice

Elma&Orman Meyveleri
Apple&Berrys

Bardak Glass
Suirahi Pitcher

Mesrubatlar
Soft Drinks

Soda
Spring Water

Sise Su
Bottled Water

Perier

S.Pellegrino



ALERJEN TABLOSU/ALLERGEN TABLE

Gluten

Yumurta
Egg

Yer Fistigi
Peanut

Soya
Soy

Sert K. Meyveler
Nuts

Kereviz
Celery

Susam
Sesame

K.dioksit ve Siilfitler
Sulfites

Aci Bakla
Lupins

BASLARKEN ORTAYA / STARTERS

Ortadogu Meze 5'lisi / Middle-Easern Appetizer of 5

v

Visneli Yaprak Sarma / Sour Cherry-Stuffed Vine Leaves

<

Patlican ve Biber Dolmasi / Stuffed Eggplant and Green Paper

Yaz/Kig Cacig1 / Summer / Winter 'Cacik’

Fistikh Humus / Pine-Nut Hummus

Firin Patlican /Oven Roasted Eggplant

Karisik Tursu Tabagi / Mixed Pickle Platter

Zeytinyagli Ege Otlan / Aegean herbs with olive oil

<

SICAK SICAK ORTAYA / HOT ENTREES

Pastirmali Humus / Pastrami Hummus

Biber Kizartmasl / Fried Peppers

Mersin Patatesi / Mersin Potato

Susamli Tava Miicveri / Sesame Pan-Fried Zucchini Patties

Patates Tava / Fried Potato

Balli Tava Béregi / Pan-Cooked Honey ‘Bérek’

Kitel / Kitel

NESESESESESES

SALATALAR / SALADS

Humus-u Ala

Tulum Peynirli Goban Salata / Tulum Chese Shepherd's Salad

<

Manda Lorlu Yegsil Salata / Buffalo-Milk & 'Lor' Chese Green Salad

Gavurdag Salatasi / 'Gavurdag' Salad

TAS FIRINDAN / FROM THE STONE OVEN

Semsek

Kiymal Ordu Pidesi /Ordu’s Ground-Beef Pide’

<

<

Zahterli Kusabagili Pide / Zahter’ & Cube-Meat ‘Pide’®

<

ANA YEMEKLER / MAIN COURSES

Acili Sarma Tenceresi / Pot of Hot Stuffed-Leaves

Pastirmali ispir Kuru Fasiilyesi / [spir’s Dried Beans with Pastrami

Tereyagh Piring Pilavi / Rice Pilaf with Butter

Zahterli Tavuk Tava / Zahter’ & Chicken

Acil Tavuk / Spicy Chicken

Sull b Kéftesi / Sultanahi Meaball:

Kofte Patates / Meatballs & Potato

Ali Nazik / ‘Alinazik’ Kebab

Arap Tava

<

AN N NN

Afyon Keskegi / Afyon’s Clotted-Cream ‘Keskek’

<

Bademli Tavuklu Pilav /Almond & Chicken Rice

N FNENES RN ES BN RN RS RS RS

Bonfile Ve Patates Piiresi / Steak & Mashed Potatoes

<

Kiigleme / ‘Kiisleme’Lamb Meat

&

i¢ Pilav Kuzu Tandir / Seasoned Rice & Lamb Tandoori

<

Manti

SIS S

<

TATLILAR / DESSERTS

Cennet Camuru

&

Helva-i Hakani

«

Hamsikéy Siitlaci / Hamsikéy’s Rice Pudding

<

Tathis1 / K Ip Dessert

Visneli Ekmek Tatlisi / Cherry Bread Dessert

Kus Yuvasi / Bird Nest

AN N N N BN N

Kazandibi /Kazandibi Dessert

SIS S

v

NIEN ESESES RS BS

T. C. Tarim ve Orman Bakanhidi tarafindan belirlenmis listedir./As listed by the Turkish Ministry of Agriculture and Forestry.
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ZENNU
Online Magaza/Online Shop
www . zennupl844.com

Organik ve dogal Urtnlerimizi
online magazamizdan temin edebilirsiniz.

-

Our organic and natural products
You can get it from our online store.

Bursa Istanbul - Doha

Merkez Sube/Headquarter
Eker Meydan, Camlica Mabhallesi, Niltifer/BURSA
0542 453 27 16

Fisekhane, Kazlicesme Mahallesi, Zeytinburnu/

ISTANBUL
0532 419 16 34

epRup.com.tr info@zennup.com.tr ©/zennup1844



