GORGOLI

Lounge & Eatery
SET MENU

Kapadokya'nin Gizli Hazineleri
Hidden Treasures of Cappadocia

Yerel Urlinlerimizle ve ciftcilerimizle gurur duyuyoruz. Menliimiizdeki
drunlerin tamamini yerel olarak tedarik ediyoruz. Tim ¢abamiz

Anadolu'nun gida biyogesitliligini ve gastronomik mirasini korumak

We are proud of our local products and farmers. We procure all main
products of this menu locally. Our commitment is for the protection
of Anatolian biodiversity and gastronomic heritage.
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Soguk Baslangiclar / Cold Starters

Odun Atesinde Pismis Emir Uziim Pekmezi, Kalaba Yogurdu, Yufka Ekmegi Citirlar.
Emir Grape Molasses Cooked in Wood Fire, Kalaba Yoghurt, Traditional Flatbread.

Mustafapasa Lahana Salatasi, Dimrit Kuru Uz.i.imij, Nevsehir Kabak Cekirdeg;i,
Kirag Patates Salatasi, Sizma Mut Zeytinyagi Uziim Sirkesi Vinegret

Mustafapasa Cabbage Salad, Dried Dimrit Grape, Nevsehir Pumpkin Seed,
Dry Farmed Potatoes Salad, Extra Virgin Mut Olive Oil Grape Wineger Vinaigrette.

K&zlenmis Ayhan Patlicani Salatasi, Finnlanmis Domates, Biber, Sogan ve Topac Sarmsag.
Roasted Ayhan Eggplant, Roasted Onion, Tomatoes, Bell Pepper & Topac Garlic.

Nevsehir Cekirdek Kabagi Cicegdi Dolmasi.
Stuffed Nevsehir Pumpkin Blossom.

Mevsimsel ve Geleneksel Mezeler, Zeytinyaglilar.
Seasonal Mezes & Cold Dishes Cooked in Extra Virgin Olive Oil.

Arasicak / Hot Appetizers

Avanos Cémleginde Derinkuyu Ag Pakla llik Piyaz.
Derin Kuyu White Beans Piyaz Slow Cooked in Avanos Clay Pot.

Kayseri Pastrmali Pacanga Béregi
Fried Patty With Kayseri Pastirmasi (Dried & Cured Beef)

Ana Yemek / Main Course

Pekmez Glazeli Uzun Pismis Kuzu Rosto, Mevsim Sebzeli Bugday Keskegi.
Slow Roasted Lamb Glazed with Grape Molasses, Farro Risotto with Seasonal Vegetables.

Tath / Dessert

Dimrit Uziimi Pekmezinde Pisirilmis Geleneksel Kayisi Tathsi, Kaymakl Kuru Kaymagp,
Kalaba Yogurdu

Sun Dried Apricots Cooked in Dimrit Grape Molasses Served with Kalaba Yoghurt
Kaymakl Dried Milk Fat

Kullandigimiz Urinler, Uretim Yerleri ve Tescilleri

Products, Places of Origin & Certifications

Emir Uziim Pekmezi - Emir Grape Molasses; Nevsehir — B
Kalaba Yogurdu - Kalaba Yoghurt; Kalaba Kéyi (Village) Nevsehir

Yufka Ekmegi - Flatbread; Nevsehir -0
Dimrit Kuru Uziomi - Dimrit Dried Grape; Nevsehir -]
Kabak Cekirdegi ve Cicegi - Pumpkin Seed & Blossom; Nevsehir &
Patlican - Eggplant; Ayhan Kéyi (Village) Nevsehir e
Sarimsak - Garlic; Topac Kéyi (Village) Nevsehir N9
Ag Pakla; White Beans; Derinkuyu Nevsehir e
Pastirma - Dried & Cured Beef; Kayseri (~)
Kuru Kaymak - Dried Milk Fat; Kaymakli Kéyi (Village) Nevsehir— @ 7.,
Cémlek - Clay Pot; Avanos Nevsehir (=)

Bu men Tirkiye Slow Food Tirkiye Asci Dayanmismasi Uyesi Sef Cem Aydogdu
tarafindan hazirlanmistir.

This menu is prepared by Chef Cem Aydogdu, member of Slow Food

Cooks’ Alliance Turkiye




