MANDARIN ORIENTAL

BOSPHORUS ISTANBUL

OMUR AKKOR
iftar Meni / Iftar Menu 2026



ANADOLU’DAN IFTARIYELIKLER
IFTAR APPETIZERS FROM ANATOLIA

Erciyes Ayazinda Kurumus Fermante Kayseri Pastirmasi
Air-dried & fermented Kayseri Pastrami from Erciyes

Ezine Beyaz Peyniri & Kaskaval Peyniri
Ezine White Cheese & Kashkaval Cheese

Manda Kaymag & Bitlis Bal
Buffalo Milk Clotted Cream & Bitlis Honey

Sahine, Bal, Tahin, Tereyagi
Sahine, Honey, Tahini, Butter

Kisnisli ve Zahterli Zeytin Cesitleri
Olive Selection with Coriander & Za’atar

Domates, Biber, Salatalik
Tomatoes, Peppers, Cucumbers

Beykoz Cevizi
Beykoz whole Walnuts

Manda Yogurdu
Buffalo Milk Yoghurt

Maras Cevizli Bohca
Maras Bohga filled with Walnut

EKMEKLER / BREADS

Organik Yumurta & Tereyagh Siyez Unlu Ramazan Pidesi
Organic Egg & Butter Ramadan Pide

Erken Dénem islam Mutfagindan Arpa Ekmegi
Barley Bread inspired by Early Islamic Cuisine

Hurmali Tam Bugday Ekmegi
Whole Wheat Bread with Date

Eksi Mayali Ekmek
Sourdough Bread

CORBALAR / SOUPS

Lebeniye Corbasi, Kéfte, Nohut
Lebeniye Soup, Meatball, Chickpea, Yoghurt

Mercimek Corbasi
Lentil Soup

BASLANGIC & SALATALAR / STARTERS & SALADS

Gavurdagi Salatasi, Domates, Nar, Ceviz
Gavurdagi Salad, Tomato, Pomegranate, Walnut

Humus-u Ala
Hummus

Firik Cacigi, Sizme Yogurt, Sarimsak, Nane
Freekeh Cacik, strained Yoghurt, Garlic, Mint



BASLANGIC & SALATALAR / STARTERS & SALADS

Muhammara, Kézlenmis Kirmizi Biber, Ceviz
Muhammara roasted Red Pepper, Walnut

Kilis Kurdaga Kasteli Tursusu
Pickled Vegetables from Kilis

Visneli Yaprak Sarma
Stuffed Vine Leaves with Sour Cherries

Kis Sebzesi Zeytinyaglisi
Olive Oil braised Seasonal Vegetables

Tahinli Hurma Kavurmasi
Sautéed Dates with Tahini

ARA YEMEKLER / SIDE DISHES

Su Boregi
Turkish Cheese ‘Water Bérek’

Kuru Sebze Dolmasi
Stuffed dried Vegetables

ANA YEMEKLER / MAIN COURSES

Fistikli Pilav & Kuzu Tandir
Pistachio Rice Pilaf & Slowly roasted Lamb

Dana Kaburgall Ispir Fasulyesi
Stewed Ispir Beans with braised Beef Ribs

Dana Doner
Beef Déner
Sefin Spesiyali
Chef’s Special

TATLILAR / DESSERTS

Sut Helvasi
Milk Halva

Helva-i Hakani, Tath Badem, Piring Unu
‘Helva-i Hakani® sweet Almond & Rice Paste

Cennet Camuru, Antep Fistik Ezmesi, Kadayif
‘Cennet Camuru’ Pistachio Paste, Filo Pastry

Gullag, Antep Fistigi, Nar, Gul Suyu
Gdllag, Pistachio, Pomegranate, Rose Water

Sezon Meyveleri
Seasonal Fruits

Butun fiyatlarimiz TL cinsindendir. Fiyatlarimiza tim vergiler dahildir. Hesabiniza %10 servis Ucreti eklenecektir.
Herhangi bir gida alerjiniz varsa, litfen servis ekibini bilgilendirin.

All prices are in TL and include all taxes. A 10% service charge will be added to your bill.
If you are allergic to any food product, please inform the service team.



L

N4





