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SOGUK BASLANGIC

Geleneksel Meze

Mevsimine Ozel Geleneksel Meze Cesitleri

*Lutfen Bilgi Aliniz

Enginar

Zeytinyagli Bahge Enginar, Kisnisli Vegan Mayonez, Mas Fasulyesi, Enginar Cipsi ve
Narenciye Enginar Kremasi

Pancar & Badem
Firinlanmis Pancar, Kegi Peynirli Ajoblanco, Dukkah, Visne Eksili Taze Baharat ve Antep Fistigi

Patlican
Illk Pathican Konfi, Peynir Kremasi, Hibes ve Pastirma Tozu

Burrata
Manda Buratta, Patlican Caponata, ‘Hatay' Kirma Zeytin, File Badem ve incir Sirkeli Domates Sos

Dana Carpaccio
Marine Bonfile Dilimleri, Rakula, TruflU Mayonez, Parmesan ve Sogan Kitiri

Citrus Ceviche
Deniz Levregi, Fermente Narenciye Sos, Alabas Turp, Ekmek Cipsi, Kavurga Misir ve Mandalina Sorbe

Avokado & Karides

Kémur isinde Pismis S6gUs Karides, Avokado Kremasi, Bogurtlen, Mikro Yesillikler,
Narenciye Dilimleri ve Soguk Sikim Zeytinyagdi

Solis Trio (Paylasimli)

Misket Limon & Somon Tartar, Citrus Ceviche ve Avokado & Karides
Peynir Tabagi

‘Nigde' Mavisi Obruk, Isli Cerkes, ‘Corum’ Kargi Tulum, Rokfor, Siyah UzUm, Ceviz ici, Kuru Kayisi,
incir Chutney ve Kitir Ekmekler

SALATA

Sezar Salata
Izgara Tavuk Dilimleri, Yedikule Marul, Sezar Aioli ve Eksi Maya Kitiri

Domates Salatasi

Renkli Bahge Domates, ‘Hatay’ Kirma Zeytin, Kirmizi Sogan, Taze Nane,
‘Corum’ Kargi Tulum ve Reyhan Sirkesi

Yaz Salatasi

Yedikule Marul, Badem Salatalik, Avokado, Mevsim Meyvesi,
‘Bergama’ Tulum Peyniri ve Koruk Vinaigrette

Yesil Salata

Akdeniz Yesillikleri, Badem Salatalik, Yedikule Marul, Semizotu, Yesil EIma ve Vinaigrette Sos

Girit Kabak Salata
‘Girit’ Kabak, Yesil EIma Gazpacho, File Badem, Cin & Salatalik Granita ve Taze Nane

900 TL

590 TL

590 TL

590 TL

980 TL

1050 TL

820 TL

920 TL

1200 TL

1100 TL

820 TL

760 TL

800 TL

720 TL

760 TL



ARA SICAK

Sarimsakli Eksi Maya Ekmek

Eksi Maya Ekmek Dilimleri, Konfi Sarimsak ve ‘izmir’ Bergama Tulum Peyniri

Truf Patates

Korpe Patates, Parmesan ve Trufli Mayonez

Ege Otlu Mucver
Mevsime Ozel Ege Otlu Citir Micver, Aci Biber Receli ve Isli Eksili Yogurt

Deniz Mahsulleri Baklava Bérek
Baklava Hamuruna Sarili Deniz Mahsulleri, Aci Limon Kremasi ve Eksi Taze Otlar

Karides Brioche
Tereyagdinda Karides, Salatalik Kimchi, Deniz Urinl Mayonez, Brioche Ekmek ve Aci Biber Receli

Kalamar Tava
Citir Kalamar Halkalari, Tartar Sos

Izgara Korpe Kalamar
Izgara Korpe Kalamar, Kapari Cigegdi, Aci Biber, Dereotu, Taze Sogan ve Tereyagl Limon Sos

Ahtapot Izgara
Izgara Ahtapot, isli Muhammara, Kérpe Patates, Kaya Korugu Tursusu, Limon Sekerlemesi ve
Soguk Sikim Zeytinyadi

Karides Tava
Hafif Acili Karides, Bahge Domates, K&y Biberi, Tereyagi ve Sarimsak

Solis Tapas (Paylasimli)

Sarimsakli Eksi Maya Ekmek, Ege Otlu Mucver, Truf Patates,
Kuzu & Baharatli Yogurt ve Padron Biber

320 TL

620 TL

720 TL

980 TL

920 TL

1050 TL

1100 TL

1300 TL

1300 TL

1350 TL



BURGER

Klasik Burger

Dana Satir Kéfte (180gr), Yedikule Marul, Cheddar Peyniri, Dana Bacon ve Patates Kizartmasi

Citir Tavuk Burger

Critir Tavuk, Coleslaw, Mac Aioli ve Patates Kizartmasi

MAKARNA

Tavuklu Fettuccine
Kémur Atesinde Pismis Tavuk Fileto, Kultur Mantari, Taze Feslegen ve Krema Sos

Dana Kaburga Ragu Tagliatelle

Agir Ateste Pismis Dana Kaburga, Domates Sos, Maydanoz ve Parmesan

Burrata & Mantar Fettuccine
Taze Otlu Mantarlar, Manda Burrata, Truf Ezmesi, Krema Sos ve Soguk Sikim Zeytinyadi

Deniz Mahsullu Linguine
Karides, Kalamar, Vongole, Siyah Kabuk Midye, Subye Sofrito ve Taze Otlu Zhug Sos

PiZZA

Margherita

Domates Sos, Mozzarella Peyniri ve Taze Feslegen

Diavola
Domates Sos, Mozzarella Peyniri, Kasap Sucuk, Cemensiz Pastirma, Kirmizi Sodan,
Jalapeno Biber Tursu ve Karamelize Mantar

Wine Lover

Krem Sos, Mozzarella Peyniri, Gravyer Peyniri, Labne Peyniri, Siyah Uz(m ve Taze Feslegen

Pesto & Ricotta

Pesto Sos, Mozzarella Peyniri, Ricotta Peyniri, Taze Roka, Nar Eksisi ve Ceviz Ici

960 TL

820 TL

990 TL

1280 TL

1200 TL

1360 TL

780 TL

980 TL

920 TL

860 TL



ANA YEMEK

Sirali Kebap

Dana Bonfile Dilimleri, K6z Patlican PUresi ve Karabiber Sos

Kuzu Sirt

Izgara Kuzu Sirt, Pazi Sarma, incirli Sumak Sizmasi ve Bugday Cips

Antrikot

Izgara Antrikot, Kézlenmis Patates, Izgara ‘Ege’ Otlari ve Peynir Kremasi

Kurlenmis Bonfile
Izgara Kurlenmis Bonfile, Gofret Patates ve Demi Glace Sos

Tavuk Paillard

Izgara Tavuk Fileto, Beluga Mercimek, Avokado, Izgara Ananasli Yesil Tabule Salata ve
‘Bergama’ Tulum Peyniri

Tavuk Sinitzel
Citir Tavuk Fileto, Eksili Patates Salatasi ve Rakula

Tavuk Yakitori
Hafif Acili Tavuk Yakitori, Firik Bulgur ve Limon

Izgara Levrek
Izgara Levrek Fileto, Misir Ekmegi, Kozlenmis Cibes, Korpe Patates ve Kaya Korugu Tursusu

Izgara Somon
Izgara Somon, Kézlenmis Cibes, Taze Otlu Tabule ve Lemon Butter Sos

Deniz Mahsulleri Bugulama (2 Kisilik)

Kaya Levregdi, Siyah Kabuk Midye, Ahtapot, Karides, Yabani Mantarlar,
SUbye Sofrito ve Rezene Tursusu

TATLILAR

San Sebastian Cheesecake
Orman Meyveleri Sos

Turk Kahvesi & Cikolata

Bitter Cikolata, Turk Kahvesi Crumble, Mesir Macunu Kremasi ve Yanik Dondurma

Karamel Kazandibi

Kazandibi Muhallebisi, Milfoy Kitirlari, File Badem, Ananas Sekerlemesi,
Tuzlu Karamel ve Cevizli Dondurma

1600 TL

1600 TL

1800 TL

1600 TL

1150 TL

1150 TL

1150 TL

1400 TL

1450 TL

4800 TL

500 TL

550 TL

550 TL
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COLD STARTER

Traditional Meze

A Selection of Seasonal Traditional Meze Varieties
*Please ask your server for today's selection.

Artichoke

Garden Artichoke in Extra Virgin Olive Oil, Coriander Vegan Mayonnaise, Mung Beans,
Crispy Artichoke Chips, Citrus Gel and Artichoke Cream

Beetroot & Almond

Roasted Beetroot, Goat Cheese Ajoblanco, Dukkah,
Fresh Herbs with Sour Cherry Dressing and Pistachios

Eggplant
Warm Eggplant Confit, Whipped Cheese Cream, Hibes and Pastirma Powder

Burrata

Buffalo Burrata, Eggplant Caponata, Hatay-Style Cracked Olives,
Shaved Almonds and Tomato Sauce with Fig Vinegar

Beef Carpaccio

Marinated Thinly Sliced Beef Tenderloin, Arugula, Truffle Mayonnaise, Parmesan and Crispy Onions

Citrus Ceviche

Sea Bass, Fermented Citrus Dressing, Kohlrabi, Crispy Bread, Roasted Corn and Mandarin Sorbet

Avocado & Shrimp

Charcoal-Crilled Chilled Shrimp, Avocado Cream, Blackberries, Microgreens,
Citrus Segments and Extra Virgin Olive Oil

Solis Trio (To Share)

Lime & Salmon Tartare, Citrus Ceviche and Avocado & Shrimp

Cheese Selection

Nigde Blue Cheese, Smoked Circassian Cheese, Corum Kargi Tulum Cheese, Roquefort,
Black Grapes, Walnuts, Dried Apricots, Fig Chutney and Artisanal Crispy Bread

SALAD

Caesar Salad
Grilled Chicken Fillet, Yedikule Lettuce, Caesar Aioli and Sourdough Croutons

Tomato Salad

Heirloom Tomatoes, Hatay-Style Cracked Olives, Red Onion, Fresh Mint,
Corum Kargl Tulum Cheese and Basil Vinegar

Summer Salad

Yedikule Lettuce, Persian Cucumber, Avocado, Seasonal Fruits,
Bergama Tulum Cheese and Verjuice Vinaigrette

Green Salad

Mediterranean Greens, Persian Cucumber, Yedikule Lettuce, Purslane,
Green Apple and Vinaigrette Dressing

Cretan Zucchini Salad

Cretan Zucchini, Green Apple Gazpacho, Shaved Almonds, Gin & Cucumber Granita and Fresh Mint

900 TL

590 TL

590 TL

590 TL

980 TL

1050 TL

820 TL

920 TL

1200 TL

1100 TL

820 TL

760 TL

800 TL

720 TL

760 TL



HOT APPETIZER

Garlic Sourdough Bread

Sourdough Bread, Confit Garlic and Bergama Tulum Cheese

Truffle Potatoes
Baby Potatoes, Parmesan and Truffle Mayonnaise

Aegean Herb Fritters
Crispy Seasonal Aegean Herb Fritters, Hot Pepper Jam and Smoked Sour Yogurt

Seafood Pastry
Seafood Wrapped in Crisp Baklava Pastry, Spicy Lemon Cream and Sour Fresh Herbs

Shrimp Brioche

Butter-Sautéed Shrimp, Cucumber Kimchi, Seafood Mayonnaise, Brioche Bread and Hot Pepper Jam

Fried Calamari
Crispy Calamari Rings and Tartar Sauce

Grilled Baby Calamari
Crilled Baby Calamari, Caper Berries, Chili Pepper, Dill, Spring Onion and Lemon Butter Sauce

Grilled Octopus
Crilled Octopus, Smoked Muhammara, Baby Potatoes, Pickled Rock Samphire,
Candied Lemon and Extra Virgin Olive Oil

Garlic Butter Shrimps
Lightly Spiced Shrimps, Tomatoes, Green Pepper, Butter and Garlic

Solis Tapas (To Share)

Garlic Sourdough Bread, Aegean Herb Fritters, Truffle Potatoes, Lamb & Spiced Yogurt and Padrén Peppers

320 TL

620 TL

720 TL

980 TL

920 TL

1050 TL

1100 TL

1300 TL

1300 TL

1350 TL



BURGER

Classic Burger 960 TL
180gr Beef Patty, Yedikule Lettuce, Cheddar Cheese, Beef Bacon and French Fries

Crispy Chicken Burger 820 TL
Crispy Chicken Fillet, Coleslaw, Mac Aioli and French Fries

PASTA

990 TL
Chicken Fettuccine
Charcoal-Crilled Chicken Fillet, Mushrooms, Fresh Basil and Cream Sauce
Beef Short Rib Ragu Tagliatelle 1280 TL
Slow-Cooked Beef Short Rib, Tomato Sauce, Parsley and Parmesan
Burrata & Mushroom Fettuccine 1200 TL
Fresh Herb Mushrooms, Buffalo Burrata, Truffle Paste, Cream Sauce and Cold-Pressed Olive Oil
Seafood Linguine 1360 TL
Shrimp, Octopus, Vongole Clams, Black Mussels, Squid Sofrito and Fresh Herb Zhug Sauce

780 TL
Margherita
Tomato Sauce, Mozzarella and Fresh Basil
Diavola 980 TL
Tomato Sauce, Mozzarella, Artisan Turkish Sausage, Fenugreek-Free Pastirma, Red Onion,
Pickled Jalapefos and Caramelized Mushrooms
Wine Lover 920 TL
Cream Sauce, Mozzarella, Gruyere, Labneh, Black Grapes and Fresh Basil
Pesto & Ricotta 860 TL

Pesto, Mozzarella, Ricotta, Fresh Arugula, Pomegranate Molasses and Walnuts



MAIN COURSE

Sirali Kebab
Sliced Beef Tenderloin, Charred Eggplant Purée and Black Pepper Sauce

Lamb Tenderloin
Crilled Lamb Tenderloin, Swiss Chard Roll, Fig & Sumac Jus and Crispy Wheat

Ribeye Steak
Ribeye Steak, Roasted Potatoes, Grilled Aegean Herbs and Whipped Cheese Cream

Dry-Cured Beef Tenderloin
Crilled Beef Tenderloin Crispy Potato Wafers and Demi-Glace

Chicken Paillard
Crilled Chicken Fillet, Beluga Lentils, Avocado, Crilled Pineapple Green Tabbouleh and
Bergama Tulum Cheese

Chicken Schnitzel
Crispy Chicken Fillet, Tangy Potato Salad and Arugula

Chicken Yakitori
Lightly Spiced Chicken Yakitori, Freekeh Bulgur and Lemon

Grilled Sea Bass

Crilled Sea Bass Fillet, Cornbread, Charred Cime di Rapa, Baby Potatoes and Pickled Rock Samphire

Grilled Salmon
Grilled Salmon, Charred Cime di Rapa, Fresh Herb Tabbouleh and Lemon Butter Sauce

Seafood Stew (For Two)

Rock Sea Bass, Black Mussels, Octopus, Shrimp, Wild Mushrooms, Cuttlefish Sofrito and Pickled Fennel

DESSERT

San Sebastian Cheesecake
Forest Berry Sauce

Turkish Coffee & Chocolate

Dark Chocolate, Turkish Coffee Crumble, Mesir Paste Cream and Burnt Milk Ice Cream

Caramel Kazandibi
Kazandibi Milk Pudding, Crispy Puff Pastry, Flaked Almonds, Candied Pineapple,
Salted Caramel and Walnut Ice Cream

1600 TL

1600 TL

1800 TL

1600 TL

1150 TL

1150 TL

1150 TL

1400 TL

1450 TL

4800 TL

500 TL

550 TL

550 TL
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KALTE VORSPEISEN

Traditionelle Meze 900 TL

Eine Auswahl saisonaler traditioneller Meze
*Bitte fragen Sie unser Serviceteam nach der aktuellen Auswahl.

Artischocke 590 TL

Gartenartischocken in natives Olivendl extra, vegane Koriander-Mayonnaise, Mungobohnen,
knusprige Artischockenchips und Zitrus-Artischockencreme

Rote Bete & Mandel 590 TL
Ofengerdstete Rote Bete, Ajoblanco mit Ziegenkase, Dukkah, frische Krauter mit Sauerkirsch-Dressing und Pistazien
Aubergine 590 TL
Warme Auberginen-Confit, Frischkasecreme, Hibes und Pastirma-Pulver

Burrata 980 TL

Buffel-Burrata, Auberginen-Caponata, gebrochene Oliven aus Hatay, Mandelblattchen und
Tomatensauce mit Feigenessig

Rinder-Carpaccio 1050 TL
Marinierte Rinderfiletscheiben, Rucola, Truffel-Mayonnaise, Parmesan und knusprige Zwiebeln

Citrus Ceviche 820 TL
Seebarsch, fermentiertes Zitrus-Dressing, Kohlrabi, knusprige Brotchips, gerésteter Mais und Mandarinen-Sorbet

Avocado & Garnelen 920 TL

Uber Holzkohle gegarte, kalt servierte Garnelen, Avocadocreme, Brombeeren, Microgreens,
Zitrusfilets und natives Olivendl extra

Solis Trio (zum Teilen) 1200 TL
Limetten-Lachs-Tatar, Citrus Ceviche und Avocado & Garnelen
Kaseplatte 1100 TL

Nigde Obruk Blauschimmelkase, geraucherter Tscherkessenkase, Kargi-Tulumkase aus Corum, Roquefort,
schwarze Trauben, WalnuUsse, getrocknete Aprikosen, Feigen-Chutney und knusprige Brotauswahl

SALATE

Caesar Salat 820 TL
Gegrillte Hdhnchenbruststreifen, Yedikule-Salat, Caesar-Aioli und knusprige Sauerteig-CroGtons
Tomatensalat 760 TL

Bunte Gartentomaten, gebrochene Oliven aus Hatay, rote Zwiebeln, frische Minze,
LKargl“-Tulumkase aus Corum und Basilikum-Essig

Sommersalat 800 TL
Yedikule-Salat, Minigurke, Avocado, saisonale Fruchte, ,Bergama“-Tulumkase und Verjus-Vinaigrette

Gruner Salat 720 TL
Mediterrane Blattsalate, Minigurke, Yedikule-Salat, Portulak, gruner Apfel und Vinaigrette

Kretischer Zucchinisalat 760 TL

Zucchini nach Kretischer Art, Gazpacho vom grinen Apfel, Mandelblattchen,
Gurken-Granité mit Gin und frische Minze



WARME VORSPEISEN

Sauerteigbrot mit Knoblauch
Gerdstetes Sauerteigbrot, confierter Knoblauch und ,Bergama“-Tulumkase aus izmir

Truffelkartoffeln

Babykartoffeln, Parmesan und Truffel-Mayonnaise

Mucver mit Agaischen Krautern
Knusprige MUcver mit saisonalen Krautern aus der Agais, Chili-Konfiture und
geraucherter Joghurt mit feiner Saure

Baklava-Teigtasche mit Meeresfrichten

Meeresfrichte, umhullt von knusprigem Baklava-Teig,
serviert mit scharfer Zitronencreme und sauerlichen frischen Krautern

Garnelen-Brioche
In Butter geschwenkte Garnelen, Gurken-Kimchi, Meeresfrichte-Mayonnaise,
Brioche und Chili-KonfitUre

Gebratene Calamari
Knusprige Calamari-Ringe mit Sauce Tartare

Gegrillter Baby Calamari

Crillter Baby-Calamari, KapernblUten, Chili, Dill, Frihlingszwiebeln und Zitronen-Buttersauce

Gegrillter Oktopus

Gegrillter Oktopus, geraucherte Muhammara, Babykartoffeln, eingelegter Meerfenchel,

kandierte Zitrone und natives Olivendl extra

Garnelen Pfanne

Leicht scharf gebratene Garnelen mit Butter, Gartentomaten, Grune Paprika und Knoblauch

Solis Tapas (zum Teilen)

Sauerteigbrot mit Knoblauch, MUcver mit Agaischen Krautern, Triffelkartoffeln,
Lamm mit Gewurzjoghurt und Padréon-Paprika

320 TL

620 TL

720 TL

980 TL

920 TL

1050 TL

1100 TL

1300 TL

1300 TL

1350 TL



BURGER

Classic Burger

Hausgemachtes Rindfleisch-Patty (180 gr), Yedikule-Salat, Cheddar, Rinder-Bacon und Pommes frites

Knuspriges Hahnchen Burger
Knuspriges Hahnchenfilet, Coleslaw, Mac-Aioli und Pommes frites

PASTA

Fettuccine mit Hahnchen
Uber Holzkohle gegrilltes Hahnchenfilet, Champignons, frisches Basilikum und Sahnesauce

Tagliatelle mit geschmortem Rinderragout
Langsam geschmorte Rinderrippe, Tomatensauce, Petersilie und Parmesan

Fettuccine mit Burrata & Pilzen
Frische Waldpilze, Buffel-Burrata, Truffelpaste, Sahnesauce und natives Olivendl extra

Linguine mit Meeresfrichten
Garnelen, Calamari, Venusmuscheln, Miesmuscheln, Sepia-Sofrito und frische Zhug-Krautersauce

PIZZA

Margherita
Tomatensauce, Mozzarella und frisches Basilikum

Diavola

Tomatensauce, Mozzarella, Pepperoni, Rinder-schinken, rote Zwiebeln,
eingelegte Jalapefios und karamellisierte Champignons

Wine Lover
Sahnesauce, Mozzarella, Gruyere, Labneh, schwarze Trauben und frisches Basilikum

Pesto & Ricotta
Pesto, Mozzarella, Ricotta, frischer Rucola, Granatapfelsirup und Walnusse

960 TL

820 TL

990 TL

1280 TL

1200 TL

1360 TL

780 TL

980 TL

920 TL

860 TL



HAUPTGERICHTE

Sirali Kebap

Gegrillte Rinderfiletscheiben, gerauchertes Auberginenplree und Pfefferjus

Lammrucken
Gegrillter Lammruckenfilet, Mangoldroulade, Feigen, Sumach-Jus und knusprige Weizenchips

Rib Eye Steak

Gegrillte Rib Eye Steak, Gerdstete Kartoffeln, gegrillte Krauter aus der Agais und Frischkasecreme

Gereiftes Rinderfilet
Gereiftes Rinderfilet, Knusprige Kartoffelwaffeln und Demi-Glace

Hahnchen Paillard

Gegrilltes Hahnchenfilet, Beluga-Linsen, Avocado, griner Taboulé-Salat mit gegrillter Ananas
und Bergama-Tulumkase

Hahnchen Schnitzel
Knusprige Hahnchenfilet, Kartoffelsalat mit leichter Saure und Rucola

Hahnchen Yakitori
Leicht scharf marinierte Hdhnchenspief3e, Firik-Bulgur und Zitrone

Gegrillter Seebarsch
Gegrillter Seebarschfilet, Maisbrot, gerosteter Cibes, Babykartoffeln und eingelegter Meerfenchel

Gegrillter Lachs

Gegrrillter Lachs, Gerosteter Cibes, Taboulé mit frischen Krautern und Zitronen-Buttersauce

Meeresfriuchte-Eintopf (Fur 2)

Steinwolfsbarsch, Miesmuscheln, Oktopus, Garnelen, Waldpilze, Sepia-Sofrito und eingelegter Fenchel

DESSERTS

San Sebastian Cheesecake
Waldbeeren-Sauce

Turkischer Kaffee & Schokolade

Zartbitterschokolade, Turkischer Kaffee-Crumble, Mesir-Paste-Creme und Gebranntes Milcheis

Karamell-Kazandibi
Kazandibi-Milchpudding, Knuspriger Blatterteig, Mandelblattchen, Kandierte Ananas,
Salzkaramell und Walnusseis

1600 TL

1600 TL

1800 TL

1600 TL

1150 TL

1150 TL

1150 TL

1400 TL

1450 TL

4800 TL

500 TL

550 TL

550 TL
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XOJIOOHbIE 3AKYCKWH

TpaAUUUNOHHbIE Me3e

AcCCopTU TPaANLMOHHbBIX CE30HHbIX Me3e.
*TToxxkanycTa, yTOYHUTE ACCOPTUMEHT Yy HALLEro rnepcoHasa.

APTULLOK

CafoBble apTULLOKK B ONTMBKOBOM Macne Extra Virgin, BeraHcKum MaoHes ¢ KopuaHApoM, Mall,
XPYCTALLME YMMCbl U3 apPTULLOKA U KPEM U3 apTULLIOKA C LUTPYCOBbIMU

CBéknau MWHAOaAb
3aneyéHHasa CBEK/Ia, aXK0bBMaHKO C KO3bMM CbIPOM, IYKKa, CBEXXME TpaBbl C BULLHEBOM 3aMnpaBKom U GUCTaLLKM

Bakna)xaH
Ténnbi KOHPU M3 GaKIaXKAHOB, KPEM U3 CIMBOYHOIO CbIPa, XMbelLl 1 Nyapa 13 NacTbipMbl

ByppaTa

ByppaTa 13 6yMBONIMHONO MOJMIOKA, KanoHaTa M3 6akla)kaHoB, OP06EHbIe ONTIMBKM 13 XaTagq,
MWHOANbHbIE TEeMEeCTKU M TOMaTHbIN COYC C MHXMPHbIM YKCYCOM

Kapnaqqo n3 roeagumHbl
PyKkona, TptodenbHbIn MaloHe3s, cbip MapMuOyKaHo PedyKaHo U XPYCTALLMI NyK

LlnTpycoBoe ceBuye

dune MoOpPCKOro okyHs, GepMeHTUPOBaHHbIN LIUTPYCOBbIN COYC, KOMbpabu, XpycTallme xnebHble YUMChI,
o6ykapeHHada KyKypy3a 1 cop6eT 13 MaHoapmHa

ABOKaoO U KpeBEeTKU

KpeBeTKM, MPUTOTOBMEHHbIE Ha YITIAX, KPeM M3 aBOKad0, eXeBMKA, MUKPO3eNeHb,
OOMbKU LINTPYCOBbIX M OIMBKOBOE Macsio Extra Virgin

Solis Trio (Ha KoMMQHMKO)
TapTap N3 J10COCH C I'Ial;IMOM, LLNTPYCOBOE CeBMNYE N aBOKado C KpeBeTKaMM

CblpHada Tapenka

rony6owm cbip Nigde Obruk, konuyéHblM YepkeccKuni cblp, cbip Kargl Tulum 13 YopyMma, pokdop,
UEPHbIN BUHOrpaa, rpeLKre opexu, Kypara, YaTHU 13 UHXUPa U XPYCTALLMIA xNe6

CAJ1ATDI

Canart «Lle3apb»

JIOMTUKM KypUHOro dune, MpUroToBAeHHOro Ha rpune, canaT Meankyne,
coyc «Llezapb AMOMM» U XPYCTALLME KPYTOHbI M3 XxNeba Ha 3aKBacke

TomaTHbIM canaT

AccopTK cafoBbIX TOMATOB, OPOONEHbIE ONIMBKM M3 XaTas, KPaCHbIW NyK, CBEXad MATa,
cbip Kargl Tulum s YopyMa 1 6a3mMIMKOBbIN YKCYC

JleTHUM canart
Canat Mlegukyne, MUHU-OrypL,bl, aBOKa0, Ce30HHble GPyKTbl, Cbip Bergama Tulum 1 BUHErpeT C Bep»KyCoMm

3enéHbin canart
ACCOpTI/I Cpeﬂ,VBeMHOMOpCKOVI 3e1eHn, MMHN-0rypLbl, CanaTt I7Ie):|,MKyne, nopTynak, 3e1éHoe 96/10K0 U COyC BnHerpet

KpUTCKUM canaTt U3 LyKUHU
LLyKVIHl/I MO-KPUTCKKH, Facrna4yo 13 3eN1E€HOoro ‘F|6J'IOKa, MUWHOaNbHbIe NenecTkn, rpaHnTe N3 orypua C A>XMHOM N CBeXXad MATa

900 TL

590 TL

590 TL

590 TL

980 TL

1050 TL

820 TL

920 TL

1200 TL

1100 TL

820 TL

760 TL

800 TL

720 TL

760 TL



[OPAYUNE 3AKYCKW

Xne6 Ha 3aKBacKe C KOHCI)VIpOBaHHbIM 4YeCHOKOM
Mom&apeHHbIN xNeb Ha 3akBacKe, KOHOUMPOBaAHHbIVM YeCHOK 1 cbip Bergama Tulum u3 M3mMupa

KapTtodenb ¢ Tprodpenem
XpycTawmm Mmonoaom kaptodesnsn, colp MNapMuoyxaHo PegykaHo v TptodenbHbIM MaioHe3

Miog)KBep ¢ areMCKMMuM TpaBaMm

XpycTauwme onagbh U3 LLYKMHU C CE30HHbBIMM 3reMCKMMIM TpaBaMmu,
I>KEeM 13 OCTPOro nepua M KOMYEHbIM MOrypT C MEFKOM KUCITMHKOM

Bépek 13 Tecta 6aknaBa ¢ MopenpoayKTamMm

MopenpoayKTbl, 3aBEPHYTble B XpycTdllee TecTo 6aK/1aBa,
C MUKAHTHbBIM JIMMOHHbBIM KPEMOM W CBEXMMU KMUCOBATbIMU TpaBaMm

Bpuollb c KpeBeTKaMu

KpeBeTKun, obXKapeHHbIe B CTIMBOYHOM Macse, KUMYM 13 OrypL,a, MaloHe3 ¢ MopenpoayKTaMu,
6ynoyka 6pKoLLb U OYKEM 13 OCTPOro nepua

XapeHble KanbMapbl
XpycTslpe Konblia KaflbMapa C COycoM TapTap

Kanbmap Ha rpune
Mononoi kanbMap Ha rpuse, LBETKM KarnepcoB, OCTPbIN nepeL, YKPOmM, 3e/1EHbIN MyK U TIMMOHHO-C/TMBOYHbIN COYC

OcbMUHOTI Ha rpune

OCbMUHOT Ha rpue, KOMYéHada MyxaMmmapa, MoNoaon KapTodens,
MapUHOBaHHbIN MOPCKOM deHxenb, LyKaTbl M3 IMMOHAa U onBKOBOe Macso Extra Virgin

YXapeHble KpeBeTKU
Cnerka OCTpble KpeBeTKK, CadoBble TOMaThl, ,El,epeBeHCKl/II;I nepeu, ChiMBO4YHOEe MacCs1o 1 YHeCHOK

Solis Tapas (Ha komraHuwo)

Xneb Ha 3aKBacke C KOHGUPOBaHHbIM HECHOKOM, MIOOXKBEP C 3reMCKMMK TpaBaMu,
KapTodenb ¢ TpodeneM, ArHEHOK C MPAHbIM MOrypToM 1 nepel, Padrén

320 TL

620 TL

720 TL

980 TL

920 TL

1050 TL

1100 TL

1300 TL

1300 TL

1350 TL



BYPI'EPDI

Knaccuueckum 6yprep
180 r KoTneTa 13 py6bneHom rosaamHbl, canaT Meaukyne, coip Yeanep, roBsuin 6eKoH 1 Kaptodens dpu

Byprep ¢ xpycTtawen Kypuuen

XpycTallee kKypumHoe dune, canat Koyn Cnoy, coyc Mac Aioli n kaptodens dpu

MACTA

deTTYyUMHE C Kypuuen
KypuHoe dumne, NpmUrotoBreHHoe Ha yriax, LuLaMnMHbOHbI, CBEXMI 6a3UNMNK M CIIMBOYHbIN COYC

TanbaTtenne c pary n3s roBsiXXbux pébep
ToMnéHble roBsXKbW pébpa B TOMAaTHOM Coyce, CBexas MneTpyLUKa U cbip MNapMuaykaHo PegykaHo

deTTyunHe c 6yppaTom U IeCHbIMU Frpnbamm

CBeXXune necHble rpmbsbl, ByppaTa U3 6y MBONMHOIMO MOMIOKA, TpodenbHasa nacra,
CNMMBOYHbIN COYC U ONMBKOBOE Macso Extra Virgin

JINHrBUHU C MopenpoayKTaMm
KpeBeTKM, KarnbMapbl, BOHIone, M1Manm, cCodpmTo U3 KapakaTuLbl U coyc Zhug 13 CBEXMX TPaB

MLLA

MaprapuTa
ToMaTHbIN coyc, Cbip MoLuapenna 1 cBexXxmnii 6asmnnmk

Owvasona

ToMaTHbIN coyc, cbip Mouapenna, epMepcKasa CympKyK, MacTbipMa 6e3 Na)kMUTHKMKA, KPacHbIM NyK,
MapUWHOBaHHbIM NepeL, XananeHbo 1 KapaMenm3npoBaHHbIe WaMMNMHbOHbI

Wine Lover
CnunBOYHbBIM coyc, cbip Mouapenna, colp Mptovep, cbip JlabHe, YEPHbIN BUHOMPaa, U CBEXMIN 6a3UNMNK

Pesto & Ricotta

Coyc necTo, cbip Mouapenna, cbip PUKOTTa, CBeXas PyKKO/a, rpaHaToBas Mefacca U rpeLkme opexm

960 TL

820 TL

990 TL

1280 TL

1200 TL

1360 TL

780 TL

980 TL

920 TL

860 TL



OCHOBHDbIE BJTFOOA

Sirali Kebab

JTOMTUKM FrOBAXKbeM BbIPE3KM Ha rpue, Mope 13 KOMUYEHOro 6aknaxaHa 1 rnepedHblin xxy

Kape arHéHka
PyneT M3 MaHTrobaa, MHXKMP, XXy C CyMaxoM M XpycCtauine nieHmn4YHble YMncbl

AHTpEKoOT
3ane4yéHHbIM Monoaon KapTodesb, aremckme TpaBbl Ha rpuie 1 KpemM 13 MArkoro chipa

Bbioep)XaHHaqa roBsXXbq Bblpe3Ka
XpycTtawmm kapTtodenb «fodpe» 1 coyc leMu-rnac

KypuHbi nansap
KypvHoe dune Ha yrnax, YedeBuua 6enyra, aBokaao, 3eN€Hblv Tabyne ¢ aHaHacoM Ha rpune mn cblp Bergama Tulum

KypVIHbIVI LwHuMuennb
KapTodenbHbiv canaT c NErkom KUCMMHKOWM 1 pyKKoa

KypUuHbIN aKUTOpPU
Cnerka ocTpble Wallbl4KM 13 KypuLbl, Byryp ns dmprka m nMMoH

MOpCKOﬁ OKYHb Ha rpune
KyKypy3HbIM xn1e6, YXapeHbln umnbec, Monogon Kaptodenb M MapUHOBaHHbBIN MOPCKOW deHxerb

Jlococb Ha rpune
)KapeH bl LLl/I6eC, Ta6yne CO CBeXXMMU TpaBaMnN AN NTMMOHHO-CNTMBOYHbIN coyc

TywéHble MopenpoayKTbl (Ha apBoux)

KaMeHHbI MOPCKOM OKYHb, MUAMK, OCBMUHOT, KPEBETKM, NTEeCHble rprbhbl,
COdPUTO U3 KapakaTMLLbl U MapUHOBAHHbIN GeHXenb

OECEPTDI

Unskemk «CaH-CebacTbAH»
CoycC 13 NNecHbIX 9rog,

TypeuKum Kode 1 oKosag
TEéMHbIV LWoKoNaa, KpaMbs ¢ TypeuKnM kKode, KpeM ¢ MeCMP-MacTom U »KEHOE MOSTOYHOE MOPOXKEHOE

KapaMenbHbIN KazaHOn6m

MonoYHbIM NyanHr «KasaHan6u», XxpycTdaLlee CIOEHoe TeCTo, MUHOA MbHbIE JTEMeCTKU,
LlyKaTbl M3 aHaHaca, CoNéHada KapaMefb U MOPOXeHOoe C rpeLIKMM OpexoMm

1600 TL

1600 TL

1800 TL

1600 TL

1150 TL

1150 TL

1150 TL

1400 TL

1450 TL

4800 TL

500 TL

550 TL

550 TL



leprakelan, ateglen ve ginegten..

Side’'nin kadim izlerinden, Akdeniz'in bereketli topragindan ve gunesin hig
eksilmeyen sicakligindan ilham aliyoruz. Akdeniz mutfadini; dogal, organik,
bdlgesel ve cografi isaretli Urunlerle bulusturuyor, gecmisten gelen tatlari
gastronomi ve miksoloji sanatiyla yeniden yorumluyoruz. Ateste donusen
lezzetler, mevsimden dogan dokunuslar ve ritme karisan kadehlerle Solis'te
her aksam, gecmisten gelecege uzanan yeni bir hikayeye donusuyor.
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We draw inspiration from Side's ancient heritage, the fertile lands of the

Mediterranean and the enduring warmth of the sun. We bring

Mediterranean cuisine together with natural, organic, regional and

geographically indicated products, reinterpreting flavours rooted in the

past through the arts of gastronomy and mixology. At Solis, fire-crafted

flavours, seasonal touches and glasses raised to the rhythm transform every
evening into a new story connecting past and future.
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