Desh



sopuk meze

cold mezze oxldlullioll

HUMUS §20

houmous (aoen

KAVURMALI HUMUS 25
houmous + beef 5,8 a) &0 Unon

MERCIMEK KOFTESI §20
lentil kofte wac aies

YAPRAK SARMASI & $20
vine leaves wic g9

CERKEZ TAVUGU {20
walnut + chicken jgall alaa

ACILI EZME 020

tomato + pepper Jold+ phalon
ZEYTINYAGLI ENGINAR 020
artichokes \gagu gl

IZGARA PATLICAN 020
eggplant + pepper Jold + ylaisb

KISIR 20
bulgur + tomato rellekn + Jel

corba ve salatalar

soup + salads aygdllgwlblull

EKSiLIi ANADOLU
CORBASI §25
lentil + barley =i+ ywac

COBAN 025
shepherd salad el dnluw

GAVURDAGI ¢ ©30

chopped salad + walnut
ao0g)d0 aalw + jga

MAS PiYAZI 0 ®25
mung bean Jgall ugin

sicak meze

hot mezze aslull wluiol

MUCVER © 20
zucchini fritter &so Lwga

SIGARA BOREGI ©30
cheese roll (uallwilal

icLi KOFTE 25

beef kibbeh CFENCITILEY
MANTI ¢ 25

beef dumplings 38l palll aylj
BALIK TAVA ©35

mackerel syo8uwll

SOTE KARIDES ¢ ©35
sautéed prawns gl disy

ETLI DOLMA 30

lamb stuffed vegetable
ylall ol sguiino jlas

ORDOVR TABAGI
platter glall

3 dishes - 45

5 dishes - 75

anayemekler

main courses auuil ghbll

iISKENDER KEBABI ©60
lamb + beef g8 @al+yla pal

ALI NAZIK KEBABI 070
beef + eggplant Gl palll ylaisb

KUZU TANDIR 75
slow roast lamb
ﬁjALmJLj@l.c@g_Lh_o“ULd_HmJ

SEBZELI GUVEC 045
vegetable stew jlasllaia

LEVREK-KARIDES

GUVEC & &90
seabass stew  yugylall o d&iay

TU
Kl

At Besh, we take Turkish traditions and give them a modern touch for the
best Turkish in town. We have five foundations to our menu that make our

food more authentic, more Turkish.

Our meats are prepared to recipes from antique cook books dating back

150 years. Throughout all our dishes we use olive oil sourced from Turkish
brand Nar Gourmet and spices which are brought directly from the countries
spice bazaars. Flour from Anatolia is used in the pides and lahmacuns while
the cheese seen in many of the dishes has been hand-picked by our team

of Turkish chefs.

pide ve lahmacunlar

*
RKIS
TCHE

H
N

pide and lahmacun gyiasllpalg lagdl jus

PATLICAN KAVURMALI PIDE 40

eggplant + beef ylaiib +gpd) ol
PEYNIRLI PIDE & &35

four cheese uall o Wlinl dsy)
PASTIRMALI PIDE ¢35
beef pastrami 3ol palll dopla iy
KUSBASI PIiDE 40

beef + pepper Jald + 5y 0l

SUCUKLU PIDE 035
spiced sausage wullaJb §ildi

KARISIK PIDE ©45
mixed meat oga) A

SEBZELI PIDE §30
vegetable jlas

LAHMACUN 30
minced meat (ogpo0 2l

SEBZELI LAHMACUN {30
vegetable jlaa

COCUKLAR iCIiN 20
for children Jlakiu

UZUN PIiDELER
long pide, perfect for sharing
4 Liiol) &)lio sk onn aluwl
4 people - 70 // 6 people - 105 // 8 people - 140

komirde mangal

charcoal grill wlgil

TAVUK Sis ©55
chicken shish alaa Gggla i

TAVUK KANADI QSO
chicken wings ealaa daial
KUZU PIRZOLA 90
lamb chops ylall aslui
KUZU Sis 65

lamb skewer la oal &
DANA SiS 70

beef skewer 18 pal duw

KARISIK IZGARA 105
mixed grill CEIHELISEWHE

UZUN KARISIK IZGARA (1KG) 190
large mixed grill G9ldio s

FISTIK KEBABI 065
beef + pistachio gula §iwd + 558 o)
ADANA KEBABI 60

spiced lamb oy lall pal
URFA KEBABI 60

lamb kebab ylallpal ubs

BEYTI SARMA ¢ 65
lamb + lavash juallg ylall eal

LEVREK ©95
seabass ywgylall low

CUPRA ©90
seabream kgl clow

UZUN KEBAPLAR
long skewers, perfect for sharing
a4 Liiold a3JUio gyus ron dluwl
4 people - 210 // 6 people - 310 // 8 people - 420

tathlar

desserts wlglall

BAKLAVA CESITLERI Q 035
selection aly4du

FIRIN SUTLAC ¢ 20
rice pudding jlll ggla

DONDURMA 025
ice cream ogps

KUNEFE ¢ 30
kunefe &alia

IRMIK HELVASI & ¢ 25
semolina dessert syiouwdl 5gla

DONDURMALI
BAKLAVA ¢ ¢35

baklava + ice cream oyps gugllg + 8gllayl

Pvegetarian Qcontains nuts €@ contains seafood ©contains dairy
All prices are inclusive of 10% Service Charge and 10% Municipality Fee
Consuming raw or under cooked food may increase your risk of food-borne illness




