
   

   

  Turkish breakfast                11,75 tl 

  olives, cheese, feta, honey, jam, butter, tomatoes, cucumbers,  

  egg (boiled or pan fried), 1 cup of tea or coffee 

  SOBE breakfast (for 2!)              32,50 tl 
  olives, cheese, feta, honey, jam, butter, tomatoes, cucumbers,  

  egg (boiled or pan fried), spicy Turkish sausage, yoghurt with 

  muesli and fresh fruit, 1 cup of tea or coffee per person 

  Yoghurt with muesli & fresh fruit              8,50 tl 

  Farm fresh eggs (pan fried 2 eggs, served with bread & butter)   7,50 tl 

  Eggs & spicy sausage (pan fried, served with bread & butter)   9,50 tl 

  Plain omelette (2 eggs, served with bread & butter)       7,50 tl 

  Cheese omelette (2 eggs, served with bread & butter)      9,50 tl 

  Omelette with cheese & spicy sausage        11,50 tl 

  Mixed omelette (cheese, sausage, onion, tomatoes, peppers) 12,50 tl 

  Cheese sandwich (cheese/feta, lettuce, tomatoes, cucumbers)   7,50 tl 

  Sandwich with spicy grilled sausage (100% beef)      9,50 tl 

 

 
 

 

 TEA & COFFEE 
 Tea (cup)                       2,75 tl 

  Turkish coffee, nescafe (instant coffee)           3,75 tl 

  Filter coffee, espresso (Piazza d’Oro)           4,25 tl 

  Cappucino, Cafe latte (Piazza d’Oro), hot chocolate      6,00 tl 

 Café frappé - Iced coffee (coffee, sugar, ice cream, milk)     8,25 tl 

  Aromatised frappé (vanilla, caramel or coconut)        8,75 tl 

 Irish coffee (filter coffee, whiskey, brown sugar, cream)    15,50 tl 

  SOBE coffee (filter coffee, Kahlua, Baileys, cream)     15,50 tl 

   

 NON ALCOHOLIC COLD DRINKS 
 Soda, bottled water (0,5 lt)               2,75 tl 

 Soft drinks (Coca&Cola, Fanta, Sprite, Ice Tea, fruit juices)     4,00 tl 

  Fruit juice & soda (cherry or apple)            5,00 tl 

  Fresh orange juice                   6,50 tl 

 Redbull energy drink                 7,00 tl 

 Milkshake (banana, strawberry or vanilla)           8,50 tl 

 Tropical cocktail (pineapple, banana, coco, blue curacao)     9,00 tl 

 

 ALCOHOLIC COLD DRINKS 
 Efes Pilsen (30 cl)                   4,50 tl 

 Efes Light, Efes Dark (33 cl)               5,00 tl 

 Miller, Mariachi, Gusta, Becks  (33 cl)           8,00 tl 

  Buddweiser, Corona, Heineken (33 cl)        12,25 tl 

 Rakı, vodka, gin, liqueur   (4 cl - 8 cl/double)   6,50 tl -  10,00 tl 

 Green rakı        (4 cl - 8 cl/double)  8,50 tl -  13,00 tl 

 Brandy         (4 cl - 8 cl/double)  8,50 tl - 13,00 tl  

 

 IMPORT ALCOHOLIC DRINKS (4 cl) 
 Martini, Campari, Archers, Malibu, Baileys, Kahlua, 

 Amaretto, Cointreau, Absolut, Smirnoff, Gordon’s, 

  Havana Club, Tequila               11,50 tl 

 J&B, Ballantines, Jim Beam, Jameson, J.Walker R.L.  13,50 tl 

 Jack D., J.Walker B.L., Chivas R. (12 y.), Martell (v.s.)   16,50 tl 

 Chivas Regal (18 years aged), Martell (v.s.o.p.)      25,50 tl  
  

 ALCOHOLIC COCKTAILS 
  Mojito     rum, mint, brown sugar, lime/lemon, soda  13,25 tl 

  Caipirinha   cachaça rum, brown sugar, lime/lemon   13,75 tl 

  Margarita    tequila, orange liqueur, lime/lemon juice   15,75 tl 

  Tequila Sunrise tequila, fresh orange juice, grenadine    15,75 tl 

  Cosmopolitan  vodka, orange liqueur, cherry juice, lemon  14,75 tl 

  Pina colada    rum, malibu, coco, pineapple juice, cream  15,75 tl 

  Daiquiri     rum, lemon juice, lime syrup/powder sugar  13,25 tl  

  Espresso Martini espresso, vodka, kahlua (brown sugar)   14,75 tl 

  L. Island Ice Tea rum, vodka, gin, tequila, orange liq. lemon, coke 16,50 tl 
 

(Feel free to ask for your own special cocktail or mix!) 

 

 

   

   

 SALADS 

  Shepherd’s salad cucumber, tomato, onion, parsley, olive oil, lemon   5,75 tl 

  Feta cheese salad mixed salad with Feta & honey-mustard dressing   6,75 tl 

  Spoon salad finely chopped, with wallnuts & pommegranate vinegar   7,50 tl 

  (For a main course large salad you can double the portions, served with bread) 

 

  SPREADS   

  Humus homemade chickpea spread with tahina         6,25 tl 

  Tzaziki strained yoghurt with cucumbers, garlic and mint      6,25 tl 

  Hot pepper salsa homemade and spicy           6,25 tl 

  Tapenades made from olives and sundried tomatoes       6,25 tl 

  (all spreads served with 4 slices of bread, extra basket of bread is 1,25 tl) 

   

  COLD TAPAS & MEZES 
  Olive mix                        5,50 tl 

  Sundried tomatoes marinated with garlic, lemon and thyme    6,75 tl 

  Samphire wild sea herb marinated in olive oil, garlic & lemon    6,75 tl 
 Veggie Dip fresh vegetable platter with homemade dip      7,50 tl 

  Bruschetta with tomato cubes, garlic, balsamico, basil & mozarella   8,75 tl 

  Sweet-Sour chicken skewered with pineapple & paprika     8,75 tl 

  Rollin’ salmon cream cheese & herbs rolled in smoked salmon 12,50 tl 

  Cheese platter a variety of different Turkish cheeses     16,50 tl 

  Go nuts! mix of cashew nuts, almonds, hazelnuts & pistachios 10,50 tl 

 

  HOT TAPAS & MEZES   
  Potato wedges with skin and farmer style seasoning       5,75 tl 

 Mashed potatoes homemade and topped with cheese      5,75 tl 

  Patatas Allioli lightly fried potato dices with a garlic-mayonaise    6,75 tl 

  Patatas Bravas lightly fried potato dices with a spicy tomato sauce   6,75 tl 

  Falafel served with humus and garlic-yoghurt sauce       8,75 tl 

  Halloumi grilled Cypriotic cheese served with vegetable garnish   8,75 tl 

  Aubergine rolls with Halloumi & veggies, on mashed potatoes    9,75 tl 

  Garlic mushrooms sauteed with olive oil and thyme       8,25 tl 

  Stuffed mushrooms with shrimps, garlic sausage & cheese  10,50 tl 

  Chicken Kadayıf deep fried chicken strips coated with fine noodles     9,75 tl 

  Chicken Orient chicken satay with spicy peanut butter sauce    9,75 tl 

  Chicken Fingers on a stick, crispy grilled, served with BBQ sauce   9,75 tl 

  Köfte nane mini meatballs (beef) with garlic-mint-yoghurt   10,50 tl 

  Albanian liver deep fried veal liver cubes with onion garnish  10,50 tl 

  Spicy Garlic Sausage (100% beef) on a bed of mashed potatoes  10,50 tl 

 Lamb-Halloumi shish kebab with Halloumi & vegetable garnish 13,50 tl 

  Fillet steak medaillons (125gr) in mushroom-pepper-cream sauce 16,50 tl 

  Fried calamari squid rings served with tartar sauce     12,50 tl 

  Chili prawns deep fried prawns with sweet chili sauce    13,75 tl 

  Garlic jumbo shrimps with olive oil, dill, lemon & red hot pepper 13,75 tl 

    

  KIDS MENU 
  Chicken Fingers or Mini Meatballs with fried potatoes & salad 13,50 tl 
 

  DESSERTS 
  Fruit platter or Ice cream                8,50 tl 

 Sobe Sorbet ice cream with fruit liqueur and fresh fruit      9,75 tl 

  Burning ice cream! Surprise yourself...         10,75 tl 

  Brownie served with chocolate sauce and ice cream       9,50 tl 

  

 

 

 
 

 

Our Tapas & Mezes concept is fun and socially engaging... 

People gather together and socialize whilst sipping their drinks and 
sharing smaller portions of food. Tapas & Mezes encourage lunch and 
dinners to combine several dishes with different tastes rather than the 
usual one appetizer or one main dish. Our menu is  a fusion of 
delicious Mediterranean cuisines offering many different flavors and 
sensations within one meal. 

Create your own meal by combining 3 to 4 Tapas & Mezes 
per person  or ask your waiter for our surprising  fix menus! 

  

 

  

* With special theme nights, parties & Live Music 2 tl add. charge for all drinks * 

 

  

 

 


