~ TAZE| FRESH
GUVENILIR| RELIABLE
LEZZETLI| DELICIOUS

wwwinuzrestaurant.com



NUZ

ANADOLUNUN MIRAS! NUZUN SOFRASINDA YENIDEN HAYAT BULUYOR..

Nuz, kadim Mezopotamya topraklarinin zengin gastronomi mirasini modern mutfakla bulusturan essiz bir deneyim
sunar, Her tabak, gegmisin gérkemli medeniyetlerinden ilham alarak haziflandi ve modern dokunuslarla bugiinin
damak zevkine sunuluyor. Nuz'da sadece yemek yemiyorsunuz, binlerce yillik bir lezzet yolculuguna gikiyorsunuz.
Nuz Restaurant, Anadolunun zengin tanmsal mirasint modern mutfakla bulusturuyor. Nuz'da misterilerin begenisine
sunulan tam tatlar, Anadolu'nun kendi alaninda meshur olan cogu cografi isaretli Grtinlerden elde ediliyor. Kendi
ekmedini Ata tohumuyla yetisen bugjdayla ve icine baska bir katki maddesi koymadan treten Nuz, mezeler ve et
urtinlerini de bagka bir restoranda tadamayacaginiz ozellikleriyle servise sunuyor. Et ¢esitleri arasinda yine sadece
Nuz Restaurant musterileri icin hazirlanan ézel lezzetler yer aliyor. Bu lezzetlerden biri de Adana kebap burger. Adana
Kebabi'nin burger olarak hazirlandig bu lezzet tzel burger ekmed| ile servis ediliyor. Bunun yaninda Divie Obruk
Peynirll Dana Kaburga Burger, Trakya Eski Kasarli Burger, gibi Turk mutfagina yeni tatlar kazandiracak lezzetler yer
aliyor. Ayrica 45 gln dinlendirilmis dana sa¢ kavurma, masada cag kebabi, dinlendirilris dana pirzola, porterhouse,
Tomahawk steak gibi et cesitleri ile Ezine peyniri, kuzu kaburga yataginda kuru dolma gibi birbirinden &zel lezzetler
misafirlerin begenisini sunuluyor.

A THOUSAND YEARS OLD STORY, ON A PLATE
THE HERITAGE OF ANATOLIA COMES TO LIFE AGAIN AT NUZ'S TABLE..

Nuz offers a unigue experience that combines the rich gastronomic heritage of ancient Mesopotamian lands with
rmodern cuisine. Each plate is prepared with inspiration from the glorious civilizations of the past and is presented
to today's palate with modern touches. At Nuz, you don't just eat, you go on a culinary journey that goes back
thousands of years.

Nuz Restaurant brings together Anatolia’s rich agricultural heritage with modern cuisine. All the flavors offered to
customers at Nuz are obtained from products with geographical indications, many of which are famous in Anatolia’s
own field, Nuz, which produces its own bread with wheat grown with Heirloom seeds and without adding any
other additives, also offers appetizers and meat products with features that you cannot taste in any other restaurant,
Among the meat varieties, there are special flavors prepared only for Nuz Restaurant customers. One of these flavors
is the Adana kebab burger. This flavor, where Adana Kebab is prepared as a burger, is served with special burger
bread. In addition, there are flavors that will bring new tastes to Turkish cuisine such as Divle Obruk Cheese Beef
Rib Burger, Thrace Aged Cheese Burger. In addition, 45-day aged beef roast, cad kebab on the table, aged beef
chops, porterhouse, Tomahawk steak and special flavors such as Ezine cheese, dry stuffed lamb ribs on a bed are
offered to the guests.
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& Medlum Rare -~55 C
!Warmled temeT
peﬁeﬂ steak texiﬂre (preffe;ed)

&

Medlum 60 C
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Mostly brown center, fim texture, -

. -

| “*% \Well Done 71 C+

No color, very ﬁrm and much drier.

Urinterimizin mikemmelligi sozkontsu oldugunda dsla-taviz vermeyiz.
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ILIKLI MERCIMEK CORBASI
I.ENTII. Soup WITH BONE BROTH 4?0 t

LENGIN ICENK Jana kemik suy SIS

MEZELER S

Ju I EKSISI

Kirmizi Sodan Nohut, Kara




“MEZELER
COLD APPETIZERS 4

>

KA H|§k MEZE TABAGI
MIX APPETIZERS PLATE

5 i Meze /5 Appetizers

300GR 1.850¢%

MUTABBAL 130GR 480 £

Jury, gariic,

roasted eqgplant puree

BABAGANUS / BABAGANNUSH 130GR 510%
Domates, Kapya Biber Sogan, Sarimsak, Yesil Biber, Pathcan,
Nar Eksis

lom

Peppers, Dried Onion, Garlic, Green Pepper,

Eqggplant, Pomegranate Molasses



(iG BONFILE DILIMLERI
~ CARPACCIO
Bonﬁ!_e, Kapari, Hardal, Roka,

ANADOLU PEYNIR TABAGI fANATOl.lAN (HEESE PLATE ANADOLU SARKUTERI TRB#"\GU ANﬁTOLlAN (HHRCUTERlE PLATE
mr.r_’ um Bergama, Kars Gravyer (2 (&) (1Y) ) Fiime Et, Kuru Pastirma, Siyah Uziim
, Tulum Bergama, Kars Gravyer \eat, Cured |’...r 13, Black Grapes

500GR 1.850% 300 GR 2_50'3.%.



X 4

DANA ILIK, INCE DOGRANMIS SOGAN PIYAZI (&)
BORE MARROW & PIYAZ

Dana Ilik, Kirmizi Sodan, Maydanoz, Zeytinyagi
Bane Marrow, Red Onion, Parsley, Olive Oil

100GR 920%

PEYNIRLI FUME ANTRIKOT S| CAK BA LA N G| LAR
SMOKED RIBEYE WITH CHEESE

Ceddar Peynini, Eski Kasar, Fiime Et

Cheddar Cheese, H OT STA RTE RS

Aged Kashkaval, Smoked Meat

220GR 2.220%

KUZU KABURGA YATAGINDA KURU DOLMA 140GR 720 AO®O® b
DRY STUFFED ON LAMB RIBS ([ (&) Koftelik Bulgur, Dan: - atl,
' jur, Kuru Sogan, Kuzu Kaburga, Kiyma, Kuru Patlican, Kuru Biber han, Karabiber, Pul Biber / found Bect, semoting, Wainut,

on, Lamb Ribs, Dried Peppers,

Firing, b
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ERZINCAN TULUM PE YNIRLI SALATA
SALAD WITH ERZINCAN TULUM CHEESE SA LATA LA R
Endivyen, Yag Limon Sos, Mar Eksisi, Tulum Peyniri, ‘_

Kuru Uziim, Ceri Domates, Ceviz, Polorosso, Lolo Rosso
Endive, Lemon Qil Dressing, Pomegranate Mo
Tulum Cheese, Raisins, Cherry Tomatoes
Walnuts, Polorasso, Lolo Rosso

350GR 1.100 %

@QO@O®

GUN KURUSU YESIL SALATA / SUN DRIED GREEN SALAD 300 GR 780 t KARS COBAN PEYNIRLI SALATA 650 GR 820

Kuzu Kulag, Yo Limon Sos, Gin Kurusu, Badem, Nar ks, Dut Kuru, Endivyen, 'ji SHEPHERD'S SALAD WITH KARS CHEESE
Lolo |, Lemon - i : :

Pomegrana

KARS ESKI KA$ARLI ROKA SALATA (&) SOGUS TABAGI / VEGETABLE PLATE 350GR 580t

ARUGULA SALAD WITH I{ARS(I-!EESE 300GR 920 Domates, Salatalk, Nane, Maydanoz, Roka, Sivi Biber, Kuru Sogn
i lomato, Cucumber, Mint, Par rugula, Chili Pepper, Dried Onion

Roka ﬂll nn"r , Pempe Domates, K

l|1§f’ HL,I|‘ |II se, Pistachio



GHT HERE. RGHT NOW



BURGER KOFTE
BURGER MEATBALLS
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TRAKYA ESKI KASARLI BURGER ¥ >
BURGER WITH AGED TRAKYA KASHKAVAL CHEESE - J—
Dana Kiyma, Kokteyl Sos, Mayonez, . ) »
Karamelize Sogan, Eski Kasar Peyniri 8t s 2
Ground Beef, Cocktail Sauce, Mayonnaise, ’ 2.0 _ i
Caramelized Onions, Aged Kashkaval Cheese . - ; Al )

200GR 1.450%
POOOB®O
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ADANA (KEBAB) BURGER 200GR 1.350% (LASIKE 1/ CLASSIC BURG

YSalk

ER 250GR 1.

BEEF RIB BURGER WITH DIVLE OBRUK CHEESE



ANAYEMEKLER & DRY
MAIN DISHES & DR

KEBAP

JMd

¢ Tism yiyeceklerve iqcco‘(l{‘r alerfen j_n;-ere\bil:r Gida alerjipiz varsa |atfen sip
58 NChebyatlara, Nisan 2026 tarihingen itibaren gegerli olan KOV dahildir
All ourfoad may mn‘.'uirl‘d'lert_]-':'n:-. W you have anyallergies; please inform our staff before
- A . T =Y o e food is prosuced in our kitchen:
B = - . ? " b o
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/ DRY-AGED RIBEYE
350 GR 2.4




KUZU KAFES / LAMB RACK
2-4 Kisilik/ 2-4 Serves

1.100GR 7.500%

\ / GRILLED TENDER LAMB CHOPS #) KU EME/ LAMB TENDERLOIN
250 GR 250GR 2.350%

ILE / BEEF FILLET I\ ZUSIRTI / GRILLED LAMB LOIN
250GR 2/ %




45 GUN DINLEND iF‘i!_Mif DANA KAVURMA
45 DA\'S DRY-AGED Sﬂ.UTEED BEEF
(7 J, Dr.l Et, Domates, Biber, S

- _a
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(CERKEZ KEBABI SASLIK 300GR 2.250 % SIS KEBABI / CHARCOAL-GRILLED MEAT SKEWERS
SHASHLIK-STYLE GILLED MEAT SKEWERS (a) (5) (T 180GR 2250 %

NUZ iSKENDER
RIBEYE WITH BUTTERED ROUND BREAD &TOMATO SAUCE

180 GR 2.050% ":.?:.




L2 KARISIK 1ZGARA TABAGI
MIXED GRILL PLATE 600GR 5.600 %

Cisilik / 2 Serves
Dintendirilmis Dana Pirzola, Kofte, Dana Lokum, Kiisleme, Kuzu Pirzola
i f Tenderloin Turkish Delight, Kushleme, Lamb Chops

TOMAHAWK STEAK

\NA BONFILE NUZ KOFTE
BEEF FILLET IN CLARIFIED BUTTER ) Adl

5 450 GR 4 t




KEBAPLAR / KANATLI ETLER
KEBABS / POULTRY MEATS

TAVUK IZGARA / GRILLED CHICKEN BREAST [AVUK §|9 / MARINATED CHICKEN SKEWERS 200GR 1.100%
2006k 10506 @

HDﬁ% IAKEBAP / ADANA KEBAB 1 zso t @

kuzu ve dana ¢ dogranmis kuzu v

tinden izgara kebap Iki pathica

FISTIKLIKEBAP / PISTACHIO KEBAB  1.450 %

s 2ith ile degranmis kuzu v

e SO e
meat chopped With Zirn, Detw



























