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TAVUK YEMEKLERI

Ay ¢icek
20 gr‘
Karabibe Carliston

Karabibe
i

Kuru
Sogan

Mantarh Mantarh
Hindi Tavuk
Rosto Biftek

Nazife EROGLU
emsire
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Karabiber
Kuru

o Kusiiziimi | 2.5 gr.

Maydanoz

Pili¢
Topkap

10
12

ad.

Ay ¢igek
10 gr'

Karabiber | 0,4 gr.

Kuru

Sog 20 gr.
.| 150-

Tavuk Eti 175 gr.

0,4 gr. K arabiber
1/50 : o

Tavuk
Haslama

Tavuk
Doner

Tuz 2 gr.

Ay gigek
Tavuk Saleta 30 gr.
Sinitzel L

Nazife EROGLU

Ay ¢igek i
Yagl |
Tavuk (éffwliston 10 g Tavuk C?‘rliston 10gt.
Roti iber Sote Biber

=




Domates
]0 gr.
Tavuk

Ay ¢igek Ay gigek Aygicek :
Yag 50 gr. Yag 10 gr. Yagi 20 gr.
Carliston . Carliston ;
Bitier 10 gr. Karabiber | 0,4 gr. Biber 5 gr.

Domates |10 gr. Tavuk Eti | 230 gr. ;0-175 :
vy | Kot 128 . mo W
iSllm 150 Tavuk Kir.T ik -

i ir.Toz ir.Toz .

Tavuk Eti | 150 gr.
Tuz

Ay sigek |y
) 10 gr'
Ay ¢igek Defne
Yagi 40 gr. Yapragi 1/50 ad.
Defnev ot Limon b Domates |30 gr.
Yapragi |ad. ad.
Misir : ;
Alabahk | Domates |30€r Alababk | Unu 30 gr. Hamsi 200 gr.
Bugulama : Tava

;. 20 gr. K. sogan

S L S R
IR N —

Emine BYR afnzi YAZ1G! Nazife EROGLU
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\ K. sogan

Hamsi
Tava

Ay gigek Ay ¢igek |, 10
Yok 40 gr. Valn 0 gr. gr.
i E
Limon 1/4 ad. ;;0 Domates |30 gr.
e 30 gr. Mezgit Tuz 2 gr. Karabiber | 0,4 gt
Unu : Palamut

Fileto -
Tuz 2 gr. Tava S:éin 20 gr.

Dimon | 1/448 J

Palamut | 180 gr.

Patates

Tuz

|
]
|
|

1

Palamu
t Tava

Limon

Ay ¢igek Ay cigek
Vagt 40 gr. Yagi 10 gr.
d

1/4 Defne 1/50

ad. Yapragi ad.

Misir Unu

Palamut

Tuz

Patates 1 20 gr.

T

1 30 gr;l Domates l 30 gr.
180 ;
£ Uskumru {Karablber 0,4 gr.
Bugulam
2 gr. s Kuru Sogan l 20 gr.
Limon ~ 1/4 ad.

\ Tuz \ 2 gr.
Uskumru ( 180 gr.
|

SEBZE YEMEKLERI

Biber
Dolma

Ay ¢igek Ay gigek y gicek
Vag 10 gr. i 10 gr. Yag 10 gr.
Dolma Biber | 120 gr. | Etli Bamya 120 gr. Etli Bezelye(don | 38 gr.
Bamya (donmus) Bezelye mus)
HDomates 20 gr. J Dana Eti ‘ 60 gr. Dana Eti 60 gr. J
Karabiber 0,4 gr. 1 Domates ‘ 10 gr. ] Domates 10 gt J _
Emine BUR Nazife EROGLU

%tcn’ W |




Dana Kiyma |40 gr.

Kuru Sogan

20 gr.

Piring

‘ 20 gr.

Limon

Havug

‘10gr. j

Domates
Salcasi

0 gr.

Domates
Salgast

Tuz
Un

5 gr.

Tuz

f Maydano?‘ 1/50 ad

Kuru Sogdn 10 gr.
Patates . 20 gr.
Domates
Salgasi 10 g
Tuz l 2 gr.
Un \ 5 gr.

% Dereotu L 1/50 ad
};zglmek 10 gr. Ay gigek Yag |20 gr. Ay gigek Yagr |10 gr.
Dana Eti 60 gr L liston 10 gr Carliston Biber | 10 gr
et Biber Br. -
Kereviz 180 gr. Dana Eti 60 gr. Biber Salgasi 2 on
Kuru Sogan | 10 gr. Domates 20 gr. Dana Eti 50 gr. i
Limon 1 1/4 ad. Havug ‘20 gar. Domates 10 gr.
T.Fasulye
Maydanoz ;350 q 50 gr. Karabiber 0,4 gr.
: ‘ (donmus) Etli
Etli |Patates 120 ar. ) Etli | Kabak l 50 gr. | Kuru |Kuru Fasulye |80 gr.
Kereviz & el Fasuly
Domates Tiirli ] g
Salcast 10 gr. Kuru Sogan 10gr. e Kuru Sogan 10 gr.
Domates
Tuz 2gr. Patates 50gr. Salgast 10 gr.
Un 5 gr. Patlican 60gr. Tuz 2ion
Domates
Salgasi 1. gt
Tuz 2 gr.
Un 5 gr.
Ay ¢igek Ay cigek . i
Vb 10 gr. Yagi 10 gr. Ay gigek Yagr | 10 gr.
. | Carli . li Etli
Edi | Garliston 10 gr i |elsion 10 gr Dana Eti 60 gr
Nohut | Biber ® Patates | Biber & Tazg i
s : Fasulye
Dana Eti 50 gr. J Dana Eti \90 gar. \E)mates 10 gr.
Domates 10 gr. Domates 10 gr. Karabibe 0,4 ar.
o l g ‘ a ] g rabiber ar
Erk RAMAN Emine BUR Nazife EROGLU
Pef lusu Diygtisfen

Hemsire
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0,4 gr. Kuru Sogan 10 gr.

Domates 10/gF
' Salcasi gl

T.Fasulye

0,4 gr. Karabiber

20 gr. Kuru Sogan g

Nohut 80 gr. Maydanoz
(donmus)
Biber Salgasi |2 gr. Patates 200 gr. m-

Domates ) ;

Saioast 10 gr. Biber Salgast |2 gr. 5 0n
Domates
Tuz

Ay cigek Ay ¢igek : < |

Yagi 30 gr. Yagi 10 gr. Ay cicek Yagi |10gr.
Cgrhston 10 gr. Dereotu WG Dereotu 1/50 ad.
Biber gr.

Karabiber 0.4 gr. ' Kabak 180 gr. Kabak 180 gr.
r. Karabiber 0,

= Kabak Kabak 5

1/50 ., Domates
- Kuru Sogan : Salcas: 10 gr.
180 gr. Piring 10gr. Kuru Sogan 10 gr.
Domates ) :

Un

=3

9 — —
=

el =
o

o —
<
: (ij=]
—

H
—

wn
S|
2

BN

ar. Dana Kiyma 50 gr.

w}
o
=]
o
%
e
=
®
()%
(o]
ac

wn
faw]

Patates

s

<=
i)

-

=]

<
as
=

wl 2
gg | 09
= -
wn
]
=

Ay gigek

Yagi Ay cigek Yagi |10 gr.

=
go
e

Kabak Kabak

Musakka [kabak 180 gr. |Ogreten Dolma

Yumurta

Nazife EROGLU
Hemgire

e
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Domates 10 ar
Salgasi st

Tuz 2 gr.

Dana Kiyma

Domates
Salgasi

Domates
Salgast

Ay gigek
Yagl

20 gr'

Ispanak | [spanak 175
(donmus)

Karabiber

Biber Salgast

Karabiber

Nazife EROGLU

| ?imsire

Manti
Makarna

Emine BUR
Diyetigyen -




Domates
2 gr‘

Biber Salgasi

3 gr.
Domates 5
Salgasi gl
Tuz 2 gr.
Tereyagl

68

ar

Dana Kiyma |50 gr.

Kuru Sogan
L)
Domates
10 gr.

Ay gigek Ay cigek
e 10 gr. Yagi 10 gr.
Carliston ;
Biber 10 gr. Biber Salgasi |2 gr.
Domates llO ar. Domates 10 gr. |
Karabiber l0,4 gr. Karabiber 0,4 E
Dana Kiyma (40 gr. Dana Kiyma |40 gr.
Kiymal i, Kiymah Kiymal i 1
Kapisks Kuru Sogan |10 gr. Pirasa Semizoti Piring 10 gr.
I.ahana L0 Dot 10 gr.
gar. Salgasi
Domates :
5 lods: 10 gr. Semizotu
Tuz 2 ar. Tuz
Un 2 gr.
\%ulgur )] 0 gr.
Ay cigek Ay cigek
Hgr Yagi Yagi
Biber Salcasi | 2 gt Cgrliston 10 gr Domates
' Biber l '
Domates l 10 gr. Biber Salgas! ‘2 gr. Karabiber
Karabiber 10,4 gr. Domates l 10 gr. Dana Kiyma | 50 gr.
Kiymali | Dana Kiyma |40 gr. Karabiber 0,4 gr. Kuru Sogan |20 ;:
Yesil ‘ Kiymalh 1 Lahana F \ i -
Mercime | Salca 10 gr. Yumurta | Dapna Kiyma 100 Sarma 150
k gr. gr.
Tuz 72 gr. Kuru Sogan | 20 gr. \ 10gr.
Domates ‘
L —Fgr. Salgast \ 1058
Yesil
Mercimek 80 gr 28
Yumurta l 5 gr.
Emine BUR Nazife EROGLU
Hemsgire

/w:en ‘
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Ay ¢igek Yagi
Hazir 120
Biber Manti(kiymalt) | gr.
Kuru Nane
Sote

Mantar 200 gr. m 0.4 gr.

Domates e
Karabiber

Ay ¢igek Yagi
Carliston

100gr

Carliston

Domates

Ay ¢icek Yagl

Biber Salgast

Ay cigek Yagi -
Carliston _
1 0 gr'

50 gl.. 60 gr.
Musakka 2 ;
ar. ;

Domates

Domates Domates 10 gr.

Karabiber

Dana
50 gr‘

Kuru Sogan

Patlican
Dolma

Patates
Dolma

Nazife EROGLU

Emine BUR
Diygetisygn
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._._g_ﬁ_______._e-—-——e-—'____________ﬁ_g

e B
Ay cigek ; . .
Carliston
10 grl

Ay cigek Yagl

Carliston Biber 10 gr.

Biber Salgasi |2 &

¥

Vo)

Bezelye
(donmus) <
T.Fasulye
(donm)

40

I,

aQ

0 gr.

Sebze
Graten

Nazife EROGLU
Hemgire
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BOREKLER

Ay ¢igek

Yag Yagi

Bezelye
(donmus)

Dana Eti ‘40 ar.

Dana Kiyma

Kuru Sogan

10 gr

Galeta

Unu 30 gr.

Kiymah

Maydanoz

2gr

Avcl Giil Siit
Borcd) Boregi |1,
Maydanoz l 1/50 ad. Yufka

85 gr

Tuz ‘2 ar.

1/5 ad.

Yufka NSS ar.

Yumurta

|
-

Ay cigek Yagi

Dana Kiyma

Kuru Sogan

Kiymali
Kol Boregi
2gr

lSSgr J

1 1/5 ad.

|
|
|

Yufka

Yumurta

Ay gigek Yagdl

10 gr.

Hazir Milfoy

ad.

]mo ad.

|
|
|

Ay ¢icek Yagl \ 50 gr.

ey
Galeta Unu 730 ar. 4‘
Pacanga Havug 20 gr.
Boregi
Kuru Sogan 20 gr.
Maydanoz 1750 ad.
Tavuk Eti 40 gr.
2 gr.
Yufka 85 ar.
Yumurta 175 ad. J

TBPSi_ Nemse
Boregl | Siit ( 50 gr | Boregi | Yumurta
Tuz ‘ 2gr
Yufka 185 gr
Yumurta | 1/5 ad.
Erkan MAN Emine BUR
Persgn ruthliisu

Wem

Yumurta l 1/5 ad.
Ay ¢igek
Yagi 20 gr.
40 gr
: 10 gr Maydanoz ‘ 1/50 ad.
Krymalt | Maydanoz . Peynirli Peynir 20 gr
|
|

Nazife EROGLU
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G e e
n o

Ay cigek
20 gr. Ay ¢igek Yag 20 gr.

1/50
Maydanoz

Patatesli 50 gr
R
Boregi

Patatesli
Tepsi
Boregi

Patatesl Patates
i Kol

Peynirli
Tepsi
Boregi

Peynirli
Giil

Boregi

Nazife EROGLU
Hemsire

\op
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Hazir
iy | 00 €"

Karabiber | 0,4 gr.

Dana
20 gr.

wh
=1

Domates
Sosisli | Salgasi gl
N.‘f“‘sﬁ Domates
Boregi

S5 gr.
Carliston
5 gr.
Aygicek
Yagi

Yumurta | 1/10 ad

—_—
(]

aQ
—

CORBALAR

Ay cigek
Yag:

Bezelye

1/50

Ay gigek Yagl

30 gr.

Dereotu 1/50 ad.

10 gr.

Dereotu

Domates
Corbasi

Brokoli
Corbasi

Bezelye
Corbasi

Un

Tavuk suyu 10 gr

Ay gigek Yad Ay gigek Yagi |10 gr.
Bulgur Kuru Fasulye Sgr. e
Ezogeli Karabiber Kuru Nane 0,4 gr.
Dugiin n |Limon Taad, | Gemic GRd T

Corbasi Corbast Corbasi ]

A1 'Mercimek Tuz 2 o%
Kuru Nane Un 10 gr. :
Piring Yarma 10 grsg
Nazife EROGLU
Hemgire

Erkan N Emine BUR
Perso lpsu /ZWn .



. Kuru i op
Havug Sogan gl | -

=

0 gr.

Ay ¢icek
Yagi
Karabibe | 0,4
r gr.

<

o
Tuz

Un 10 gr.

Ay cicek
Yagi
Biber
2 gr‘
10 gr‘
0’4
Koylii Nane ar.

Corbast | Domates
Salgast

Kirmizi
Mercimek

Corbasi Domates

Salgasi

Ay ¢igek Yagi

Ay gicek Ay gicek
Yagi 10 gr. Yag! 10 gr.

Misir : Patates -

Misir
(donmus) Patates

Nazife EROGLU
Hemsire

7

Emine BUR
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40 gr. 40 gr. Maydanoz 1/50 ad.

Domates
Dereotu 1/50 ad. _ 2 gr.

Ay gigek Yagl

Ay cigek
7
1/50 ad Biber Salcast
Domates .
10 gr. “
Sebze ] Sehriye _
Corbasi Karabiber | 0,4 . | Corbas:

10 gr.

Yogurt 50 gr. Yumurta 1/30
ad.
oo . -
ad.

Aygicek
Yag!

Corbasi

Bulgur

Domatesli Ayeicek Yagi
Bulgur :
Pilavi | Carliston Biber

Nazife EROGLU
Hemgire

Buhara
Pilavi

Pilav

Emine BUR

Wn‘
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S

Domates
alcasi

Bulgur

Domates

Kuru Segan

Domates
Salgasi

ézgl(xk 20 gr.J Aygigek Yagi | 20 gr. Ay ¢icek Yagi |20 gr.
= Carliston : :
Cam Fistifn |3 gr. . 10 gr. Carliston Biber | 10 gr.
Biber
Karabiber ‘ 0,4 gr. Bulgur l 50 grj Bulgur 60 gr.
Kuru Sogan ) 5 gr. Domates ‘ 10 gr. Domates 20 gr.
ic Kusiizimi | 2,5 gr. Mercimekl | Karabiber Meyhane Karabiber 0.4 gr.
; i Bulgur ;
Pilav - : Pilaw
Piring 70 gr. Pilav1 Kuru Sogan 10 gr.
ey Y i ‘Domates
Tuz 2 gr. Salgas! 10 gr
Yenibahar | 0,4 gr;\ Tuz 201
Earf;m 0,1 gr. l ‘\ Euru Nane 0,4 gr.
Ayvglgek Ay gigek Yagt |20 gr. Ay gigek Yagt |40 gr.
Yagi .
Nohut ?)ezelye(donmu 20 gr. Maydanoz 1/50 ad.
o 1/50
Nohutlu Piring = Dereotu d Pathcanh Patlican 30 gr.
o Ozbek 4 G
Piring Pil Piring e '
Pilann | Tuz Filavi | Havug 140 gr. Pilavi | PIring ~ 70 grA ;
Karabiber ]0,4 ar. 2 gr. :
Piring ~ 70 gr. '
2 gr.
Erka/ HAHRAMAN Emine BUR Nazife EROGLU
Pergo usu Diyetifyen -~




Pilavi

Karabiber | 0,4 gr.

Sehriyeli

Bulgur
Pilavi

Emine BUR

Bezelye
(donmus)

o

‘
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Ay ¢igek

10 gr.
Carliston

]0 gr'

Karabiber | 0,4 gr.

Kiymalh
Makarna

Makarna |50 gr.
10 gr.

Domates 0
Salgast

Ay ¢igek . _ 120
Yag 10 gr. Ay gicek Yagi 5,

0,4 gr. Biber Salgast |2 gr.

Makarna |50 gr. 2{;4
Peynirli Sal¢ah Sade
Makarna Maydano | 1/50 Makarna | Makarna i Makarna
= ad ad. gar.
; Domates 10
Peynir 40 gr. Salcas:
Ay gigek |15 B i
o Ay gigek Yagr |20 gr.
o a0 . ;
Spagetti ot Carliston Biber | 10 gr.
Tuz 2 gr. Biber Salcast |2 gr.
: - Spagetti Sgr. | Spagetti
Szt Bolonez A4 Napoliten

Karabiber

I.

ge <

Dana Kiyma

Kuru Sogan

Domates
Salgasi

Spagetti

Ay gicek Yag |10 gr.

Eriste 50 gr.

S}
ag
=

Peynir 20 gr.

Ay cigek Yagr | 15 gr.
Makarna 60 gr. '
Tuz 201,

Ay ¢igek Yag |20 gr.

Carliston Biber |10 gr.
Biber Salcasi pR
Domates 30 gr.
Karabiber 0.4 gr. l.
1/50

Maydanoz 2
Domates Salgasi | 10 gr. :
Spagetti SOIgr. T
Tuz 2.ar

Emine BUR

Nazife EROGLU
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LAR

Ay cicek Yagl 50 gr.
Havug 200
ar.

Tuz 2 gr.

Kabak

Karnabaha Kizartma

r Kizartma

Ay ¢igek

Ay gigek Yag 50 gr Vgl

Havug 200 gr.
Yogurtlu
Maydano | 1/50 Pathcan
z ad. Biber

-
S '

50 gr.

Zeytinyagl
1

Havu¢ Ry

2 gr.

Zeytin
10 &r'
- Ay gigek Yagl Ay cigek Yagi| 50 gr.

Carliston Carliston
L Kuru Sogan

s CF e 08 |
i I
Biber

Kizartma e 10 gr. Patlican 200 gr. Hal 1y
Salgasi
Domates
-
S R
Zeytinyad

h

Barbunya m 20 gr.

Yogurt 100 gr.

Taze Bakla |200 gr.
gr.

<
—

—

Zeytinyag

I Biber Karsik

Kizartm

Nazife EROGLU
Hemgsire

g
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.ch |

r Limon 1/4 ad.J Karabiber | 0,4 gr. Patates 50 gr.T
Maydanoz Eli/dSO Kusiizimii |2 gr. Patlican 50 gr.
Patates 20 gr. Limon 1/4 ad. Tuz 2 gr.
Sal¢a J 10 gr.J Kuru Nane Yogurt 100 gr.
Tuz 2 gr. h)omates 50 gr.
: o 5 Domates
Zeytin Yagi 10gr. Kuru Sogan Saloasi 10 gr. |
Tuz 2 gr. f
Zeytin Yagi |10 gr. 1
) 0,4 gr
L Yeni bahar
Kuru Sogan |5 gr. Biber 5 gr. Havug 10 gr.
Bezelye 5 gr. Domates |5 gr. Limon 1/4 ad.
Dereotu ;/dSO ﬁ(uru Sogan | 10 gr. Pirasa 200 gr
Havug Sgr. Patlican é(r)o Piring Sigr
Zeytinyag Zeytinyagh “ Zeytinyag '
T ] yunyagh | Domates I Domates ;
Kereviz 180 gr. | Patlican | 5 gr. St
Kereviz Salgas 4 Pirasa | Sal¢ast
Limon 1/4 ad. Tuz 2 gr. Tuz 2o
Patates 10 gr. | Zeytin Yag | 10 gr. Zeytin Yagi 10 gr.
Tuz 2 gr. :
Un 5 gr.
Zeytin Yagi | 10 gr.
Havug 5 gr. Bmates 10 gr.
Limon 1/4 ad. Ku o,
ogan *
Piring 5 gr. @m;;es 5 gr.
Zeytinyag Zeytinyagh ¢
h Taze Taze 160
Semizotu Domates Salgast | 10 gr. Fasulye | Fasulye | gr.
Semizotu 200 gr. Tuz 2 ar.
Zeytin ]
Tuz 2 gr. Yagi 10 gr.
Zeytin Yagi 10 gr.
Erk AN Emine BUR Nazife EROGLU
Pefs orunflusu Hemsire



