AR AR R IR AR AL L AN L Ry

W

',".\\\]\.".‘\ AR

CRURRRUR RN




Fiyatlarimiz 15.08.2025 tarihinden itibaren gecerlidir.

ANATOLIAN

RESTAURANT & BAR

WELCOME
TO OLIVE
ANATOLIAN
RESTAURANT

Our beautiful country Turkey, surrounded by seas on 3 shores, having different climates on its 7 regions and hosting
more than 10.000 different species of plants...

As Olive Anatolian Restaurant, we started our path inspired by the Olive, which is an indispensable ingredient of Turkish
Cuisine, representing also plenitude and savor.

Our name is derived from “Qlive”, Zeytin in Turkish and Oliva in Latin and shapes our cuisine... Besides the olives and
olive oil we are using in our cuisine, we supply our products which we serve you, from elite producers of the Anatolia
whom we select carefully. Our aim is to maintain the savors of this country which has hosted several cultures, preserve
its traditions and offer these savors to our dear guests.

We wish you enjoy our traditional savors on our terrace having magnificent view of Istanbul.

OLIVE ANATOLIAN
RESTAURANT'A
HOSGELDINIZ

3 tarafi denizlerle cevrili, 7 bélgesinde de farkli iklime ve 10.000 iizerinde farkl bitki cesidine ev sahipligi yapan giizel
tlkemiz Tirkiye...

Olive Anatolian Restaurant olarak, Turk mutfaginin vazgegilmezi, bereketi ve lezzeti bol, zeytinden ilham alarak giktik
yolumuza... Ismimiz, giinimiiz Ingilizce'sinde “Olive” (Zeytin), Latince “Oliva“dan gelir ve ydn verir mutfagimiza...

Restoranimizda kullandigimiz zeytin ve zeytinyaginin yani sira sizlere sundugumuz triinlerimizi Anadolu’nun pek cok
yerinden ozenle secen yerel Ureticilerden alarak sunuyoruz. Amacimiz, pek gok kiltiire ev sahipligi yapmis bu Glkenin
lezzetlerini yasatmak, geleneklerini korumak ve siz degerli misafirlerimizle bu tatlar bulusturmaktir.

Essiz, Istanbul manzarasi esliginde geleneksel lezzetlerimizin keyifle tadini cikarmanizi dileriz.

@www.oliverestaurant.com instagram;’@oliverestaurant nfacebook/@oIiveanatolianrestaurant



CORBALAR
SOUPS

GUNUN CORBASI / DAILY SOUP
Mevsimine gére guinlik degisir, servis personelinden bilgi aliniz 320 T]_
It changes depending on the season, please ask the waiter.

MERCIMEK CORBASI / LENTIL SOUP

Mevsim sebzeler, mercimek , kroton ekmek ve limon ile 320TL
Green lentil soup with crouton and lemon

SOGUK BASLANGICLAR
COLD APPETIZERS

MUHAMMARA (V-N)

Kirmizi biber, domates salgasi, ceviz, nar eksisi 340 TL
Roasted red bell pepper paste with tomato, walnut, pomegranate syrup

HUMUS (V)

Tahin ve kimyonlu nohut ezmesi 340 TL

Chickpea purée with tahini and cumin

MUTEBBEL (V)

Tahin soslu kézlenmis patlican, yogurt, sarimsak 340 TL
Roasted eggplants with tahini sauce, yoghurt and garlic

ATOM (V)

Siizme yogurt, sarimsak, zeytinyaginda kavrulmus, kurutulmus aci biber 340 TL
Condensed yoghurt with souteed dired chillipeppers in olive oil

SAKSUKA (V)

Domates soslu kizarmis patlican 340 TL

Fried eggplant with tomato sauce
KARISIK MEZE TABAGI (Humus, Muhammara, Miitebbel, Atom,) V

Combination of four kinds of meze

UGLU ZEYTINYAGLI KOMBINASYONU / OLIVE OIL DISH PLATE (V)
Mevsimine gére hazirlanmig Ug cesit zeytinyagh kombinasyonu 1200 TL
Combination of three kinds of seasonal olive oil foods

ViﬁNELi YAPRAK SARMA / LEAF WRAP WITH CHERRY (V)
Asma yapradinda sariimis baharatlar ile tatlandinimis pring ve visne 580 TL
Boiled rice wraped in grape leaves with spices and cherry

IMAM BAYILDI (V)
Finnlanmis patlican zeytinyad ile sotelenmis sogan sarimsak ve domates ile 480 TL
Roasted eggplant with onion, tomato, garlic and olive oil

TURK PEYNIR TABAGI / LOCAL CHEESE PLATE (V-N)

Isli Cerkez peyniri, Canakkale ezine peyniri, Kars gravyeri, Bergama tulumu, 1 200 TL
Trakya eski kasar, siyah Uzim, kayisi ve ceviz

Smoked cheese, Canakkale ezine cheese, Kars gruyere, Bergama tulum cheese,

Trace yellow cheese, Served concord grape, dried apricot and walnut

SARKUTERI TABAGI / MIX DELI PLATTER (G)

Breseola, fiime hindi, biberli roast beef eski kasar, isli cerkez peyniri, 1zgara sebze, grisini, 1 400 TL
1zgara Zeytin, kornison tursu ve hardal dip sos

Bresaola, smoked turkey, roast beef aged cheddar, smoked circassian cheese, grilled vegetables,

grissini, stuffed olives, pickled gherkins and mustard sauce

1200 TL

The V.A.T. is Included to Our Prices.
Fiyatlarimiza K.D.V. Dahildir. Fiyatlarinuz 23.05.2026 tarihinden itibaren gegerlidir.



SICAK BASLANGICLAR
HOT APPETIZERS

KABAK MUCVER / FRIED ZUCCHINI (V)
Rendelenmig ve kizartilmis kabak, dereotu, yogurt ve kabak gekirdedi ile
Deep fried grated zucchini with dill with yoghurt and gourd seed

OSMANLI BOREKCI TABAGI / OTTOMAN “"BOREK"” PLATTER

iki farkl cesit borekten olusur. Keci peynirli, pirasili ve istiridye mantarl muska béregi,

pastirmall ve kasarli pacanga boregi. Mevsim yesillikleri ve yogurt sos servis edilir.

It is composed of two different “bérek”. Triangle “"bdrek” with goat cheese, leek and oyster mushrooms,
“Pacanga” with beef pastrami and Kasher cheese, served with seasonal greens yoghurt sauce

KARIDES GUVEC / SHRIMP CASSEROLE
Tereyaginda sotelenmis karides
Sauteed Shrimp in butter

KALAMAR TAVA / FRIED CALAMARI

Yadda kizartilmis citir kalamar halkalari, mevsim yesillikleri ve tarator sos ile
Crispy fried calamari served with seasonal greens and tartar sauce

AKDENIZ LOKUMU / MEDITERRANEAN DELIGHT

Taze otlar ile hazirlanan Akdeniz salatasi yataginda Gitir yengeg toplar Dijon hardali, kornison tursu
ve Worcester sos ile hazirlanan tartar sos ile

Crispy crab balls served on a bed of Mediterranean salad with fresh herbs, accompanied by

tartar sauce prepared with Dijon mustard, gherkins, and Worcestershire sauce.

CIGER TAVA / FRIED LIVER
Kizarmis ciger, sumakh kirmizi sogan salatasi
Fried liver with red onion and sumac salad

PASTIRMALI HUMUS / HUMUS WITH PASTRAMI
Tereyadl Kayseri pastirmasi, tahin ve kimyonlu nohut ezmesi
Butter, Kayseri pastrami with chickpea purée with tahini and cumin

580TL

750TL

1250 TL

1250 TL

1000 TL

1000 TL

980 TL

Please Inform The Service Staff Of Any Allergies You May Have

(V): VEGETARIAN FOOD / VEJETERYAN YEMEKLER Liitfen Yiyeceklere Karsi Alerjiniz Var Ise Belirtiniz.

(G): GLUTEN FREE FOODS / GLUTENSIZ YEMEKLER ) Gluten-Free Bread Available Upon Reguest.
(N): FOOD WHICH HAS NUTS / KABUKLU YEMIS ICEREN YIYECEKLER Glutensiz Ekmegimiz Vardir.



HAMUR ISLERI
PASTRY

GELENEKSEL TURK MANTISI / TRADITIONAL HOMEMADE RAVIOLI “MANTI”

Klasik ev usulii tereyadl etli manti, domates sos, yogurt ve acili yag ile
Classical home made “Manti” with meat and butter, served with tomato sauce,
yoghurt and hot spiced butter.

CITIR FERAYE MANTI / CRISPY TURKISH RAVIOLI “"FERAYE MANTI"

Derin yagda kizartiimis citir mantilar yogurt, domates sos ve kizdiriimis acili tereyadh sos ile
Fried "Mant’” with meat, in thin pastry served with tomato sauce, yoghurt and
hot spiced butter sauce

SPAGHETTI BOLOGNESE
Kiymali, domates soslu ve parmesan peynirli spagetti (Glutensiz seceneknedimiz mevcuttur)
Minced meat with tomato sauce and parmesan cheese (With gluten free option)

SPAGHETTI NAPOLITEN (V)

Feslegenli sarimsakli domates soslu ve parmesan peynirli spagetti (Glutensiz segenek ile)
Tomato sauce with basil, garlic, parmesan cheese (With gluten free option)

FETTUCCINE ALFREDO
Fettucine makarnasi, tavuk gogsu, krema, mantar ve parmesan peyniri
Fettucine pasta with chicken breast, mushroom, cream sauce and parmesan cheese

ISPANAKLI FERAYE (V)

Osmanli usulii ispanakli, peynirli manti yogurt domates sos ve kizdinlmis tereyag ile
Ottoman style Spinach ravioli with cheese, yoghurt, tomato sauce and hot butter

The V.AT. is Included to Our Prices.
Fiyatlarimiza K.D.V. Dahildir.

1100 TL

900 TL

900 TL

1100 TL

950 TL

900 TL



SALATALAR
SALADS

YESIL SALATA SECENEKLERI / GREEN SALAD SELECTION

Bademli Brokoli Yesil salata / Green salad with Broccoli With Almond (V) 450TL
Kizarmis Kegi Peynirli Yesil salata / Green salad with Grilled Goat Cheese (V) 520TL
Izgara Tavuklu Yesil salata / Green salad with Grilled Chicken 550TL
Izgara Bonfileli Yesil salata / Green salad with Grilled Steak 900 TL
Izgara Somonlu Yesil salata / Green salad with Grilled Salmon (V) 940 TL
Izgara Levrek Fileto Yesil salata / Green salad with Grilled SeaBass Fillet 900 TL
EGE SALATA / AGEAN SALAD  (G)-(V)-(N) 450 TL

Domates, biber, salatalik, maydanoz, taze nane, taze feslegen beyaz peynir,
sarnimsakli yag limon sos sos ile servis edilir.
Tomato, pepper, cucumber, parsley, walnut and feta cheese served with pomegranate sauce.

ROKA SALATASI / ARUGULA SALAD (V) 450 TL
Taze roka yapraklari, misir, kurutulmus domates ve zeytinyadi sos ile
Fresh arugula leaves, corn, sun dried tomatoes and olive oil dressing

AKDENIZ SALATASI / MEDITERRANEAN SALAD (V) 450TL
Karisik yesillikler, yesil sogan, maydanoz, taze nane yapraklan, sizma zeytinyadi ve nar eksili sos ile
Fresh mediterranean greens Scallions and parsleywith olive oil and pomagranete sauce

KINOA SALATASI / QUINOA SALAD (V) 450 TL
Kinoa, avokado, kirmizi turp, kirmizi pancar, bezelye, portakal, kavrulmus badem
Quinoa, avocado, radish, red beet, greenpea, orange , roasted almond

Please Inform The Service Staff Of Any Allergies You May Have
(V): VEGETARIAN FOOD / VEJETERYAN YEMEKLER Liitfen Yiyeceklere Karsi Alerjiniz Var Ise Belirtiniz.
(G): GLUTEN FREE FOODS / GLUTENSIZ YEMEKLER ’ Gluten-Free Bread Available Upon Request.
(N): FOOD WHICH HAS NUTS / KABUKLU YEMIS ICEREN YIYECEKLER Glutensiz Ekmegimiz Vardir,



ET YEMEKLERI -
MEAT DISHES

SAC KAVURMA / TURKISH STYLE STIR-FRY BEEF (G)

Marine edilmis dana bonfile, tereyaginda sotelenmis arpacik sogan,

domates, biber, mantar ve piring pilavi ile

Marinated Stir-Fry beef, onion, pepper, mushroom sauteed in butter and rice pilaf

SULTAN KEBAP / SULTAN KEBAB (G)

Yaprak bonfile, kéfte, kibrit patates, yogurt, domates sos ve kizdirilmig tereyad ile
Grilled thinly sliced beef fillet, meatball, shoestring potato, yoghurt,

tomato sauce and hot butter sauce

SALLANAN SISLER (2 KISILIK) / SWING BROCHETTES (FOR 2 PERSON) (G)
Trakya kofte, kuzu bonfile, dana bonfile ve tavuk kanadindan olusan dort adet sis,

taze baharatl firnn sebze ve (ic gesit sos ile servis edilir

Four skewers consisting of thrace meatballs, lamb tenderloin,

beef tenderloin and chicken wings. Served with 3 different sauce.

KUZU INCIK / LAMP SHANK

Agir ateste pisirilmis kuzu incik—anadolu usulli keskek yataginda kendi sosu ile
Braised lamb shank—anatolian style keskek with lamb demi glace sauce

KUZU PIRZOLA / LAMB CHOP
Patates puresi, firin sebzeler, karamelize sodan ve kendi sosu ile
Mashed potatoes, baked vegetables, caramelized onion, demi glace sauce

GELENEKSEL FIRINDAN KUZU TANDIR / TRADITIONAL OVEN-BAKED LAMB TANDIR
Geleneksel yontemlerle adir agir pisiriimis kuzu tandir; altinda et soslu tirnakli pide dilimleri, yaninda
Izgara domates, sivri biberkuru sofan-maydanoz ile.

Slow.-cooked lamb tandir prepared with traditional methods; served over tirnakl pide slices

with meat sauce, alongside grilled tomatoes, green peppers, and onion.parsley garnish.

HUNKAR BEGENDI / OTTOMAN CUISINE “HUNKAR BEGENDI”

Patlican bedendi lizerinde, targin, arpacik sogan ve domates ile pismis kuzu tas kebabi
Smoked eggplant puree with "Lamb Kebab”

ISKENDER KEBAP / ISKENDER KEBAB

Tirnakli pide ,Déner et, tava yogurt,iskender sosu ve yayik tereyad ile

Crispy timakl pide bread topped with ddner meat, pan_style yogurt, Iskender tomato sauce,
and churned butter.

KAFEDE PARIS SOSLU DANA ANTRIKOT / CAFE DE PARIS SAUCE RIBEYE STEAK
Izgara dana antrikot, Café de Paris sosu, firnlanmis bebek patates, sotelenmis kuskonmaz ve brokoli ile
Grilled beef ribeye served with Café de Paris sauce, oven.roasted baby potatoes, sautéed

asparagus, and broccoli.

IZGARA KOFTE / GRILLED MEATBALL

Soslu lavas, 1zgara domates ve biber, firinlanmis taze patates ve pilav ile
Thin pita with sauce, rice, grilled tomato and pepper, roasted potato, and gypsy Salsa sauce.

KIRK BAHARATLI BONFILE / TENDERLOIN WITH FOURTY SPICES
Firnlanmis patates, bademli brokoli ve kirk Adet Baharatla Harmanlanmis Sos ile Servis Edilir.
Served with roasted potato, broccoli with almond and sauce prepared with fourty spices.

KARISIK IZGARA TEPSISi (4 KiSILIK) / MIXED GRILLED BOARD (FOR 4 PERSON)

Kuzu pirzola, Dana bonfile, Tavuk pirzola, 1zgara koéfte Soslu lavas, 1zgara domates ve biber,
finrnlanmis sebzeler , pilav

Lamp chops, Beef tenderloin , chicken drumstick , grilled meatball Thin pita with salsa sauce,
grilled tomato and pepper, roasted vegetables, and rice

The V.ALT. is Included to Our Prices.
Fiyatlarimiza K.D.V. Dahildir.

1950 TL

1700 TL

3500 TL

2200 TL

2000 TL

2000 TL

1700 TL

1700 TL

2100 TL

1200 TL

2200 TL

7800 TL



BALIK YEMEKLERI
FISH DISHES

KALAMATALI FIRIN SOMON / ROASTED SALMON WITH KALAMATA OLIVE 1400 TL
Kalamata zeytinli tane domates sos, taze baharatl firin patates,

sarimsakl ve biberiyeli ekmek ile servis edilir.

Served with whole tomato sauce with kalamata olives,

roasted potato, bread with garlicand rosemary.

IZGARA LEVREK / GRILLED SEA BASS / (G) 1600 TL
Roka, kirmizi sogan, limon ve baharatl firin patates ile servis edilir.
Served with arugula, red onion, lemon and baked potatoes

IZGARA SOMON / GRILLED SALMON / (G) 1400 TL
Roka, kirmizi sogan, limon ve baharatl firin patates ile servis edilir.
Served with arugula, red onion, lemon and baked potatoes

TAVUK YEMEKLERI
CHICKEN DISHES

BALLI MAHMUDIYE / OTTOMAN PALACE CHICKEN (N) 1200 TL
Glivecte bal soslu tavuk but, hurma, kayisi, badem, zencefil, targin, ig pilav ile
Honey sauced chicken drumstick with persimmon, apricot, almond, ginder, cinnamon, seasoned rice

GALATA USULU IZGARA PILIC PIRZOLA 1200 TL
“GALATA STYLE” GRILL CHICKEN DRUMSTICK

Firinlanmis taze baharatl sebzeler ve pilav ile
Baked with fresh vegetables and rice

KARISIK PILIC KEBAP / MIXED CHICKEN KEBAB 1400 TL
Marine edilmis pilic pirzola, pilic sis ve yaprak kanatlar. Tereyadl piring pilavi, kdzlenmis domates ve

sivri biber ile

Marinated chicken chops, chicken skewers, and chicken wings served with buttered rice pilaf,

VEJETERYAN YEMEKELERI
VEGETARIAN DISHES

VEJETERYAN KOFTE / VEGETARIAN BALL (V) 1000 TL
Yabani piring, siyah fasulye ve nohut unundan yapilimis kéfte, sogan,

domates salsa, acili yogurt, akdeniz yesillidi ile

Wild rice, black bean, chickpea balls with tomato salsa sauce, yoghurt, mediterranean greens

1ZGARA SEBZE KULESI / GRILLED VEGGIE TOWER (V) 1000 TL

Patlican, kabak, sogan, kirmizi biber, hellim peyniri
Eggplant, zucchini, onion, red pepper, halloumi cheese

Please Inform The Service Staff Of Any Allergies You May Have
(V): VEGETARIAN FOOD / VEJETERYAN YEMEKLER Liitfen Yiyeceklere Karsi Alerjiniz Var Ise Belirtiniz.
(G): GLUTEN FREE FOODS / GLUTENSIZ YEMEKLER ) Gluten-Free Bread Available Upon Reguest.
(N): FOOD WHICH HAS NUTS / KABUKLU YEMIS ICEREN YIYECEKLER Glutensiz Ekmedimiz Vardir.



TATLILAR
DESSERTS

EV YAPIMI BAKLAVA / HOMEMADE BAKLAVA (N)

Ev yapimi baklava cesitleri cikolata-findik ve portakalli baklava 600TL
Kaymakli dondurma ile

Our selections of home made baklava with chocolate-hazelnut

and orange with double cream ice-cream

FIRIN SUTLAC / BAKED RICE PUDDING

Adir ateste pisirilmis slt, piring, tereyadi ve seker 450 Tl_
Braised milk with rice, butter and sugar

CIKOLATALI SUFLE / CHOCOLATE SOUFFLE 500 TL

Kaymakh dondurma ile
with double cream ice-
cream

SEKERSIZ, GLUTENSiZ BROWNI / SUGAR FREE, GLUTEN FREE BROWNIE
Karisik mevsim meyveleri ile 450 TL
Composed of seasonal fruits

CEVizLi INCIR DOLMASI / STUFFED FIG (N)
Incir, ceviz, targin, kaymak, fistikl krema 600 TL
Dry fig, walnut, cinnamon, Turkish kaymak, pistachio cream

MEYVE TABAGI / FRUIT PLATE
Karisik mevsim meyveleri 650 TL

Composed of seasonal fruits

DONDURMA / ICE CREAM 450 TL

Kaymakli, cikolatali, orman meyveli, naneli, portakall
Double cream, chocolate, forest fruit, mint, orange

KUNEFE (N)
Agir ateste finnda pisirilmis Hatay kinefesi, dondurma ile 500 TI—
Sweet cheese pastry from Hatay city of Turkey, made with kadaifi served with ice cream

GUL SERBETLI SARAY MUHALLEBISI / PALACE MUHALLEBI WITH ROSE SHERBET 450 TL
Osmanl mutfadinin asil dokunusu; geleneksel piring stibyesi ile kivam aldirilmis ipeksi sttlii
muhallebi. Isparta’nin kurutulmus gl yapraklan ile hazirlanan hafif serbet esliginde, taze cilek
dilimleriyle servis edilir.
An elegant touch from Ottoman cuisine; silky milk pudding thickened with traditional rice
starch, served with a light sherbet infused with dried rose petals from Isparta and fresh
strawberry slices.

The V.ALT. is Included to Our Prices.

Fiyatlarimiza K.D.V. Dahildir.

. Please Inform The Service Staff Of Any Allergies You May Have
(V): VEGETARIAN FOOD / VEJETERYAN YEMEKLER Liitfen Yiyeceklere Karsi Alerjiniz Var Ise Belirtiniz.
(G): GLUTEN FREE FOODS / GLUTENSIZ YEMEKLER . Gluten-Free Bread Available Upon Request.
(N): FOOD WHICH HAS NUTS / KABUKLU YEMIS ICEREN YIYECEKLER Glutensiz Ekmedgimiz Vardir,



