SAPA



Sapa’da her sey paylasmakla baslar.
Bir parca ekmek, bir ani, bir hikaye.
Bizim mutfagimizda tarifler kadar insanlar da birlesir.
Gunku biz inaniriz; yemek, birlikte anlam kazanir.

Sapa’da odun atesi yanar, giinln ritmi onun etrafinda sekillenir.
Sehrin tam ortasinda ama telasin disinda, yani kisacasi istanbul’un Sapa’sinda.
Mahalle diikkani. Tanidik, paylasilan ve rahat bir sofra hali

“Birlikte olmanin en eski hali: sofra.”

ﬁ Vejetaryen M Vegan i Alkol Icerir

Mutfagimizin diyetetik danismanligi Uzm. Dyt. Tugce Tatoglu tarafindan yapilmaktadir.
Fiyatlarimiza servis ticreti dahil degildir. Tim fiyatlarimiz TL cinsinden ve KDV dahildir.



SAPA

ISTANBUL

iILKBAHAR

TADIM MENUSU
Etli Kaday:f
dana kaburga, dana ilik sos, eksi elma

Isli Peynir Ezme
baklava yufkasi, Kars gravyer, Antep pul biber, bal

Susamli Deniz Mahsulleri
Sinop tas pekmez, itir sirkesi

7! Enginar
¢agla, kuskonmaz, Kars gravyer, susam kitiri

. 7! Rezene
sultaniye bezelye, narenciye sos, cam fistik

Tekir

kizarmus pilav, siyah sarimsak ezmesi, limon

Oélak Yaglama

sebit, firnlanmis sarimsak, manda yogurt

Minekop lzgara
alabas turp, bakla, frenk sogan

lzgara Kuzu Sirty
erikli kuzu ilik sos, bamya tursusu, karabugday patlag

Kazandibi

sut regeli, limon sorbe, bogurtlen sos, krep kitiri

Sapa Tadim Meni 6100
(Kisi Bas1)

Ek Sarap Uyumu 2400
(Kisi Bagi)
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MEZE SETLERI (2 kisilik)

SAPA’NIN KLASIKLERI 1900

v/ Antakya Isi Vegan Humus
nohut, tahin, kozlenmig biber salatasi, acili lavas kitiri

v Vigneli Vegan Yaprak Sarma
Tokat yapragi, kustzimu, ¢am fistigi, yenibahar, Antakya nar eksisi

Midyeli igli Kofte

¢am fistigi, Aspir safrani, kirmizi biber

Citir Manti

kizarmis manti, dana bonfile eti, tuzlu yogurt, ceviz, isot yag

CILINGIR SOFRASI 1900

7) Pazi Borani
fellah kofte, pazi kavurma, firmlanmig sarimsakli yogurt

Mantar
Kars gravyer, kegi peyniri, tatl eksi sos

71 Otlu Findik Pide

pazar otlari, kasar peynir

Muhammara
ceviz, nar eksisi, kekikli lavas
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SOGUK BASLANGICLAR

" Antakya Isi Vegan Humus 780

Nohut, tahin kozlenmis biber salatasi, acili hamur kitiri

v/ Visneli Vegan Yaprak Sarma 780
Tokat yapragi, kus uzumdu, gam fistigi, yenibahar, Antakya nar eksisi

N7 Enginar 850

zeytinyagli enginar, enginar salatasi, enginar ¢itiri, narenciye sos

Salamura Balik 980

yesil ezme, portakal, limon

Kuru Et 1200

Kars gravyeri, taze trif mantar

SICAK BASLANGIGLAR

7 lzgara Ot Mucver 850
reyhanli yogurt, findik, visne sos

Citir Mant1 780

kizarmis manti, dana bonfile eti, tuzlu yogurt, ceviz, isot yag

Kuzu Ciéer 1100

lavas, kimyon, limon, alabas salata

Kalamar 1150

kozlenmis istiridye mantari, tarator sos

Oglak Etli Pazi Sarma 950

domates sos, suzme yogurt
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AGIR ATES
sosta uzun sre firndan

Dana Kaburga 2100

ali¢ sirkesi, dana kemik sos

Kuzu Incik 2200
koruk eksili sos

Fener Ballél Kavurma 2200

aci biberli misir ekmegi

ACIK ATES
komdr 1zgarasindan

Kuzu Sirt1 2200

gavurdag salata, dana kemik sos

Dana Bonfile 2150

alabas salatasi, et suyu glaze

Butun C;ipura 1900

eksili sos, taze otlar
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ESLIKCILER

Narenciyeli Yanik Pilav 450

et suyu, lime, limon, portakal, nane

Keskek 460

kuskonmaz, bakla, dana kemik suyu

7 |zgara Yesillik 520

yedikule marul, pazi, ispanak, kale, ceviz, sizma zeytinyag, limon

v} Mantar Kavurma 530

kanlica, kestane, istiridye mantarlari, taze kekik

Tereyaéll Patates 400

sarimsak, taze kekik, taze biberiye, eski kagar

v/ Rezene Salata 680
eksi elma, kumkuat, salatalik

TAS FIRINDAN iINCE CITIRLAR
ince mayal hamur

7 Pestilli Erzincan Tulumu 950
murdum erigi pestili

7l Otlu Peynir 900

dereotu, maydanoz, nane

Dana Kaburga 1050

uzun pismis ve tiftiklenmis dana kaburga, dana kemik sos
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TATLILAR

Kazandibi 750

sut regeli, limon sorbe, bogurtlen sos

Aci Cikolata 790
nar kopugu, ¢itir kadayif, badem

Visneli Lor Tatlis1 790

lorlu kek, lor peyniri, visne sos

Gilek 800
cilek kremasi, ¢ilek ¢itiri, cilek sorbet

Antep Puf 900

antep dondurma, antep fistigi kremasi, mereng

Dondurma 550

YEMEK USTUNE DIJESTIF

Jagermeister 420
Disaronno Amaretto 450
Fernet Branca 450
Grappa 450
Sambuca 460
Limoncello 390
Absinthe 690
Bottega Pistacchio 420
Licor43 420

Martell V.s / V.s.o.p 550 /630

Kavaklidere Tath Sert Okiizgszii 550
Diren Mahlep Okuzgozu 390



SAPA



At Sapa, everything begins with sharing a piece of bread, a memory, a story.
Right in the heart of the city but away from the rush. A neighborhood spot.
Familiar, shared and effortlessly comfortable.

At Sapa’s kitchen, the wood fire burns and the rhythm of the day takes shape around it.
People come together just as naturally as recipes do.
Because we believe that food finds its true meaning when shared.

“The oldest form of togetherness: the table.”

/4 Vegetarian M Vegan i Contains Alcohol

Our kitchen is supervised by Specialist Dietitian Tugce Tatoglu.
Our prices do not include service charges. All prices are in Turkish Lira TL and include VAT.
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TASTING MENU

Beef Kadayif Meat

beef short rib, bone marrow sauce, sour apple

Smoked Cheese Crunch
baklava phyllo, Kars gruyere, Antep chili flakes, honey

Seafood Dumpling

Sinop apple molasses, geranium vinegar

7l Artichoke

fresh almond, asparagus, Kars gruyere, sesame crisp

7! Fennel
snow peas, citrus sauce, pine nuts

Red Mullet

crispy rice pilaf, black garlic, lemon

Slow-Roasted Baby Goat
flatbread, roasted garlic, buffalo yogurt

Rock Bass

kohlrabi, broad beans, chives

Lamb Loin
plum & lamb bone marrow jus, pickled okra, buckwheat puff

Brunt Milk “Kazandibi”

dulce de leche, lemon sorbet, blackberry sauce, crépe crisp

Sapa Tasting Menu 6100
(Per Person)

Additional Wine Pairing 2400
(Per Person)
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MEZZE SETS (For2)

SAPA CLASSICS 1900

v Antakya Style Vegan Hummus
chickpea, tahini, Charred pepper salad, spicy crispy lavash bread

N7 Vegan Sour Cherry Stuffed Vine Leaves Sarma

sour cherry, black currants, pine nuts, allspice, Antioche pomegranate molasses

Mussel Stuffed Kofte

pine nuts, safflower, red chili

Crispy Manti

fried dumplings, ground beef tenderlion, salted yogurt, walnuts, isot chili oil

“CILINGIR” SNACKS 1900

/1 Chard Borani
chili bulgur, sauteed chard, roasted garlic yogurt

Mushroom
Kars gruyere, goat cheese, sweet & sour molasses

71 Mini Pide with Greens

market herbs, aged kasar cheese

Muhammara
walnut, pomegranate molasses, thyme flatbread



SAPA

ISTANBUL

SPRING

COLD STARTERS

v Antakya Style Vegan Hummus 780
chickpea, tahini, Charred pepper salad, spicy crispy lavash

v/ Vegan Sour Cherry Stuffed Vine Leaves Sarma 780

sour cherry, black currants, pine nuts, allspice, Antioche pomegranate molasses

v Artichoke 850

olive oil braiseal, artichoke, raw salad, artichoke crisp, citrus sauce

Cured Fish 980

mixed herb paste, orange, lemon

Dried Beef 1200
Kars gruyere, fresh truffle

HOT STARTERS

7] Grilled Fresh Herb Fritters 850

red basil, yogurt, hazelnut, sour cherry sauce

Crispy Manti 780
ried dumplings, ground beef tenderlion, salted yoqurt, walnuts, isot chili oil
plings, g =

Lamb Liver 1100

lavash flatbread, cumin, lemon, kohlrabi salad

Grilled Calamari 1150

grilled oyster mushroom, tarator with walnuts sauce

Baby Goat Chard Sarma 950

charol rolls with ground baby goat, tomato sauce, strained yogurt
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SLOW FIRE
slow-roasted in sauce

Beef Short Rib 2100

hawthorn vinegar, beef jus

Lamb Shank 2200

verjuice sauce

Monkfish Kavurma 2200

spiced chili cornbread

OPEN FIRE

charcoal grilled

Lamb Loin 2200
gavurdag (walnut & tomato) salad, beef jus

Beef Tenderloin 2150
kohlrabi salad, beef glaze

Whole Sea Bream 1900

citrus sauce, fresh herbs
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SIDES

Crispy Citrus Rice 450

beef broth, lime, lemon, orange, mint

Keskek (Wheat & Beef Porridge) 460
asparagus, broad beans, beef broth

v Char Grilled Greens 520

little gem lettuce, chard, spinach, kale, walnut, olive oil, lemon, cheese

v/ Sauteed Mushrooms 530
saffron, milk cap, chestnut & oyster mushrooms, fresh thyme

Butter-Basted Potatoes 400
garlic, thyme, rosemary, aged kashar cheese

v Fennel Salad 680

green apple, kumquat, cucumber

STONE OVEN FLATBREADS
thin crust dough

Erzincan Tulum Cheese with Fruit Leather 950

plum leather

7} Herbs & Cheese 900
dill, parsley, mint

Pulled Beef Short Rib 1050

slow-cooked pulled beef rib, bone marrow jus
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DESSERTS

Kazandibi (Brunt Milk) 750

dulce de leche, lemon sorbet, blackberry coulis

Spicy Chocolate 790

pomegranate foam, crispy kadayif, almonds

Sour Cherry & Lor Cheese 790

lor cheese sherbread, fresh lor cheese, sour cherry sauce and sorbet

Strawberry 800

strawberry cream, strawberry crisp, crumble

Antep Pistachio 900

Antep pistachio ice cream ane cream, meringue

Ice Cream 550

DIJESTIVES

Jagermeister 420
Disaronno Amaretto 450
Fernet Branca 450
Grappa 450
Sambuca 460
Limoncello 390
Absinthe 690
Bottega Pistacchio 420
Licor43 420

Martell V.s / V.s.o.p 550 /630

Kavaklidere Tath Sert Okiizgszii 550
Diren Mahlep Okuzgozu 390



