SAPA



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

Sapa‘da odun atesi yanar, giinlin 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 Ucreti dahil degildir. Tim fiyatlarimiz TL cinsinden ve KDV dahildir.
FDT: 14.09.2026



SAPA

ISTANBUL

SONBAHAR
TADIM MENUSU

Etli Kadaylf

60gr dana kaburga, dana ilik sos, eksi elma

v/ Isli Mantar Ezme
istiridye, kestane, sarikiz mantarlari

Kulde Zargana

60gr zargana, tarama irmik patlagi, somon havyari

7) lzgara Kereviz
yesil elma sos, portakal, armut

Aslan Balig

nogr aslan balgi, kizarmg pilav, siyah sarimsak ezmesi, eksili ot salatas

Katikli Pide

704r dana bonfile, karalahana, tursu suyu, labne

Kozde Lagos
180gr lagos, acili eksili beyaz lahana, balik suyu, ot kavurma

Kuzu Sirti
2759 kuzu eti, erikli kuzu ilik sos, isli karnabahar, eksili izgara karnabahar

2 lurls Kadayif

itir otlu dondurma, portakal, dut pekmezi, labne

Sapa Tadim Meni 6200+
(Kisi Bas1)

Ek Sarap Uyumu 2400+
(Kisi Bagi)

Ek Alkolstiz Eslesme 22004
(Kisi Bas1)



SAPA

ISTANBUL

SONBAHAR

MEZE SETLERI (2 kisilik)

SAPA’NIN KLASIKLERI 2100+

N7 Antakya i§i Vegan Humus

nohut, tahin, kozlenmis biber salatasi, acili lavas kitiri

N7 Vi§r.1.e|i‘ Vegan Yaprak Sarma

Tokat yapragi, kustzimd, ¢am fistigi, yenibahar, Antakya nar eksisi

Midyeli Icli Kéfte

¢am fistigi, Aspir safrani, kirmizi biber

o Citir Manti .
60g- dana bonfile eti, kizarmis mant, tuzlu yogurt, ceviz, isot yag

CILINGIR SOFRASI 2450

7 Muhammara
ceviz, nar eksisi, kekikli lavag

Dana Dil lzgara
80g- dana dil, yanik patates ezmesi, gavurdag salata, ceviz, nar eksi, isot, sumak, kimyon

Asma Yapraginda Kokorec
60gr kuzu kokoreg, Tokat asma yapragi, “domates, kisnisli' mor lahana tursusu

/) Pancar Salata
taze otlu kefir, elma sirkesi, salgam, kabak gekirdegi, susam kitiri

7 Yoéurtlu Pazi Kavurma
isli yogurt, susam
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ISTANBUL

SONBAHAR

SOGUK BASLANGICLAR

7/ Pancar 850¢

itirl vinegret, Erzincan tulum peynir, ceviz, greyfurt

/) Kereviz 950%

yesil elma sos, portakal, armut

Palamut Salamura 950+
310 palamut salamura, rezene salata, avokado, narenciye sos

7' Antep Fistik Girit Ezme 850+

Erzincan tulum peyniri, ezine peyniri, boz antep fistigi

Kastamonu Pastirma 1537+ B
130gr pastirma, tahinli yogurt sos, soyulmus ceviz, gravyer peyniri

SICAK BASLANGIGLAR

7lzgara Ot Mucver 870+
reyhanli yogurt, findik, visne sos

Citir Manti 880 ¢

60g dana bonfile eti, kizarmig manti, tuzlu yogurt, ceviz, isot yag

Kuzu Ciéer 1250+

1ogr ciger, lavas, kimyon, limon, alabas salata

|zgara Ahtapot 1450+

10gr ahtapot, taze otlu fava, kozlenmis ot salata

Kuzu Eth Pazi Sarma 950+

180gr kuzu eti, otlu kefir
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AGIR ATES
sosta uzun stre firndan

Dana Kaburga 2250+

2759- kaburga, alig sirkesi, dana kemik sos

Kuzu Incik 2450 ¢

4504 incik, koruk eksili sos

Fener Ballél Kavurma 2200+

1504 fener baligi, aci biberli misir ekmegi

ACIK ATES
komdr 1zgarasindan

Kuzu Sirt1 2400+

3004 kuzu sirti, gavurdag salata, dana kemik sos

Dana Bonfile 2350+

240gr dana bonfile, cibes otu, et suyu glaze

Butun Qipura 2250+

5004 gipura, eksili sos, taze otlar
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ESLIKCILER

Pazili Eriste 450+
et suyu, tereyagl kes peyniri

Narenciyeli Yanik Pilav 450+

et suyu, lime, limon, portakal, nane

Yabani Mantarli Keskek 530+

kestane, kuzu gobegi, kanlica mantarlari, kemik suyu

7 |z§ara Yesillik 420+

yedikule marul, pazi, ispanak, kale, ceviz, zeytinyagi, limon, mihali¢ peyniri

v’/ Mantar Kavurma 570+
kanlica, kestane, istiridye mantarlari, taze kekik

Tereyaéll Patates 490+

sarimsak, taze kekik, taze biberiye, eski kagar

TAS FIRINDAN INCE CITIRLAR

ince mayali hamur
/) Pestilli Erzincan Tulumu 1090+
murdum erigi pestili

71 Otlu-Peynirli 1050+

dereotu, maydanoz, nane

Dana Kaburga 1300+

130gr uzun pismis ve tiftiklenmis dana kaburga, dana kemik sos
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TATLILAR

Eregli Dag Cilegi 900+
¢ilekli cheesecake, beyaz gikolata, portakal havyar:

Tahinli incir 800

baklava yufkasi, sirkeli karamel sos, incir sorbe

Aci Cikolata 900+
nar kopugu, ¢itir kadayif, badem

ltirl Kadayif 800+
itirl dondurma, portakal serbet kopugu

Si Turk Kahveli Tiramisu 950+
isli viski, kahve likoru, pancar gitiri

Dondurma 650+«

YEMEK USTUNE DIJESTIF

5d Jagermeister 510+
sd Disaronno Amaretto 550¢
54 Fernet Branca 550¢
5dGrappa 550+
54 Sambuca 590+%
5dLimoncello 470%
5d Absinthe 750+¢
5d Bottega Pistacchio 470+
s5dLicor43 4704

sdMartell V.s / V.s.o.p 650 /750 /2500¢

sd Kavaklidere Tath S?rt ékﬁzgazﬁ 620+
5d Diren Mahlep Okuzgozu 450+



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.”

ﬁ Vegetarian w Vegan 2 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.
PCD: 14.09.2026



SAPA

ISTANBUL

AUTUMN
TASTING MENU

Pulled Beef Kadayif

60g beef short rib, bone marrow sauce, sour apple

v Smoked Mushroom Crunch

oyster, chestnut and chanterelle mushrooms

Char-grilled Garfish

60gr garfish, tarama mezze, popped semolina, salmon roe

71 Grilled Celeriac

green apple sauce, orange, pear

Lionfish

iogr lionfish, seared rice, black garlic puree, fresh herbs

Katikli Pide

70grlamb loin, collard greens, pickling brine, dried mulberry, labneh

Char-grilled Grouper
1804 grouper, spicy pickled white cabbage, fish broth, braised greens

Lamb Loin

275g- lamb loin, smoked and grilled cauliflower, plum lamb jus, citrus vinaigrette

7 Geranium Kadayif

geranium ice cream, orange, mulberry molasses, labneh

Sapa Tasting Menu 6200%
(Per Person)

Additional Wine Pairing 2400+
(Per Person)

Additional non-alcoholic Pairing 2200+%
(Per Person)
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ISTANBUL

AUTUMN

MEZZE SETS (For2)

SAPA CLASSICS 2100

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

N7 Vegan Sour Cherry Stuffed Vine Leaf Sarma

black currants, pine nuts, allspice, Antioche pomegranate molasses

Mussel Stuffed Kofte

pine nuts, safflower, red chili

Crispy Manti

60g- ground beef tenderlion, fried dumplings, salted yogurt, walnut, isot chili oil

“CILINGIR” SNACKS 2450

7/ Muhammara
walnut, pomegranate molasses, thyme flatbread

Grilled Beef Tongue

80gr burnt potato puree, Gavurdagi salad, walnuts, pomegranate molasses, isot pepper, sumac, cumin

Lamb Kokoreg In Vine Leaves
60grkokoreg, Tokat vine leaves, tomato, coriander, pickled red cabbage

7! Beetroot Salad

fresh herb kefir, apple vinegar, turnip, pumpkin seeds, sesame crisp

7! Braised Chard With Yogurt

smoked yogurt, sesame
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C OLD STARTERS

7/ Beetroot 850+
geranium vinaigrette, Erzincan tulum cheese, walnut, grapefruit

/) Celeriac 950+

green OPPIE sauce, orange, pear

Cured Bonito Salamura 950+
310g- fennel salad, avocado, citrus sauce

7/ Antep Pistachio Cretan-Style Dip 850+

Erzincan Tulum and Ezine cheeses, early harvested Antep pistachios

Kastamonu Pastirma 1537+
130 pastirma, tahini yoghurt sauce, peeled fresh walnuts, Gruyere cheese

HOT STARTERS

7) Grilled Fresh Herb Fritters 870+

red basil, yogurt, hazelnut, sour cherry sauce

Crispy Manti 880+
60g- ground beef tenderlion, fried dumplings, salted yogurt, walnuts, isot chili oil

Lamb Liver 1250+

140gr lamb liver, lavash flatbread, cumin, lemon, kohlrabi salad

Grilled Octopus 1450+
1204 octopus, fresh herb fava, chargrilled herb salad

Lamb Chard Sarma 950+
180g lamb chard, chard rolls with ground lamb, fresh herb kefir
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SLOW FIRE
slow-roasted in sauce

Beef Short Rib 2250+

275gr beef short rib, hawthorn vinegar, beef jus

Lamb Shank 2450+

4504 lamb shank, verjuice sauce

Monkfish Kavurma 2200+

150 monkfish, spiced chili cornbread

OPEN FIRE
charcoal grilled

Lamb Loin 2400+

3004r lamb loin, gavurdag (walnut & tomato) salad, beef jus

Beef Tenderloin 2350+
2404 beef tenderloin, pickled green bean, wild cabbage, beef glaze

Whole Sea Bream 2250+

5004- whole sea bream, citrus sauce, fresh herbs
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SIDES

Chard Eriste Pasta 450+
beef broth, double fermented kes cheese

Crispy Citrus Rice 450+

beef broth, lime, lemon, orange, mint

Keskek (Wheat & Beef Porridge) 530+

with chestnut, morel, saffron milk cap mushrooms, beef broth

7} Char Grilled Greens 420+

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

v Sauteed Mushrooms 570+
saffron milk cap, chestnut and oyster mushrooms, thyme

Butter-Basted Potatoes 490+
garlic, thyme, rosemary, aged kashar cheese

STONE OVEN FLATBREADS
thin crust dough

7] Erzincan Tulum Cheese 1090+
dried plum leather

/) Fresh Herbs & Lor Cheese 1050+«
dill, parsley, mint

Beef Short Rib 1300+

130 slow-cooked pulled beef rib, bone marrow jus
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AUTUMN

DESSERTS

Eregli wild Strawberry 900+

strawberry cheesecake, white chocolate, orange cavia

Tahini & Fig 800+

baklava phyllo, vinegar caramel sauce, fig sorbet

Spicy Chocolate 900+

pomegranate foam, crispy kadayif, walnuts

Geranium Kadayif 800+

geranium ice cream, orange sherbet foam

i Turkish Coffee Tiramisu 950+
smoked whisky, kahlua, beet crips

Ice Cream 650+

DIJESTIVES

5d Jagermeister 510+
5 Disaronno Amaretto 550¢
5d Fernet Branca 550+
5d Grappa 5504
54 Sambuca 590
5d Limoncello 470+
5d Absinthe 750+
sd Bottega Pistacchio 470+
5d Licor43 470%

5d Martell V.s / V.s.o.p 650 /750 /2500+¢

s5d Kavaklidere Tatli Sg_rt ékﬁzgazﬁ 620+
5d Diren Mahlep Okuzgozu 450+



