
Modern Turkish cuisine was conceived at the tables of the 
Ottoman Sultans, whose delicate tastes fashioned a unique 
fusion of Mediterranean, Middle Eastern and Central Asian 
culinary themes which in turn became the most sophisticated 
fare in the world. Today’s Turkish dishes retain the same 
multicultural character where even the simplest meal 
illustrates that blend of Oriental and European flavors.





WINE





COCKTAILS

SNACKS



PASHA BEVERAGE

CAY / HOT TEA

KAHVE / HOT COFFEE

HOMEMADE LIMONADE

OR CALAMANADE

SOFT DRINK

NON CAFEINE HOT / COLD

WATER



MOCKTAILS

Sữa chua muối kiểu Thổ

Dâu / Xoài / Chanh Dây

Trà táo / Trà bạc hà / Trà chanh / Trà vải

Táo / Dưa Hấu / Cam / Chanh Dây / Cà Rốt 
Dứa / Cà Chua / Dừa

Dâu / Xoài / Bơ

Sôcôla / Dừa / Vani / Dâu / Xoài / Oreo

COLD BEVERAGE
THỨC UỐNG LẠNH


