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HAKKIMIZDA
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Seten Restaurant: Kapadokya'nin Kalbinde Bir Lezzet Yolculugu

Kapadokya’run biiyiileyici vadilerinde, Peri bacalarmin masalst giizelligi ile tarihin derin izlerinin bulustugu bir
noktada yer alan Seten Restaurant, sizi bu essiz cografyanm zengin kiildiirel mirasmdan ilham alan bir lezzet
yolculuguna davet ediyor. "Seten” ismi, Anadoluda tahillat1 6gtitmekeicin kullamlan gelencksel tag
degirmenlerden &dlvor ve bu isim, topragim, insanin ve zamansiz mutfak ge leneklerinin derin bagm
simgeliyor.

Seten'de her tabak bir hikaye anlatir. Kapadokyanm bercketli topraklarmdan, bolgenin egsiz tirtinlerini
besleyen volkanik topraklara kadar, Kapadokyanm 6ziinii sofralarmniza tagtyoruz. Menumuz nesilden nesile
aktanlan kadim tariflerle , yetenekli seflerimizin modern dokunuglarin bir araya getiriyor. Her bir malzeme,
yerel ciftcilerden ve zanaatkirlardan Szenle temin edil erek, her lokmanm bu biiyiilii topraklarin otantik
ruhunu yansitmast saglaniyor.

Kapadokya’nm lezzetlerini ke§f'ﬂederken, Maccan Vadisinin biiyii]eyici manzarasi ve tarihin fisileilart sizi,
yemelderin sadece bir ihtiyag degil, aym zamanda hayatm, toplulugun ve topragm bir kutlamast oldugu
bir zamana gtiirecck.

Seten Restaurant’a h0§ ge]diniz.
Kapadokyanmn ruhuntin tabagmizda hayat buldugu bu yerde sizi tat, gelenek ve zamansiz gjizelliklerle
dolu bir yoleuluga cikaralm...
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Seten Restaurant: A Culinary Journey in the Heart of Cappadocia

Located in the endﬂnting Val]evﬂ OFCappadoch where the Fairv Chimnew magigal beauty
meets the deep traces of history, Seten Restaurant invites you on a cuhnar) journey inspired by
the rich cultural heritage of chis unique 1‘(;:’101’1 The name "Seten" comes from the traditional
stone mills used in Anatolia to glmd grains, symbohzmg the deep connection between the
land, peop]e7 and time]ess cu]inary traditions.

At Seten, every dish tells a story. From the fertile lands of Cappadocia to the volcanic soil that
nourishes the region's unique produce, we brin g the essence of Cappadocia to your table. Our menu
combines ancient recipes passed down through generations with the modern touches of ourtalented

chefs. Every ingredientis carefully sourced from local farmers and artisans, ensuring that every bite
reflects the authentic spirit of this magical land.

As you explore the flavors of Cappadocia, the mesmerizing view of Maccan Valley and
the whispers of  history will transport you to a time when food was not just a necessity
but a celebration of life, community, and the earth.

Welcome to Seten Restaurant.
Let us take you on a journey filled with taste, tradition and timeless beauty, where the soul
of Cappadocia comes to life on your plate.



SETEN BURGER
SETEN BURGER

880 kcal %

Dana burger eti, karamelize sogan, elma dilim patates, gedar :

peyniri, marul, domates ve sefin 6zel dip sosu ile servis edilir.

eef burger patty, caramelized onions, potato wedges, cheddar cheese
Beef burger patty, lized L P dges, cheddar cheese,
lettuce, tomato, and served with the chef's signature dip sauce.

GOBIT EKMEGINDE DANA KULBASTI

BEEF IN GOBIT BREAD

850 kcal ¥

Geleneksel Gobit ekmegi icerisinde marine edilmis dana
kiilbasti, karamelize sogan ve eritme koy peyniri. Nevsehir
acilist ve Kapadokya patatesi ile servis edilir. -

Beef meat marinated in chef sauce, caramelized onions, and melted
local  village ~cheese, served inside traditional Gobit  bread.

Accompanied by a spicy local Nevsehir dip and Cappadocia potatoes. .

GOBIT EKMEGINDE TAVUK KULBASTI
CHICKEN IN GOBIT BREAD

780 keal % &

Geleneksel ‘Gobit ekmegi icerisinde soya ile marine edilmig

Tavuk kiilbasti, renkli biberler, eritme kdy peyniri. Nevsehir

actlist ve Kapadokya patatesi ile servis edilir.

Soy-marinated grilled chicken , colorful bell peppers, and melted local |

village cheese, served inside traditional Gobit bread. Accompanied by
a spicy local Nevsehir dip and Cappadocia potatoes.

NEVSEHIR PATATES KIZARTMASI
”NEV§EHiR" FRENCH FRIES

280 kcal @

Sumakli Nevgehir yogurdu ile servis edilir.

Served with ch§ehi1‘ yogure and sumac.

GURME PEYNIR TABAGI

GOURMET CHEESE TRAY

850 kcal § &4,

Pastirma, Kars gravyer peyniri, rokfor peyniri, ¢ecil peyniri, isli
Cerkez ve Kars eski kagar peyniri. Kuru meyveler, ceviz ve acih
zencefil aromalt marmelat, pestil ve cioir ekmek ile servis edilir.
Pastrami, Kars gruyere, Roquefort (blue cheese), ¢ecil (dried string
cheese), smoked Circassian cheese, and aged Kars kagar. Served with
dried fruits, walnuts, ginger-spiced marmalade, pestil (fruit leather),

and crispy bread.

@ Vegetarian ' % Gluten

Dairy/Siit Uriinleri %9% Nuts/Kuruyemis % Soy/Soya

900%; .

900 &

700 9]

300 7

1200 %

Conditional Gluten Free/Kogullu Glutensiz Egg/Yumurta




(¢ ODUN ATESINDE LEZZETLER
\&~ WOOD-FIRED FLAVORS

4 MARGARITAPIZZA - - 800k
MARGHERITA PIZZA

1050 keal %

Nevsehir Canak domates sosu, bol taze mozzarella, ¢eri

domates ve taze feslegen yapraklari. Sizma zeytinyag

dokunuguyla.

Nevgehir "Canak” tomato sauce, plenty of fresh mozzarella, cherry

tomatoes, and fresh basil leaves. Finished with a touch of extra

virgin olive oil.

SEBZELI PiZZA HO0D
VEGETABLE PIZZA

1080 kcal @ %

Nev§ehir (:,anak domates sosu tizerinde mevsimin en taze yere]

sebzeleri, misir, zeytin ve taze mozzarella. ‘

A vibrant mix of seasonal local vegetables over Nevsehir "Canak”

tomato sauce, corn, olives, and fresh mozzarella.

KASAP PiZZA | 1100 &
BUTCHER'S P1ZZA

1350 keal &

Nevschir Canak domates sosu, taze mozzarella, yerel kasap

sucugu, cemenli pastirma, gelencksel dana kavurma ve ceri

domatesi. :

Nev§ehir ”(;anak‘” tomato sauce, fresh moz;arella, local butcher's

sucuk (spicy sausage), pastirma (cured beef), traditional braised beef

(kavurma), and cherry tomatoes.

@ Vegetarian % Gluten Dairy/Siic Uriinleri

S §




TATLILAR
DESSERTS

BALKABG%K%KRE% B@ULE | PUMPKIN CREME BRULEE : 450
o keal & &l

Bs‘llkabclél aromas?yh hazirlanan klasik krem briile; krema, yumurta,

seker ve tereyagiyla dzenle pisirilir. Uzeri karamdlesmrﬂrmg seker
ubakaslyh kaplclmr Kavrulmug kabak ¢ekirdegi ve sefin kr 1ker1
e§h%mde servis edilir.

A classic creme brillee prepared with a delicate pumpkin infusion, crafted

with cream, egg, sugar, and butter. Topped with a caramelized sugar crust

and served wi‘% roasted pumpkin seeds and the chef's signature cracker.

600 %
HAVU(; DILIM BAKLAVA | CARROT SLICE BAKLAVA
1050 keal V) éo %
Geleneksel Vontemlerle hazirladigimiz, bol Antep fistig 1(Seren
biyiik dilim baklava. Yaninda Marag dévme dondurma ile servis
edilir.
Our generously portioned, traditional baklava, pr epared with abundant
Antep pistachios. Served with authentic goat mtlk ice cream from Maras
Town.
CITIR KABAK TATLISI | CRISPY PUMPKIN SWEET 550 &
850 kcal O %l&@ ‘ s
Yoresel ¢itir kabak tathst, tahin, ceviz ve kuru kaymak egliginde servis
edilir.
Traditional crispy candied pumpkin dﬂavored with grape molasses. bcrved
with walnut, tahini and Turkish hard cream
TAHINLI SUPLE | TAHINI SOUFFLE CobE
800 keal @ % MM @
Fildigi C1ko]ata taze yumurta, un, seker, tahin ve vanilya ile
haz1rlanm1§ zanf dokulu sicak suﬂe Dévme Marag dondurmast
esliginde servis'edilir.
A refined warm soufflé prepared with white chocolate, whipped egg, flour,
sugar, tahini, and vamllp Elegantly served with tr. adlaona "Marag Town"
goat milk ice cream.
TOPRAGIN TATLISI | DESSERT OF THE EARTH 550 %
s00 keal (V) & &l O
Tatli patates piiresi, siit kremasi, antep fisugi ve tereyag ile
hazirlanan sefin imza catlisy, visne sorbe ile servis edilir.
A signature creation /caturing velvet sweet potato purée, rich cream, and
roasted pistachios, balanced with a zesty cherry sorbet.

1100 &
MEYVE TABAGI / FRUIT PLATE (Paylasimhk / Sharing)
350 keal (V) 0@

Mevsim meyveleri ile hazirlanir. / Preparing with seasonal fruits.

MARAS DOVME DONDURMA | TRADITIONAL MARAS ICE CREAM, 400 &
600 kcal

Vanilya, ¢ikolata, fistik, ¢ilek, damla sakiz (3 scgcnck)

Vanilla, chocolalre pzstachzo strawberry, mastic gum (3 opaons)

@ Vegetarian ' @ Vegan (‘) Egg/Y umurta
%ﬁg Nuts/Kuruyemig %a"g‘“ Sesame/Susam Daity/Siic Urtinleri
ConditionalGluten Free/Kogullu Glutcns.lz Gluten Free % Gluten
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	TOPRAĞIN TATLISI / DESSERT OF THE EARTH   500 kcal Tatlı patates püresi, süt kreması, antep fıstığı ve tereyağ ile hazırlanan şefin imza tatlısı, vişne sorbe ile servis edilir. A signature creation featuring velvet sweet potato purée, rich cream, and roasted pistachios, balanced with a zesty cherry sorbet.
	MEYVE TABAĞI / FRUIT PLATE (Paylaşımlık / Sharing)  350 kcal  Mevsim meyveleri ile hazırlanır. / Preparing with seasonal fruits.
	MARAŞ DÖVME DONDURMA / TRADITIONAL MARAŞ ICE CREAM 600 kcal  Vanilya, çikolata, fıstık, çilek, damla sakız (3 seçenek) Vanilla, chocolate, pistachio, strawberry, mastic gum (3 options)
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