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Seten Restaurant: Kapadokya’nin Kalbinde Bir Lezzet Yolculugu

Kapadokyanin biiyiileyici vadilerinde, Peri bacalarmm masalst giizelligi ile tarihin derin izlerinin bulustugu bir noktada yer alan Seten
Restaurant, sizi bu egsiz cog‘rafyanm zengin kiilttirel mirasmdan ilham alan bir lezzet yo]cu]uguna davet ediyor. "Seten” ismi, Anadoluda
tahillart dgtiemek icin kullanilan geleneksel tag degirmenlerden geliyor ve bu isim, topragm, insanin ve zamansiz mutfak geleneklerinin derin
bagni simgeliyor.

Seten'de her tabak bir hikaye anlatir. Kapadokyanm bereketli topraklarindan, bélgenin essiz tirtinlerini besleyen volkanik topraklara kadar,
Kapadokyanin &ziinii sofralarmiza tastyoruz. Meniimiiz, nesilden nesile akearilan kadim tariflerle, yctcmkh seflerimizin modern
dokunuglarmi bir araya getiriyor. Her bir malzeme, yerel ciftcilerden ve zanaatkarlardan 6zenle temin edilerek, her Jokmanm bu biyiilii
topraklarm otancik

ruhunu yansitmast saglantyor.

Kapadok} animn lezzetlerini ke§federken Maccan Vadisinin buyuleyid manzarasi ve tarihin fisiltilar sizi, yemeklerin sadece bir ihtiya(;
degil, ayni zamanda hayatim, toplulugun ve topragm bir kutlamast oldugu bir

zamana 50tul'(CLk‘

Seten Restaurant’a h0§ ge]dlmz
Kapadokyanm ruhunun tabagmizda hayat buldugu bu yerde sizi tat, gelenek ve zamansiz gizelliklerle
“dolu bir yolculuga ¢ikaralm...

@ >)v) @ au) (”\ D)

Seten Restaurant: A Culinary Journey in the Heart of Cappadocia

Located in the enchanting Val]ey< of’ Cappadocia where the Faily LhimneyQ magical beauty meets the deep traces of
history, Seten Restaurant invites you on a culinary journey inspired by the rich cultural hcrlta&c of this unique region.
The name "Seten” comes from the traditional stone mills used in Anatolia to grind grains, symbolizing the deep
connection between the land,

people, and timeless Culinary 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 bring 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.
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BASLANGICLAR
STARTERS

GUNUN CORBASI ' 350 &
DAILY SOUP

Giiniin sef se¢imi. Gelencksel tariflerle hazirlanmig yoresel ve mevsimsel lezzet.

Nevschir simit kroton ile servis edilir.

Chef's daily choice. Traditional recipes prepared with regional and seasonal flavors.

Served with local "Nevsehir simit” croutons.

TANDIR CORBASI 500 &
TANDOOR-COOKED SOUP

320 keal ¢

Dana eti, bulgur, nohut, yesil mercimek, renkli biberler, salca, tereyag.

Limon ile servis edilir. Nevsehir simit kroton ile servis edilir.

Beef, bulgur, chickpeas, green lentils, colorful peppers, tomato paste, and butter.

Served with lemon. Served with local "Nevgehir simit” croutons. -

HUMUS 450 &
HUMMUS

380 keal @ @ . ‘é:?g;

Nohut piiresi, tahin, limon suyu ve sarimsakla harmanlanan klasik Ortadogu

mezesi. Yesil zeytin, sizma zeytmyagl kavrulmug susam, zahter ve roka ile

zenginlegtirilir.

A classic Middle Eastern meze made with chickpea purée, tahini, lemon juice, and

garlic. Enhanced with green olives, extra virgin olive oil, roasted sesame seeds, za'atar,

. and arugula.

SETEN USULU EZME 500 b
SETEN-STYLE PEPPER & WALNUT SPREAD :

piokesl ) @ 88, of

Kézlenmis kirmiz1 biber, kurutulmug Nevsehir canak domatesi, ceviz ve kapari;

Ezine peyniriyle bulugturulur. Taze kavrulmus yer fisagy, zeytinya§i ve nar

cksisi sosuyla zenginlestirilerck sunulur.

A refined Anatolian spread of roasted red peppers, sun—dmed Nevsehir tomatoes,

walnuts, and-capers, paired with Ezine cheese. Elevated with freshly roasted peanuts,

olive oil and a touch of pomegranate molasses.

@ Vegan @ Vegetarian % Gluten ‘gé’ow Sesame/Susam
@ Gluten Free %9% Nuts/_Kuruyemi§ % SO}’/ Soya Dairy/ Siit Uriinleri
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FISTIKLI GIRIT EZME

CRETAN PISTACHIO SPREAD

450 kcal (v) N

Lor peyniri, Ezine beyaz peynir ve ev yapimi krem peynir, taze feslegen ve
sizma zeytinyagt ile harmanlanir. Uzeri, citr Antep fisagr ile caglandirilir.

A blend of curd cheese, Ezine white cheese, and homemade cream cheese mixed with

fresh basil and extra virgin olive oil. Topped with crunchy Antep pistachios.

SEFIN IMZA ATOMU

CHEF'S SIGNATURE ATOM

250 keal v) -

Stizme yogurt, yesil elma, ananas, act atom biberi, kuru incir ve kayisiyla
hazirlanir. Kirmizi act sos ile servis edilir.

Strained yogurt mixed with green apple, pineapple, hot 'atom’ chili, dried figs, and

apricots. Served with a spicy red sauce.

ZEYTINYAGLI ENGINAR

COLD ARTICHOKE SALAD

220 keal (v6) (V) &

Enginar ve edamame fasulyesi, zeytinyagli-turunc sosla, sarimsak ve kekik
aromalar1 egliginde.

Artichokes and edamame beans in an olive oil—citrus dressing, infused with garlic

and thyme aromas.

KARISIK MEZE TABAGI
MIXED APPETIZER TRAY
750 keal

Ezine beyaz peynir, humus, sefin imza atomu, yaprak sarma, fisukh Giric

+ ezme, zeytinyagli enginar, armutlu babagannug ve Seten usulii ezme.

Ezine white cheese, hummus, chef’s signature atom, stuffed grape leaves, Cretan
pistachio spread, artichokes in olive oil, roasted eggplant and pear spread, and

Seten-style pepper & walnut spread.

GURME PEYNIR TABAGI

GOURMET CHEESE TRAY

850 kcal @ %9%

Pastirma, Kars gravyer, rokfor, kuru cecil, isli Cerkez. peyniri ve Kars eski
kagar1. Kuru meyveler, ceviz, zeneefil aromali act marmelat ve citir ckmek
egliginde servis edilir.

Pastrami, Kars gruyere, Roquefort, dried string cheese (cegil), smoked Circassian
cheese, and aged Kars kagar. Served with dried fruits, walnuts, ginger-spiced

marmalade, and crispy bread.

@ Vegan @ Vegetarian % Gluten %Z:Z% Sesame/Susam
@ Gluten Free %@% Nuts/Kuruyeml§ % S()y/ Soya Dalry/ Siit Urunlen

650 &

650 %

800 &

1.400 %

1.200 %
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SALATALAR
SALADS

SETEN SALATA .

SETEN SALAD

260 keal (v) B €4,

Anadolu tahillary, ev yapmu tursular, Kaman cevizi ve kabak cekirdegi,
kibrit dilim yesil elma. Sefin 6zel sosu ve krem peynir ile.

Anatolian  grains, - homemade  pickles, Kaman walnuts, and pumpkin  seeds,
matchstlck—slued green apple. Chef's special dressing with cream cheese.

TAVUKLU SALATA
CHICKEN SALAD

480 keal %@‘%ﬁ

Ozel marine edilmis 1zgara tavuk gogsii dilimleri, taze gdbek marul

yapraklari, ceri domatesi, parmesan peyniri dilimleri ve tam tahilli (51t1r
ckmek krutonlari.Bal-hardal sosu egliginde sunulur.

Grilled slices of specially marinated chicken breast, crisp iceberg lettuce, cherry
tomatoes, slices of Parmesan cheese, and whole-grain croutons. Served with a
delicate honcy—musmm’ dressing.

COMLEK PEYNIRLI BAHCE SALATA

GARDEN SALAD WI TH NEV.SEHIR POT CHEESE

310 keal (v) () ] | &

Akdeniz yesillikleri, narenciye, havug, findik turp, kirmizi ‘lahana, yesil
kirma zeytin ve 1zgara meyve. Nevschir ¢dmlek peyniri ve balsamik sos
esliginde.

Refreshing blend of Mediterranean greens, citrus, carrots, baby radishes, red
cabbage, crushed green olwes and grilled fruit. Paired with Nevsehir pot.cheese and
balsamic dressing.

" KECI PEYNIRLI SALATA

FRESH SALAD WITH GOAT CHEESE

340 keal (V)

Kinoa, pancar, kabak, havug ve taze otlar. Yerel kegi peyniri ve narenciye
sosuyla. :

Quinoa, beetroot, zucchini, carrot, and fresh herbs. Paired with local goar cheese
and citrus dressing.

KAPADOKYA KOY SALATASI
CAPPADOCIA VILLAGE SALAD

210 keal (v) (¢) ) €6,

Nevsehir canak domates, salatalik, semizotu, kdy blberleu mor sogan, nane,
reyhan ve Kaman cevizi. Ev yapmmu zencefilli sirke sos ile.

Nevsehir "Canak” tomatoes, cucumber, purslane, vlllages peppers, red onion, mint,
purple basil, and Kaman walnuts. Dressed with a homemade ginger-vinegar sauce.

@ Vegetarian @ Vegan
Dairy/Siic Uriinleri %&% Nuts/Kuruyemig Egg/Yumiurta
Conditional Gluten Free/Kosullu Glutensiz @ Gluten Free

600 &

700 7

550 &

650 %

500 7

% Soy/Soya
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ARA SICAKLAR
HOT APPETIZERS

PASTIRMALI BOREK 650 &
PASTRAMI PASTRY

420 keal % @)

Ev yapimi taze peynir ve pastirma dolgulu ¢itir borek. Nevschir

usulii acih domates sos ile sunulur.

Crispy pastry - filled with pastrami and house-made fresh cheese.

Accompanied by Nev§ehir—stylc spicy tomato sauce.

ICLI KOFTE g2
STUFFED MEATBALLS
<
380 kcal RN
Ceviz, sogan ve klyma ile do]duru]mu§ yérese] ic bulgur kofeesi.
Limon dilimi, siizme yogurt ve Antep fistig egliginde.
Traditional bulgur dumplings filled with minced meat, - onion, and

walnuts. Served with strained yogurt, pistachios, and lemon.

SETEN MUCVER P
SETEN VEGETABLE FRITTERS

340 keal O @ O &ff

Havug, kabak, taze otlar ve kus tiziimiiyle hazirlanan egsiz yorum.

- Yaninda ev yapimu kizarmis peynir ve yoresel Kalaba yogurdu ile.

A unique twist on friccers with carrot, zucchini, fresh herbs, and currants.

Complemented l’)y homema‘de f]’lt’d C]’l(fCSC and mint yogurt. -
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ARA SICAKLAR
HOT APPETIZERS

KABAK CICEGI POLMASI 750 &
STUFFED SQUASH BLOSSOM

280 keal (V) &

Mevsim kabak cicekleri, baharath i¢ pilav ile doldurulur. Yoresel

Kalaba yogurdu ile tamamlanir.

Seasonal zucchini blossoms filled with aromatic spiced rice. Finished with

local "Kalaba" yoghurt.

FALAFEL - 550%
410 keal (o) '

Taze otlar, sogan ve kisnigle harmanlanip ¢ioir kivama getirilen

geleneksel nohut koftesi. I¢ Anadolu tursusu, tahin ve sefin 6zel koz

biber sosu ve naneli Kalaba yogurt sosu egliginde stnulur.

Traditional crispy chickpea patties blended with fresh herbs, onion, and

coriander. Served with Middle Anatolia’s pickle tahini and the chef's special

TOClSL'Cd PCPPET sauce.

DERINKUYU PIYAZLI IZGARA BOBREK 990-%
GRILLED KIDNEY WITH DERINKUYU BEAN PIYAZ

350 keal Z@“Z“ ®)

- Derinkuyu fasulyeli piyaz tizerinde 1zgara bobrele bildiremn yumureasi ve

sirkeli tahin sos ile.
Grilled kidncy served over a local Derinkuyu bean salad, accompanied by quail
cgg and a tangy tahini dressing.

@ Vegetarian @ Vegan Gluten Free % Gluten

‘gg’}z% Sesame/Susam %3% Nuts/Kuruyemis @ Egg/Yumurta Dairy/Siit Uriinleri
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MAKARNALAR
PASTAS

YORESEL ETLI MANTI

TRADITIONAL MEAT DUMPLINGS

650 keal % &1l ()

Anadolunun essiz lezzeti Kayseri mantisy; 6zenle hazirlanmig minik mant
hamurlarmin i¢inde dana kiymast. Odun ateginde pisirilmis nohut yahni,
naneli tereyagi, domates sos ve siizme yogurt esliginde servis edilir.

A signature Anatolian specialty of delicate dumplings filled with minced beef.
Served with wood-fired chickpea stew, mint-infused butter, tomato sauce, and

strained-yogurt for an authentic Kayseri experience.

YORESEL UZUN ERISTE -

TRADITIONAL HAND-CUT LONG NOODLES

580 kcal (V) ¥ SN

Mevsim sebzeleri, ceviz ve tereyagiyla harmanlanan eriste. Comlek peynir
kremast, kabak cekirdegi ve tereyagli ada cayn ile.

Traditional flac noodles sautéed with seasonal vegetables, walnucs, and butter.
Finished with creamy local pot cheese, pumpkin seeds, butter-roasted sage.

DOMATES SOSLU PENNE

PENNE WITH TOMATO SAUCE

okl @)% ot () |

Domates, feslegen ve sizma zeytinyagi dokunusuyla. Uzeri parmesan
peyniriyle servis edilif.

- Tomatoes, basil, and extra virgin olive-oil. Garnished wich parmesan cheese.

PERAVI "TIiK TiK MANTI"

520 keal (V) 3 &l (O)

Yoresel ¢omlek peyniri ve maydanoz ile hazirlanan i¢ harcla doldurulmus
mant1. Canak domates sos ile servis edilir.

Delicate hand-made ravioli filled wich local pot cheese and parsley. Served with local
"Canak" tomato sauce.

1.000 &

700 7

700 2

700 L

A “ . = . £
@ Vegetarian Egg/Yumurta % Gluten %)% Nuts/Kuruyemig Dairy/Siit Uriinleri
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ANA YEMEKLER
MAIN COURSES

TESTI KEBABI

POTTERY KEBAB

780 keal %Qg

Odun ate§inde agir pigmis dana eti, domates, biber ve sarimsak. Yaninda
kayisili-bademli pilav ile.

\X/ood—fired bcef slow-cooked in-a traditional clay pot with tomatoes, peppers, and
garlic. Served with apricot-almond rice.

YORESEL NEV§EH1R TAVA

TRADITIONAL NEV§EHiR CASSEROLE PAN

720 keal

Dana eti, kavram yag, yoresel ¢canak domates, yesil biber ve topag sarimsak.
Comlek tavada tag firinda pigirilir. Sicak pide ile servis edilir.

Beef, lamb suet, local tomatoes, green peppers, and whole garllc cooked in a clay
pan in a stone oven.Served with warm flatbread.

MUTANCANA

850 keal %9%

Karaman kuzusu, arpacik sogan, yoresel kayisi, eksi erik, kuru tiziim, bal ve
badem. Sumak ile zenginlegtirilerck giivecte odun atesinde pisirilir.

A historical Ottoman dish with lamb, pearl onions, local apricots, sour plums,
raisins, honey and almond.Cooked in a clay pot with sumac over wood fire.

- KUZU INCIK

LAMB SHANK

890 kcal %

Odun atesinde agir agir pigirilmis kuzu “incik, yorésel bugday keskegi
tizerinde sunulur. Yaninda renkli biberler, taze maydanoz ve pekmezli ilik
sos esliginde servis edilir.

Slow-cooked lamb shank presented on a bed of traditional Anatolian wheat kegkek.
Served with colorful peppers, fresh parsley, bed of keskek traditional Anatolian
wheat and a rich marrow-butter sauce. :

DANA BONFILE SASLIK
BEEF TENDERLOIN SHASHLIK

620 keal . ‘

Marine €d111’1’119 101(111’1’1 klvammda dana bOIlfllﬁ Koz pathcanll taze

kuskonmaz yataginda, isli taze ot sosu ile sunulur. Mdt m—your -mouth

marinated beef tenderloin.
Served over fresh asparagus and roasted eggplant, finished with a smoked fresh herb

sauce.

1750 &

1.750 %

1.650 &

1.700 L

1.900 L
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IZGARA LEVREK 1.400 %
GRILLED SEA BASS

480 kcal % ‘

Izgarada taze deniz levregi filetosu. Bebek patates ve yanik limon thgmdc

isli-taze ot sosunun aromatik dokunuguyla sunulur.

Grilled sea bass fillet served with baby potatoes and charred lemon, finished with

the aromatic touch of a smoked fresh herb sauce.

MEVSIMSEL SETEN DOLMA 800 &
SEASONAL "SETEN-STYLE" STUFFED VEGETABLES

390 kcal (V) (o)

Yéremizin taze mevsim sebzelerine doldurulmus; ye§ﬂ mercimek, yulaf;

nohut, kinoa, sogan, havu¢ ve kereviz. Derinkuyu fasulye piiresi ve Nevsehir -

Canak domates sos egliginde.

Fresh local seasonal vegetables filled with a hearty blend of green lentils, -oats,

chickpeas, quinoa, onions, carrots, and celery. Served over a creamy Derinkuyu

bean purée and fim'shed with a rich Nev§ehir ”Qanak’ " tomato,sauce.

1.800 %
SETEN TANDIR

SETEN TANDOOR

950 keal ()

Odun atesinde 8 saat boyunca yavasca pisirilmis dana kaburga; patates
piiresi, kuskonmaz, kavrulmus kabak cekirdegi ve cioir sogan egliginde. Ozel
hazirlanmug jus sos ile servis edilir.

Beef ribs slow-cooked over a wood fire for 8 hours, served with creamy mashed potato,

asparagus, roasted pumpkin seeds and crispy onion. Finished with a classic jus.

COKERTME KEBABI : - 1400k
Etli / With Meat 1.200 & -
Tavuklu / With Chicken :

Etli / With Meat: 760 kcal

Tavuklu / With Chicken: 680 kcal @

1steginize gore 6zenle pi§irilmi§ dana bontfile veya tavuk dilimleri; kibrit
patates yatag iizerinde, yerel "Topag” sarimsag: ile zenginlestirilmis siizme
yogurt ve sefin dzel domates sosu egliginde servis edilir.

Shoestring fries topped with your choice of tender beef or- chicken strips,
complemented by strained yogurt infused with local ”Topag Village" garlic, and

ﬁﬂlS ’lCd Wlfh the Cthb <1gnatw ¢ tomato sauce.

@ Vegetarian @ Vegan

@ Gluten Free % Gluten %9% Nuts/Kuruyemis Dairy/Siit Urﬁnleri_
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TATLILAR
DESSERTS

BALKABAKLI KREM BRULE / PUMPKIN CREME BRULEE 4500
550 keal % el O

Ba abagl®arasw aqznr]anzm klasik krem briil¢; krema, yumurta, seker ve

tereyagiyla ozenle pisirilir. Uzeri karamelle§t1r11ml§ seker tabakastyla kaplamr

Kavrulmus kabak cekirdegi ve sefin krakeri egliginde servis edilir.

A classic creme brilée prepared with a delicate pumpkin infusion, crafted with cream, egg,

sugar, and butter. Topped with a caramelized sugar crust and served with roasted

pumpkin seeds and the chef’s signature cracker.

600 L
HAVUC DiLIM BAKLAVA/ CARROT SLICE BAKLA VA
1050 keal (V) €8 & &1 O
Gelencksel yontemlerle hazirladigimiz, bol Antep fisugr iceren biiyiik dilim
baklava. Yaninda Marag dévme dondurma ile servis edilir.
Our generously portioned, traditional baklava, prepared with abundant Antep pistachios.
Served with authentic goat milk ice cream from Maras Town.

550 &
CITIR KABAK TATL[S] | CRISPY PUMPKIN SWEET .

850 kcal V) 8. @ &% £

Yoresel citir kabak tatlisy, tahin, ceviz ve kuru kaymak egliginde servis edilir.
Traditional crispy candied pumpkin flavored with grape molasses. Served with wabut,
tahini and Turkish hard cream.

TAHINLI SUFLE / TAHINI SOUFFLE ook
800 kcal @ & %@}% O

Fildi§i gikolata, taze yumurta, un, §¢ker, tahin ve Vanﬂya ile h:121rlanm1§, zarif

dokulu sicak sufle. Dévme Marag dondurmas: egliginde servis edilir.

A refined warm soufflé prepared with white chocolate, whipped egg, flour, sugar, tahini,

and vanilla. Elegantly s‘erved with traditional "Maras Town" goat milk ice cream.

TOPRAGIN TATL]S[ | DESSERT OF THE EARTH . 550 b
500 keal (V) & &l )

Tatli patates piiresi, siit kremasi, antep fistig ve terevag ile hazirlanan gefin imza

tatlisi, vigne sorbe ile servis edlhr

A signature creation featuring velvet sweet potato purée, rich cream, and roasted

pistachios, balanced with a zesty cherry sorbet.

1100 %
MEYVE TABAGI / FRUIT PLATE (Pay agmlzk/Sharm(g)
350 keal (V) (19 @)
Mevsim meyvelerl ile hazirlanir. / Preparing with seasona fmits. '
MARAS DOVME DONDURMA / TRADITIONAL MARAS ICE CREAM : 400 %
600 kcal
Vanilya, cikolata, fistik, cilek, damla sakiz (3 segenck)
Vanilla, chocolate, pls[:achlo strawberry, mastic gum (3 options)
@ Vegetarian @ Vegan () Egg/Yumurta
Q@‘g Nuts/Kuruyemis %q"om Sesame/Susam Dairy/Siic Urtinleri :
. ConditionalGluten Free/ Kogullu Glutensiz @ Gluten Free % Gluten
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	About us
	Seten Restaurant: Kapadokya’nın Kalbinde Bir Lezzet Yolculuğu
	Seten Restaurant: A Culinary Journey in the Heart of  Cappadocia

	BAŞLANGIÇLAR STARTERS
	GÜNÜN ÇORBASI                                               DAILY SOUP Günün şef seçimi. Geleneksel tariflerle hazırlanmış yöresel ve mevsimsel lezzet. Nevşehir simit kroton ile servis edilir. Chef's daily choice. Traditional recipes prepared with regional and seasonal flavors. Served with local "Nevşehir simit" croutons.
	TANDIR ÇORBASI                                               TANDOOR-COOKED SOUP 320 kcal Dana eti, bulgur, nohut, yeşil mercimek, renkli biberler, salça, tereyağı. Limon ile servis edilir. Nevşehir simit kroton ile servis edilir. Beef, bulgur, chickpeas, green lentils, colorful peppers, tomato paste, and butter. Served with lemon. Served with local "Nevşehir simit" croutons.
	HUMUS                                                    HUMMUS 380 kcal Nohut püresi, tahin, limon suyu ve sarımsakla harmanlanan klasik Ortadoğu mezesi. Yeşil zeytin, sızma zeytinyağı, kavrulmuş susam, zahter ve roka ile zenginleştirilir. A classic Middle Eastern meze made with chickpea purée, tahini, lemon juice, and garlic. Enhanced with green olives, extra virgin olive oil, roasted sesame seeds, za'atar, and arugula.
	SETEN USULÜ EZME SETEN-STYLE PEPPER & WALNUT SPREAD 310 kcal Közlenmiş kırmızı biber, kurutulmuş Nevşehir çanak domatesi, ceviz ve kapari; Ezine peyniriyle buluşturulur.Taze kavrulmuş yer fıstığı, zeytinyağı ve nar ekşisi sosuyla zenginleştirilerek sunulur. A refined Anatolian spread of roasted red peppers, sun-dried Nevşehir tomatoes, walnuts, and capers, paired with Ezine cheese. Elevated with freshly roasted peanuts, olive oil and a touch of pomegranate molasses.
	350 ₺
	500 ₺
	450 ₺
	500 ₺
	VG
	Vegetarian
	Gluten
	Vegan
	Sesame/Susam
	Gluten Free
	Soy/Soya
	Nuts/Kuruyemiş
	Dairy/Süt Ürünleri
	FISTIKLI GİRİT EZME CRETAN PISTACHIO SPREAD 450 kcal Lor peyniri, Ezine beyaz peynir ve ev yapımı krem peynir, taze fesleğen ve sızma zeytinyağı ile harmanlanır. Üzeri, çıtır Antep fıstığı ile taçlandırılır.  A blend of curd cheese, Ezine white cheese, and homemade cream cheese mixed with fresh basil and extra virgin olive oil. Topped with crunchy Antep pistachios.
	ŞEFİN İMZA ATOMU CHEF'S SIGNATURE ATOM 250 kcal Süzme yoğurt, yeşil elma, ananas, acı atom biberi, kuru incir ve kayısıyla hazırlanır. Kırmızı acı sos ile servis edilir. Strained yogurt mixed with green apple, pineapple, hot 'atom' chili, dried figs, and apricots. Served with a spicy red sauce.
	ZEYTİNYAĞLI ENGİNAR COLD ARTICHOKE SALAD 220 kcal Enginar ve edamame fasulyesi, zeytinyağlı-turunç sosla, sarımsak ve kekik aromaları eşliğinde. Artichokes and edamame beans in an olive oil–citrus dressing, infused with garlic and thyme aromas.
	KARIŞIK MEZE TABAĞI  MIXED APPETIZER TRAY 750 kcal Ezine beyaz peynir, humus, şefin imza atomu, yaprak sarma, fıstıklı Girit ezme, zeytinyağlı enginar, armutlu babagannuş ve Seten usulü ezme. Ezine white cheese, hummus, chef’s signature atom, stuffed grape leaves, Cretan pistachio spread, artichokes in olive oil, roasted eggplant and pear spread, and Seten-style pepper & walnut spread.
	GURME PEYNİR TABAĞI GOURMET CHEESE TRAY 850 kcal Pastırma, Kars gravyer, rokfor, kuru çeçil, isli Çerkez peyniri ve Kars eski kaşarı. Kuru meyveler, ceviz, zencefil aromalı acı marmelat ve çıtır ekmek eşliğinde servis edilir. Pastrami, Kars gruyere, Roquefort, dried string cheese (çeçil), smoked Circassian cheese, and aged Kars kaşar. Served with dried fruits, walnuts, ginger-spiced marmalade, and crispy bread.


	650 ₺
	650 ₺
	800 ₺
	1.400 ₺
	1.200 ₺
	Vegetarian
	Gluten
	Vegan
	Sesame/Susam
	Gluten Free
	Soy/Soya
	Nuts/Kuruyemiş
	Dairy/Süt Ürünleri

	SALATALAR SALADS
	SETEN SALATA SETEN SALAD 260 kcal Anadolu tahılları, ev yapımı turşular, Kaman cevizi ve kabak çekirdeği, kibrit dilim yeşil elma. Şefin özel sosu ve krem peynir ile. Anatolian grains, homemade pickles, Kaman walnuts, and pumpkin seeds, matchstick-sliced green apple. Chef's special dressing with cream cheese.
	TAVUKLU SALATA CHICKEN SALAD 480 kcal Özel marine edilmiş ızgara tavuk göğsü dilimleri, taze göbek marul yaprakları, çeri domatesi, parmesan peyniri dilimleri ve tam tahıllı çıtır ekmek krutonları.Bal-hardal sosu eşliğinde sunulur. Grilled slices of specially marinated chicken breast, crisp iceberg lettuce, cherry tomatoes, slices of Parmesan cheese, and whole-grain croutons. Served with a delicate honey-mustard dressing.
	ÇÖMLEK PEYNİRLİ BAHÇE SALATA GARDEN SALAD WITH NEVŞEHİR POT CHEESE 310 kcal Akdeniz yeşillikleri, narenciye, havuç, fındık turp, kırmızı lahana, yeşil kırma zeytin ve ızgara meyve. Nevşehir çömlek peyniri ve balsamik sos eşliğinde. Refreshing blend of Mediterranean greens, citrus, carrots, baby radishes, red cabbage, crushed green olives, and grilled fruit. Paired with Nevşehir pot cheese and balsamic dressing.
	KEÇİ PEYNİRLİ SALATA FRESH SALAD WITH GOAT CHEESE 340 kcal Kinoa, pancar, kabak, havuç ve taze otlar. Yerel keçi peyniri ve narenciye sosuyla. Quinoa, beetroot, zucchini, carrot, and fresh herbs. Paired with local goat cheese and citrus dressing.
	KAPADOKYA KÖY SALATASI CAPPADOCIA VILLAGE SALAD 210 kcal Nevşehir çanak domates, salatalık, semizotu, köy biberleri, mor soğan, nane, reyhan ve Kaman cevizi. Ev yapımı zencefilli sirke sos ile. Nevşehir "Çanak" tomatoes, cucumber, purslane, village’s peppers, red onion, mint, purple basil, and Kaman walnuts. Dressed with a homemade ginger-vinegar sauce.
	600 ₺
	700 ₺
	550 ₺
	650 ₺
	500 ₺
	VG
	Vegan
	Vegetarian
	Nuts/Kuruyemiş
	Dairy/Süt Ürünleri
	Egg/Yumurta
	Soy/Soya
	Gluten Free
	ConditionalGluten Free/Koşullu Glutensiz
	Gluten


	ARA SICAKLAR HOT APPETIZERS
	650 ₺
	900 ₺
	550 ₺

	ARA SICAKLAR HOT APPETIZERS
	KABAK ÇİÇEĞİ DOLMASI STUFFED SQUASH BLOSSOM 280 kcal Mevsim kabak çiçekleri, baharatlı iç pilav ile doldurulur. Yöresel Kalaba yoğurdu ile tamamlanır. Seasonal zucchini blossoms filled with aromatic spiced rice. Finished with local "Kalaba" yoghurt.
	FALAFEL 410 kcal Taze otlar, soğan ve kişnişle harmanlanıp çıtır kıvama getirilen geleneksel nohut köftesi. İç Anadolu turşusu, tahin ve şefin özel köz biber sosu ve naneli Kalaba yoğurt sosu eşliğinde sunulur. Traditional crispy chickpea patties blended with fresh herbs, onion, and coriander. Served with Middle Anatolia’s pickle tahini and the chef's special roasted pepper sauce.
	DERİNKUYU PİYAZLI IZGARA BÖBREK GRILLED KIDNEY WITH DERİNKUYU BEAN PİYAZ 350 kcal Derinkuyu fasulyeli piyaz üzerinde ızgara böbrek,bıldırcın yumurtası ve sirkeli tahin sos ile. Grilled kidney served over a local Derinkuyu bean salad, accompanied by quail egg and a tangy tahini dressing.
	750 ₺
	550 ₺
	900 ₺
	VG
	Vegan
	Vegetarian
	Gluten Free
	Gluten
	Nuts/Kuruyemiş
	Sesame/Susam
	Egg/Yumurta
	Dairy/Süt Ürünleri


	MAKARNALAR PASTAS
	1.000 ₺
	700 ₺
	700 ₺
	700 ₺
	Vegetarian
	Egg/Yumurta
	Gluten
	Dairy/Süt Ürünleri
	Nuts/Kuruyemiş


	ANA YEMEKLER MAIN COURSES
	1.750 ₺
	1.750 ₺
	1.650 ₺
	1.700 ₺
	1.900 ₺
	IZGARA LEVREK GRILLED SEA BASS 480 kcal Izgarada taze deniz levreği filetosu. Bebek patates ve yanık limon eşliğinde, isli taze ot sosunun aromatik dokunuşuyla sunulur. Grilled sea bass fillet served with baby potatoes and charred lemon, finished with the aromatic touch of a smoked fresh herb sauce.
	MEVSİMSEL SETEN DOLMA SEASONAL "SETEN-STYLE" STUFFED VEGETABLES 390 kcal Yöremizin taze mevsim sebzelerine doldurulmuş; yeşil mercimek, yulaf, nohut, kinoa, soğan, havuç ve kereviz. Derinkuyu fasulye püresi ve Nevşehir Çanak domates sos eşliğinde. Fresh local seasonal vegetables filled with a hearty blend of green lentils, oats, chickpeas, quinoa, onions, carrots, and celery. Served over a creamy Derinkuyu bean purée and finished with a rich Nevşehir "Çanak" tomato sauce.
	SETEN TANDIR SETEN TANDOOR 950 kcal Odun ateşinde 8 saat boyunca yavaşça pişirilmiş dana kaburga; patates püresi, kuşkonmaz, kavrulmuş kabak çekirdeği ve çıtır soğan eşliğinde. Özel hazırlanmış jus sos ile servis edilir. Beef ribs slow-cooked over a wood fire for 8 hours, served with creamy mashed potato, asparagus, roasted pumpkin seeds and crispy onion. Finished with a classic jus.
	ÇÖKERTME KEBABI Etli / With Meat Tavuklu / With Chicken  Etli / With Meat: 760 kcal Tavuklu / With Chicken: 680 kcal  İsteğinize göre özenle pişirilmiş dana bonfile veya tavuk dilimleri; kibrit patates yatağı üzerinde, yerel "Topaç" sarımsağı ile zenginleştirilmiş süzme yoğurt ve şefin özel domates sosu eşliğinde servis edilir. Shoestring fries topped with your choice of tender beef or chicken strips, complemented by strained yogurt infused with local "Topaç Village" garlic, and finished with the chef's signature tomato sauce.


	1.400 ₺ 1.200 ₺
	800 ₺
	1.800 ₺
	1.400 ₺
	VG
	Vegan
	Vegetarian
	Gluten Free
	Nuts/Kuruyemiş
	Gluten
	Dairy/Süt Ürünleri

	TATLILAR DESSERTS
	450 ₺
	600 ₺
	550 ₺
	600 ₺
	550 ₺
	1100 ₺
	400 ₺
	BALKABAKLI KREM BRÜLÉ / PUMPKIN CRÈME BRÛLÉE   550 kcal Balkabağı aromasıyla hazırlanan klasik krem brülé; krema, yumurta, şeker ve tereyağıyla özenle pişirilir. Üzeri karamelleştirilmiş şeker tabakasıyla kaplanır. Kavrulmuş kabak çekirdeği ve şefin krakeri eşliğinde servis edilir. A classic crème brûlée prepared with a delicate pumpkin infusion, crafted with cream, egg, sugar, and butter. Topped with a caramelized sugar crust and served with roasted pumpkin seeds and the chef's signature cracker.
	HAVUÇ DİLİM BAKLAVA / CARROT SLICE BAKLAVA   1050 kcal Geleneksel yöntemlerle hazırladığımız, bol Antep fıstığı içeren büyük dilim baklava. Yanında Maraş dövme dondurma ile servis edilir. Our generously portioned, traditional baklava, prepared with abundant Antep pistachios. Served with authentic goat milk ice cream from Maraş Town.
	ÇITIR KABAK TATLISI / CRISPY PUMPKIN SWEET   850 kcal Yöresel çıtır kabak tatlısı, tahin, ceviz ve kuru kaymak eşliğinde servis edilir. Traditional crispy candied pumpkin flavored with grape molasses. Served with walnut, tahini and Turkish hard cream.
	TAHİNLİ SUFLE / TAHINI SOUFFLÉ   800 kcal Fildişi çikolata, taze yumurta, un, şeker, tahin ve vanilya ile hazırlanmış, zarif dokulu sıcak sufle. Dövme Maraş dondurması eşliğinde servis edilir. A refined warm soufflé prepared with white chocolate, whipped egg, flour, sugar, tahini, and vanilla. Elegantly served with traditional "Maraş Town" goat milk ice cream.
	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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