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Celetry

Mustard Diary Peanuts Soya Nuts Gluten Sesame Egg

Vegan Vegetarian Seafood Mollusc Alcohol Chili Shellfish

STARTER & TAPAS

HUMMUS & COGNAC SHRIMP
With Hummus, Urla Shrimp Chilli Oil, Pickled Onion, Tomato 
and Parsley Chimmichuri.

690₺

SHRIMP TEMPURA
Tempura Shrimp, Honey Spicy Mayo, Chives with Charred Lime.

520₺

CHARRED ASPARAGUS 440₺
Charred Asparagus, Lime Zest, Cliantro and Parmegiano.

CHARRED OCTOPUS
Ember Tablacı Salad with Fermented Curd and Smoked 
Cucumber Vinegrette.

850₺
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BEEF MERGUEZ & PATATAS BRAVAS
Beef Merguez with Sausage, Potatoes and Handmade Garlic 
Herb Mayo.

500₺

TUNA TATAKI
Seared Tuna with Purple Sauerkraut, Asian Vinaigrette, Nori 
Puff, Horseradish, Cilantro, Chives and Roasted Sesame 
Seeds.

600₺

GUACAMOLE
With Guacamole, Pico De Gallo, Sour Cream, Chives and Taco 
Chips.

420₺

PACHANGA BALLS 410₺
Panco-Coated Cheddar Cheese, Mozzarella Cheese, Pastrami 
with Dynamite Sauce.

STARTER & TAPAS

CHICKEN GYOZA
Chicken Minced Meat Flavored with Ginger, Spring Onion 
and Garlic, with Asian Vinaigrette and Miso Mayo.

550₺

TEMPURA FRIED CAULIFLOWER
Tempura Cauliflower, with Mixed Greens and Hot Sauce.

310₺

TEMPURA FRIED ZUCCHINI
Tempura Squash, with Herb Garlic Yogurt.

340₺

TRUFFLE PARMESAN POTATOES
Truffle Oil Spoon with Potato, Dill and Parsley Mix.

250₺
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Starting the Day

OMELETTES

290₺
320₺
320₺
390₺
390₺
320₺
320₺

EGG BENEDICT 575₺
Bagel, Avocado Puree, Arugula, Smoked Salmon, Poached 
Egg with Hollandaise Sauce.

MENEMEN 350₺
With Butter, Tomato, Green Pepper, Egg Yolk and Cheddar 
Cheese.

Service Runs Until 16:00

BREAKFAST BOWL 480₺
Cucumber, Cherry Tomatoes, Rend And Green Peppers, 
Fresh Greens, Olives, White Cheese, Boiled Egg with Crispy 
Bagel and Walnuts.

AVO SIDE UP 550₺
Avocado Slices, Sunny Side Up, Halloumi, Cherry 
Tomatoes, Fried Potatoes, Portobello Mushrooms with 
Black Cumin.

Served with Seasonal Greens & Tomatoes and Toasted Bread.

- Omelette 
- Mushroom Omelette 
- Herb and Cheese Omelette 
- Sucuk Omelette
- Florantine Omelette
- Cheese Omelette
- Roasted Red Pepper & Halloumi Omelette

TO SHARE

DELICATESSEN PLATE
With Smoked Entrecôte, Smoked Turkey, Roast Beef, Black 
Grapes and Fig Nut Chutney.

750₺

CHEESE PLATE
Gouda, Smoked Circassian, Parmesan, Roquefort, Black 
Grape and Fig Walnut Chutney.

550₺

SUMMER BRUSCHETTA 500₺
Yellow Cherry Tomatoes, Red Cherry Tomatoes, Zebra 
Cherry Tomatoes, Garlic Zest, Basil with Parmegiano.



Smoothie Bowl
CHOCOLATE OAT BOWL 440₺
Overnight Oats, Milk, Banana, Cocoa, Hazelnuts and Peanut 
Butter.

CREAMY OAT BOWL 440₺
Oats, Protein Powder, Semi-Skimmed Milk, Pistachios, 
Banana, Almonds, Raspberry, Honey and Chia Seeds.

CHIA PUDDING 400₺
Chia, Semi-Skimmed Milk, Protein Powder, Forest Fruits, 
Sugar-Free Biscuits and Banana.

BLUEBERRY SMOOTHIE BOWL 440₺
Blueberry, Banana, Milk, Peanut Butter and Honey.

EXTRAS
- Protein Powder 

- Vegan Milks 

- Almond 

- Peanut Butter

- Almond Butter

- Forest Fruits 

- Pitaya

Service Runs Until 16:00

MANGO SMOOTHIE BOWL 450₺
Mango, Banana, Milk, Coconut Oil, Coconut Milk, Almonds 
and Coconut Pieces.

80₺

60₺

60₺

40₺

60₺

60₺

80₺

Toast

580₺ROASTED TOAST
Roasted Beef with Cheddar Cheese, Arugula & Tomato, 
Cucumber and French Fries.

390₺AVO SCRAMBLED EGG TOAST
Toasted Sourdough Bread, Avocado, Scrambled Eggs and 
Handmade Ricotta.

Service Runs Until 16:00
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SALAD

PERA SALAD
With Yedikule Lettuce, Handmade Ricotta Cheese, Deveci 
Pear, Toasted Bread Crumbs, Parmesan Zest and Lagada 
Vinegrette.

480₺

GREEK SALAD
With Tomato, Purple Onion, Cucumber, Bell Pepper, Balsamic 
Vinegar and Ezine Cheese.

450₺

PASTA

CALAMARATA PESTO
With Basil Pesto and Parmesan Zest.

550₺

SAGE & LEMON FETTUCCINE
Butter Sage and Lemon Cream Fettuccine with Burrata Cheese.

550₺

TEMPURA GOAT CHEESE SALAD 480₺
Tempura with Goat Cheese, Arugula, Lettuce, Purple Onion and 
Citrus Vinegrette.

POLLO SALAD 470₺
Grilled Chicken Breast, Arugula, Lettuce, Sunflower Seeds, 
Parmesan, Toast Melba and Caesar Sauce.

SPAGETTI NERANO 450₺
Basil, Zucchini, Lemon Zest and Parmesan.

SEAFOOD LINGUINE 680₺
Mussels, Shrimp, Squid, Parsley, Beurre Blanc Sauce and 
Parmesan.

FETTUCINE ALFREDO 450₺
Chicken Breast, Mix Mushrooms, Soy Sauce, Cream and 
Parmesan.

AVOCADO GREEN SALAD 390₺
With Avocado, Arugula, Cucumber, Purslane and Lagada 
Vinaigrette.



ARTISAN BURGER

NEAPOLITAN PIZZA

FAM BURGER 615₺
180 GR Burger Patty, Truffle Mayo, Sweet Pickle, Onion 
Crisps, Avocado Puree and Potatoes.

SMOKED BURGER 660₺
180 GR Burger Patty, Burger Sauce, Beef Bacon, Cheddar 
Cheese, Pickles and Potatoes.

SWISS MUSHROOM BURGER 670₺
180 GR Burger Patty, Swiss Mushroom Truffle Sauce, 
Mature Cheddar, Burger Sauce, Pickles and Potatoes.

MARGHERITA 550₺
Tomato Sauce, Mozzarella Cheese and Basil.

PEPPERONI 600₺
Tomato Sauce, Pepperoni and Mozzarella Cheese.

PIZZA FUNGHI 580₺
With Tomato Sauce, Seasonal Mushrooms, Mozzarella 
Cheese and Truffle Oil.

ZUCCHINI & BEETROOT 560₺
Tomato Sauce, Confit Zucchini and Beetroot, Curd 
Cheese and Olive Oil.

4 CHEESE PIZZA 680₺
Bechamel Sauce, Roquefort Cheese, Parmesan Cheese, 
Mozzarella Cheese, Ricotta Cheese and Arugula.

SMOKED MEAT PIZZA 690₺
Tomato Sauce, Mozzarella Cheese and Smoked Entrecôte.

SALA BURGER
180 GR Burger Patty, Chipotle Sauce, Mature Cheddar 
Cheese, Purple Onion Pickle, Herb Parmesan Potatoes.

660₺
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MAIN MEAL

ANTICUCHIO CHICKEN 650₺
260 GR Chicken Thigh, Handmade Lavash, Parsley and 
Purple Onion Cold Cuts.

GRILLED SALMON
180 GR Grilled Salmon with Potato Cream, Burnt Lime 
and Salsa Verde Sauce.

950₺

MISO CHICKEN 650₺
250 GR Chicken Breast, 110 GR Basmati Rice, Miso Glaze, 
and Mediterranean Greens.

SEA BASS
Grilled Sea Bass, Purple Onion Tabule Salad, Burnt Lime and 
Mustard Vinegrette.

1.300₺(For 2 Person 650/750 GR.)

CHICKEN GALLANTINE
Chicken Breast Stuffed with Mushroom, Spinach and 
Cheese, with Fondante Potatoes and Beurre Blanc Sauce.

850₺

BEEF TENDERLOIN
With Potato Cream, Fondante Potatoes and Onions, 
Parmesan Tuille, Red Wine Glaze and Cafe Au Lait Sauce.

1.400₺

MUSHROOM S. BEEF MEDALLION 1.200₺
180 GR Beef Tenderloin with Mushroom Pepper Sauce 
and French Fries.

DRY AGED DUCK
Dry Aged Duck with Orange Risotto, Leek Fondante, Potato 
Gratin and Beef Jus.

1.300₺

FENNEL CHICKEN
Chicken Breast, Mushroom Gravy Sauce, Fennel Fondant, 
and Handmade French Fries.

650₺

LAMB CHOPS
Cutlets with Anticucho Sauce, Miso Reduction Eggplant, 
Coriander, Purple Onion, Chilli Pepper and Lime.

1.300₺

QUAIL RISOTTO
Half Quail, Chestnut Mushroom Truffle Risotto, Leek Chips 
and Burnt Oil.

950₺

SEAFOOD ORZO
With Black Mussels, Squid, Shrimp, Fish Stock, Lime Zest 
and Parmesan.

970₺

VIENNESE SCHNITZEL
Breaded Sirloin, Mustard Potato Salad, Maître D’hôtel 
Butter, with Lime.

750₺



SUSHI

Maki Rolls
6 Pieces Maki Rolls; Served with Soy, Pickled Ginger and Wasabi.

SAKE MAKI 
Salmon

480₺

TEKKA MAKI 
Fresh Tuna

500₺

AVOCADO MAKI
Avocado

450₺

KAPPA MAKI
Cucumber

450₺

Nigiri
2 Pieces Nigiris; Served with Soy, Pickled Ginger and Wasabi.

TUNA NIGIRI
Fresh Tuna

380₺

SAKE NIGIRI
Salmon

300₺

SUZUKI NIGIRI 
Sea Bass

290₺

UNAGI NIGIRI
Eel

290₺

EBI NIGIRI 
Boiled Shrimp

290₺

TOBIKO NIGIRI
Flying Fish Eggs

280₺

AVOKADO NIGIRI
Avocado

250₺

KANI NIGIRI
Crab (Surumi)

280₺

KANI MAKI
Crab (Surumi)

450₺

SAKE AVOKADO MAKI
Salmon, Avocado

500₺
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Sashimi
3 Pieces Sashimi; Served with Pickled Ginger Yamagobo, Wakame and Wasabi.

TUNA SASHIMI 
Fresh Tuna

500₺

SAKE SASHIMI
Salmon

330₺

SUZUKI SASHIMI
Sea Bass

280₺

Classic Rolls
8 Pieces Classic Rolls; Served with Soy, Pickled Ginger and Wasabi.

UNAGI SASHIMI
Eel

380₺

CALIFORNIA ROLL
Mayonnaise, Cucumber, Crab, Avocado, Çimçim Shrimp
On Top: Sesame, Mayonnaise

550₺

VEGGIE ROLL
Avocado, Cucumber, Carrot, Asparagus
On Top: Avocado

480₺

PHILADELPHIA ROLL
Cream Cheese, Cucumber, Crab, Avocado
On Top: Salmon

550₺

BOSTON ROLL
Cream Cheese, Cucumber, Avocado, Salmon
On Top: Sesame

550₺



Special Rolls
8 Pieces Special Rolls; Served with Soy, Pickled Ginger and Wasabi.

SALA REAL ROLL 
Cucumber, Avocado, Tempura Shrimp, Tobiko, Fillet 
Salmon, Leek Chips, Truffle Mayonnaise, Potato Chips

650₺

EBI TEN CRISPY ROLL
Cream Cheese, Cucumber, Avocado, Tempura Shrimp,
On Top: Panco, Teriyaki Sauce

490₺

SPIDER ROLL
Crab Salad, Avocado,
On Top: Panco, Teriyaki Sauce

520₺

SALMON TEMPURA ROLL
Cream Cheese, Avocado, Cucumber, Tempura Salmon, 
Cornflex, Sweet Pepper Sauce

550₺

KYOTO CALIFORNIA ROLL
Mayonnaise, Cucumber, Crab, Avocado, Çimçim Shrimp,
On Top: Tobikko, Mayonnaise

580₺

RAINBOW ROLL
Cream Cheese, Cucumber, Crab, Tuna, Salmon
On Top: Tuna, Salmon, Sea Bass, Shrimp, Avocado

630₺

FUJI ROLL
Cream Cheese, Cucumber, Avocado, Asparagus, Tempura 
Shrimp, Crab. On Top: Corn Flakes, Truffle Mayonnaise

600₺

RED TUNA TARTAR ROLL
Tuna Tatar, Cucumber
Top: Avocado, Jalapeno Pepper, Sracha Sauce

600₺

CRUNCHY ROLL
Crab, Cucumber, Salmon, Avocado, Tempura
Above: Spicy Mayonnaise, Teriyaki

580₺

VEGAS ROLL
Cream Cheese, Cucumber, Avocado, Tempura Ebi
Top: Cornflake-Coated Salmon (Cooked), Teriyaki

580₺

GOLDEN DRAGON ROLL
Crab Salad, Avocado
Top: Eel, Teriyaki

550₺

CORN TEMPURA ROLL
Cream Cheese, Tempura Shrimp, Avocado, Tempura 
Corn, Truffle Mayonnaise

580₺
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DESSERT

STRAWBERRY MAG 270₺

CHOCO-LAVENDER TARTLET 420₺

CHOCOLATE MUFFIN 240₺

VEGAN BERRY MUFFIN 230₺

+90 533 888 10 22 / +90 533 874 80 22 
www.salareal.com.tr
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Drinks
JUICE
-  Apple 

-  Orange 

-  Cherry

-  Peach 

-  Pineapple 

-  Grapefruit

80₺

-  FAM Signature 
    Vanilla Protein Powder, Raspberry, Blueberry, Coconut Milk and   
    Oil, Chia Seed 

-  Pina Colada 
    Vanilla Protein Powder, Pineapple, Coconut Milk and Oil, Chia Seeds

-  Protein Breakfast 
    Vanilla Protein Powder, Oats, Banana, Almond Butter, Frozen  
    Strawberries, Chia Seeds, Milk

-  Berry Protein 
    Frozen Blueberries, Vanilla Protein Powder, Cinnamon, Honey, Milk,  
    Coconut Oil

PROTEIN SHAKE 275₺

COLD-PRESSED JUICE

-  Relaxation - Avocado, Apple, Lemon, Cucumber, Pineapple  

-  Detox - Apple, Parsley, Ginger, Cucumber, Lemon  

-  Energy - Red Apple, Carrot, Ginger, Lemon, Honey

230₺

210₺

220₺

-  Apple 

-   Orange

-  Carrot 

-  Grapefruit
160₺160₺

160₺150₺

SMOOTHIE
-  Banana & Mixed Berries Smoothie 
    Frozen Wild Strawberries, Almond Milk, Banana, Almonds, Vanilla, Yogurt 

-  Bright Morning 
    Passion Fruit, Pineapple, Banana, Mango, Apple

230₺

270₺

MILKSHAKE
-  Shake’n Berry 
   Strawberry Ice Cream, Red Forest Fruit Yogurt, Fresh Strawberries,  
    Fresh Blackberries, Milk 
-  Shake’n Oreo 
   Chocolate Ice Cream, Vanilla, Milk, Oreo, Almond

240₺
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WATER & SODA
-  Premium Water - 750ml 

-  Premium Water - 330ml 

-  Beypazarı - 200ml 

-  Acqua Panna - 750ml

-  San Pellegrino - 330ml  

-  Perrier - 330ml 

190₺

160₺

160₺

120₺

70₺

80₺

SOFT DRINKS
-  Coca Cola Original / Zero 

-  Sprite 

-  Fanta 

-  Fuse Tea Lemon / Peach

-  Britvic Tonic 
    Bitter Limon/Ginger Ale 

-  Limonata 

-  Redbull Original/Sugar-free

85₺

85₺

85₺

85₺

100₺

120₺
145₺

Alternative Vegan Milks: Almond, Coconut, Soy

Syrups: Hazelnut, Vanilla, Caramel, White Chocolate, Mastika Gum, Maple Syrup

Cold Versions of All Coffee Types Are Also Available.

COFFEE
-  Espresso 

-  Maccihato 

-  Americano 

-  Cappuccino 

-  Cortado 

-  Flat White

-  Cafe Latte 

-  Mocha 

-  Frappe  Oreo / Caramel 

-  Hot Chocolate 

-  Filter Coffee  Chemex / V60 

-  Cold Brew

120₺

140₺

130₺

150₺

120₺

150₺

160₺

140₺

160₺

180₺

220₺

200₺

SPECIAL LEMONADE
-  Exotic Lemonade - Lemonade, Cinnamon, Passion Fruit Puree 

-  Butterfly Pea - Lemonade, Butterfly Ivy, Rose

220₺
200₺

MIX HERBAL TEA
-  Paradise - White Tea, Green Tea, Rose Bud 

-  Temptation - Black Tea, Blueberry, Orange Peel 

-  Papatya Esintisi - Chamomile, Pomegranate Flower, Mint,           
                                               Lemongrass, Rose, Orange Peel  

-  Ginger Calm - Green tea, Dried Pineapple, Ginger

210₺

180₺

200₺

180₺




