bappena

thTITE & ANATOLIAN
CiviLizatioNs CaisiNe



® 5 €3y




A ,9292 i

Happena is an ancient cuisine experience in the heart of
Cappadocia that bears traces [rom the Hittites and
Anatolian civilizations.

At Happena, we aim o carry you away [rom the modern
world and take you back to our Anatolian roots by doing
what we do best: Cooking.

With this objective in mind, we have gone through old

books, inholding translations ol ancient Hittite tablets,

and prepared this menu with the creative touch of our
chefls.

We are here to serve you a bite of the gastronomical
heritage of our region and bring a different perspective
to your discovery of Cappadocia.

Happena, Hitit ve Anadolu uygarhiklarindan izler tasiyan bir
antik mutfak deneyimidir.

Sizleri tarihi tun¢ devrine uzanan lezzetler ile Kapadokyanin
kalbinde bulusturma gayemiz dogrultusunda Hitit tabletlerinin
terciimelerini
barindiran Kitaplar: ve bu konudaki akademik
calismalari gozden gecirdik, binlerce yillik tarifleri
sellerimizin yaratict dokunuslariyla sekillendirerek bu
mentvyu hazirladik.

Bolgemizin gastronomik mirasini tabaklarimza tasiyarak
Kapadokya keslinize bambaska bir bakis acis1 katmak
icin buradaviz.



SOUP OF THE DAY / GUNUN CORBASI

150 TL
STARTERS |
SOGUK BASLANGICLAR
HAYDARI

Yogurt dip, dried mint, butter, white cheese, and spicy sauce.
Yogur(, kuru nane, tereyagi, beyaz peynir ve aci sos.
210 TL

[HHUMMUS / HUMUS
Mashed chickpeas flavored with tahini, garlic, and special
scasoning. Tahin, sarimsak ve cesitli baharatlarla tatlandiriimis
nohut puresi.
210TL

ROASTED FGGPLANT / PATLICAN SOGUS
BBQ roasted eggplants, parsley, mint, tomatoes, onion, garlic.
ince dogranmis sogts patlican, maydanoz, nane, domates, sogan, sarimsak.
21011

+ 0010 SERVIS BEDELI / + 10% SERVICE I'EL



STUFFED EGGPLANT / IMAM BAYILDI
Eggplants stuffed with garlic, onion, and tomato.
Domates, sogan, sam [1sug1 ve baharatlar ile doldurulmus patlican.
210 TL

TABBOULEH / TABULE SALATASI

Finely chopped parsley, mint, onion, bulgur, tomato, and seasonings.
Ince dogranmis maydanoz, nane, sogan, bulgur domates ve salata soslari.
210TL

MIXED APPETIZER TRAY / KARISIK MEZT TABAGI
Stufled eggplant, tabbouleh, hummus, eggplant salad, and spicy haydari.
Imam bavildi, tabule, humus, pathican salatasi ve acili haydari.

550 TL

Gourmet Cheese Tray / Gurme Peynir Tabagi
[.ocal tulum cheese aged in a cave, feta, cheddar, Ezine cheese, aged
cheddar, smoked cheese, walnut cheese, dried [ruits, and nuts.
Magarada olgunlasmis yoresel tulum, beyaz peynir, kasar peyniri,
Fzine peyniri, otlu peynir, rokfor, eski kasar, cevizli peynir, isli peynir,
kuru meyve ve ceviz.
560 TL

CHARCUTERIE PLATTER | SARKUTERI TABAGI
Turkish Pastrami, dried meat, smoked beel tongue, sausage, liver, dried
[ruits, almonds, and walnut.

Pastirma, kuru et, fiime dil, sucuk, ciger, kuru meyveler, badem, ceviz.
620 TL

+ 0010 SERVIS BEDELI / + 10% SERVICE I'EL



SALADS / SALATALAR

SHEPPARD'S SALAD / COBAN SALATA
Tomato, onion, cucumber, lemon sauce, olive oil.
Domates, sogan, salatalik,zeytinyag, limon.
230 TL

CHLEL'S SALAD / SHI“iN SALATASI
Seasonal mixed greens, beet, peas, red onion, bread crumbs,
lemon. Karisik mevsim yesillik, pancar, bezelye, kirmizi sogan
zeytinyagi, kizarmis ekmek, limon.
250 TL

CHICKEN SALAD / TAVUKLU SALATA
Grilled chicken meat, scasonal greens, parmesan cheese,
pomegranate molasses, and lemon juice.
[zgara tavuk parcalary, mevsim yesillikleri, parmesan peyniri,
nar eksisi ve limon sos
310 TL

SEASONAL SALAD / MEVSIM SALATA
Red cabbage, carrot, scasonal greens and vegetables.
Kirmizi lahana, havug, mevsim yesillikleri ve sebzeleri.
240 TL

+ 910 SERVIS BEDELI © + 10% SERVICE I'EE



APPETIZERS / ARA SICAKLAR

PACANGA PASTRY /| PACANGA BORLEGI
Crunchy pastry filled with cheese, Turkish pastrami, and
sausage. Yufka, peynir, pastirma ve sucuk.

290 TL

MUSHROOM IN POT / KIREMITTE MANTAR
Mozzarella-filled mushrooms cooked with butter.
Mozzarella ile doldurulmus, terevaginda kiremitte pisirilmis mantar.
285 TL

STUFFED MEATBALLS / ICLI KOFTL
Seasonal vegetables and minced veal meat sauteed with tomato
sauce. Yoresel i¢c bulgur, dana kiyma, sogan, yogurt esliginde.
290 TL

STUI'TED DRIED VEGETABLES / KURU SEBZE DOLMA
Bulgur, dried bell pepper, onion, grape leal, topped with
vogurt. Kuru; biber, sogan, dolma, yogurt, bulgur.

290 TL

HUMUS WITH PASTRAMI / PASTIRMALI HUMUS
Mashed hot chickpeas [lavored with tahini, garlic, and special
scasoning, topped with Turkish pastrami.

Tahin, sarimsak ve c¢esitli baharatlarla tatlandirilmis sicak nohut
puresi. Uzerinde pastirma ile servis edilir.

400 TL

STUFFED GRAPE LEAVES / ZEYTINYAGLI YAPRAK SARMA
Vine leaves stulfed with bulgur and rice, yogurt, and tomato paste.
Bulgur ve piring ile doldurulmus asma yvapragi, yogurt(, domates salgasi.
250 TL

GRILLED LAMB INTESTINES WRAP/ KOKOREC DURUM
Chopped intestines served with extra spices and onion Kuzu kokorec dirtm.
370 1L

CAPPADOCIA I'RIES / PATATES TAVA

With Cajun spice / Cajun baharat ile.
120 TL

+ 0010 SERVIS BEDELI / + 10% SERVICE I'EL



ANCIENT MAIN COURSES /
ANTIK ANA YEMEKLER

LSRI
Chopped Veal, lamb fat, bulgur pilaf, pomegranate sauce, spices.
Dana kiyma, kuyruk yagi, bulgur pilavi yesillik, nar eksisi, isot.
650 TL

WLESTARA
I'ried flour-breaded lamb liver / Panelenmis ciger tava.
520 TL

NOHUTLU YAHNI
Chickpeas, pepper paste, lamb meat with bones, bulgur pilaf, homemade pickle.
Nohut, biber salcasi, kemikli kuzu et, bulgur pilavi yaninda, sogan, ev tursusu.
450 TL

TIRIT
Braised lamb neck, pita bread, red wine sauce, homemade pickle.
Kemikli kuzu boyun, pide ekmegi tizerinde, kKirmiz sarap sos, tursu.
620 TL

ROASTED VEAL CHEAK / F'TRINDA DANA YANAK
Roasted cheek meat served with walnut, almonds, and grape molasses
sauce. Firmlanmis dana yanak eti. ceviz, badem ve pekmez sosu esliginde.
700 1T
ROASTED QUAIL / 'TRINDA BILDIRCIN
Quail, roasted wheat and wheat pilaf, onion.

Bilcdhrcin, bulgur, cetene, arpacik sogan.
550 TL

HHAPPENA
LLamb pieces on shish, butter, honey, ginger, olive oil sauce, and grape.
Kuzu sis, tereyag, vaninda zeytinyag, bal ve zencefil sosu, tiztim.
790 1L

HATTUSHA KEBAP

Ram testicals on shish kebab with grilled vegetables
Billur sis kebabi kozde sebzeler ile servis edilir,
430 TL

+ 0010 SERVIS BEDELI / + 10% SERVICE I'EL



CAPPADOCIAN MAIN COURSES
KAPADOKYA'DAN ANA YEMEKLER

POTTERY KEBAB /| TESTI KEBABI

Slow-cooked tandoori veal in pottery. Tomato, pepper, onion, and garlic.
Served with rice.
Agir ateste pismis testi kebabi. Dana eti, domates, biber, sogan ve sarimsak.
Pilav esliginde servis edilir.
700 TL

CAPPADOCIAN RAVIOLT / KAPADOKYA MANTISI

Homemade, stuffed with beel, spicy red pepper sauce, garlic, and yogurt.
Ev vapimi yoresel manti, tizerinde yogurt ve sarimsakli biber salcali sos, nohut.
350 TL

ERISTE
Homemade beet-lavored pasta, butter, tulum cheese, squash seed.
Pancarli eriste, tereyag, tulum peynir, kabak ¢ekirdegi.
340 TL

SESAME SEABASS/ SUSAMLI LEVREK
Deep-fried seabass with sesame. Served with seasoned vegetables,
Yagda kizarmis levrek. Mevsim sebzeleri ile servis edilir.

600 TL

MEATBALLS IN POT / KIREMITTE KOI'TE

Meatballs and seasonal vegetables cooked in tomato sauce, and Turkish cheddar.
Served with mashed potatoes.
Domates sosunda pisirilimis kofte, tizerinde kasar peyniri. Patates puiresi esliginde.
570TL

RACK OF LAMB / KUZU KAFLS
Pre-order is necessary! Served for 2 people. Slow-cooked rack ol lamb.
(1500-1700 gr) Served with mashed eggplant.
Once siparis gereklidir! 2 kisilik servis edilir. Agir ateste pismis kuzu kafes,
(1500-1700 gr) Pathcan begendi esliginde servis edilir.
1900 TL

+ 0010 SERVIS BEDELI / + 10% SERVICE I'LL



DESSERT/ TATLI

DRIED FIG AND APRICOTS
KURU INCIR VE KAYISI TATLISI
Local dried figs and apricots cooked in molasses.

Pekmezde pisirilmis yoresel kuru incir ve kayisi tathisi,
220TL

PUMPKIN DESSERT WITIH TURKISIT COTTON CANDY
PISMANIYELI CITIR KABAK TATLISI
Pumpkin, candied and flavored with grape molasses and Turkish fairy floss.

Kiregte bekletilmis, yoresel pekmezde tatlandiriimis bal kabagi, pismanivye ile.
260 1L

BURMA BAKILLAVA
Homemade burma baklava with Turkish thick cream.
Yoresel burma ev baklavasi kaymak esliginde.
260 T1.

[CE CREAM / DONDURMA

Cacao and Vanille / Kakao ve Vanilya.
260 11

IRUIT PLATE / MEYVE TABAGI

Seasonal fruits / Mevsim meyveleri.
330 T1.

+ 0010 SERVIS BEDELI 7 + 10% SERVICE I'LL
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