DESSERTS

Rice Pudding
with Hazelnut

Chocolate
Souffle

DRINKS
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*Lemonade, Mullberry Lemonade, Black Mullberry Juice, Strawberry Lemonade and Freshly Squeezed Orange Juice are served with ice.

SPICE

OF LIFE

OFFICIAL NUTRITION SPONSOR
OF

NATIONAL BASKETBALL TEAMS

www.tavukdunyasi.com @tavukdunyasi @tavuk_dunyasi

*PLEASE CHECK THE ALLERGEN INFORMATION CHART BEHIND THE CASH REGISTER FOR ALLERGENIC CONTENT AND OTHER DETAILS OF OUR PRODUCTS.
NONE OF OUR PRODUCTS CONSISTS OF ALCOHOL OR PORK-BASED INGREDIENTS. PRICES ARE APPLICABLE AS OF OCTOBER 01, 2025

AND ARE INCLUSIVE OF ALL TAXES.

“’ PLANT BASED. DOES NOT CONTAIN MEAT, MAY CONTAIN EGG, MILK, CHEESE, HONEY PRODUCTS.
FOR DETAILED INFORMATION, PLEASE REFER TO OUR ALLERGEN CHART.

Chicken
Noodle Soup
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Chef's Salad

Chicken marinated in its special sauce, shallots,
fresh mushrooms, California peppers,
Mediterranean greens, grated kashar cheese,
carrots, corn kernels, cherry tomatoes, black
olives, honey mustard sauce

Grilled Halloumi
Salad

Grilled halloumi slices, Mediterranean greens,
carrots, corn kernels, cherry tomatoes, black
olives, honey mustard sauce

Falafel Salad
with Hummus

falafel on a bed of hummus,
Mediterranean greens, carrots, corn kernels,
cherry tomatoes, black olives

Crispy Chicken Salad

Marinated chicken with crispy coating
Mediterranean greens, grated kashar cheese,
carrots, corn kernels, cherry tomatoes, black
olives, honey mustard sauce

Chicken Caesar Salad

Marinated chicken with soy sauce, fresh lettuce,
parmesan cheese, cherry tomatoes, croutons,
special Caesar dressing

Tomato Soup




The Dragon
Chicken Fillet

neless thigh fillet marinated in its
ial sauce with hot sauce

GRILLED C

P

ashar cheese, cream

*Create Your Own Plate | Grilled Chickens: After selecting 1 main product in this category, please choose 1 of the 2 pasta
alternatives and 1 of the 2 alternatives offered as salad or vegetable. French fries is a fixed product for grilled dishes and cannot

be substituted.

MEATBALLS AND

RED MEATS

Grilled Meatballs 120,

Meatballs grilled with a special recipe, hot sauce

Sultan’s Delight
Meatballs 20,

Meatballs grilled with a special recipe on a bed of
Sultan’s Delight

It's My Thyme Fillet Strips

Beef fillet strips marinated in their special sauce with mountain
thyme, kashar cheese, cream

Barbecus Fillet Strips

Beef fillet strips marinated in their special sauce with barbecue
sauce, California peppers

Creamy Mushroom
Fillet Strips

Beef fillet strips marinated in their special sauce,
fresh mushrooms, cream

*Create Your Own Plate | Red Meats & Meatballs: After selecting 1 main product in this category, please choose 1 of the 3 alternatives
offered as 2 types of pasta or french fries option and 1 of the 2 alternatives offered as salad or vegetable. The weight calculation is

based on the cooked form of the main ingredient.

Choose your
chicken meal from
avariety of
delicious options,

Chef's Pan

CHICKENS
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Chicken marinated in its special sauce,

shallots, fresh mushrooms,
California peppers

Bi’ Margherita
Marinated chicken with margarita

sauce and mountain thyme,
kashar cheese

Chicken with

Sriracha Sauce

Marinated chicken thigh
pieces with Sriracha sauce

The Original

Marinated chicken with
soy sauce

Curry’ous Chicken

Marinated chicken with curry sauce,
onions, fresh mushrooms, cream

CREATE YOUR OWN PLATE
WITH TAVUK DUNYASI DELICACIES!
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Select french fries or
one of the 2 pasta ’)

alternatives,

Cheesy Rosemary

Chicken marinated in its special sauce,

cheese, rosemary

Salsa Mexicana

Marinated chicken with
salsa sauce, California peppers,
kidney beans

Truffle Chicken N&¥

Marinated chicken with
truffle sauce

Barbecus
Marinated chicken with barbecue
sauce, California peppers

The Dragon

Marinated chicken with hot sauce

It's My Thyme

Chicken marinated in its special sauce
with mountain thyme, kashar cheese,
cream

Alinazik Chicken

Chicken marinated in its special sauce on a
bed of roasted aubergines with yogurt,
shallots, fresh mushrooms and

California peppers

Café de Paris

Marinated chicken with
Café de Paris sauce

Chicken Teriyaki N

Marinated chicken with
Teriyaki sauce, sesame

Roasted Dreams

Marinated chicken prepared
with roasted pepper sauce

Marinated chicken prepared
in a special blend of spices

Creamy Mushroom

Chicken marinated in special sauce,
fresh mushrooms, cream

The Fabulous Buffalo

Marinated chicken with barbecue
sauce, California peppers

Sultan’s Delight Chicken

Marinated chicken thigh pieces with
Sriracha sauce on a bed of
Sultan's Delight

Sweet Chilly of Mine

Marinated chicken with chili sauce

*Create Your Own Plate | Chickens: Please choose 1alternative among the chicken dishes, 1 of the 3 alternatives offered as 2 types of pasta or french fries option and 1 of the 2 alternatives offered as salad or vegetable.
The number of peppers on the side indicates the level of spiciness. | » Mild | 2#Medium | 222 Hot |
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Classic Five-Spice Chunky
French Fries French Fires
Alinazik Sultan’s Delight
Cheddar Potatoes Cheese Sticks
Crispy Chicken Cubes—— Crunchy'ness
Humus Falafel

Mixed Starter Platter

Crispy Chicken Cubes, Cheese Sticks, Cheddar Fotatoes, Five-Spice Chunky FPotatoes

w oo mom mom -

KID'S WORL

o mom

Create your own platein 3 steps!

Cheerful Chicky

CHICKEN
MEATBALLS

Marinated chicken with margarita sauce
and mountain thyme, kashar cheese

*Kid's World: Please choose one from Cheerful Chicky, Crispy Chicky or Lovely Meaty, choose one from 2 types of pasta or

P
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Crispy Chicky

Lovely Meaty

: Tavuk Dinyas:
PASTA
L2
FRENCH FRIES

Tomato Pesto
Pasta Pasta

Lovely Meaty oo

Meatballs grilled with a special recipe

mom

french fries, and choose one from salad or vegetables.The weight calculation is based on the cooked form of the main ingredient.
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