RESCSis

ADANA KEBAP

KEBABIN TARIH(ESI

Kebabin RoReni Orta Asya'daki gogebe Tiirk,
Rabilelerine dayamir, etlerini Riliclarinda pisirirlerds;
bu pratik pisirme yontemi Anadolu'ya gocle tasinmas

ve Osmanly Imparatorfuju'nda zenginleserek,

cesitlenmis, ozellikle Giineydogu Anadolu ve Osmanli
saray mutfagu ile bugiinkii haline gelmistir. Arapca
'kavurmak anlamina gelen kebuba RgRiinden gelir ve
zamanla Adana, Urfa gibi yoresel lezzetlere doniisereR,
diinya mutfaginda yerini almgtir.

Kiiltiirel Onemi
Kebap, sadece bir yemeR degil, ayni zamanda sosyal bir
bulusma, dostluk ve Rutlamalarin sembolii haline
gelmistir. Sunulan mezeler ve salatalarla zenginlesir.
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KEBAP - HAMBURGER - LAHMACUN - PIDE
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Lahmacunlar

Adana Uculii ( 5°li set )
Antep Usulii ( 5°li set )
Lahmacun

Antep Lahmacun
Kasarly Lahmacun

Esas Pizza

Pideler

Kusbasilr Pide

Kusbagsili Kasarls Pide
Karnsik Pide

Krymali Pide

Krymali Kasarli Pide
Krymalt Yumurtaly
Kasarli Pide

Etli Ekmek
Bicak Arasi
Bicak Arast Kasarl
Etli Ekmek

Etli Ekmek Kasarly
Mevlana
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ADANA KEBAP

FIRIN

tttttttttttttttttttttttttttttttttttt

!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!

....................................

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

....................................

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

....................................

....................................

tttttttttttttttttttttttttttttttttttt

tttttttttttttttttttttttttttttttttttt

....................................

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii




=

KEBAPLAR,

Adana Kebap (acil )
Adana Kebap ( acisiz)
Fellah Kebap

Ustad Kebap

Fistiklr Kasarli Kebap

Fistiklr Kebap
Hashas kebabr
Beyti Sarma
Patlicanl Kebap
Terbiyeli Kebap

Kasarl Izgara Kebap
I zgam Kofte

risik Kebap
( ek kil

TAVUKLAR,

Citir Kanat

Badem Kanat

Tavuk Sis

REScsias

ADANA KEBAP
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ETLER.

Kuzu Pirzola (3 tike )
Kuzu Lokum (6 tike )
Kuzu Kiisleme

Kuzu Kaburgast

Kuzu Kiilbast

Kuzu Kusbast
Kuzu Cop Sis
Kuzu Ciger
Alinazik
Kangsik Et Tabagt

DANA ETI

Dana Lokum
Dana Bonfile

Sefin Ozel Speciali

TAVALAR

Adana Giiveg Tek Kisilik,
Adana Giivec IRi Kisilik,
Kuzu Tandwr ( pilavh )
Sa¢ Kavurma

Coban Kavurma

Yaprak Ciger ( Tereyagl )

ADANA KEBAP
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ADANA KEBAP

ARA SICAKLAR.

Citir Manti

Giivecte Kasarly Mantar

Mangalda I¢li Kifte
Haslama I¢h Kofte
Kizartma I¢hi Kofte
Kuru Dolma
Pastirmalt Humus
Sicak Ot Tabagr
Yaprak Sarmast
Pacanga Boregi
Parmak Patates
Elma Dilim Patates

SALATALAR,

Gavurdag Salata
Peynirli Roka Salatast
Mevsim Salatas:
Kasik Salata

Coban Salata

Roka Salatast
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ADANA KEBAP
MEZELER.
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