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AIMA Café
Autumn 2025 Price List

TASTING BREAKFAST
Mini Çılbır and granola bowl, Izmir tulum cheese, Çeçil cheese, Kaşar cheese, Soul berry jam
bruschetta, focaccia, Soul salad, smoked meat, smoked turkey, Sabuncugil olive varieties, two
types of homemade seasonal jam, Acuka, seasonal greens
1,450 TL

ÇILBIR
Two poached eggs, strained yogurt, smoked sweet paprika, minted butter, arugula
340 TL

ÇAKALLI MENEMEN
Tomatoes, peppers, and eggs cooked in generous butter, topped with melted Kaşar cheese.
340 TL

FOCACCIA
NO. 1 Gruyère, tulum cheese, cheddar, pesto sauce, cherry tomatoes, arugula, balsamic glaze,
green oil - 380 TL
NO. 2 Smoked turkey, fresh Kaşar, pesto sauce, olive paste, arugula, cherry tomatoes, green oil -
380 TL
NO. 3 Roast beef, tulum cheese, acuka, cherry tomatoes, arugula, infused chili oil - 390 TL
NO. 4 Black pepper Italian salami, fresh Kaşar, flavored labneh, olive paste, arugula, cherry
tomatoes, green oil - 385 TL
NO. 5 Hummus, grilled capia pepper, grilled vegetables, arugula, tahini sauce - 360 TL

SOUL GRANOLA
Homemade granola, pumpkin seeds, dried apricots, cranberries, sunflower seeds, Chia Soul Berry
sauce, strained yogurt, fresh seasonal fruits
340 TL

SOULWICH
Daily baguette, Çeçil cheese, pesto sauce, olive paste, arugula, tomato, pumpkin seeds, flax seeds,
green oil
360 TL

BÖREK PLATE
Börek pastry, arugula salad with Izmir tulum cheese & orange, homemade acuka, Sabuncugil olives
375 TL

SIMIT PLATE
Grilled buttered simit, arugula salad with Izmir tulum cheese & orange, homemade acuka,
Sabuncugil olives
390 TL

GRILLED TOAST
Three Cheese - 360 TL
Smoked Turkey & Three Cheese - 375 TL
Roast Beef & Three Cheese - 390 TL

SAVORY MUFFIN
Izmir tulum & spinach muffin OR Sun-dried tomato & olive muffin (Gluten-Free)
200 TL
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SAVORY GALETTE
Rustic Soul Galette with buttered galette dough, seasonal vegetables, and cheese (Cherry tomato,
mozzarella, pesto / Spinach, mushroom, cheese / Leek, carrot, tulum cheese)
240 TL

SOUPS
Roasted bell pepper soup
Ginger carrot soup
Toyga soup (yogurt soup)
340 TL

PIZZA NAPOLETANA
MARGHERITA - Tomato sauce, mozzarella cheese, fresh basil, aromatic sea salt, cold-pressed olive
oil - 480 TL
PIZZA VERDE - Tomato sauce, mozzarella cheese, spinach, Izmir tulum cheese, sun-dried tomatoes,
sliced almonds, basil oil - 560 TL
FOUR CHEESES - Tomato sauce, Izmir tulum, gruyère, cheddar, mozzarella, arugula, cold-pressed
olive oil - 560 TL
SMOKED MEAT - Tomato sauce, mozzarella cheese, smoked meat, mushrooms, thyme, balsamic
glaze, cold-pressed olive oil - 590 TL

FRESH PASTAS
PESTO - Fresh pasta with pesto sauce, sun-dried tomatoes, cream, and parmesan - 450 TL
VEGETABLE - Fresh pasta with broccoli, spinach, cream, and parmesan - 450 TL
ALFREDO - Fresh pasta with chicken, mushrooms, cream, and parmesan - 480 TL
SHRIMP - Fresh pasta with shrimp in tomato sauce and parmesan - 580 TL

AYRAN (YOGURT DRINK)
CLASSIC - 90 TL
SMOKED &MILD SPICY - 120 TL
GREEN - 120 TL
RED - 120 TL

SOUL FOOD BEVERAGES
HOMEMADE LEMON ICED TEA - 180 TL
BASIL SHERBET - 160 TL
LEMONADE

MOTHER'S RECIPE - 160 TL
FROM THE GARDEN (Basil) - 180 TL
FROM THE FOREST (Berry) - 180 TL
SOUL CHILL (Frozen Mint) - 190 TL

SMOOTHIE
NO : 1 Raspberry, strawberry, apple, orange - 180 TL
NO : 2 Apple, cucumber, lemon, mint - 180 TL
NO : 3 Strawberry, raspberry, coconut milk - 180 TL
NO : 4 Banana, peanut, cocoa, almond milk - 180 TL

DETOX SMOOTHIE
BERRY BOMB - 180 TL
FRESH SOUL - 180 TL
SPICY BOOST - 180 TL

HOT COFFEES
Espresso - 120 TL
Doppio - 130 TL
Americano - 160 TL
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Espresso Macchiato - 150 TL
Cafe Latte - 175 TL
Cappuccino - 175 TL
Flat White - 180 TL
Cortado - 180 TL


COLD COFFEES
Iced Americano - 175 TL
Iced Latte - 185 TL
Additional Options (For Coffees)
Almond Milk, Vanilla Syrup, Caramel Syrup - +50 TL

AIMA CAFÉ
Glass Bottled Water - 45 TL
Plain Soda - 50 TL
Fruit Soda - 55 TL
Premium Soda - 80 TL
Plain Gazoz - 55 TL
Orange Gazoz - 55 TL
Churchill - 100 TL
Tea - 50 TL
Double Tea - 90 TL
Turkish Coffee - 150 TL
Double Turkish Coffee - 200 TL
AIMA iced tea- 160 TL


DESSERTS
PANNA COTTA (Lemon or Raspberry & Strawberry) (Gluten-Free) - 260 TL
CRUMBLE CUP (Forest Fruits) (Gluten-Free) - 280 TL
CHOCOLATE CUP - 240 TL
MOSAIC CAKE (Classic Mother’s Recipe or Orange & Walnut) - 240 TL

+ Ice Cream - 60 TL

HOMEMADE PROFITEROLES - 260 TL
TIRAMISU - 280 TL
SOUL COOKIES (Double Chocolate, Snickers, Raspberry-Lemon, Apple-Cinnamon-Walnut) - 160 TL


NATÜRLICH (HEALTHY DELIGHTS)
FLOURLESS CHOCOLATE CAKE (GF) - 250 TL
TAHINI BANANA FIT CAKE (GF, SF) - 220 TL
BAKEWELL TART (GF) - 280 TL
BROWNIE (GF) - 250 TL
ALMOND COCONUT CAKE (GF) - 260 TL
RAW VEGAN FIT CAKE (GF, SF, V, E) - 290 TL

(GF) GLUTEN-FREE - (SF) REFINED SUGAR-FREE - (V) VEGAN - (E) EGG-FREE


