




Our story in Cappadocia began in 2005 when my mom Monique visited Uçhisar with her 

friends and fell in love with a ruin that had a vine on it. Eventually, that ruin transformed 

into the first rooms of Taskonaklar with the vine still intact, paving the way for us to 

become one of the leading hotels of Cappadocia and finally opening our restaurant; Moniq.  

Cappadocia covers a large area, but more importantly, it holds a rich cultural mosaic,

 thus cuisine, with Greeks, Armenians and Turks living all together in peace for hundreds of 

years. Our main ambition at Moniq is to enhance the Cappadocia experience of our guests. 

For this, we have created a menu with regional dishes and local touches at each plate, 

sourcing locally as much as possible.  

We have embarked on a mission to support the local women, believing they are the main 

drivers for positive change and the progress of the community. So, we have included local 

delicacies prepared directly by them in their own kitchens. You will see their names next to 

the dishes they have prepared. I hope we will be able to convey our emotions to you too. 

Afiyet olsun… 



SANDWICHES AND TOASTS 

/Price

Fit Sandwich

Grilled Chicken Sandwich 

Club Sandwich
  

Grilled Veggies

 

Mixed Toast in Turkish Bazlama Bread

 



SALADS

/Price

Green Salad 
 

 

Aegean Salad

   

Grilled Chicken Salad

Beef Salad



APPETIZERS

/Price

Thin Sliced Crispy Cappadocia Potatoes
 

Bulgur Balls Stuffed with Minced Meat

Charcuterie and Cheese Platter

  
Zucchini Hash Browns with Ezine Cheese

  

Spicy Chicken Wings
 



BURGERS

/Price

Smash Burger

Asado Burger

Crispy Chicken Burger

 

Cheese Smash Burger



PASTA

/Price

Asado Fettucini

 

  

 

 

 
 

 

Spaghetti



MAIN COURSES

/Price

 

Grilled Meatballs
 

 

  

Grilled Artichoke

 
  

Grilled Chicken
 

Mushroom Schinitzel

 

Belgian Meatballs -  Madame Monique's Recipe 

 

Traditional Pottery Kebap



DESSERTS

/Price

 
Homemade Profiterole
 

 

Souffle with Turkish Coffee

  

Pumpkin Pudding with Cinnamon 

'Baklava' Cheesecake

   

Gluten-Free Brownie with Cherry

 

Ice Cream (3 Scoops)

 

Fruit Platter



...with Love




