




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… 



COLD APPETIZERS 

Price

 

Bulgur balls

 

Soup of the Day

 

  

 

Walnut Mushroom Pâté 
 

 

Celery Cooked with Sour Cherry

  

Zucchini Tempura

 

White bean salad
 



COLD APPETIZERS 

Price

 

Warm Green Lentil with Yogurt  

 
  

Caramelized Onion Dolma

Mezze Platter

Charred Eggplant  



COLD APPETIZERS 

  

Charcuterie Platter

 

  
Anatolian Cheese Platter

 

  

Price



HOT APPETIZERS 

Price

 
Bulgur ball stuffed with slow cooked beef ribs

 Bulgur balls stuffed with minced meat (2 pieces)

 
Hummus with pastrami 

 
Mucver with Ezine cheese

Chef’s Anatolian Vegan Dumpling

 

 

 
   

Mushroom Foam Stuffed Sweet Potato Fries

Charred Leek Heart

Roasted eggplant 



HOT APPETIZERS 

Price

Thin sliced crispy Cappadocia potatoes 

 Sauteed beef liver with crispy onions



SALADS

Price

 
Green Salad 

Aegean Salad

Rocket Salad

 

Ribbon Salad

 

Smoked Chibes Salad with Cave Cheese



TURKISH SAVORY DOUGH 

Price

 

Hand cut homemade special Turkish noodle
 

  

  

 
 

Special hand rolled dough



MAIN COURSES 

Price

Grilled Meatballs with Tomato Sauce

 

Slow-Cooked Beef Short Rib

Traditional Pottery Kebap

Ottoman-Style Lemon Chicken Thigh

Lamb Chops

 

Lamb Loin Cooked in Vine Leaf Ash



MAIN COURSES 

Price

 
 

 

 

 

Log-Cut Beef Tenderloin

 

 

Traditional Lamb Mutancana (for 2 people)

 

 

Grilled Artichoke

Vegetarian Lasagna with Goat Cheese

Mushroom Schinitzel

Beef with mushrooms



MAIN COURSES 

Price

Wine-Braised Chicken - Mrs. Monique's Recipe

Fish of the Day

Vegetable Steak



 DESSERTS

Price

Pear with Turkish Fairy Floss

 

 

Nevzine with Mrs. Hatice's recipe

Stewed Dried-Appricot and Fig

 

Ice Cream (3 Scoops)

 
Fruit Platter

Gluten-free Cherry Brownie



...with Love




