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Kapadokya hikayemiz 2005 yihnda annem Monique’in arkadaslan ile bolgeyi gezmeye
gelip Uchisar’a ve 6zellikle de otelimizin girisindeki, Gzerindeki asmanmm
hala durdugu harebeye asik olmasi ile bashyor. Bu ziyaret, yillar icerisinde 25 odaya

buyuyen Taskonaklar’a ve en nihayetinde de Moniq adindaki restorammmiza vesile oluyor.

Kapadokya aslen genis bir bolgeyi*, daha da 6nemlisi yuz yilardir i¢ ice yasayan Rum,
Ermeni, Turk gibi farkh kulturleri ve dolayistyla mutfaklan kapsiyor. Moniq’teki en
onemli gayemiz de buray ziyaret edenlerin Kapadokya deneyimine katk saglamak.

Bunun icin de menumiizde muimkun oldugunca bolge yemeklerine yer verirken,
sundugumuz her tabakta yoresel dokunuslar olmasima, yerinden ve yerel urunler

kullanmaya 6zen gosteriyoruz.

Butin bunlan yaparken yerel ekonomiyi desteklemek adina koyuimuizin kadmlarimn
yardimmmna basvurduk ve onlarin el emeklerinin lezzetine de menumuzde yer verdik.
Zira onlar olmadan Kapadokya’da olmaz...

Afiyet olsun

Tolga Akarcah

* Roma Imparatoru Augustus zamanimda Antik Dénem yazarlarindan
Strabon (MO 64 - MS 24) 17 kitaphk 'Geographika“da
Kapadokya Bdlgesi'nin simirlarim guineyde Toros Daglan, batida Aksaray, doguda
Malatya ve kuzeyde Dogu Karadeniz kiyillarina kadar uzanan genis bir bdélge olarak belirtir.
Bugtinkti Kapadokya Bolgesi ise Nevsehir,Aksaray, Nigde, Kayseri ve Kirsehir illerinin kapladig alandir.
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Our story in Cappadocia began in 2005 when my mom Monique visited Uchisar 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 Monigq.

Cappadocia comprises a large area* but more importantly a diverse culture, 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. [ hope we will be able to

convey our emotions to you too. Afiyet olsun...

Tolga Akarcah

* Strabon (B.C 64 - 24), on of the first geographists of the world, lived during
the rule of Roman Emperor Augustus. On his 17 volume book “Geographika”, he described
Cappadocia’s borders as Toros Mountains on the South, Aksaray on the West,
Malatya on the east and Eastern Black Sea on the North.
Today, Cappadocia encompassses Nevsehir, Aksaray, Nigde, Kayseri and Kirsehir cities.




SANDVIC VE TOSTLAR / SANDWICHES AND TOASTS

Fiyat/Price

Fit Sandvic @)

Esmer ekmek arasinda Ezine peyniri ve

domates, mevsim yesillikleri ile

Fit Sandwich

White cheese and tomato in brown bread, served with
seasonal greens

350 TL

Monig

Fiyat/Price

Bazlama Ekmeginde Kansik Tost

Kasarh ve kasap sucuklu tost, patates kizartmas ile
Mixed Toast

With yellow cheese and Turkish sucuk,

served with French fries

400 TL

Club Sandyvig 500 TL
lzgara Tavuk Sandvig 450 TL Bazlama ekmeginde, patates kizartmasi ile
Taze baharath1zgara tavuk, koz biberli ve Club Sandwich
organik Cubuk tursulu, patates kizartmasi ile EiTkiehiatbreadsnith Erench frics
Grilled Chicken Sandwich
Marinated with fresh herbs, roasted capia pepper and lzgara Sebzeli Sandvic @ 350 TL
organic pickle, served with French fries Ev yapim acih domates soslu, mevsim yesillikleri ile

. : Grilled Veggies
Bazlama Ekmeginde Cift Kasarh Tost (@) 350 TL With homemade spicy tomato sauce,
Baharath zeytin ve patates kizartmasi ile served with seasonal greens
Yellow Cheese Toast
In Turkish flat bread with spiced olives and French fries
SALATALAR / SALADS

lzgara Bonfile Salatas 600 TL  Tahil Salatas) &) 350 TL
Bitter yesillikler, kapya biber, mor sogan ve Taze yesillikler iizerinde yesil mercimek,
1zgara bonfile dilimleri, narenciye sos ile kirmizi kinoa, yarma, kink nohut, keten tohumu,
Beef Salad narenciye sos ile
Bitter green leaves, capia pepper, red onion and Grain Salad
sliced grilled beef tenderloin with citrus dressing Fresh green leaves with green lentil, red quinoa,

ground wheat,chickpeas, flaxseed
lzgara Tavuk Salata 400 TL with citrus vinaigrette sauce
Taze mevsim yesillikleri, kuru tiziim, sotelenmis badem ve
1zgara tavuk dilimleri, balh hardalh sos ile Ege Salatas1 (@) 350 TL
Grilled Chicken Salad Mevsim yesillikleri, misir, domates,
Fresh green leaves, raisins, roasted almond and yoresinden Ezine peynir, vinegret sos ile
sliced grilled chicken with honey and mustard dressing Aegean Salad

Seasonal green leaves, sweet corn, tomato and

Ezine cheese with vinaigrette dressing

BASLANGICLAR / APPETIZERS

Citir Citir Patates (Kapadokya kirag patates) (¢) 250 TL Ev Yapim icli Kofte (2 Adet) 350 TL
Thin Sliced Crispy Cappadocia Potatoes Bulgur Balls Stuffed with Minced Meat
Ezine Peynirli Miicver @) 300 TL | Sarkiiteri ve Peynir Tabag 1000 TL

Zucchini Hash Browns with Ezine Cheese

@

Vejeteryan / Vegetarian

Tutsulenmis bonfile, Kayseriden gun kurusu pastirma,
tuzda kurutulmus dana eti, peynir ve kuru meyveler ile
Charcuterie and Cheese Platter

Roast beef, pastrami and salted dry-cured beef tenderloin
with cheese and dried fruits

(&)

Vegan Yoresel lezzetler / Local Flavors

Herhangi bir yiyecege alerjiniz varsa, siparis vermeden o6nce lutfen servis personelini bilgilendiriniz.
If you have any concerns regarding food allergies, please inform the service person before ordering.

v

Hesabimmiza %10 servis ucreti eklenecektir }
10% service charge will be added to your bill
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BURGERLER /7 BURGERS
Fiyat /Price Fiyat /Price
Ev Yapimi Hamburger 600 TL Kaburgah Burger 650 TL

Sefin 6zel sosu, 170 gr kofte yaninda
patates kizartmasi ile

Homemade Burger

170 gr meatball with Chef’s special sauce,
served with French fries

Ev Yapimi Cheeseburger 650 TL
Sefin 6zel sosu, 170 gr kofte,

cedar peyniri yamnda patates kizartmasi ile

Homemade Cheeseburger

170 gr Meatball with Chef’s special sauce and

cheddar, served with French fries

4-5 saat agir ateste pisirilmis dana kaburga,

sote mantar ve tursulu yogurt sos, patates kizartmasi ile
Beef Ribs Burger

4-5 hours slow cooked beef ribs, sauteed mushrooms and
pickled yoghurt sauce with French fries

Citir Tavuk Burger 600 TL
Kizarms gitir tavuk aci-tath sos yaninda

patates kizartmasi ile

Crispy Chicken Burger

Crispy chicken and sweet-chili sauce with French fries

HAMUR [SLERI / PASTA

Uchisar Mantisi @ 500 TL
Stizme Yogurt ve kiymah nohutlu sos ile

Uchisar Mant

Thinly rolled out dough filled with minced meat and

spices, topped with yogurt,

ground beef and chickpeas sauce

Vegan Manti )
Koz pathcan dolgulu manty,

zeytinyagh domates sos ile

Vegan Manti

“Mant1” stuffed with roasted aubergine served
with garlic tomato sauce

400 TL

Kiymah Spagetti 450 TL

Spaghetti Bolognese

Kaburgah Fettucini 550 TL
Krema, mantar ve kapya biberli
Fettucini with Beef Ribs

With cream, mushrooms and capia pepper

Ac1 Domates Soslu Sebzeli Penne @) 400 TL
Mevsim sebzeleri ve 6zel ev yapirm domates soslu yanminda
Erzincan tulum peyniri ile

Penne with Veggies and Spicy Tomato Sauce

Seasonal veggies and homemade special tomato sauce
servedwith Erzincan tulum cheese

ANA YEMEKLER / MAIN COURSES

Ev Yapimi Anne Koftesi 700 TL
Kozlenmis domates, biber ve patates kizartmasi ile
Homemade Grilled Meat Balls

Served with grilled pepper, tomato and french fries
Begendili Tavuk Kiulbasti 700 TL

Kisnis ve taze feslegenli pathcan begendi konfi sebze ile
Chicken with Eggplant Puree

Eggplant puree with coriander and basil

served with vegetable confit

@

Vejeteryan / Vegetarian

@)

Vegan Yoresel lezzetler / Local Flavors

Sebze Giivec &)

Agir ateste pisirilmis organik mevsim sebzeleri,
pilav ile

Vegetable Casserole

Slow cooked seasonal veggies with tomato

and garlic, served with rice

650 TL

Tahlh Karmyank @

Yesil mercimek, yarma, nohut, ceviz ve
zeytinyagh domates sos ile

Split Aubergines with Grain Filling
Green lentil, cracked wheat, chickpeas
and walnuts with tomato sauce

650 TL

(&)

Herhangi bir yiyecege alerjiniz varsa, siparis vermeden énce lutfen servis personelini bilgilendiriniz.
If you have any concerns regarding food allergies, please inform the service person before ordering.

v

Hesabimiza %10 servis ucreti eklenecektir }
10% service charge will be added to your bill

8@
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TATLILAR / DESSERTS

Fiyat/Price Fiyat/Price
Balkabakh Tarcinh Muhallebi 300 TL Feslegenli Profiterol 350 TL
Balla karamelize edilmis badem, ceviz ve Profiteroles with Fresh Basil
biskuivi krumble ile )
Pumpkin Pudding with Cinnamon Me}/ve Tabag 450 TL
Almond, walnuts caramalized with honey and crumble Fruit Platter
Turk Kahveli Sufle 350 TL | Dondurma (3 Top) 270 TL
Keci siitli dondurma ile Keci sutli dondurma, sade, cikolatah ve cilekli
Souffle with Turkish Coffee lce Cream (3 Scoops)
Served with goat’s milk ice cream Goat’s milk ice cream, plain, chocolate and strawberry
Visneli Brownie (Glutensiz) 300 TL

Brownie with Cherry (Gluten Friendly)

@

Vejeteryan / Vegetarian

(&)

Yoresel lezzetler / Local Flavors

Herhangi bir yiyecege alerjiniz varsa, siparis vermeden o6nce lutfen servis personelini bilgilendiriniz.
If you have any concerns regarding food allergies, please inform the service person before ordering.

v

Hesabimmza %10 servis ucreti eklenecektir }
10% service charge will be added to your bill

8@




.with Love
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