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EKONOMININ YENI TARIFI:
GASTROEKONOMI O

Sizi,
ekonominin yeni tarifiyle

“GastroEkonomi” ile
bulusturmak istiyoruz.

Ekonominin en lezzetli, yeni boyutu “Gastroekonomi”nin garklari
oyle farkli isliyor ki, diinyanin tim gastronomi temsilcilerini etkiliyor.

“Gastroekonomi” buglne kadar bilinen ekonomik etkinliklerin &tesinde
bir fikir: Yerel ve uluslararasi niteligiyle Ulke ekonomilerinde yepyeni,
lezzetli bir gelir kanalyla herkesi mutlu ediyor. Tim dinyadan
insanlar, yeni kesiflerin heyecanlariyla, bilmedikleri lezzet haritalarina
dogru hareketlendiriyor.

Ekonomide yarini gérmek énemlidir, ama Gastroekonomi’nin degerini
anlamak igin buglni gdérmek yeterli. CUnkU o, ekonominin en yenisi,
adi gibi, istah acicr yeni tarifi.

NEW RECIPE OF THE ECONOMY: GASTROECONOMY

We would like you to meet with the new definition of the economy,
“Gastroeconomy”.

The wheels of “Gastroeconomy”, which is the new and the most delicious
dimension of the economy, work so differently that they affect all the
gastronomy representatives of the world.

“Gastroeconomy” is an idea that goes far beyond the economic activities
known to date: As a brand new, tasty way of income that emerge in
countries’ economies, it makes everyone happy with its both national and
international characteristics. It stimulates people from all over the world into
the flavor maps they do not know, with the excitement of new discoveries.

It is important to see the tomorrow in the economy, but it is sufficient to see
today in order to understand the value of Gastroeconomy. Because it's the
newest of the economy, and like its name, it is economy’s appetizing new
recipe.



GASTROEKONOMI
HIKAYEMIZIN ILK GUNU

Gastronomi, ekonominin gelisim potansiyeli ylksek
pargasi, blylme hiziyla geleneksel sektorleri geride
birakan, kalkinmanin en yeni kaldiraci.

Hem i¢c hem dis turizmin katma degeri yUksek
cesitlemesini, Ulke mutfaginin ve gida Grtnlerinin
ekonomiye katkisi yuksek ihrag Urlnlerine déntsmesini,
sehirlerin markalasmasini ve gastro diplomasi
olanaklarinin artmasini saglayan yeni bir sektor.

TURYID, ilk Gastroekonomi Zirvesi’yle Tiirkiye'nin
glindemine gastronomiyi bir ekonomik blylme olanagi
olarak getirmeyi amacliyor. TUrkiye gastronomisinin yeni
bir endUstri olarak dogacagi bu ilk zirvede, uluslararasi
markalasma ve ekonomik blydme modelinin sirlari
aciklanacak.

Bu potansiyeli kendi Ulkelerinde gortp degerlendirenler,
kamu - &zel sektor igbirligini gergeklestirenler, yoktan
var edenler, olani globallestirenler, arastirma - gelistirme
ve egitimi gastronomi alanina ¢ekenler, yatinmcilari
gastronomi alaninda gekenler, siradan sanilani
yildizlastiranlar, dikkat cekmeyen gelenekleri hayret verici
kilanlar, yaraticiligi gastronominin kalbine koyanlar, bu ilk
zirvede hikayelerini anlatacak.

Bize gelince: Belki fark etmediklerimizi fark edecek, bilgi
ve deneyim paylasimiyla daha glcglenecek, gastronomi
sektorlimUze hakkini vererek, onu olmasi gereken
dlzeye yUkseltecegiz.

Kisaca, kendi “Gastroekonomi” hikayemizin ilk satirlarini
yazacagiz.

Birlikte attigimiz bu ilk ve blyUk adimla, genis
ekosistemimiz ve katma degeri ylksek Urinlerimizle,
kamu igletmeleri ve 6zel sektor igin sagladigimiz
isbirliginin éneminden dolayI heyecan duyuyoruz.

Uluslararas! kuruluslarin énceliginde biz variz,
yatinmeilarin gézu tzerimizde.

Simdi gastronomiyi, “Gastroekonomi”ye doénistlrerek,
ona hak ettigi degeri verme sirasi bizde, Turkiye'de!

Lezzetli kesifler ve sevgilerle...

GASTROECONOMY: FIRST DAY OF OUR STORY

Leaving behind the traditional sectors with its growth,
Gastronomy, that is the piece of the economy with a
high developmental potential, is the newest leverage of
the development.

It is a new sector that provides high value-added
diversification of both domestic and international
tourism, transformation of the domestic cuisine and the
food products into export products that contribute highly
to the economy, branding of the cities and increased
gastro-diplomacy opportunities.

With the first Gastroeconomy Summit, TURYID aims
to bring up Gastronomy to the agenda of Turkey as a
means of economic growth. As Turkish gastronomy
will be born in this first summit as a new industry, the
secrets of the international branding and economic
growth model will be announced.

At this first summit, those who see and take advantage
of this potential in their own countries, those who
realize the cooperation of public-private sectors,

those who pull something out of thin air, those who
globalize the existing, those who attract the activities of
research and development and education to the field
of gastronomy, those who attract the investors to the
field of gastronomy, those who makes stars out of the
supposedly ordinary, those who render unobtrusive
traditions astonishing, and those who place creativity at
the heart of gastronomy, will all tell stories of their own.

As for us: Perhaps we will realize what we haven't
realized before, we will be stronger by sharing
knowledge and experience and we will raise our
gastronomy sector to the level, where it is supposed to
be, by giving it what it deserves.

In short, we will write the first lines of our own story of
“Gastroeconomy’”.

With this first and big step we take together, we are
excited about the importance of the cooperation that
we provide for the public enterprises and the private
sector with our vast ecosystem and high value-added
products.

We are at the forefront of international organizations,
investors are on the lookout.

Now it is our turn, Turkey's turn, to transform
gastronomy to “Gastroeconomy” and to give it what it
deserves!

With delicious explorations and love...
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09:00 - 09:10 10’

09:10 - 12:02 158’

AFIYET BY BM STUDIO / OPENING PERFORMANCE
1. OTURUM / KALKINMANIN EN YENi KALDIRACI: GASTRONOMI

09:10 - 09:25 15’

Konusmacilar / Speakers

SESSION 1/ THE LATEST LEVERAGE OF DEVELOPMENT

ACILIS KONUSMASI / OPENING REMARKS
Sn. Kaya Demirer Baskan - TURYID / Chairman, TURYID

09:26 - 09:58 32’

Gastronominin Ekonomiye Etkisinin Farkinda miyiz?
Are We Aware of the Huge Impact of Gastronomy on Economy and Development?

Konusmacilar / Speakers

Sn. ismail Ertiirk Akademisyen, Manchester Uni. Kurucu Ortak, Cultura
Academic, The University of Manchester; Founding Partner, Cultura

Sn. Marisa Henderson Chief of the Creative Economy Programme , UNCTAD

09:59 - 10:25 26’

Merkezi Yénetimin Gastronomi Vizyonu
Gastronomy Vision of the Policy - Makers

Sunucu / Presentation

Konusmaci / Speaker

Sn. Vedat Basaran Sef, Girisimci / Entrepreneur Chef

Sn. Lutfi Elvan Turkiye Cumhuriyeti Kalkinma Bakani
Development Minister of the Republic of Turkey

10:28 - 10:45 17" Peru’da Gastronominin Carpici Yiikselisi

The Boom of Peruvian Gastronomy!

Sn. Isabella Falco Director, Communications and Country Image Department, PromPeru
10:46- 11:03 17°  Gastronomi Turizmi: ispanya’nin Gizli Kalmis Sirri

Food Tourism: the Hidden Secret of Spain

Konusmaci / Speaker

Sn. Ifaki Gaztelumendi Partner, Verne Tourism Experts, Spain

11:04 - 11:21 17

Kuzey Ulkelerinde Yiyecek icecek Devrimi!
The Nordic Food Revolution!

Konusmaci / Speaker

Sn. Pelle @by Andersen Managing Director, FOOD Organization of Denmark

11:22 - 11:39 17

Kore ve Japonya Mutfagini Globallestirmek
Korean and Japanese Food Globalization

Konusmaci / Speaker

Sn.Young Hong Representative Director in Le Cordon Bleu Japan/
General Manager in Le Cordon Bleu Korea

11.40 - 11:57 17

Gastronomide Yatinmcilar ve Fonlar
Investors and Funds in Gastronomy

Konusmaci / Speaker

11:58 - 13:00

Sn. Sebastian Nokes Partner Aldersgate Partners-UK

OGLE YEMEGi / LUNCH

15:06 - 16:45 95’

3. OTURUM / GLOBALLESMENIN KRITIK OGELERI:
OZGUN URUNLER - OZGUN BOLGELER TEDARIK ZINCIRI YONETIMI - EGITIM

SESSION 3/ CRITICAL FACTORS OF GLOBALIZING:
SPECIFIC INGREDIENTS - AUTHENTIC REGIONS, SUPPLY CHAIN - TRAINING

15:06 - 15:28 22’ Dulinyaya Acilma Asamasinda Tedarikgilerin Oynadigi Kritik Rol
Critical Role of Suppliers while Gastronomy Goes Global
TURYID Sn. Ayhan Garikgilar  Kurucu Ortak, Midpoint

Konusmacilar / Speakers

Founding Partner, Midpoint

Sn. Deniz Alkag  Satinalma Direktérii ve Yoénetim Kurulu Uyesi, Metro Grosmarket
Offer Management Director & Board Member, Metro Grosmarket

Sn. Onder Arsan General Manager, Unilever Food Solutions Turkey&Central Asia&lran
General Manager, Unilever Food Solutions Turkey&Central Asia&lran

15:29 - 15:46 17

Geleneksel bir Uriin ile Diinyayi Feth Etmek
Starting with Just a Unique Staple Food, Kimchi!

Konusmaci / Speaker

Sn. Jaeho Ha Chairman, World Institute of Kimchi, S.Korea

15:47 - 15:59 12’

Ozgiin Bélgelerle Globallesme
Globalization Through Authentic Regions

Konusmaci / Speaker

Sn. Omur Akkor Yemek Kttt Yazari, Sef, Zennup1844
Writer,Food Culture;Chef, Zennup 1884

16:00 - 16:12 12’

Once cesurca ‘Kral Ciplak!” diyebilmek lazim
Lets not Avoid the Facts

Konusmaci / Speaker

Sn. Mehmet Aksel Kurucu ve Yonetici, Mutfak Sanatlar Akademisi, MSA

Founder & CEQ, Culinary Arts Academy, MSA

16:13 - 16:45 32" Alkollii igecekte Diinya Markasi Olmak
How to Become a Global Brand in Alcoholic Drinks?
TURYID Sn. Niso Adato Yoénetim Kurulu Baskani, Sans Restaurant

Konusmacilar / Speakers

16:45 - 17:00

Chairman, Sans Restaurant

Sn. Levent Kémir Genel Midur, Diageo Turkiye
General Manager, Diageo Turkey

Sn. Tugrul Agirbas  Genel Midur, Anadolu Efes Turkiye
General Manager, Anadolu Efes Turkey

Sn. Ali Basman Yonetim Kurulu Baskani, Kavaklidere Saraplari
Chairman, Kavakiidere Saraplari

KAHVE ARASI / COFFEE BREAK




13:01 - 14:40 96’

2. OTURUM / GASTRONOMI YETERLI YATIRIM GEKEBILIYOR MU?

SESSION 2 / IS THERE SATISFACTORY INVESTMENT IN THE INDUSTRY?

13:01 - 13:46 45’ Tirkiye’de Gastronomiye Yatirimin Analizi
Analysis of Investment in the Gastronomy Industry in Turkey
Moderatér / Moderator Sn. Servet Yildinrm Ekonomi Mudiri NTV, Dogus Grubu
Editor, Economy NTV, Dogus Group
Panelistler / Panelists Sn. Levent Veziroglu CEO, d.ream
CEO, d.ream
Sn. Mehmet Kalay Managing Director, The Abraaj Group
Managing Director, The Abraaj Group
Sn. Gamze Cizreli Kurucu Ortak ve CEO, BIG CHEFS
Founding Partner & CEO BIG CHEFS
13:47 - 14:04 17’ Kacinllamayacak Yatinm: Egitim
Indispensible Investment: Education & Training
Konusmaci / Speaker Sn. Joxe Mari Aizega General Manager, Basque Culinary Center, BCC
14:05 - 14:22 17’ NAPA! Kaliforniya Ekonomisini Hangi Yatinmlarla Giiclendirdi?
NAFPA! What sort of Investments have Strengthened California Economy?
Konusmaci / Speaker Sn. Clay Gregory President & CEO, Visit Napa Valley
14:23 - 14:40 17’ Gastronomide Turkiye Markasi ve Ekonomiye Etkisi

Branding Turkey Through Gastronomy & Its Impact

Konusmaci / Speaker

14:40 - 14:55

Sn. Alan Yau Tech Entrepreneur, Food Producer, Wagamama, Hakkasan, YamaBahce

15 KAHVE ARASI / COFFEE BREAK

14:55 - 15:05 10’

17:01 - 18:42 96’

AFIYET BY BM STUDIO / PERFORMANCE

4. OTURUM / GASTRONOMININ EKOSISTEMI

SESSION 4 / GASTRONOMICAL ECOSYSTEM

17:01 - 17:26 26’

Gastronomide Yakin ve Orta Gelecekte Diinya Nereye Kosuyor?
Where does the Gastronomy World head in the Short to Mid Term?

Konusmacilar / Speakers

Sn. Asli Pasinli  Turkiye Genel Miduri, WWF
General Manager Turkey, WWF

Sn. Geoff Tansey Member-Food Ethics Council, Curator-Food Systems Academy UK

17:27 - 17:39 12’ Egitimle Gelen AR-GE Etkisi
Impact of R&D Through Education
Konusmaci / Speaker Sn. Defne Ertan Tlystizoglu Turkiye Direktérd, Le Cordon Bleu, Ozyegin Universitesi
Director, Le Cordon Bleu Turkey, Ozyedin University
17:40 - 17:52 12’ Gastronomi ve Kiiltiir, Sanat Arasindaki Blyulu Etkilesim
The Magical Interaction Between Gastronomy, Arts and Culture?
Konusmaci / Speaker Sn. Ali Gireli Yoénetim Kurulu Bagkani, Contemporary istanbul
Chairman, Contemporary Istanbul
17:53 - 18:05 12’ Evrensel Gastronomi Dinyasini Ne Kadar Taniyoruz?
Do We Really Know the Gastronomy World while Getting Globalized?
Moderator / Moderator Sn. Ebru Koktirk Korali  Koordinator, Global Gastroekonomi Zirvesi
Coordinator, Global Gastroeconomy Summit
Konusmaci / Speaker Sn. Mehmet Giirs Kurucu Ortak, istanbul Yiyecek icecek Grubu-iYiG
Founding Partner, Istanbul Yiyecek Icecek Grubu 1YIG
18:06 - 18:18 12’ Gastronomi ve Medya lligkileri Uzerine Sohbet

Gastronomy and Media Relations - Discourse

Konusmacilar / Speakers

Sn. Sahir Erozan Kurucu Ortak, Maga Kizi, Bodrum
Founding Partner, Maca Kizi, Bodrum

Sn. Ertugrul Ozkék Gazeteci, Hirriyet
Senior Journalist, Hdrriyet

18:19 - 18:36 17’ Yaratici Sehirler ve UNESCO Gastronomi Kenti Olmanin Katma Degeri Nedir?
What is the Value Added of Being a Creative City and a UNESCO Gastronomy City?
Konusmaci / Speaker Sn. Fatma Sahin Gaziantep BlyUlksehir Belediye Baskani
Mayor, Greater City Gaziantep
18:37 - 18:42 5 Kapanis Konusmasi: Kalkinmanin Yeni Harika Cocugu: Gastronomi

Wrap-up: Latest Prodigy of Development: Gastronomy

Konusmaci / Speaker

18:42 - 19:00

Sn. Kaya Demirer Baskan, TURYID
Chairman, TURYID

Katilimcilara Siirpriz Hediyeler / Surprises for the Audience
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Acilis Konusmasi
Opening Remarks

Kaya
DEMIRER

Turyid Yonetim Kurulu Baskan
Chairman, Turyid

Kalkinma Programlari ¢ok gesitli harika gocuklar yaratti.
Once 1. jenerasyon sanayiler, ardindan bilgi teknolojileri...
Simdi de kulttrel ve yaratici sanayiler.

Ama bunlarin arasinda birinin gok 6zel bir yeri var:
Gastronomi.

Hi¢ stphe yok ki 21. ylzyilin 6ncust, sadece yaraticilik
alaninda degil. Ekonomik, sosyal ve kulttrel dinamiklerin bir
araya getirimesi ve birbirine yapistinimasi alaninda da éncu.

Prodigies have been severall First came the first generation
industries, then the information technologies and now the cultural

and creative industries. But Gastronomy has a special role and
place within the cultural and creative industries. It is certainly the 21st
century Pioneer not only in creativity but in cohesion and adhesion of
the economic, social and cultural dynamics.

4
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Gastronominin Ekonomiye Etkisinin Farkinda miyiz?
Are We Aware of the Huge Impact of Gastronomy on Economy and Development?

Akademisyen, Manchester Uni.

Kurucu Ortak, Cultura

Academic, The University of Manchester
Founding Partner, Cultura

1980’li yillardan baslayarak kuresel ekonomi iki devrim gordi:

ilki, finansal sermayenin sanayi sermayesinden kapitalizmdeki sermaye
tahtini devralmasi; ikincisi, kulttrel sermayenin klresel rekabette belirleyici
faktor haline gelmesi. Gastronomi, 21. ylzyilda, finansal ve kilturel
sermayeleri birlestiren yegane buylme modeli firsati sagliyor.

Global economy has experienced two revolutions since the 1980s: the
first one was the ascendancy of finance capital, eclipsing industrial capital,
a process known as financialisation, and the second one is the rise of cultural
capital as a determinant of value added in production and services. In the 21st
Century the gastronomy sector is a unique economic space where financial and
cultural capitals can merge to create growth and employment.



Gastronominin Ekonomiye Etkisinin Farkinda miyiz?

Are We Aware of the Huge Impact of Gastronomy on Economy and Development?

Marisa

HENDERSO

Chief of the Creative Economy Programme, UNCTAD

Yaratici ekonomi alanlarindan biri olarak
gastronomi tabii ki kalkinma kaldiracidir

Gastronomy as a creative economy is
a leverage in development

Yaratici ekonomi, ekonomik kalkinma, hizli blylime ve istihdam yaratma agisindan
kiresel ekonomide en 6nemli sektdr durumuna gelmistir. Gastronomi, bir yaratici
ekonomi alt sektort olarak, turizm ve tarimi katma degeri yiksek ekonomik faaliyetlere
dénustirmek icin, kamu ve 6zel sektorin ortak politikalaryla ve stratejik yatinmlariyla
desteklenmelidir.

Creative economy has become to play a crutial role in the global economy in relation to the

economic development, rapid growth rate and employment generation.

Now it is time for the public and private sectors to come together and support gastronomy, which

is a sub-industry of the creative economy, by putting into practice common policies and strategic
investments in order to convert tourism and agriculture into economic activities with higher value added.



Merkezi Yonetimin Gastronomi Vizyonu

Gastronomy Vision of the Policy-Makers

Vedat
BASARAN

Sef, Girisimci
Entrepreneur Chef

Politika yapicilarin ve hUkimetin gastronomi vizyonunun
Onemini vurgulayan balimun sunumu.

Will make the introduction to the section that dwells on
the importance of the vision of the policy - makers and
the government.




Peru’da Gastronominin Carpici Yikselisi
The Boom of Peruvian Gastronomy!

Isabella

Director, Communications and
Country Image Department, PromPeru, Peru

Kalkinma icin gerekli tim bilesenlerin muhtesem yapistiricisinin
gastronomi oldugunu goérip hizla ataga kalkan Ulke, Perul Neydi bu bilesenler,
gastronomi nasil yapistirici oldu ve 6ngoérilemeyen bir patlama yapti?

Peru! The magnificent union of essential components in gastronomy to become the
leverage of development. Peru unpredictably achieved a boom in gastronomy and
performed as an adhesive.



IRnaki
GAZTELUMENL

Partner, Verne Tourism Experts, Spain

Ekonom.ik kalkinmanin anahtarini, bir kez eline geciren yemege
duskun Ispanyol halki, bu zevki buttin diinyada salgin haline
getirdi. Kendi Ulkesinde de surdurllebilir oimay hedefledi.

It is the food-passion of Spanish people who hold the key to
the economic development. This food-love has proven to be
not only infectious but also sustainable.



Kuzey Ulkelerinde Yiyecek icecek Devrimi!

The Nordic Food Revolution!

Pelle
1@by ANDERSEN

Managing Director, FOOD Organization of Denmark

Danimarka’nin herkesi hayrete dusuren “yeni bir mutfak, sanayi
ve ihracat kalemi yaratma” dykusu. Kalkinmis bir tlke olan
Danimarka, nasil oluyor da pek gok sosyal sorunun ¢ézimunde
gastronomiden medet umuyor?

Denmark’s astonishing story of creating a brand new “cuisine,
industry and exports products”! How come a high income
country like Denmark considers gastronomy as a leverage to
deal with some social issues.




Kore ve Japonya Mutfagini Globallestirmek

Korean and Japanese Food Globalization

Young
HONG

Representative Director in Le Cordon Bleu Japan/
General Manager in Le Cordon Bleu Korea

Farkl strateji ve uygulamalari ile gastronomi diinyasinda apayri
gundemler yaratan iki Ulke: G.Kore ve Japonya. Farkl yollardan
yurtyorlar ama globallesme stireglerini hizla strdurtyorlar.

Two countries with different strategies and implementations are generating
entirely distinct agendas within the gastronomy World. Walking their own paths but
persuing the goal of globalization.



Gastronomide Yatirnmcilar ve Fonlar
Investors and Funds in Gastronomy

Sebastian

Partner Aldersgate Partners-UK

iste size aradiginiz checklist!
Bir fon yoneticisi ve stratejistin goziyle tabii kil

Here is the checklist you’ve been looking for! It is the checklist
formulated by a fund manager and a management strategist, of
course!



MUHTESEM TADI
SECMENIN YENI YOLU
ORIJINAL TAT

YA DA SEKERSIZ

TADINI CIKAR




TURUM

GASTRONOMI YETERL]

YATIRIM

CEKEBILIYOR MU?

SESSION 2
Is There Satisfactory Investment In The Industry?



Moderator / Moderator

Servet

YILDIR

Dogus Yayin Grubu Ekonomi Grup Baskani
Head of Economics Group at Dogus Media Group

Gastronomi dinyamizi ¢gok yakindan ilgilendiren “Yatinmlar”in analizi,
Servet Yildinm’in sorular ile aydinlanacak.

Mr. Yildinm will shed light on the keenly awaited topic
“Analysis of Investments” via his questions.



Tiirkiye’de Gastronomiye Yatirnmin Analizi

Analysis of Investment in the Gastronomy Industry in Turkey

Levent

VEZIROGLU

CEO, d.ream

Kurumsal Yatirirmci Bakisi ile Gastronomi Sektérii
Gastronomy Industry through the perspective of

an Institutional Investor

Kurumsal sermayenin girisi bagl basina yeni yénelimlerin
olusmasini sagliyor sektorde. Yatinmcinin Uzerinde durdugu
konular yalin kat degil. Cok katmanli. Sektértin standartlari,

kavramlar, yaraticilik, i¢sellestirme vb. tzerinde de durup

distnmek gerekiyor.

Even the introduction of institutional investor in the
industry generates new tendencies and orientations. The
issues that the investor focus on are not superficial but
multi-layered. Thus, it is a must to consider the overall
standards, concepts, creativity, internalization kind of
issues as well.



Tiirkiye’de Gastronomiye Yatinmin Analizi

Analysis of Investment in the Gastronomy Industry in Turkey

Mehmet
KALAY

Managing Director, The Abraaj Group, Turkey

Uluslararasi Yatinmci Gozii ile Gastronomi Sektori
Gastronomy Industry through the Perspective of
International Investor

Yatinmci kriterlerinin ilk akla gelenlerden hayli farkli oldugu bir gercek artik.
Gastronomi sektorti de bu gergcekten payina diiseni aliyor. Gergek hikayeler bunu gozler
onlne seriyor.

It is a fact that the criteria of the investor are now quite incompatible with the commonplace assumptions.
So does it count for the gastronomy industry. And true stories reveal this fact.



Tiirkiye’de Gastronomiye Yatirnmin Analizi
Analysis of Investment in the Gastronomy Industry in Turkey

Gamze

Kurucu Ortak ve CEO, BIG CHEFS
Founding Partner & CEO BIG CHEFS

Kurucu Ortak Goziiyle Yatinmlarin Degerlendirilmesi
Analysis of Investments Through the Perspective of a Founding Partner

Ortaklarin sahip oldugu farkli beklentilerin basarili bir dengesi kurulabiliyor.Nasil
kurulabildigi de merak konusul...

A susccessful balance between the distinctive expectations of the parties out
of a partnership can be exerted. ...but how, is a matter of curiosity!



Kacinilamayacak Yatirim: Egitim
Indispensible Investment: Education & Training

Joxe Mari

General Manager, Basque Culinary Center, BCC

Sadece 0zel sektdr degil, kamu da elini tagin altina koyunca, ortak akilla
basarilanlar biitiin diinyayl hayran birakiyor. Unliller ders vermek igin siraya
giriyor. ispanya’nin rekabet glicti artarken, insanlarin gastronomiye harcadigi
miktarlar yUkseliyor.

Once the public sector also shoulders an investment in education along with
the private industry the end product of common sense and mind is a miracle.
The most famous wait in line to teach at that institution... the competetive
strengths of Spain expands and the amount spent on gastronomy soars.



NAPA! Kaliforniya Ekonomisini Hangi Yatirmlarla Giiclendirdi?

NAPA! What sort of Investments have Strengthened California Economy?

Clay
GREGORY

President & CEQ, Visit Napa Valley

Sektorlin deger zincirinde yer alan tim oyuncular ayni
hedefe kitlenince ortaya bir NAPA Valley cikiyor.
Hikaye degil, gergegin anlatimi.

Once all the actors in the value chain embrace the same
target, a phenomenon like NAPA Valley arises. It is not a
tale but a true story.



Gastronomide Tiirkiye Markasi ve Ekonomiye Etkisi

Branding Turkey Through Gastronomy & Its Impact

Alan
YAU

Tech Entrepreneur, Food Producer,
Wagamama, Hakkasan, YamaBahce

Sonsuz bir girisimci ruhu... Simdi de Turk yiyecek icecegiyle Turkiye markasini olusturma
pesinde. Bugtine kadar hi¢ denenmemis sekliyle.

An infinite entrepreneur spirit... is now after branding Turkey by exploiting Turkish food and beverages as
has never been attempted.
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GLOBALLESMENIN
KRITIK OGELERI:
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SESSION 3

Critical Factors of Globalizing:
Specific Ingredients
Authentic Regions

Supply Chain



Diinyaya Acilma Asamasinda Tedarikcilerin Oynadigi Kritik Rol
Critical Role of Suppliers while the Industry Goes Global

Turyid / Host

Ayhan

Kurucu Ortak, Midpoint
Founding Partner, Midpoint

Globallesmek dort basi mamur bir performanstir.
Yola hep birlikte ¢ikilir.

Here is the checklist you’ve been looking for! It is the
checklist formulated by a fund manager and a management
strategist, of course!




Dinyaya Acilma Asamasinda Tedarikgilerin Oynadigi Kritik Rol

Critical Role of Suppliers while the Industry Goes Global

Deniz

ALKAGC

Satinalma Direktord,
Yénetim Kurulu Uyesi Metro Toptanci Market
Director, Procurement, Metro Toptanci Market

Globallesmede Cografi isaret Etkisi
The Impact of Geographical Indications in Globalisaton

Tarife disl engellerle mucadelenin en dnemli enstrimanlarini en kaliteli bicimde devreye sokabilmek, Ulke imajini
bile degistirebiliyor. Hem déviz hem itibar!

To involve the most efficient instruments in the highest possible quality in the struggle against non-tariff
barriers even converts the country image. Both in a stroke: foreign currency through exports and prestige.



Dinyaya Acilma Asamasinda Tedarikgilerin Oynadigi Kritik Rol

Critical Role of Suppliers while the Industry Goes Global

Onder
ARSAN

Genel Mudur, Unilever Food Solutions Turkiye,

Orta Asya, Iran

General Manager, Unilever Food Solutions Turkey &
Central Asia & Iran

Global Oyuncular Seflerin Globallesmesinin Destekgileri

Global Players Supporting the Globalisation of Chefs

Evrensel ve yeni cagin degerleriyle ve enstrimanlariyla donatimis binlerce sertifikall sef diinyaya
aciimis bile! Dijitallesme yaslandiklar baska bir gtiven kaynagi.

Thousands of certified chefs equipped with universal and contemporary values and
instruments are already out there! Empowered also by digitilisation.



Geleneksel Bir Uriin ile Diinyayi Feth Etmek
Starting with Just a Unique Staple Food, Kimchi!

Dr Jaeho

Chairman, World Institute of Kimchi, S.Korea

iste Giiney Kore Hikiimeti’nin bir eseril Hem geleneksel Kore yemek
kUltdrtintin globallesmesi hem de kuiguk ve orta boy isletmelere yeni
imkanlar yaratan bir diinya enstittist!

This is a masterpiece of the South Korean Government! A World Institute
that has paved the way both for the globalisation of traditional Korean food
culture and for creating new opportunities for the SME'’s.



Ozgiin Bolgelerle Globallesme
Globalization Through Authentic Regions

Omiir

Yemek Kultdrd Yazari, Sef, Zennup1844
WriterFood Culture, Chef, Zennup1884

13 Bin Yillik Yemek Kiiltiiriine Kisa Bir Bakis
A Short Glance to The Food Culture of 13 Thousand Years.

Dunyaca kabul gérme potansiyeli olan o kadar ¢gok 6zgtn bdlgemiz ve
o bolgelere 6zgu Urlnler var ki... 13 bin yillik bir gegmisin ve kultirin
neresinden baslamall demeye zaman yok!

There is an abundant number of authentic regions in Turkey which have
the potential of universal recognition. ... A unique history and culture of
13 thousand years urges us to act and its time to move forwards not to
procrastinate!



Once Cesurca ‘Kral Ciplak!” Diyebilmek Lazim

Lets not Avoid the Facts

Mehmet
AKSEL

Kurucu ve Yonetici, Mutfak Sanatlari Akademisi MSA
Founder & CEO, Culinary Arts Academy, MSA

y

/ Once cuvaldizi kendimize batinp nerede oldugumuzu, neye ihtiyacimiz
/ oldugunu dogru gdrelim. Egitime odak ve kaynak ayiralm. Dinyadaki basarili
> orneklerden profesyonel olarak know-how almaktan ¢ekinmeyelim. Planlarnmizi
L // glndelik vur-kag’lar yerine, ‘strdurUlebilir bir sistem yaratacak etkili bir strateji
S {izerine’ kuralim.

Lets face the facts first and see what the essntial needs are. Focus on training and look for

resources. Transfer know-how from the benchmark.Endorse effective strategy that will lead to a
sustainable system.

*



Alkollii icecekte Diinya Markasi Olmak

How to Become a Global Brand in Alcoholic Drinks?

Niso

ADATO

Yénetim Kurulu Baskani, Sans Restaurant
President, Sans Restaurant

Baslik karmasik gibi goriinse de s6zl alanlar uzman olunca her konu
alabildigine kolay, ulasilabilir ve zamana dayanikli olabiliyor.

This topic sounds complicated. However, the experts to take the floor
will give us quite easy to access and viable solutions.



Alkollii icecekte Diinya Markasi Olmak
How to Become a Global Brand in Alcoholic Drinks?

Levent

Genel Mudur, Diageo Turkiye
CEO, Diageo Turkey

Yiyecek icecek birbirinden ayrilamaz. Ayrilinca da markalasma igin
gerekli ekosistem yaratilamaz. Kendi 6zgin benchmark’larmizla deger
yaratma zamani geldi.

Bl Food and beverage are integral. If seperated no ecosystem for branding can
be generated. It is time to create values through our own benchmarks.



Alkollii icecekte Diinya Markasi Olmak
How to Become a Global Brand in Alcoholic Drinks?

Tugrul

Genel MudUr, Anadolu Efes TUrkiye
General Manager, Anadolu Efes Turkey

Yenilikcilik ve rekabetcilik, globallesmenin ve markalasmanin
anahtar kavramlari. Bu kavramlarin etkisini ve gticinu uluslararasi
piyasalarda test etmis olmak ve bu avantajla atlima gecmek...

Key concepts of globalisation and branding are competitiveness and
innovation. Having tested the power and impact of those concepts in
the global markets is an advantage. But still, its a venture...



Alkollii icecekte Diinya Markasi Olmak

How to Become a Global Brand in Alcoholic Drinks?

Al
BASMAN

Yénetim Kurulu Bagkani, Kavaklidere Saraplari
Chairman, Kavakiidere Saraplari

Gastronominin digarn agiimasi ile hem yiyecek hem de icecekie
kendimize has tatlarmiz da taninacak; inmal edilen baglarimiz
gercek katma degeri yakalayacak.

With the gastronomy going global, our specific flavours both in
food and drinks will be universally recognized; our vineyards will
only then attain the real value added.
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Gastronomide Yakin ve Orta Gelecekte Diinya Nereye Kosuyor?
Where does the Gastronomy World head in the Short to Mid Term?

Asl

Tarkiye Genel Mudurt, WWF
General Manager Turkey, WWF

Gastronomi ve “Sifir Atk Ekonomisi”. Gastronomi sektorl kalkinmanin kaldiraci
olurken edinmekte oldugu farkindalidin bir pargasi olarak “sifir atik” hareketinin de
onclslU olmaya aday.

Gastronomy and “Zero Waste Economy”. Gastronomy industry while being
the leverage of development is also the nominee for the leadership of “zero
waste” movement which is a part of the awareness it is developing.



Gastronomide Yakin ve Orta Gelecekte Diinya Nereye Kosuyor?

Where does the Gastronomy World head in the Short to Mid Term?

Member-Food Ethics Council, Curator-
Food Systems Academy UK

Gida etigi konusundaki duyarlilik artiyor elbet. Ama 4 badire
var ki kolay atlatilir cinsten degil! Yine de bunlarin karsiti
trendler her gecen guin gu¢ kazaniyor.

Yes, Sensitivity for food ethics is rising; however there
are 4 basic impediments which are rather insurmountable!
Nevertheless, the counterveiling trends are also gaining strength day
by day.




Egitimle Gelen AR-GE Etkisi

Impact of R&D Through Education

Tirkiye Direktorti, Le Cordon Bleu, Ozyegin Universitesi |
Director, Le Cordon Bleu Turkey, Ozyedin Universitesi

Geleneksel mutfagin egitimli asgilar tarafindan kodifiye edilmesi ile
baslayan sertven, tekniklerin kusaktan kusaga gecmesi ile strip
genclerin merakiyla harmanlaniyor ve ebedilesiyor.

The adventure that starts with the codification of traditional cuisine
by the educated chefs, continues with the techniques passing on
from one generation to another and are blended and eternalised
thanks to the curiosity of the young.



Gastronomi ve Kiiltiir, Sanat Arasindaki Biiyilii Etkilesim
The Magical Interaction Between Gastronomy and Arts & Culture

Ali

Yonetim Kurulu Bagkani, Contemporary istanbul
Chairman, Contemporary Istanbul

Sanata diskUn olanlarin ve yatinm yapanlarin ayni zamanda gurme olmasi
bir tesadUf mi acaba? Sihir ikisi arasindaki etkilesimde degilse nerede? Bu sihir
bitln kent ekonomisini de etkisi altina alabilecek bir glice sahip mi?

Is it a coincidence that those who are fond of arts and culture and invest in these fields are
also gourmet? Where is the magic if not the interaction between the two? And does this
magic have the power to impact the whole economy of a city.



Turyid / Facilitator

Ebru
KORALI

Koordinattr, Global GastroEkonomi Zirvesi Istanbul, Turyid :
Coordinator, Global GastroEconomy Summit [stanbul, Turyid y o

icinde bulundugumuz gastronomi diinyasini
Mehmet Gurs ile birlikte sorgulamak.

Questioning the gastronomy
World that we dwell in together with Mr. Mehmet Giirs!



Evrensel Gastronomi Diinyasini Ne Kadar Taniyoruz?

Do We Really Know the Gastronomy World while Getting Globalized?

Mehmet
GURS

Kurucu Ortak, Istanbul Yiyecek icecek Grubu IYIG
Founding Partner, Istanbul Yiyecek Icecek Grubu IYIG

Dogu ve batinin, kuzey ve guneyin tam ortasindayken, yeni gastronomi
paradigmasini yakalayabilme potansiyeline ne kadar sahibiz sorusunu
sormak igin, en dogru zaman! Yoksa degil mi?

Whilst being right in the middle of east and West, North and South,it is just the right
timing to question our potential of conceiving seizing the new gastronomy paradigm!
Or not?




Gastronomi ve Medya iliskileri Uzerine Sohbet

Gastronomy and Media Relations-Discourse

Sahir
EROZAN

Kurucu Ortak, Maga Kizi, Bodrum
Founding Partner, Maca Kizi, Bodrum

Ertugrul Ozkok ile dostane bir sohbet.

A friendly chat with Mr. Ertugrul Ozkék.




. Ertué_’;_rul
OZKOK

Gazeteci, Hurriyet
Senior Journalist, Hdirriyet

“Gastronomi ve medya iliskilerini de arz talep mi belirlermis”,
demeyelim! Ne kadar kurumumuzu 6ne ¢ikarsak da
sansasyondan kagamayabiliriz. Neden ki?

4 Is it again the supply and demand formula that determine the

relationship between gastronomy and media? However hard we try to
1 put forward our institutions we are not able to escape the sensational
' news in the papers! Why?




Keynote Speaker

Fatma

SAHIN

Gaziantep Buyuksehir Belediye Baskani
Mayor, Greater City Gaziantep

72 Ulkeden 180 yaratici sehir arasina girip bunu strddrdlebilir kilmanin somut
getirileri, uzun vadeli giktilar, kent halki ve hatta Ulke halki icin yaratilan katma
degerin boyutlar 6ngérilmus olani kat ve kat asiyor.

The dimensions of the tangible benefits, long term outcomes, the value added generated for the
people living in that particular city and even for those in the whole country of gaining a place
among the 180 creative cities from 72 countries and persuing its sustainablity are highly surpassing
the estimations.
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Adile
Sultan
Saray!

Barcode

istanbul’un en saygin organizasyon mekanlarindan biri olan
Adile Sultan Sarayr’'nin, muhtesem Bogaz manzarasina hakim
bahceleri ve yine ayni manzaray kucaklayan altin varak islemeli,
yUksek tavanli ve tarihi dokuyu taslyan gorkemli salonlarinda her
tUrlt dtguin, mezuniyet, kokteyl, 6gle, aksam ve gala yemekleri,
toplanti, konferans ve seminer gibi etkinlikler zengin men
secenekleri ile gergeklestirilebiliyor.

The palace, which is one of the most respectable organization
locations in Istanbul, with its gardens, magnificent halls with
high, gold failed ceilings and a view of the Bosporus, can host
all sorts of events including wedding ceremonies, graduation
exercises, cocktails and meeting with its professional team
service and rich menu alternatives.

Sakip Sabanci Kandilli Egitim ve
Kulttr Merkezi Vanikdy Caddesi
Siraevler Sokak No.12

Vanikdy 34684 Uskiidar — istanbul
T. 0216 332 23 33

www.d-ream.com.tr

Babylon, Pozitif tarafindan 1999'da progresif mizigin en

iyi 6rneklerini mlzikseverlerle bulusturma hedefiyle agildi.
Katiimailarini farkli sesler ve yeni kesiflerle bulusturan Babylon,
programinda mUzigin en iyi yerli ve yabanci temsilcilerine yer
vermeye devam ediyor.

Babylon was opened by Pozitif in 1999 with the goal of bringing
the best examples of progressive music to music lovers.
Bringing its participants together with different voices and new
discoveries, Babylon continues to feature the best local and
foreign representatives of music within the scope of its program.

Babylon Bomontiada

Tarihi Bomonti Bira Fabrikasi Birahane
Sokak No:1 Bomonti, Sigli

T. 0212 334 01 90

Babylon Gesme
Aya Yorgi Koyu, 35930 Izmir, Trkiye
T. 0232 712 63 39

info@babylon.com.tr
www.babylon.com.tr

Banyan, dinya lezzetlerinin Asya ve 6zellikle Thai baharatlari ile
harmanlanmasi ile olusturulan 6zgtin bir mutfak. Bu gok 6zel
lezzetleri dilerseniz yazin adeta kaptan kdsku hissi veren tc
tarafi agik Bogaz koprusl ve Ortakdy cami manzarall muhtesem
terasinda, dilerseniz kisin, acik hava séminesi esliginde
tadabilirsiniz.

Banyan is an authentic cuisine created by blending the world
flavors with Asian and especially Thai spices. You can taste
these very special tastes at the magnificent pavilion that is
accompanied by a panoramic view open on the three sides
giving the feeling of a wheelhouse, including the view of
Bosphorus bridge and the Ortakoy mosque in the summer or
accompanied by an open fireplace in the winter.

Muallim Naci Caddesi & Salhane Sokak
No: 3, Ortakdy Istanbul
T. +90 212 259 90 60

www.banyanrestaurant.com

istanbul’un poptiler caddelerinden biri olan Abdi Ipekci’de acilan
Ve oranin enerjisini yansitan en yeni konseptiyle Barcode, ¢zel
taze meyveleriyle zenginlestirimis kokteylleri, atistirmaliklari ile
size keyifli, sicak bir ortam sunmaktadir.

Being opened in Abdi /pekg/', which is one of the most popular
streets of Istanbul, Barcode offers you a pleasant, warm
atmosphere with cocktails enriched with special fresh fruits and
with snacks, reflecting the energy of Abdi [pekgi with its newest
concept.

Abdi Ipekei Cad. Zati Apt.

No: 36 Nisantasl, Sisli - Istanbul
T. 0212 232 62 02
barcode@eksenistanbul.com

www.eksenistanbul.com




§ baydéner |isken

Bebek

Beyaz Firin

Turkiye'de ve diinyada dénerin markasi olmak ve nesilden
nesile aktarilan bu lezzete hak ettigi degeri vermek amaciyla
2007 yilinda yola gikan Baydoner, Turkiye'de 40 il ve yurtdisinda
KKTC, Azerbaycan ve Kuzey Irak’ta 125 sube ile hizmet
vermektedir.

Started out in 2007 with the purpose of becoming the brand

of déner kebab and gyros in Turkey and in the world and giving
this taste the value it deserves, which is passed down from
generation to the generation, Bayddner serves in 40 provinces in
Turkey and via 125 branches abroad in Cyprus, Azerbaijan and
in Northern Iraq.

METROCITY

Blytkdere Cad. No:171 1.levent 34330
Begiktas / ISTANBUL

T. 0212 294 00 98

www.baydoner.com

Bebek Balikgl, Istanbul’da balkk kiiltriiniin olugmasini saglayan
mekanin imzasini taglyor. “Bogazda Balik” denince ilk akla gelen
mekanlardan olan Bebek Balik¢i'nin yatinmcisi ve isletmecisi
Ertugrul Karabulut ve oglu Cem Karabulut deneyimlerini Bebek
Balik¢r'da siz degerli misafirlerle paylasiyorlar. ..

Bebek Balik¢i is bearing the signature of the venue, which is the
reason for the formation of the fish culture in Istanbul. Bebek
Balikgi’s investor and owner Ertugrul Karabulut and his son Cem
Karabulut share their experiences with the dear guests in Bebek
Balikgi, which is one of the first places that comes to mind when
“Fish in the Bosphorus” is spoken of...

Cevdet Pasa Cad. 26/A,
Begiktas - Istanbul
T. +90 212 263 34 47

Beerport, zengin bira gesitleri ve kokteyl menUsU ile pub
konseptiyle hizmet vermektedir. MenUlsl pub mutfagindaki gibi
agirlikl atistirmalik ve hamburger gesitlerinden olusmaktadir.

Beerport, serves a variety of beer types and cocktail menus. The
menu consists mainly of snacks and hamburger varieties such
as in the a pub.

istanbul Atattirk Havalimani,
Pasaport Kontrolli Sonrasi,
Duty Free karsisi

T. 444 0 282-3172

1836'da Makedonya’dan goécen firinci Stoyanof Ailesi’nin,
istanbul’da Balat'ta agtigi pogaga finni, Beyaz Finn’in 5 nesillik
hikayesinin dogdugu yer oldu. GUnimUuze kadar gelen marka,
pastacilik sektortine pek ¢ok yeni Urlin kazandirmistir. Sadece
Istanbul’da 8 magazasi bulunan marka, 2012 yilindan bu yana
Brasserie hizmetini de vermektedir.

The pastry bakery that was opened in istanbul in Balat, by the
baker Stoyanof family, who emigrated from Macedonia, back
in 1836, became the place, where the story of Beyaz Firin
extending to five generations was born. The brand, which has
come till today, has brought many new products to the pastry
sector. The brand has only 8 stores in Istanbul and it has also
been providing Brasserie service since 2012.

Etiler
Nispetiye Cd. No:82 Etiler, Besiktas

T. 0212 263 70 91-92-93
etiler.magaza@beyazfirin.com

www.beyazfirin.com



Big Chefs

BIGduvruwm

Big DUrim

Bridge
Restaurant

2007 yilinda Ankara’da baslayan yolculugunu bugtine kadar
sabah kahvaltilarindan keyifli hafta sonu yemeklerine, ara
saatlerdeki samimi sohbetlerden lezzetli aksam yemeklerine
kadar 50 subesi ile tim misafirlerine gliniin her saatinde hizmet
vermeye ve sicak bir ev ortami sunmaya ¢zen gostermektedir.

Started out in 2007 in Ankara, BigChefs is attentive to provide

a cozy home atmosphere with its 50 branches to all the

guests at all hours of the day and night, from breakfasts in the
mornings to enjoyable meals at the weekends, from intimate
conversations taking place in between the meals to the delicious
dinners.

BigChefs Genel Merkez

Fatih Sultan Mehmet Mahallesi,
Atatlrk Caddesi, No:9/2 Armutlu,
Sariyer - Istanbul

T. 0850 214 73 05

info@bigchefs.com.tr
www.bigchefs.com.tr

BigChefs'in dirim markas| BigDdrim, Turk mutfaginin ve
darimun vazgegilmezleri Adana, ¢op sis, doner gibi geleneksel
lezzetlerin yani sira, diinya mutfaklarindan salsa, barbeki ve kori
soslu durtimleri ile gesit gesit dirimun sunuldugu tek adrestir.
Kaliteli, gtivenilir ve erigilebilir diriim markasi BigDurdm, 7
subesiyle yoluna devam ediyor.

BigChefs’ wrap brand BigDdrim is the only address that

offers traditional flavors such as Adana kebab, grilled meat on
skewers, déner and gyros, which are indispensables of Turkish
cuisine, alongside with a wide range of wraps from world cuisine
with salsa, barbecue and curry sauces. We continue our way
with our 7 branches as Big Ddrdm, which is a quality, reliable
and accessible wrap brand.

BigChefs Genel Merkez

Fatih Sultan Mehmet Mahallesi,
Atatlrk Caddesi, No:9/2 Armutlu,
Sariyer - Istanbul

T. +90 850 214 73 05

www.bigdurum.com.tr

Klasik Turk ve Osmanli Mutfagi ile Anadolu’nun ydresel
mutfaklarindan sentezlenen en seckin yemekleri sunan Borsa
Restaurant, 1927 yilindan bu yana degismeyen hizmet kalitesi ile
misafirlerini agirlyor.

Since its establishment in 1927, Borsa is successfully serving
special Turkish and Ottoman cuisine dishes with special touches
and presentations. Today, the restaurant serves in 3 exceptional
locations in Istanbul and Ankara.

Bogazici Borsa Restaurant Harbiye

LUtfi Kirdar Uluslararasi Kongre ve
Sergi Saray!

Harbiye - istanbul / Turkey

T.+90 21221921 21

www.d-ream.com.tr

Bogaz'in en glizel yerinde, damaklarinizi Turk ve dinya
mutfaginda keyifli bir gezintiye gikariyor. 26 yildir sundugu kaliteli
hizmetiyle Bridge, her etkinlige 6zel 5 farkl mekaniyla fark
yaratiyor. Essiz Bogaz manzarasiyla Bridge, oldukca davetkar.

Bridge takes your palates on a pleasant excursion in the Turkish
and world cuisine at the most beautiful part of the Bosphorus.
With the quality service it provides for 26 years, Bridge makes
a difference with its 5 different venues specific for each event.
With its unique Bosphorus view, Bridge is quite inviting.

Nakkastepe Yolu Baba Nakkas Sokak.

No: 56 Baglarbasi 34632 istanbul
T. +90 216 391 95 85
info@bridgerestaurant.com.tr

www.bridgerestaurant.com.tr




Cafe Zone
Nisantasi

IAfE Lﬂl - yilhatirivardir...
=

Cook Shop

Cakes&Bakes Uretim tesisi kuruldugu giinden bu yana, 23 bin
metrekare alana yayilan dev Uretim tesisiyle diinya markalarina
kaliteli hizmet veriyor. Blyuk bir hizla blylyen Cakes&Bakes
Uretim tesisi iginde, kendi markalarmizin yani sira diinya
markalarina Uretim yapiyor ve sahip oldugumuz ileri teknoloji
sayesinde yeni Urln gelistirme konusundaki iddiamizi koruyoruz.

Cakes&Bakes has been providing high quality service to the
world brands since the establishment of its production facility
with its giant production facility spreading over 23 thousand
square meters area. We produce for our own brands as well as
for the world brands in the Cakes & Bakes production facility,
which grows at a great speed and thanks to the advanced
technology we possess, we preserve our claim with respect to
the development of new products.

Osmangazi Mah. 2647 Sokak No: 5
Esenyurt - istanbul / TURKIYE
T. +90 212 671 8600

Nisantasi'nda altin Uggenin kalbinde konumlanan, en prestijli
butiklere ve en trend gece kulliplerine yalnizca bir kag adim
uzakta olan Cafe Zone, Akdeniz ve diinya mutfaklarindan leziz
ornekler sunan kozmopolit ménust ve sicacik kis bahgesi ile siz
degerli misafirlerini bekliyor.

Situated in the heart of the golden triangle of Nisantasi, Cafe
Zone is only a few steps away from the most prestigious
boutiques and the most trendy nightclubs and is awaiting you,
dear guests, with its cosmopolitan menu offering delicious
specimens from the Mediterranean and world cuisines and with
its warm winter garden.

Kuyumcu Irfan Sok.No: 3B
Nisantasi - Istanbul / Tiirkiye
T. +90 212 296 65 90 / 91
T. +90 538 290 48 28
info@cafezone.com.tr

www.cafezone.com.tr

Meshur edlence merkezlerinden Akaretler’de 2015 yilinda
kurulan Cafe40, Kalamata Restaurant’in girisinde bulunmaktadir.
GUnlUk ev yapimi mantistyla meshur olan Cafe 40 ayrica
menUslinde bulunan sandwichler, tostlar ve salatalar ile size
sicak bir ortam sunmaktadir.

Founded in 2015 in Akaretler, which is one of the famous
entertainment centers, Cafe40 is located at the entrance of
Kalamata Restaurant. Renowned for its homemade meat pasty
made daily, Cafe 40 offers you a warm atmosphere also with its
sandwiches, toasts and salads in its menu.

Stleyman Seba Cad. No: 42
Akaretler, Besiktas — Istanbul
T.+90 212 258 99 91

www.eksenistanbul.com

Annesinin elinden olmayan hicbir yemegi yiyemeyen misafirlerin
agzindan “her zamankinden” lafini duymak bile bize daha ¢ok
calisma azmi veriyor. Surekli deniyoruz... Daha iyiyi, en yeniyi,
Gok lezzetliyi bulmak igin ¢abaliyoruz.

It gives us more determination to work hard just to hear the
word “same as always” from the guests, who can not eat any
food other than the food cooked by their mothers. We are
constantly tryin. We strive to find the better, the newest, and the
more delicious.

Riizgarlibahce Mah. Ozalp Clkmazi
No: 10 Kavacik - Beykoz / Istanbul
T. +90 216 4897215

F. +90 216 4897918
info@cookshop.com.tr

www.cookshop.com.tr



Delimonti

Sadece 6zel davet ve dugunlere ev sahipligi yapan Gubuklu

29, 1986 yilindan beri hizmet veriyor. Gerek konumu gerekse
her detay! buyUk bir ézenle yaratiimis dekorasyonu ile fark
yaratan Cubuklu 29, dinya trendlerinin takip ederek olusturdugu
benzersiz menUleri ve servisi ile 6ne ¢ikiyor.

Cubuklu 29 is located on the waterfront with a spectacular view
of the Bosporus strait and European shoreline. Cubuklu 29
became an Istanbul classic and a popular and preferred spot
particularly for weddings as well as all sorts of other kinds of
special events. Cubuklu 29 are a step ahead of the competition
due to the overall ambiance and refined quality of the services
offered — from the food and drink prepared and served by

the skilled kitchen and wait staff to the spectacular Bosporus
waterfront location and music alternatives.

Barbaros Caddesi No: 22
Cubuklu - Beykoz - istanbul
T. +90 216 322 28 29

www.cubuklu29.com

Istanbul’un en koIl ve seckin restoranlarindan Da Mario,
1993'ten bu yana gergek ltalyan lezzetlerini misafirlerine sunuyor.
Zengin menusu, degismeyen lezzet kalitesi ve misafirlerini
kendilerini evlerinde hissettiren hizmet anlayisiyla Da Mario,
Etiler’de misafirlerini agirlamaya devam ediyor.

Da Mario, one of the first Italian restaurants in Istanbul, opened
in Etiler in 1993. Since then Da Mario offers its guests the real
Italian cuisine in a relaxed, cozy and elegant environment. Made
from fresh ingredients and accompanied by excellent service,
Da Mario offers the true tastes of ltaly. The cozy setting of Da
Mario feels like home rather than a restaurant.

Nispetiye Cad. Dilhayat Sok No:7
Etiler - Istanbul
T. +90 212 265 15 96

www.damario.com.tr

Alisiimig tariflerden farkli olarak, “back to basics” anlayisi ile

yaratilan Delicatessen mentstne, 1000 siselik sarap kavi, yemek

eslesmesi 6nermeleri ve tadim notlari ile mikemmel bir yemek
deneyimini tamamlayan zengin sarap menUsU eslik ediyor.

Unlike standard and menus, Delicatessen menu was created
within the “back to basics” concept. The extensive wine list,
1000 bottle wine cellar, suggestions for pairing and taste notes
complements the perfect dining experience.

Mim Kemal Oke Caddesi
No: 19/1, Nisantag - istanbul
T. 490 212 225 06 04

www.delicatessenistanbul.com

Geleneksel lezzetlerin modern sunumlarla bulustugu Delimonti,
hem gastronomi market hem de esi benzeri olmayan bir
bulusma noktasi olarak Bomontiada'ya farkli bir soluk getiriyor.
Anadolu’nun yerel lezzetlerini 6zel sunumlarla bir araya getiren
mekéan, mevsimsel Urlinlerinden olusan zengin bir menlye sahip.

Delimonti is both a gourmet market and a restaurant serving
traditional Anatolian tastes with modern presentations at
bomontiada. Delimonti welcomes its customers with seasonal
fresh ingredients and its rich menu consists of local Anatolian
dishes.

Tarihi Bomonti Bira Fabrikasi 1/F
Delimonti
T. +90 212 296 20 20

www.delimonti.com



Dilek
Terzioglu
Event

Divan
Brasserie

Divan

Divan Pub

Kreatif DUguin, Kurumsal Davetler, Ozel Parti icegekleriyle sizi
‘Davetinizin Davetlisi’ oimaya davet ediyor...

Dilek Terzioglu Events invite you to become ‘a guest at your own
event’ with its Creative Weddings, Corporate Invitations, and
Special Party drinks...

Koybasi Cad. Deniz Apt. No 122 /9
Yenikoy - Istanbul / Tiirkiye

T. +90 212 269 77 09

F. +90 212 285 90 11

M. +90 532 256 59 99

www.dilekterzioglu.com

Istiklal Caddesi (izerinde, St. Antuan Kilisesi’nin hemen
yaninda yer alan Divan Brasserie Beyogdlu, usta sefler
tarafindan hazirlanan Turk ve Akdeniz mutfaginin en segkin
orneklerini birlestiren mendsin, tarihi yanm adaya hakim teras
manzarasinda misafirleriyle bulusturuyor.

Being located on Istikial Street, right next to the St. Antuan
Church, Divan Brasserie Beyoglu brings together with its guests
the most distinguished examples of Turkish and Mediterranean
cuisines prepared by the master chefs on its terrace overlooking
the historical peninsula.

Tom Tom Mah. Istiklal Cad.
Merkezhan 5. ve 6. Kat No: 181
Beyoglu - istanbul

T. +90 212 243 24 81

www.divan.com.tr

Istanbul Bogazi'nin egsiz manzarasi esliginde Divan seflerinin
dzenle hazirladigi birbirinden leziz tatlarin sunuldugu Divan
Patisserie Bebek, yillardir degismeyen kalitesi ve nezih ortamiyla
mUsterilerine benzersiz ve ferah bir atmosfer sunuyor.

Introducing delightful tastes prepared by Divan chiefs,
accompanied with the unique view of the Bosphorus, Divan
Patisserie Bebek offers its customers a unique and spacious
atmosphere with its unchanging quality and decent atmosphere
for years.

Cevdet Pasa Caddesi,
No: 28/A Bebek - Istanbul
T. 490 212257 7270

www.divan.com.tr

Anadolu Yakasi’'nin kalbi Bagdat Caddesi'nde 50 yili agkin
tecrlibesiyle hizmet veren Divan Pub Erenkdy, sik ve kaliteli
atmosferiyle lezzet tutkunlarini agiriyor. Divan Pub Erenkdy,
6gle ve aksam yemeklerinde, kahve molalarinda keyifli bir gtin
vadediyor.

Serving on Bagdat Street, at the heart of Anatolian side, with
an experience of over 50 years, Divan Pub Erenkdy welcomes
the taste enamours with its stylish and high quality atmosphere.
Divan Pub Erenkdy promises a pleasant day during lunches and
dinners and coffee breaks.

Bagdat Caddesi Kantarci Duragi
No:333 Erenkdy - istanbul
T. +90 216 386 52 36

www.divan.com.tr




Dragon

Escale

Etiler
Kebapci

Dragon, 1987 yilindan bu yana Hong Kong'lu asgilarca
hazirlanan leziz yemeklerini; Klasik Cin tarzinda dekore edilmis,
ferah ve rahat ortamda lezzet ve hizmet kalitesinden asla ¢din
vermeden Ustin bir servis anlayisiyla sunmaktadir.

Dragon has been serving its delicious meals prepared by Hong
Kong chefs since 1987 to its customers, in its spacious and
comfortable atmosphere, decorated in a classical Chinese style,
offering a superior service concept without sacrificing from the
quality of its taste and service.

Cumhuriyet Caddesi

istanbul Hilton Bosphorus Oteli
Sergi Binasl altt No:5

Sisli / Istanbul

T. +90 212 231 62 00

G. +90 530 762 85 52

www.dragonrestaurant.com.tr

lyi yemedgi, iyi servis ve iyi miizigi tercih eden herkesin
Kanyon’daki ‘bulusma noktasi’ olacak Escale, misafirlerine
kusursuz servis anlayislyla butlnlesen bir lezzet deneyimi
yasatiyor. Musterilerine sik ve rahat bir atmosfer vaat eden
Escale, dekorasyonunda bolca kullanilan bitki ve yesilliklerle dolu
bahgesiyle ferahlik hissi veriyor.

Dragon has been serving its delicious meals prepared by Hong
Kong chefs since 1987 to its customers, in its spacious and
comfortable atmosphere, decorated in a classical Chinese style,
offering a superior service concept without sacrificing from the
quality of its taste and service.

Buyukdere Caddesi Kanyon AVM
Levent - Istanbul
T. +90 212 353 51 10

www.escale.com.tr

Etiler Kebapgi geleneksel kebap lezzetini en iyi et ve en taze
UrUnleri kullanarak misafirlerine sunuyor. Lezzetiyle oldugu kadar
sunumuyla da fark yaratan Etiler Kebapgi'da, servis edilen
mezeler de tipki etler gibi damaklarda unutulmaz tatlar birakacak
kadar iddiall ve lezzetli.

Located on the busiest point on Nispetiye Street, Etiler Kebapgi
offers diners a unique concept beyond that of a classic kebab
restaurant. Using the finest meat and freshest ingredients, Etiler
Kebapci offers its guests traditional kebab dishes in a modern
atmosphere.

Nispetiye Cad. No:14,
Etiler, istanbul
T. +90 212 257 02 09 - 10 - 11

www.etilerkebapci.com.tr

Gorkemli bari, 6zel kokteylleri ve Gliney Amerika mutfagindan
lezzetler sunan zengin menUsUyle Fenix, hem keyifli yemeklere
hem de yemek sonrasi iyi muzik esliginde kaliteli eglenceye

ev sahipligi yapiyor. Ozel dekorasyonu ve mekana ayn bir
hava katan yiksek tavani ile essiz bir atmosfer sunan Fenix,
istanbul’un en gdzde adreslerinden biri olmaya devam ediyor.

Opened in 2014 Etiler, neighborhood of Istanbul, Fenix offers

a unique atmosphere with its signature decoration and
magnificent bar. The unique style of Fenix make it one of

the most exotic and trendy bar-restaurants in the city. The
Restaurant offers great music, great ambiance and a great
dining experience with its modern South American Cuisine and
its craft cocktails.

Nispetiye Caddesi No:79
Etiler - Istanbul
T. +90 212 265 55 88

www.d-ream.com.tr



Firuze

The
Greenport

Bir Yiicel - Guilin Ozalp projesi olan modern istanbul meyhanesi
“Firuze”, Sigshane’de, Istanbul’un kiiltirr ve sanat haritasini gizen
Nejat Eczacibasi Binasi'nin teras katinda musterilerine hizmet
vermektedir. Firuze, blyUleyici manzarasinin yani sira samimi
atmosferi ve lezzetli menustyle dikkat cekiyor.

A modern Istanbul ale house, which is a Yiicel - Giilin Ozalp
project, “Firuze”, serves its customers in Sishane on the terrace
floor of the Nejat Eczacibasi Building, which draws the culture
and art map of Istanbul. Firuze attracts attention with its intimate
atmosphere and delicious menu to go along with its fascinating
view.

Nejat Eczacibasi Binasl

Sadi Konuralp Caddesi No: 5,
Sishane Kat: 6

Beyoglu - istanbul

T. +90 212 238 50 50

Frankie, lezzetli 6dle ve aksam yemekleri, 6dullt sarap mendleri,
yUksek servis kalitesi, hafta boyunca her gece canl muzik
programlari ve DJ performanslariyla; davetler, bulusmalar, Griin
lansmanlari, basin toplantilart ve cesitli etkinlikler i¢in tercih
edebilecediniz istanbul’'un en iyi mekanlarindan biridir.

Frankie is one of the best places of Istanbul with its delicious
lunches and dinners, award-winning wine menus, high service
quality, live music shows and DJ performances every night
during the week that you can prefer for invitations, exhibitions,
product launches, press conferences and a variety of events.

Tesvikiye Caddesi 41- 41/A K.8
34367 Nigantas! - ISTANBUL
T. +90 212 230 66 66

www.frankieistanbul.com

Dekorasyonu ve kusursuz mendisilyle italyan mutfaginin
Istanbul’daki en iyi temsilcilerinden biri olan Gina, ev yapimi
taze makarna, risotto, pizza ve salata seceneklerinin yani sira
genis sarap mendistl ile konuklarina italyan mutfaginin en seckin
orneklerini sunuyor. Ferah ve sik atmosferi ile Gina, sehrin en
keyifli bulusma noktalarindan.

Located at the top floor of Kanyon shopping mall, Gina is one
of the finest representatives of Italian cuisine in Istanbul with

a plain, elegant and carefully designed decoration and an
excellent menu.

BlyUkdere Cad. Kanyon Avm
No:164/A Besiktas

Esentepe - istanbul

T. +90 212 353 54 52

www.gina.com.tr

Atatlrk Havalimani’'nda bulunan 2 farkli satis noktasiyla hizmet
veren The Greenport, rahat, sk atmosferiyle zaman gecirmekten
keyif alacaginiz; damaklarn catlatan lezzetleriyle de kisa bir yemek
molasi verebileceginiz ender mekanlardandir.

Serving at two different points of sale at Ataturk Airport, The
Greenport is one of the rare places, where you can give a short
meal break enjoying its flavors that will crack your palates,

and which you will enjoy spending time at its cozy and elegant
atmosphere.

Atatlirk Havalimani i¢ Hatlar
Guvenlik Kontrolti Sonrasi
Food Court

T. 444 0 282- 3171




Halas 71

Happymoon’s

Hayal
Kahvesi
Cubuklu

istanbul’un Bostanci semtinde kasap diikkani olarak
faaliyete baslayan Glinaydin, o glinden bu yana TUrkiye'de
et konusundaki uzmanligini koruyor. YUksek kaliteli et
secenekleriyle Glnaydin, her kesime ve damak tadina
ulasabilmek adina misafirlerine kasap & steakhouse, kéfte &
doner ve kebap olmak Utzere 3 farkli konsept sunuyor.

GUinaydin Restaurant, established as a small butcher shop in
Istanbul has been offering the

highest quality with dedication to its motto. Following the
industry and trends closely, Gtnaydin offers its guests three
different concepts; Meatball & Déner; the Kebab and the
Butcher & Steakhouse.

Bostanci Kasap Steakhouse
Altintepe Mah. Kasaplar Carsisi
No:10/A Maltepe - Istanbul

T. 490 216 51999 15
info@gunaydinet.com

www.gunaydinet.com

Halas 71, asirlik 6ykUsU, zarafeti, konforu, lUks detaylari ve

104 yilik destansi gegmisiyle istanbul Bogazi'nin en gérkemli
yatlarindan biridir. Etkinlikler ve charter olarak kiralanabilen
Halas, daha uzun yillar unutulmaz davetlere ev sahipligi yapmayi
bekliyor.

Halas 71 is one of the most magnificent yachts of the
Bosphorus with its elegance, comfort, luxurious details and
century-old story and 104 years of epic history. Halas, which
can be rented as charter or for activities, is awaiting to host
unforgettable invitations for many more years.

Sakip Sabanci Cad.

Tokmak Burnu Istinye - istanbul
T. +90 549 334 21 04
info@halas.com.tr

www.halas.com.tr

Her tUrli damak zevkini dustinerek 6zel sos ve baharatlaryla
harmanlanmis mentlerini profesyonel bir ekip esliginde
hazirlayan Happy Moon’s; Meksika, Texas ve Italyan
mutfaklarinin en 6zel en keyifli drneklerini, essiz tatllarini,
benzersiz kahvalti tabagini, saglikl mentilerini kocaman
mutluluklar sloganiyla birlestirip misafirlerine sunuyor.

Preparing its menus blended with special sauces and spices
in consideration of every type of palatal delights, with a
professional team, Happy Moon’s offers its guests the most
exquisite specimens, unique desserts, unique breakfast tables
and healthy menus of the Mexican, Texas and ltalian cuisines
combining them with the motto of great happiness.

Happy Moon’s Merkez Ofis

Serifali Mah. Barbaros Cad.

Sehit Sok. No:27 Umraniye - istanbul
T.+90 216 30216 13

www.happymoons.com.tr

20 yilr agkin bir zamandir konser, konsept partiler ve kaliteli
miizik anlayist ile istanbul’'un bir yaz klasigi olan Hayal Kahvesi
Cubuklu, bilylleyici istanbul manzarasi ve kaliteli servisi ile yaz
kis hizmetinizde! Cubuklu Hayal Kahvesi’'nde yepyeni muzikler
kesfedecek; manzarasi, yemekleri, konserleri ve dillere destan
dugunleriyle eglencenin doruklarina gikacaksiniz.

Being a summer classic of Istanbul for more than 20 years with
its concerts, concept parties and with its quality appreciation
of music, Hayal Kahvesi Cubuklu is at your service with its
magnificent Istanbul view and quality service during summer
and winter! You will discover brand new music at the Cubukiu
Hayal Kahvesi and you will have quite the blast with its scenery,
dinners, concerts and epic weddings.

Pasabahce Mahallesi
Barbaros Caddesi No: 18
Cubuklu - Beykoz - istanbul

T. +90 216 413 68 80
T. +90 530 473 16 20

www.hayalkahvesicubuklu.com



Hinkar
Lokantasi

incirli
Saraphane

Kalamata

Hikayesi 1950’de baslayan Hinkar Lokantasi'nin mutfag;
geleneksel ve unutulmus Osmanli mutfaginin bir karisimidir.
Dede’den toruna gegen aidiyet duygusunun yani sira, Etiler ve
Nisantasi'nda olmak tzere iki restoraniyla Gstiin hizmet anlayigi
esliginde misafirlerini agirlamaya devam ediyor.

The story of which started in 1950, Hiinkar Restaurant is a
mixture of tradiitional and forgotten Ottoman cuisine. In addition
to the sense of belonging that runs in the family, it continues

to welcome its guests accompanied with its understanding of
superior service at its two restaurants at Etiler and Nisantasi.

Nispetiye Caddesi Camlik Yolu Sokak
Ortaklar Apt. No: 2 Etiler - Istanbul
T. +90 212 287 84 70-71

www.hunkarlokantasi.com

700 cesit yerli ve yabanci markasiyla Turkiye’'nin en zengin
kavina sahip Incirli Saraphane’nin market boliminden,
dilerseniz perakende fiyatlarla sarap alinabilirsiniz. Incirli restoran
bélimunde, saraba, odun finninda pisen pizzalar, Turkiye'nin
ve dunyanin farkl ydrelerinden &zel olarak getirilen peynirler ve
sarkdteriler, etler ve diger gurme lezzetler eslik ediyor.

You can buy wine at retail prices if you like from the grocery
section of Incirli Saraphane, which has Turkey's richest wine
cellar with its 700 kinds of domestic and foreign brands.

Pizzas cooked in wood oven, special cheeses and charcuterie
brought from Turkey and different regions of the world, meats
and other gourmet delicacies accompany wine at the restaurant
section of Incirli.

Kurugesme Mahallesi,
Muallim Naci Cad. No:107,
Besiktas - Istanbul

T. 490 212 257 11 29

Tarihi Istanbul ve Bogaz manzarasiyla istanbul Modern Restoran,
mUze ziyaretgisi olsun olmasin herkese, zengin menUslyle, genis
terasinda ve sik tasarlanmis ic mekaninda hizmet veriyor.

Istanbul Modern Restaurant, located inside Istanbul Modern Art
Museum, offers spectacular views of Old Istanbul and beautiful
Bosporus along with remarkable meals combining great tastes

of Turkish and international cuisines.

Meclisi Mebusan Cad.
Antrepo No:4

Salipazarn - Karakdy - Istanbul
T.+90 21229226 12-13

www.d-ream.com.tr

Meshur edlence merkezlerinden Akaretler’de 2009 yilinda
kurulan Kamalata, geleneksel mezeler, Akdeniz yemekleri ve
ufak atistrmaliklari fix men( konsepti ile sunan kaliteli bir Yunan
Tavernasidir .Restaurant yemek sonrasi canli Yunan muzikleri
sunmaktadir.

Established in 2009 at Akaretler, Kamalata is a quality Greek
Tavern and one of the famous entertainment centers offering
traditional mezes, Mediterranean cuisine and small snacks with
a fix menu concept. The restaurant offers live Greek music after
the meal.

Stleyman Seba Cad. No:45
Akaretler, Begiktas - Istanbul

T. +90 212 258 87 88
kalamata@eksenistanbul.com

www.eksenistanbul.com




Kastamonu
Ugurlu
Restaurant

Atatlrk Havalimani'nda ilk subesi agan Kantin, 2010 yill sonunda
hizmet vermeye baslamistir. Renkli, genc bir dinamik konsepte
sahip olan Kantin, tUm zamanlarin en sevilen sokak yemeklerini
geng, renkli ve enerjik bir atmosferde servis etmektedir. Kantin
glnimuzde, 11 subesiyle yoluna devam etmektedir.

Having opened its first branch in Atatlrk Airport, Kantin started
to serve by the end of 2010. With its colorful, young dynamic
concept, Kantin serves the most popular street foods of all time
in a young, colorful and energetic atmosphere. Today, Kantin
proceeds on its way with its 11 branches.

Atatirk Havalimani ic Hatlar
Giivenlik Kontrolii Oncesi
Food Court

T. 444 0 282- 3352

www.bta.com.tr

Ugurlu Restoran, Kastamonu’nun tarihi kent merkezinde yer alan
tarihi ve 6dulld Ugurlu Konaklar’nin bunyesinde bulunmaktadir.
Yemyesil bir bahge icindeki camli kdskte hizmet veren restoran,
kisin séminesiyle sicak bir atmosfer sunmaktadir. MenUstinde
Turk ve dinya mutfaginin yanisira, Kastamonu yoéresel
mutfaginin en 6zgun érnekleri sunulmaktadir.

Ugurlu Restaurant is located within the historical and award-
winning Ugurlu Mansions, which are situated in the historical city
center of Kastamonu. The restaurant serves in a glassed pavilion
that is inside a lush garden and it offers a cozy atmosphere with
a fireplace in the winter. In addition to the Turkish and world
cuisines, the most unique examples of Kastamonu regional
cuisine are offered on the menu.

Kastamonu Ugurlu Konaklari
Seyh Saban-1 Veli Cad.

No: 47-51, Kastamonu

T. +90 366 212 82 02/ 04

info@kastamonukonaklari.com

www.kastamonukonaklari.com/

restoran

KITCHENETTE

Kitchenette

Paylasma kulttrint kendine 6zgl bir konseptle sunan
Kilimanjaro, bomontiada’nin sakinlerinden biri. Yerel malzemeyi
odaginda tutan mutfaginda hazirlanan rahat, sade ve akilda
kalan yiyecekleri ile menUsU her mevsim yenileyen Kilimanajaro,
kendine has atmosferi ve ikonik bari ile 8zglin bir bulusma ortami
saglyor.

Kilimanjaro, a resident of bomontiada, was designed in a way
to revitalize the culture of “coming together”. Select ingredients
are of paramount importance to the kitchen. Consisting of local
foods, Kilimanjaro’s menu is refreshed every season. Guests
can enjoy delicious meals in a cozy, friendly environment.
Kilimanjaro’s iconic bar is the centerpiece to a setting that is
complemented by mellow, well established and timeless tunes,
creating the perfect environment.

Tarihi Bomonti Bira Fabrikasi,
Birahane Sokak, No:1
Bomonti - Sigli

T. +90 212 377 03 50

www.kilimanjaroist.com

Dinya mutfaklarindan farkli lezzetleri, modern ve samimi
dekorasyonuyla birlestiren Kitchenette’in mentstnde kahvaltidan
aksam yemegine kadar gunln her saati igin zengin alternatifler
bulunuyor. Misafirlerine kaliteli hizmet anlayisi ile mevsimsel ve en
taze igeriklerle hazirlanan lezzetleri sunan Kitchenette, rahat ve
konforlu ortami ile glintin her saatinde sizi evinizde hissettiriyor.

Kitchenette offers a wide variety of signature dishes from local
and international cuisines, all prepared with special recipes and
presentations in a modern and relaxed atmosphere. A lively and
active place throughout the day, Kitchenette welcomes you with
best choices from breakfast to dinner.

Dikilitas Mah. Blytkhanli Plaza Uzengi

Sok. No: 8 Besiktas - Istanbul
T. +90 212 304 14 00

www.kitchenette.com.tr




Kiva

Kiyi

Kosebasi

Kronotrop

Anadolu’nun farkl cografyalarina ait regeteleri glinimuze taslyan
Kiva, her mevsimin sifasini ve zenginligini mentlerine yansitiyor.
Anadolu’nun binlerce yillik yoresel lezzetlerini ¢zline sadik
kalarak hazirlayan Kiva, Bomontiada’da misafirlerini gtindtiz
saatlerinin yani sira aksam saatlerinde meyhane konsepti ile
agrrhyor.

Unique stop of thousands of years’ old Anatolian cuisine, Kiva
keeps the values of different Anatolian regions alive. Kiva serves
up rich Anatolian cuisine and welcomes its guests as tavern
concept in the evening.

Tarihi Bomonti Bira Fabrikasl
Birahane Sokak No:1
Bomonti -/ istanbul

T. +90 212 296 20 08

www.d-ream.com.tr

Kiyr Restaurant, Tarabya’daki iki katl Kiy’'da 52 yildir Bogaz
mezeleri ve taze balik gesitleri sunuluyor. Geleneksellesmis
pisirme teknikleri, balik secimindeki 6zenleri ile dlinya gurmelerin
ovgulerini yillardir kazanmakta. Ahsap duvarl hos ortamda
bembeyaz értiiler tizerinde istanbul’'un en seckin lezzetlerini
tadan musterileri gagdas ressam ve fotografcilann eserleri
cevreliyor.

In the two-storey “Kiyi” located at Tarabya, Bosphorus
appetizers and fresh fish varieties are offered for 52 years. Their
cooking techniques and careful selection of fish have earned the
praise of the world’s gourmets for years and become a tradition.
Works of contemporary painters and photographers surround
the customers, while they taste the most outstanding flavours
of Istanbul on lily-white drapes in the pleasant environment with
wooden walls.

Haydar Aliyev Cd. 186/A, 34457
Tarabya - Istanbul
T. +90 212 262 00 02

www.Kiyi.com.tr

Geleneksel Turk mutfaginda degisimin éncllerinden biri olan
Kosebasl, 1995 yilindan bu yana Adana ve Tarsus yoresi

et yemeklerinin geleneksel lezzetlerini modern bir sunumla
glinimuze tasiyor. Dinya standartlarinda hizmet kalitesiyle
misafirlerine ézel lezzet deneyimleri sunan Kdsebasl, bugin;

3 kitada, 8 Ulkede, toplam 28 restoraniyla 6zgin yemek
kUltdrinG yansitmaya devam ediyor. 2003 yilinda Time dergisinin
“Istanbul’daki En lyi Kebap Restorani” olarak sayfalarinda yer
verdigi Késebasi, misafirlerinin dvguleriyle adini tim dinyaya
duyurmay strdurdyor.

As one of the pioneers of the change in the traditional Turkish
cuisine, Késebas! has been offering the traditional flavors of
Adana and Tarsus meat dishes with a modern presentation
since 1995. Offering experiences of special tastes to its guests
with world-class quality service, Késebasi continues to reflect

its original culinary culture with its 28 restaurants in 8 countries
and in 3 continents. Being named “the Best Kebab Restaurant in
Istanbul” by the Time magazine in 2003, Késebas continues to

proclaim its name to the whole world with the praise of its guests.

LEVENT

Camlik Sokak No:15

3. Levent Besiktas - Istanbul
T. +90 212 270 24 33

www.kosebasi.com

Kronotrop, Beyoglu’'nun bir yan sokaginda, kiclk bir kahve
dUkkani olarak basladi. Kisa strede kahve tutkunlarin
vazgecilmez ugrak noktasi haline geldi. 2014’tn basinda
Kronotrop’u biinyesine katan Istanbul Yiyecek igecek Grubu,
Kronotrop’u uluslararasi lider microroasterlar’la ayni kulvarda
konumlamak Uzere yeniden tasarladi ve yapilandirdi. Kronotrop
icin global Ustin kahve dunyasinda yepyeni bir sayfa agildi.

Kronotrop started as a small coffee shop on a side street of
Beyoglu. It has become an indispensable stopover point for
coffee lovers in a short time. Having incorporated the Kronotrop
in early 2014, Istanbul Yiyecek icecek Grubu (the Istanbul
Food and Beverage Group) has redesigned and structured the
Kronotrop to be on the same track as the international leader
microroasters. A brand new page opened for Kronotrop in the
globally superior coffee world.

Kuloglu Mah. Firuzaga Cami Sokak
2/B Cihangir, Beyoglu - Istanbul
T. +90 212 249 92 71

www.kronotrop.com.tr



Kydonia

Le Petite
Maison

Lacivert

Ege denizinin iki yakasinda yasayanlarin ortak sofrasi
Kydonia’nin 70 ¢esit mezesi ve baliklari, Girit'ten mibadele ile
gelen Turkler’in tarihi receteleriyle hazirlandi. Kydonia’nin Ege
daglarindan toplanan otlari, Alagat’dan getirtilen kézlenmis
bebek enginari, Sakiz adasinin sakizlaryla yapilan sakizli
ahtapotu, Ayvalik’tan mandiradan getirtilen ve 6 ay tarcinli
zeytinyaginda dinlendirilen yatirma peyniri, zeytin odununda
1zgara mevsim baliklari damaklarda iz birakan lezzetlerinden.

Its 70 kinds of appetizers and fishes were prepared with the
historical prescriptions of the Turks those have come from Crete
during the population exchange. Kydonia's herbs picked from
the Aegean mountains, roasted baby artichokes brought from
Alacati, the gummy octopus made with the mastic gum of Chios
Island, the tilted cheese that is rested in cinnamon olive oil for

6 months and brought from the dairy farm in Ayvalik and the
seasonal fishes grilled on the olive wood are among its flavours
leaving a mark on the palates.

Kurugesme Mahallesi, Muallim Naci Cad.
No:107, 34345 Besiktas/istanbul
T. +90 212 257 11 29

www.kydonia.com.tr

ispanyol atesi, italyan aski ve Akdeniz glinesi ile yogrulan
lezzetleri, etkileyici Bogaz manzarasi ve haftasonlari yemek
sonrasl hareketlenen kipir kipir bari ile &ne cikiyor. Bogaza

karsi konumlanan barinda, yéresel tapas seklinde sunulan
mezelere, taze meyvelerle hazirlanan kokteyller ve hafta sonu DJ
performansi eslik ediyor.

It stands out with its flavours kneaded with Spanish fire, Italian
love and Mediterranean sunshine, an impressive view of the
Bosphorus and a bar that is wiggling on the weekends after
the meal. Appetizers that are presented as local tapas are
accompanied by cocktails prepared with fresh fruits and DJ
performances during the weekends at its bar situated opposite
the Bosphorus.

Kurugesme Mahallesi, Muallim Naci Cad.
No:107, 34345 Besiktas - Istanbul
T. +90 212 257 11 29

www.lamancha.com.tr

Fransiz Rivierasi'nin tatlarini, ktilttrint ve atmosferini 6zgiin bir
sentezle birlestiren La Petite Maison, Glney Fransa ve Akdeniz
mutfaginin ézel lezzetlerini modern ve yaratici sunumlarla
birlestirerek IstinyePark taki lokasyonunda misafirlerine sunuyor.
“Burada herkes Unltdur” (“Tous Célébres Ici”) mottosu ile
misafirlerini rahat ve samimi ortaminda agirlayan La Petite
Maison, sanat eserlerinin deger kattigi dekorasyonu ile de blylk
begeni topluyor.

Combining the tastes, culture and atmosphere of French Riviera,
La Petite Maison offers an inspired yet simple and delicious
interpretation of South French and Mediterranean cuisine at
IstinyePark. Having “Tous Célebres Ici” (Everybody famous here)
as a motto, La Petite Maison welcomes its guests at its cozy
ambiance that has been decorated with valuable art pieces.

La Petite Maison istinyePark
istinyePark, Pinar Mahallesi,
Katar Caddesi No: 73, 34460
Sarnyer - Istanbul

T. +90 212 232 02 32

www.d-ream.com.tr

Yillardir bollugun ve bereketin simgesi olmus Akdeniz Mutfagi’'nin
seckin lezzetleri, istanbul bogazinin en romantik manzarasiyla
Lacivert'te bltunlesiyor. Tarihi bogaz yalisinda, yaz aylarinda
olaganustu bir nhtimda, kis aylarinda ise manzarayi igine alan

i¢ salonlarinda misafirlerini agirlayan Lacivert, istanbul’'un
klasiklesen mekanlari arasinda.

Eminent flavours of the Mediterranean Cuisine, which has been
the symbol of abundance and fertility for centuries, is being
integrated with the most romantic sight of the Bosporus. Since
1999 Lacivert Restaurant has been furnishing its services

in a historical twin waterside mansion at the Bosporus, at a
spectacular quay during the summer months, and cosy indoor
saloons during the winter months.

Korfez Cad. No: 57/A
Anadoluhisar - Istanbul
T. +90 216 41342 24
T. +90 216 413 37 53

www.d-ream.com.tr



P

Le Pain
Quotidien

Corbalar, salatalar, makarnalar, istah agici tartine ve muffin
cesitleri, kahvaltiliklar ve her biri taze olarak hazirlanan 6zel
tatlilardan olusan menUsU ile misafirlerinin sevdikleri ile beraber
bu masa etrafinda keyifli saatler gegirmelerini hedefliyor.

Soups, salads, pastas, savory tartine and muffin varieties,
breakfast and a menu consisting of special daily prepared
desserts that ready for their guests to spend enjoyable time
around the table.

Pinar Mah. istinye Bayir Cad.
Enka Okullan Karsisi ABC Yolu,
istinye Park AVM No: f319
istinye - Saryer - istanbul

www.shaya.com.tr

2002 yilinda sessiz sedasiz acildidi teras katinda yillar igerisinde
basarilar yeme-igme alaninda ulusal ve uluslararasi pek ¢ok
odulle taglandirlarak bir Beyogdlu klasigine déntsen Leb-i Derya
artik yepyeni bir konseptle meyhane olarak hizmet veriyor.

Leb-i Derya has become a Beyoglu classic in the terrace floor,
where it has been quitely launched in 2002, by being crowned
with many national and international awards during the years in
the field of food and beverages and is now serving as a tavern
with a brand new concept.

Sahkulu Mahallesi Kumbaraci Yokusu
No: 57 Kat 7 Tunel - Beyoglu

T. +90 541 366 84 80
info@lebiderya.com

www.lebiderya.com

25 yil 6nce Beyoglu’nda kurulan Leman Kultdr bugln 18 ilde 27
subesiyle kocaman bir aile. Yilda 6 milyon misafirin agirlandigi
dev bir franchise zinciri. Leman Kdltir sadece restoran degil,
Cem Yimaz'in kesfedildigi Leman Sahne ve Leman Otel
konseptleriyle de hizmet vermektedir.

Founded in Beyoglu 25 years ago, Leman Kdltdr is a huge family

today with its 27 branches in 18 provinces. It is a giant chain
of franchises those host 6 million guests a year. Leman Kdlttir
is not only a restaurant, it also serves with concepts of Leman
Stage, where Cem Yilmaz has been discovered and Leman
Hotel.

Hasfinn Cad. Akmaz GCesme Sok.
No.24 Begiktas - ISTANBUL
T. +90 212 261 21 11

Meshur eglence merkezi bolgelerinden Akaretler'de 2012 yilinda
hemen Kalamata Restaurant’in yaninda agiimistir. Aksam 23:00
ile gece 04:00 saatleri arasi acik olan Limoncello; Turkce Pop

ve popller yabanci pargalar esliginde kaliteli bir eglence sunuyor.

It was opened in Akaretler, which is one of the famous
entertainment centers, right next to the Kalamata Restaurant

in 2012. Limoncello, which is open between 23:00 and 04:00
hours, offers quality entertainment in the context of Turkish Pop
and Popular Foreign titles.

Stleyman Seba Cad. No: 34
Akaretler, Besiktas - istanbul

T. +90 212 258 98 22
limoncello@eksenistanbul.com

www.eksenistanbul.com



Mavi Balik
Restaurant

Mezzaluna

Fransiz Gegidi'nin girisinde bulunan Ma’Na, 2013 senesinde
acillmis olup, klasik meyhane kultlrini kaybetmeden, modern
bir meyhane olarak hizmet vermektedir.

Ma’Né, located at the entrance to the French Gate, was opened
in 2013 and serves as a modern tavern without losing the
classical tavern culture.

Kemankes Mahallesi,
Kemankes Caddesi, Fransiz Gegidi
No: 53/8 Beyoglu - istanbul

www.karakoymana.com

istanbul’da IstinyePark’in sehir meydani konseptinde
hazirlanan ve uluslararasi Unlt markalarin yer aldigi agik
alanin odak noktasinda, Ankara’da ise Next Level’da yer alan
Masa Restaurant, zengin icerikli mentsu ve kaliteli servisi ile
misafirlerini agirlyor.

Located in IstinyePark Shopping Mall’s centre of famous
international clothing brands, and in Next Level shopping mall
in Ankara, Masa restaurant welcomes guests with its rich menu
and excellent service.

Masa istinyePark
Istinye Park no:486
istinye - Saryer - istanbul
T. +90 212 345 53 23

www.d-ream.com.tr

Istanbul bogazinin panoramik manzarasi ile bitiinlesen salon ve
terasimizla, kaliteli hizmet anlayisimizla birlikte usta seflerimizin
htnerli ellerinde hayat bulan deniz Urlinlerimiz ve birbirinden
lezzetli tatlarmiz ile siz degerli misafirlerimizin hizmetindeyiz.

We are in the service of you, our esteemed guests, with our high
quality service, offering seafood products which spring to life

in the skillful hands of our master chefs and our other delicious
tastes to go along with our lounge and terrace coalesced with
the panoramic view of Bosphorus.

Muallim Naci Caddesi No: 64/A
Kurugesme - Besiktas - Istanbul
T. +90 212 265 54 80 - 81

T. +90 532 599 20 10
info@mavibalik.com

www.mavibalik.com

Mezzaluna, Italyan mutfaginin gercek érneklerini sunan mutfagi,
renkli dekorasyonu ve rahat ortami ile ginin her saati kaliteli
ve erisilebilir bir yemek deneyimi sunuyor. Italyanca “yarim

ay” anlamina gelen Mezzaluna, imzasi haline gelen yemekleri,
misafir odakli hizmeti ve farklilik yaratan énct sunumlari ile
muUdavimlerini agirlamaya devam ediyor.

Mezzaluna, which introduces ltalian delicacies to Turkish people,
presents delicacies of Italian cuisine with “accessible quality”.
Mezzaluna, one of the best Italian restaurants in the city,
combines unique tastes prepared with quality ingredients with
special presentations.

Katar Cad. IstinyePark AVM
istinye - istanbul

T. +90 212 345 54 00

T. +90 212 345 55 00

www.mezzaluna.com.tr




Midpoint

2002 yilinda istanbul’da Bagdat Caddesi subesi ile restorancilik
sektoriine yeni bir soluk getiren Midpoint, ilk subesinden bu yana
lezzette, keyifte, sohbette bulusma noktamiz olmaya devam
ediyor. 33 subeye ulagan Midpoint hizini kesmeden ilerlemeye
devam ediyor.

Having brought a new breath to the restaurant industry in
Istanbul with its Bagdat Street branch in 2002, Midpoint
continues to be the point of delicacy, pleasure and
conversation since opening of its first branch. Having reached
to 33 branches, Midpoint continues to progress without any
interruption.

Klguk Gamlica Mah.
Ugpinalar Cad. No: 30/A
Uskiidar - istanbul

T. +90 216 325 66 68
midpoint@midpoint.com.tr

www.midpoint.com.tr

Mikla, cagdas bir “istanbullu” restorani yaratma diistincesiyle
Ekim 2005'te acildi. Sef ve kurucu ortagi Mehmet Grs, Mikla’yi
yaratirken Tirk ve iskandinav birikimini genel dokuya carpici

bir denge ile yansitarak Mikla’nin érneginin dncUsu olmasini
saglamistir. Vizyoner, rafine yemekleri, nefes kesen manzarasi,
modern sunumu ve ilham verici muizigi ile Mikla, kisa strede
istanbul’'un en iyi restorani segildi.

Mikla opened in October 2005 with the thought of creating a
contemporary “Istanbul” restaurant. Mehmet Gdrs, the chef
and founding partner, created Mikla reflecting Turkish and
Scandinavian background to the general texture with a striking
balance and assured that Mikla is the pioneer of its kind. With
its refined food, breathtaking view, modern presentation and
inspiring music, visionary Mikla was chosen as Istanbul’s best
restaurant in a short span of time.

The Marmara Pera Mesrutiyet Caddesi
No: 15 Beyoglu - istanbul

T. +90 212 293 56 56
info@miklarestaurant.com

www.miklarestaurant.com

Brasserie konseptini yepyeni bir yaklasimla hayata gegiren
Monochrome, Bomontiada’da misafirlerini agirlyor.
Monohcrome’un menustinde kahvaltidan aksam yemegine,
atistirmaliklardan tatllara ginin her saatine uygun alternatifler
bulunuyor. Monochrome, taze kahve gesitleri ile 3.dalga kahve
konusunda da iddiall.

Monochrome welcomesits customers at bomontiada with its
innovative brasserie concept. Monochrome's menu provides
a wide range of alternatives for all day long and also offers the
best third wave coffee.

Bomontiada, Birahane Sokak
No:1/C Bomonti, Sisli - Istanbul
T. +90 212 296 20 42

www.monochrome.com.tr

Michael White’in ortakligiyla bes yil énce Istanbul’da agilan ve
New York ruhunu basariyla yansitan Morini, sehrin vazgegilmez
mekanlari arasinda yer aliyor. lyi yemek ve kaliteli miizigin en

iyi adreslerinden biri olan Morini, gtinlin ilk saatlerinden itibaren
restoran ve teras kisminda konuklarini agirliyor.

New York’s two michelin starred chef Micheal White opened
Morini in [stanbul five years ago as a joint venture with his
Turkish partners. Since then istanbul’s true New yorker Morini,
keeps its place as one of the most popular venues in town.
Being one of the best spots for good food and music, Morini
serves his customers all day in both its main restaurant and
Terrace..

Levazim Mahallesi, Zorlu Center,
Zincirlikuyu - Istanbul

T. +90 212 353 6767
info@istanbulmorini.com

www.istanbulmorini.com



MSA
Mutfak
Sanatlari
Akademisi

Nisantasi
Beymen
Brasserie

Numnum

2004 yilinda kurulan Mutfak Sanatlar Akademisi (MSA), verdigi
ayrcalikl egitim ile buglin dinyanin en iyi ascilik okullarl arasinda
gosterimektedir. T.C. Milli Egitim Bakanligi'na bagh 6zel bir

okul olmasinin yani sira MSA; dtinyanin en saygin mesleki
akreditasyon kurumlarindan ingiltere kékenli City & Guilds

ve Pearson/Ed Excel ile iskog kdkenli SQA tarafindan onayli
Turkiye'deki tek mesleki egitim kurumudur.

Founded in 2004, the Academy of Culinary Arts (MSA) is shown
as one of the best culinary schools in the world today due to the
privileged education it provides. In addition to being a private
school connected to T.C. Ministry of Education, MSA is also

the only professional training institution in Turkey approved by
the world’s most respected professional accreditation bodies,
namely, England originated City&Guilds, Pearson/Ed Excel and
Scottish originated SQA.

Maslak Mah. Meydan Sok.
No.1 Beybi Giz Plaza, B Blok
Sariyer - Istanbul / Tiirkiye

T. +90 212 290 35 50

www.msa.com.tr

Berlin’in farkli renk, dil, kiltdr ve profillerine kapisini acip, ‘6z
kimligini” kaybetmeden gen¢ kalma formUlind benimseyen “neu
x colonie”; 6zenle hazirlanmis bir tabagdin, kisilikli bir sarabin ve
biranin birlestirici glictinl ve modern dilini kullanan, kentin yeni
‘sosyallesme, birlesme ve iyi hissetme’ alani...

Adopting the formula of keeping young without losing its

‘self identity’ by opening its door to Berlin’s different colors,
languages, cultures and profiles, “Neu x colonie” is the city’s
new ‘socializing, merging and feeling good’ area, which uses
the unifying power and the and modern language of a carefully
crafted table, personality of wine and the beer...

Kemankes Karamustafa Pasa Mah.
Kemankes Cad. No: 87

Beyoglu - istanbul

T. 490 212 243 21 03

www.colonie.com.tr

Dekorasyonu Zeynep Fadillioglu tarafindan yenilenen Nisantasi
Beymen Brasserie, Istanbul’un en ragbet géren mekanlarindan.
Avrupa Brasserié’lerinin klasik yemeklerinin giniimiz damak
tadina uyarlandigi menude birgok segenek bulmak mimkan.

Having its decoration renovated by Zeynep Fadillioglu, Nisantas!
Beymen Brasserie is one of the most popular places in Istanbul.
There are many options available in the menu, where the classic
dishes of European brasseries’ are adapted to today’s tastes.

Abdi Ipekei Caddesi 23/1
Nisantas! - Istanbul
T. 490 212 343 04 43

Numnum gercek bir “aile restorani” hayali Uizerine kuruldu.
Uluslararasi érneklerde de oldugu gibi sadece ailelerin degil,
genglerin, cocuklu ailelerin, ¢iftlerin, geng profesyonellerin
rahatlikla geldigi bir mekan olmaliydi. Butin musteriler “lezzetli
ve iyi yemegi uygun fiyata ve hizli” yemeliydi. Numnum menUsu,
yasayan konseptin tim ruhunu, nesesini ve en énemlisi
dayaniimaz yemeklerini anlatan “etkin bir iletisim araci” olmaliyd.

numnum was founded on a real “family restaurant” dream. It
has been founded with the idea of being a place, where not
only the families, but also the youngsters, families with children,
couples and young professionals may easily come as well as

it is the case in the international examples. All the customers
could have “delicious and good food fast and for a good
price”. The numnum menu had to be an “effective means of
communication” narrating the whole spirit of the living concept,
its joy and most importantly its unbearable food.

Kanyon

Eski Buytkdere Cad.

No: 185-175 34394 Levent, Istanbul
T. +90 212 353 07 08

www.numnum.com.tr



Nusret
SteakHouse

Kebap

Paper Moon

Nusr-Et Steakhouse’un burger konsepti; Nusr-Et Burger,
sundugu enfes lezzetlerle, burger meraklilarinin vazgecilmezi
arasinda yer aliyor. Nusr-Et Burger'da ¢zenle hazirlanan taze
etler, lezzetli baharatlarla zenginlestirilip, taptaze 6zel ekmeginin
icerisinde hamburger tutkunlarinin begenisine sunuluyor. Nusr-
Et Burger, Nisantasi, Bebek, Kanyon ve IstinyePark subelerinde
burgerden vazgegemeyen ve lezzetten 6din vermeyenleri misafir
ediyor.

Nusr-Et Burger, which has been specially created for burger
lovers, offers delicious hamburgers that combine best quality
meat, spices and its special bread. Nusr-Et Burger welcomes
burger lovers at Bebek, Nisantasi, IstinyePark and Kanyon
shopping malls in Istanbul.

Nusr-Et Burger Nisantasi

Harbiye Mahallesi, Abdi Ipekgi Caddesi
No:57/A ReasUrans Pasaji

Nisantas! - Istanbul

T. +90 212 231 24 70

ww.nusr-et.com.tr

2010 yilinda kapilarini agan Nusr-Et Steakhouse; lezzetli
etleri, benzersiz servisi ve butik konseptiyle sektérin liderligini
sUrdUrbyor. Acildigi ilk gtinden bu yana et meraklilarinin ilk ve
tek adresi haline gelen Nusr-Et Steakhouse; sundugu zengin
lezzetler, sicak ortami ve servisiyle fark yaratiyor.

Nusr-Et Steakhouse has become the primary and sole
destination for meat lovers since its opening in 2010. By
combining a delectable menu, great atmosphere and best-
quality service, Nusr-Et Steakhouse brings a modern twist to
the beloved traditions and expectations of an ultra-premium
steakhouse.

Nusr-Et Etiler

Nispetiye Caddesi No:87
Etiler, Besiktas / Istanbul
T. +90 212 358 30 22

www.nusr-et.com.tr

Seyhan Baraj Golunin muhtesem manzarasina hakim bir

yerde faaliyet gosteren Onbasilar Kebap, 1904 yilindan beri
Adana kebap ve kebap cesitlerini geleneksel tarifleriyle yaparak
lezzetlerini slirdtren, Adana’da yillarca degismeyen kendine
6zgu lezzet ve tarihi damak tadini yasatan bir kebap restoranidir.

The Onbasilar Kebap, which is in service in a place overlooking
the magnificent view of the Seyhan Reservoir, is a kebab
restaurant that has been preserving its tastes since 1904 in
Adana by preparing Adana kebab and kebab varieties with
traditional recipes and sustaining its authentic and historical
taste taste that is unchanged for years.

Karsl Mah. 82046 Sokak No.3
Cukurova - Adana

T. +90 322 215 00 00

T. +90 530 414 55 55

F. +90 322 232 91 21

www.onbasilar.com.tr

Diinyaca (inlii italyan restorani Paper Moon, Milano ve

New York’un ardindan 1996 yilinda Akmerkez misafirlerine
kapilarini agmistrr. italyan Sef Giuseppe Pressani yénetimindeki
profesyonel kadrosuyla hizmet veren restoran kisa stirede
Istanbul yiyecek-icecek sektériiniin prestijli markalar arasina
girmistir.

The world famous ltalian restaurant Paper Moon opened its
doors to the guests of Akmerkez in 1996 after its restaurants
in Milan and New York. The restaurant, which serves with its
professional staff under the supervision of the Italian Chef
Giuseppe Pressani, has quickly become one of the prestigious
brands of the Istanbul food and beverage industry.

A. Adnan Saygun Caddesi
Akmerkez AVM

Etiler - Istanbul

T.+90 21228216 16
sezgin@papermoon.com.tr

www.papermoon.com.tr



Park Fora, denize ve baliga dair tum lezzetleri tam da olmasi Ortakdy Mah. Muallim Naci Cad. 54/A,
gereken yerde, konuklaryla bogazda paylasiyor. Yesilin Besiktas - Istanbul
;onlarmdan dejnzm mavisine uzanan _Iezzet yolc?luIngu"é‘rO yillik T. +90 212 265 50 63

eneyimle bogaz ve balik kelimelerini lezzete ddnustirmeye
devam ediyor.

www.parkfora.com

Park Fora shares all the delicacies of the sea and the fish with
its guests at the Bosphorus, where exactly it should be. The
Jjourney of taste beginning from the shades of green extending
Pal’k FOI’a to the ultramarine blue of the sea continues to transform the
words of Bosphorus and fish with an experience of 40 years.

Fransiz kafelerinin modern bir yorumlamasi olan Parlé Restaurant, ~ Zorlu Center AVM
atmosferi, karakteristik detaylan ve leziz sunumlariyla yagsamin Meydan Kati 34340
tadini gikarmayi seven Istanbullular icin keyifli bir lezzet ve
bulusma noktasi. Sofistike dekorasyonu kadar Giiney Fransa ve
Akdeniz mutfag agirlikli zengin meniistiyle de oldukca iddiali olan ~ T- +90 212 353 63 43
Parlé’de zengin bir igecek menUsl de bulunuyor.

Besiktas - Istanbul

.. . X i . www.parleistanbul.com
Parlé is a modern interpretation of the classic French brassiere.

Its menu reflects Southern French and Mediterranean cuisine
and offers a wide range of wine and cocktail selection.
Together, the identity and environment build a unique story for
Parlé, and invite Istanbul’s residents and visitors alike to come
and join the conversation.

PASSAGE: o . -~
| TS Ismini kapl numarasindan alan Passage 163, lezzetli mentsu,
samimi ve rahat atmosferi, modern dekorasyonu ile Hilltown Passage 163
AVM'de...

Aydinevler Mahallesi Siteler Yolu

Named after its door number, Passage 163 is at Hilltown Avm No:28 Hilton AVM
with its delicious menu, friendly and relaxed atmosphere and Kiigikyall Maltepe - Istanoul
modern decoration...

GUnUn her saatine uygun lezzetler ve yenilikler sunmak amaciyla

yola glkan Passage178, usta ellerin lezzet kattigi enfes yemekleri Passage 178
ve nefis kokteylleri ile haftanin 7 gtini 8:30 - 23:00 saatleri . .
arasinda hizmet veriyor. Esentepe Mahallesi, Esentepe Mahallesi,

BuyUkdere Cad. Kat:1 No: 178

Started out with the aim of offering tastes and innovations

suitable for every hour of the day, Passage178 serves delicious K.an.yo.n AVM, 34394
food and exquisite cocktails coming out of the skilled hands of Sisli - Istanbul
masters, between the hours of 7:30 am to 7:00 pm every day, T +90 212 353 51 01

seven days a week.




Pinkberry

Piola
Istanbul

Portaxe&
Portaxe
Shine

Quick Asia

Pinkberry, tatl ve mayhos lezzeti ile orjinal dondurulmus
yogurttur. TUm Urlinlerde en kaliteli ve dogal icerikler
kullaniimaktadir. Taze meyveler, cikolatalar, gevrekler, kuruyemis
cesitleri, bal ve pekmez gibi 30’dan fazla ek lezzet ile herkese
6zel Pinkberry hazirlanarak sunulmaktadir.

Pinkberry is original frozen yogurt with, sweet and sour flavor.
The best quality and natural ingredients are used in all products.
pinkberry is offered with more than 30 different flavors such as
fresh fruit, chocolate, cereals, nuts, honey and molasses.
Special to every taste.

Acibadem Mah. Cecen Sokak,
Akasya Evleri Sitesi Kent Etabi,

Kapi No: 289 Akasya Aligveris Merkezi
Kadikdy - Istanbul

www.shaya.com.tr

Piola 300 m? alanda italyan mutfag, event alani, profesyonel bar
ve yodnetim ekibi ile hizmet vermektedir. 2009 yilindan bu giine
kadar Istanbul’da Point Otel Barbaros icerisinde pizza ve Italyan
mutfagini ¢esitlendirerek diinyaca UnlU regeteleri ile davetlerin
vazgecilmez adresiyiz.

Piola is a 300 m? big Italian cuisine event area with professional
bar and management team. Since 2009, we are the number
one adress for invitations & world famous recipes for pizza and
Italian cuisine in Point Hotel Barbaros in Istanbul.

Esentepe, Yildiz Posta Caddesi
No: 29 Sisli - istanbul
T. +90 212 337 30 70

www.piola.it

Portaxe, Bogaz'da bulunan essiz konumuyla 12 yildir blyUklt
kiigtikli her tiirli etkinlige ev sahipligi yapan istanbul’'un en
blyUk Banquet alanlarindan biridir. Merkezi konumu, 6zel
otoparki, 6zel iskelesiyle tercih sebebidir.

Portaxe is one of the biggest banquet areas of Istanbul hosting
big and small events for 12 years with its unique location in the
Bosphorus. Its central location, private parking and private pier
are among the reasons for its preference.

Baltalimani Mahallesi,
Baltalimani Caddesi,

No: 60-62 Baltalimani - Sariyer
T. +90 212 277 82 33

www.portax.net

Sadece Atatlrk Havalimani’nda hizmet veren Quick Asia, Uzak
Dogu mutfak sevenler icin en dogru adreslerden biridir. Otantik
olarak hazirlanan ve pisirilen uzak dogu yemeklerini servis eden
hizl ve rahat bir mekandir. Gin yemekleri, Thai eriste ve susi ile

zengin menUst dikkat cekmektedir.

Serving only at Ataturk Airport, Quick Asia is one of the best
addresses for lovers of the cuisines of Far East. It is a practical
and comfortable place that serves far east dishes prepared and
cooked authentically. Its menu is noteworthy that is rich with
Chinese meals, Thai noodles and sushi.

Atatlrk Havalimani

Dis Hatlar Pasaport Kontrolti Sonrasi
Food Court

T. 444 0 282 - 3331




Sans
Restaurant

Gumussuyu’nun blylleyici manzarasinda Bogaz'a tepeden
bakan Réana, klasik meyhane kultlriinG ve lezzetlerini modernize
ederek glinimtize tasiyor. Mutfagi, eglencesi ve atmosferi ile
essiz bir deneyim yasatan Rana, samimi sohbetlere ve lezzetli
anlara ortak oluyor.

Overlooking the Bosphorus at the enchanting landscape

of GUmussuyu, Rana modernizes the classic tavern culture

and tastes and brings them to our time. Enlivening a unique
experience with its cuisine, entertainment and atmosphere,
Réna shares the intimate conversations and delicious moments.

Omer Avni Mah. inénii Cad.
No: 50, Beyoglu - Istanbul

T. +90 21224910 01

Bir Bodrum klasigi olan Sait, birbirinden lezzetli mezeleri, taze ve
fark yaratan sunumuyla madavimlerini agirliyor. Mevsimine gére
deniz Urlinlerinin en tazelerini sunan Sait Balk'in mezeleri de taze
icerikler ve organik otlar ile gunltik olarak hazirlaniyor.

Sait Restaurant has definitely become one of the most popular
restaurants of Bodrum with its unique atmosphere and delicious
foods. Sait Restaurant offers sea food according to seasonality
and the freshest ingredients that they supply form local villages.
Sait's specialties are also popular along with its delicious Turkish
mezes.

Palmarina Bodrum

Merkez Mah. Cokertme Cad.
Yalikavak - Bodrum

T. +90 252 385 23 99

www.d-ream.com.tr

2008 yilinda Istabul’'un en popiiler ve liiks yeri olan Nisantasi
boélgesinde agilan Salomanje, Eksen Group’un ilk restaurantidir.
Ev yapimi yemekleri ve her sezonun degisik tadlarini genis icki
menUst ile birlestirerek sunmaktadir. Daimi misafirleri ile glinin
her saati sicak, rahat bir ortam sunmaktadir.

The first restaurant of Eksen Group, Salomanje has been
opened in Nisantasi region, which is the most popular and
luxurious place of Istanbul, in 2003. It offers homemade food
and a variety of tastes of each season combining them with a
menu that contains a wide range of drinks. It offers a warm and
comfortable environment every hour of the day with its constant
guests.

Tesvikiye Cad. Atiye Sk. No: 4/1
Nisantas! - Sigli - Istanbul

T. +90 212 327 35 77
salon@salomanje.com.tr

www.salomanje.com.tr

Sans Restaurant istanbul’'un is ve yerlesim merkezi Levent'te
bahge icerisinde bir villada 1992 senesinden bu gline, Akdeniz
ve Turk mutfaginin mevsimsel lezzetlerini, gagdas bir sunum
ve musteri memnuniyetine dayali servis anlayisiyla misafirlerinin
begenisine sunmaktadir.

Sans Restaurant has been offering seasonal flavors of
Mediterranean and Turkish cuisines to its guests in a villa
situated inside a garden at Levent, which is the business and
residential center of Istanbul, with a contemporary presentation
and a concept of service that is based on customer satisfaction.

Hacri Adil Cad. Palmiye Sokak
No: 1 Levent ISTANBUL

T. +90 212 280 38 38
sans@sansrestaurant.com

www.sansrestaurant.com



Sardunya
Karakody

Serafina

Son Duble

Istanbul’da kalitesiyle fark yaratan bogaza sifir, sehrin akisindan
uzak konumu ile 42 yildir misafirlerine ev sahipligi yapiyor.
Yenilikci ve yalin mutfak menusu, Ustln kalite anlayisi ile
Istanbul’un mihenk taglarindandir.

Making a difference with its quality in Istanbul, Sardunya Karakéy
has been and hosting its guests for 42 years with its location
border to the Bosphorus and distant from the from the stream of
the city at the same time. It is one of the milestones of Istanbul
with its innovative and plain cuisine and a service concept of
superior quality.

Meclis-i Mebusan Caddesi

No:22 Salipazari - Findikl - Istanbul
T. +90 212 249 10 92
sardunyakarakoy@sardunya.com

www.sardunyakarakoyyali.com

italyan mutfaginin istanbul’daki en &énemli temsilcilerinden
Serafina, sik ve rahat atmosferi, zengin kis menust ile hem 6gle
hem aksam yemeklerine essiz bir lezzet sunuyor. Yurt disinda
egitim alan uzman seflerin elinde sanata dénlsen Serafina’nin
menisu belli periyodlarla yenilenerek misafirlerine en iyi lezzeti
sunuyor. Serafina Vadistanbul’da hafta ici belirli glinlerde ve hafta
sonu gergeklesen canl mizik ile yemek keyfine renk katiyor.

One of the most important representatives of Italian cuisine in
Istanbul, Serafina offers a unique flavor in both lunches and
dinners with its stylish and comfortable atmosphere and rich
winter menu. Serafina’s menu, which is turned into an art in the
hands of expert chefs, who are educated abroad, is renewed
with certain periods and offers the best taste to its guests.
Serafina adds color to the pleasure of dining with live music on
certain weekdays and on weekends at Vadistanbul.

Ayazaga Mahallesi, Cendere Caddesi,
Vadi istanbul, No:109 N/12,

Saryer - Istanbul

T. +90 212 803 30 35

Etiler Nispetiye Cad. Akmerkez AVM
Begiktas - Istanbul

T.+90 212351 77 77
info@serafinaturkiye.com

www.serafinaturkiye.com

Modern tarzda “yol Ustl hamburgercisi” olarak tanimlanabilecek
Shake Shack®; tamamiyla katkisiz, antibiyotik ve hormondan
uzak, %100 dana etinden yapilan leziz hamburgerlerinin yani sira
hot dog, dondurma ve daha birgok gesidiyle taniniyor.

Shake Shack, which can be described as a “road hamburger” in
modern style; is well known for its delicious, hamburgers made
from 100% beef, as well as hot dogs, ice cream and many other
ingredients, completely free of antibiotics and hormones.

Pinar Mah. Istinye Bayin Cad.
Enka Okullar Karsisi ABC Yolu,
istinye Park AVM

No: r202 - r203

istinye Sariyer - istanbul

www.shaya.com.tr

Istanbul’un popliler caddelerinden biri olan Abdi Ipekgi’de
Barcode‘un Ust katindaki Yeni Nesil Meyhane SON DUBLE
Pazartesi giinu disinda her giin 19:00 / 24:30 saatleri arasi
aciktir. Birbirinden lezzetli mezeleri, DJ Performansi ve ferah
ortami ile misafirlerine unutuimaz keyifli anlar yagatmaktadir.

A New Generation Ale House located on the top floor of the
Barcode and by Abdi [pekci street, one of the popular streets
of Istanbul, Son Duble is is open from 19:00 till 24:30 every day
except Monday. It provides its guests memorable and enjoyable
moments with its spacious environment, delicious tastes, Dj
Performances.

Abdi ipekei Cad. Zati Apt. No:40/1
Nisantas! Sisli - Istanbul
T. +90 212 232 62 02




Starbuc

T

Sunset

ks

Bogazin en glizel yerinde konumlanmis ve 2014 yilinda 10. yilini
kutlayan Sortie, Asya ve Avrupa’nin harika birlesme manzarasini
sunmaktadir. istanbul’un en poptiler gece kulubti olan Sortie
ayrica blyUkligu ile sahil kenarindaki en blylk mekandir.

3.500 m? iginde bulunan eglence kompleksi yaz sezonunda agik
5 farkli restaurant bulunmaktadir.

Situated in the most beautiful part of the Bosphorus and
celebrating its 10th anniversary in 2014, Sortie offers a
spectacular view of the union of the Asian and European
continents. Apart from being the most popular nightclub in
Istanbul, Sortie is also the largest venue by the coast. The
entertainment complex that is located in an area of 3.500 m?
has 5 different restaurants that are open during the summer
season.

Muallim Naci Cad.
No:54 Kurugesme, Besiktas - istanbul
T. +90 212 327 85 85

www.sortie.com.tr

Modern yasamin yemek ihtiyaclarina rafine bir tutumla éncilik
yapan, yeni kusak bir fast - food restauranttir. Sosa, taze,

hizli, saglikli ve lezzetli bir yemek deneyimi sunarak geleneksel
Amerikan fast-food’una ciddi bir alternatif getirir.

It is a new generation fast Food restaurant chain who serves fort
he needs of the modern life in a pioneering and refined attitude.
Sosa offers fresh, fast, healthy and tasty Food experience and
brings a new alternative to American style fast food concept.

Harbiye Mahallesi Magka Caddesi
Narmanli Apt. No: 24 K: 4 D: 30
Sisli - Istanbul

T. +90 532 200 00 47

www.sosa.com.tr

Starbucks kuruldugu 1971 yilindan bu yana, dinyadaki en
yUksek kaliteli arabica kahve ¢ekirdeklerini satin almaktadir.
Bugln dinya genelinde hizmet veren Starbucks Coffee, kaliteli
kahve alimi ve kavurmasinda dinyanin énde gelen perakende
sirketidir. Starbucks deneyiminin temel parcalari; magazalarmiz,
partnerlerimiz (magaza galisanlarimiz) ve misafirlerimizden
olusmaktadr. Birbirinden ayrimaz bu gl yapinin kalbinde
“kahvemiz”, cevresinde ise “topluma olan katkmiz” ve “sosyal
sorumluluk faaliyetlerimiz” bulunmaktadir.

Starbucks has been purchasing the highest quality arabica
coffee beans in the world since it was founded in 1971.
Starbucks Coffee, which serves the world today, is the world'’s
leading retail company for quality coffee purchasing and
roasting. Basic parts of Starbucks Experience; our store, our
partners (our shop staff) and our guests. In the heart of this
triple structure, which is inseparable from each other, we have
“coffee” and “community contribution” and “social responsibility
activities”.

Starbucks Bebek
Cevdetpasa Cad. No:30
Bebek Besiktas - Istanbul

www.shaya.com.tr

Turkiye'de birgok konseptin énclliguni yapmis olan Sunset
Grill&Bar, sundugu lezzetlerin yani sira sanata ve sosyal
sorumluluklara da verdigi 6nem ile 1994 senesinden bu yana
misafirlerine bir yasam kalitesi sunmaktadir.

Having pioneered many concepts in Turkey, Sunset Grill&Bar
offers a quality life to its guests since 1994 with the importance
it assesses to art and social responsibilities to go along with the
delicacies it offers.

Kurugesme Mahallesi

Yol sok. No: 2 Ulus - Istanbul
T. +90 212 287 03 57
info@sunsetgrillbar.com

www.sunsetgrillbar.com



Tadinda
Anadolu

Tarihi Karakdy
Balikgisi

The Populist
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Turkiye'de Uzakdogu lezzetinin ilk ve en blytk restoran zinciri
olan SushiCo, 1997 yilindan bu yana hizmet vermektedir. Cok
sayida yabanci personelden olusan ekibi ile, SushiCo Turkiye'nin
lezzet ve gesit konusunda en iddiall Uzakdogu restoran zinciridir.

Being first and largest restaurant chain with regards to the Far
Eastern cuisines, SushiCo has been serving since since 1997.
With its team consisting of numerous foreign staff, SushiCo is
Turkey’s most ambitious Far Eastern restaurant chain when it
comes to the flavours and varieties.

Nisantasi

Mim Kemal Oke Cad. No: 21
Nisantasi- istanbul

T. 4447874
sushico@sushico.com.tr

www.sushico.com.tr

“Dogal, sade, iyi yemek ve sarap” konseptiyle yemek-sarap
deneyiminin en uyumlu érneklerini bir araya getiren Suvla Bistro/
Wine Bar, Eceabat’ta bulunan lokal lezzetlerin 6zgln yorumlari,
genis sarkUteri secenedi ve geleneksel aile baglar, Bozokbag'da
yetisen Kilye trlinlerinin de dokunuslarini taglyan mentstyle
sarapserverlere ¢zel bir deneyim sunuyor.

Combining the most harmonious examples of the dining-wine
experience with the concept of “natural, simple, good food and
wine”, Suvila Bistro/Wine Bar offers a special experience to the
wine lovers with its menu that includes the unique interpretations
of the local delicacies in Eceabat, extensive deli choices and
traditional family ties as well as the touches of Kilye products
grown in Bozokbag.

Esentepe Mahallesi, Kanyon AVM,
Sigli - Istanbul

T. +90 212 353 54 64
info@suvla.com.tr

www.suvla.com.tr

Tadinda Anadolu’nun misyonu; Anadolu mutfaginin klttr mirasini
korumak, essiz lezzetlerini nesiller boyu yasatmak ve sevilen bu
lezzetleri gegmisten glinimuize tim tazeligiyle misterilerimizin
damak tadiyla bulusturmaktrr...

The mission of Tadinda Anadolu is to preserve the cultural heritage
of the Anatolian cuisine, to keep the unique tastes alive for
generations to come and to bring these popular tastes from past
to present to the taste of our customers with all the freshness...

Tadinda Anadolu Capitol
Altunizade Mah. Mahir Iz Cad.
Capitol Aligveris Merkezi
Uskiidar - Istanbul
info@tadindaanadolu.com

www.bta.com.tr

Mevsimin &zel lezzetleriyle hazirlanan Turk ve dinya
mutfaklarindan ézenle segiimis balik ve deniz Urtnlerinden
olusan zengin bir menu... Deniz glvertesinde oturuyormus hissi
veren ambiansi ve essiz Halic manzarasi esliginde Tarihi Karakdy
Balikgis...

A rich menu of fish and seafood carefully selected from Turkish
and international cuisines prepared with special tastes of the
season. At Historical Karakdy you will have the ambiance and
unique view of the Golden Horn ...

Saygilarimla,

Tersane Caddesi, Kardesim Sokak
No: 45 Karakdy - Istanbul

T. +90 212 251 13 71

T. +90 212 243 40 80

www.karakoybalikcisi.com

Kelime anlami ‘ustalikla islenmis’ olan ‘craft’ tatlar sunan The
Populist, kendine 6zgl dekorasyonu, taze bira gesitleri, zengin
menUsU ve 6zel etkinlikleri ile farkliigini ortaya koyuyor. The
Populist, tarihi Bomonti bira fabrikasinin mirasini yeni bir ddneme
taslyan anlayisi ile istanbul eglence hayatina yepyeni bir anlayis
getiriyor.

Opened its first location at the Old Bomonti Beer Factory, The
Populist promises a unique experience to its guests with its craft
tastes from food to music. With its distinctive style and concept
design, The Populist carries the legacy of the old beer factory

to a new era and distinguishes itself with its unique tastes and
entertainment.

The Populist Bomontiada

Tarihi Bomonti Bira Fabrikasl
Birahane Sokak No:1 Sigli - istanbul
T. +90 212 296 20 34

www.thepopulist.com.tr



Tickerdaze

Tom’s

Trottoria
Enzo

Turcuisine

Ik olarak 2014 yilinda Uniq Istanbul’da hayata gegen
Tickerdaze, bugin 2 havalmani ve 2 sehir i¢i birimi ile toplam 4
noktada hizmet vermektedir. TUrkiye’de nadir rastlanan “Gastro-
Sports Bar” konseptini en iyi sekilde hayata gecirebilmis bir
mekan olarak Tickerdaze, 6zgln dekorasyon ve keyifli atmosferi
ile uyumlu mizik ve dinya mutfagindan segkin lezzetler ile tim
misafirleri ile bulusturmaktadir.

Tickerdaze, which was materialzed first in 2014 in Uniq Istanbul,
serves today at 4 different locations, 2 of which are city
branches, whereas the other 2 airport branches. As a venue that
has brought a rarely encountered “Gastro-sports bar” concept
in Turkey into life in the best way, Tickerdaze brings all of its
guests together with distinguished tastes from world cuisines

to go along with a music that is in harmony with its original
decoration and a pleasant atmosphere.

Maslak Uniq Tickerdaze
Maslak Mah. Ayazaga Cad.
No: 4 Sariyer - Istanbul

T. +90 533 728 92 08
info@tickerdaze.com.tr

www.tickerdaze.com

Diinyaca (nlii sef Tom Aikens’in ‘ingiliz Brasserie’ konseptiyle
hizmet veren restorani Tom’s Kitchen Istanbul, sabah
kahvaltisindan aksam yemegine kadar zengin alternatifler
sunuyor. Tom’s Kitchen, her sezon taze lezzetlerle yenilenen
mendsinun yani sira klasiklesen lezzetleri ve zengin kahvalti
menusu ile misafirlerini rahat ortaminda agirliyor.

Tom's Kitchen, founded by award-winning chef Tom Aikens,
offers a comfortable environment with outstanding food, drink
and service. From breakfasts to diner, Tom’s Kitchen Istanbul’s
well-executed menus are prepared with the freshest ingredients.

Tom’s Kitchen istanbul
Zincirlikuyu Cad. No:134
Zorlu Center Bulvar Kati AVZ
Begiktas - Istanbul

T. +90 0212 353 66 77

www.d-ream.com.tr

Trattoria Enzo, rahat italyan konsepti olarak lider bir konumda
yer almaktadir. Hareketli, sicak bir ortamin yaratimasi icin
muhtelif ahsaplarin karisimi ve farkli dogal taglarin kullanildig
mekanda, Carrara mermer tezgahlar, piringten detaylar hakim.
Trattroria Enzo, kirmizi beyaz kareli masa ortlleri ve gocuklarin
Uzerine resim yapabilecekleri kagit servisler ve blyUk terasinda
yogun ciceklerle ferah bahge ortami bulunan, her yastan insanin
rahat edebilecegi bir restauranttir.

Trattoria Enzo is in a leading position known with its cozy Italian
concept. Carrara marble countertops and brass details are
dominant in the venue, where the mix of various woods and the
different natural stones are used for the creation of a moving,
warm environment. Trattroria Enzo is a restaurant, where
people of all ages can feel comfortable, having an environment
of a specious garden with its dense flowers in its big terrace,
tablecloths of red and white checkered paper and a paper
service so that the children can make drawing and paint.

Akasya Acibadem

Cecen Sok. Akasya Acibadem
Kat: 3 No:525 Acibadem
Uskiidar - Istanbul

T. +90 (216) 510 68 90

Geleneksel Turk mutfagr servisi veren Turcuisine Orta Dogu,
Balkan ve hatta Akdeniz mutfaginin 6zinu ve etkilerini
korumaktadir. Atatlrk Havalimani’nda hizmet veren, Turcuisine
kilturel etkilesimin en glizel érneklerini gosterir ve geleneksel
mezeler, ana yemekten dnce tadina varilabilecek ¢ok sayida
kiclk yemekler, taze salatalar ve yavas pisirilmis et yemekleri ile
gercek Turk lezzetlerini tatma sansi verir.

Serving traditional Turkish cuisine, Turcuisine maintains the
essence and effects of the cuisines of Middle East, Balkans and
even the Mediterranean. Serving at Atatirk Airport, Turcuisine
demonstrates the best examples of the cultural interaction and
offers the chance to taste the traditional Turkish delicacies with
tradlitional appetizers, many small dishes that can be enjoyed
before the main course, fresh salads and slow-cooked meat
dishes.

Atatlrk Havalimani

Dis Hatlar Pasaport Kontrolti Sonrasi
Food Court

T. 444 0282 - 3173



Ulus 29

WaffleStop

1993'den beri yeme igme trendlerini belirleyen Ulus 29,
mikemmelliyetgiligi ile bir istanbul Klasigi. istanbul’'un her iki
koprustine hakim essiz Bogaz manzarasinin ve Turk lezzetleri ile
dinya trendlerini en rafine sekilde birlestiren mentistntin yani sira
Ulus 29, zengin bir sarap kavina da sahip. Ulus 29; Restaurant
ve Club olmak Uzere iki ayri bélimde hizmet veriyor.

Since its opening in December 1993, Ulus 29 became a name
synonymous with offering quality service, ambiance and a

fine dining experience to local and international gastronomy
aficionados. Combining Turkish cuisine with new international
food trends; 29 serves under Restaurant and Club concepts.

Adnan Saygun Caddesi
Ulus Parki Igi No: 71/1
Ulus - Istanbul

T. +90 212 358 29 29

www.ulus29.com

Levent’de onyedi yildir hizmet veren VENGE, meze ve yoresel
kebaplarin en glizel gesitlerini misafirlerinin begenisine sunuyor.
Yillarin tecriibesi, lezzeti ve titiz sunumuyla fark yaratan Venge,
Istanbul’un en gézde mekanlar arasinda bulunuyor.

Serving in Levent for seventeen years, VENGE offers the best
varieties of appetizers and regional kebabs to its guests. Making
a difference with years of experience, taste and meticulous
presentation, Venge is among the most popular places of
Istanbul.

Konaklar Mah. Akasyall Sok. No:2
4.Levent Istanbul - Turkiye

T. +90 212 264 07 20

T. +90 212 281 87 39
info@venge.com.tr

www.venge.com.tr

BJK Plaza’'nin gati katinda hizmet veren ve istanbul’'un en
g6zde mekanlarindan biri olan Vogue Restaurant & Bar, yillardir
misafirlerini lezzetli yemekleri ve Bogaz manzarasina hakim
konumuyla agirliyor. Sehrin dort bir yanina hakim manzarasi ile
6gle ve aksam yemeklerinin yani sira lounge alanlari ile de keyifli
sohbetlere ev sahipligi yapan Vogue, pazar kahvaltilarinin da
vazgegcilmez adreslerinden.

Vogue is a true Istanbul classic with a spectacular Istanbul view
under your feet and a plain and elegant decoration. Offering
selected flavours from Mediterranean and international cuisines,
sushi choices and a rich wine list, Vogue pampers guests with
elaborate details.

Spor Cad. No: 92

BUK Plaza A Blok Kat:13
Begiktas - Istanbul

T. +90 212 227 44 04

www.voguerestaurant.com

WaffleStop, 1870 yilindan bu yana firncilikla ugrasan ailenin yeni
nesil tiyeleri Ozgtir ve Serkan Top kardesler tarafindan 2006
yilinda kuruldu. Istanbul’da 6m?’lik ufak bir dikkanda baglayan
maceralari, artan misteri begenisi ve destegiyle glclenerek tim
Turkiye'ye ve farkl Ulkelere yayllmaya devam ediyor.

WaffleStop was founded in 2006 by Ozgiir and Serkan Top
brothers, who are the members of the new generation of a
family that has been in the baking industry since 1870. Their
adventure, which has started in a 6m? sized small shop in
Istanbul, continues to spread to all of Turkey and to different
countries getting strengthened with an increasing customer
appreciation and support.

Tepecik Yolu Akgoren Sok. Akin Apt.
No:3 Daire 3 Etiler - Istanbul

T. +90 212327 74 15
info@wafflestop.net

www.wafflestop.net




Midpoint’in yaraticist All Points grubu, yenilikci yaklagimi ve Kuguk Gamlica Mah.
Midpoint'teki tecriibesi ile yeni bir marka yaratti: Welldone Ucpinalar Cad. No: 30/A
by Midpoint. Istanbul ve Ankara’da 7 subesi ile hizmet veren

Welldone, misafirlerini Lezzetin Keyifli Hali ile bulusturuyor. Usktdar - Istanbul

T. +90 216 325 66 68
All Points group, the creator of Midpoint, has created a new welldone@well-done.com.tr
brand with its innovative approach and its experience gained at
Midpoint: Welldone by Midpoint. Serving with its 7 branches in
Welldone by Istanbul and Ankara, Welldone brings its guests together with

. . the “Joyous Mood of the Taste”.
Midpoint

www.well-done.com.tr

Kaliteli yasam bicimi markasi Xuma Village, buglin savundugu Merkez Mah. Kudur Cad.
vizyona 21 yilik uzun bir yolculugun ardindan eristi. 400 kisilik No:81 Yalikavak
plajlklapasnesh fme—gmmg kal|te5|nldgt<! restorani ile sezon boyu T. +90 252 385 47 75
cesitli konser ve festivallere ev sahipligi yapiyor.

T. +90 541 531 11 11

Xuma Village, a brand of quality lifestyle, has reached at the info@xuma.com.tr
vision it defended today after a 21-year long journey. It hosts
various concerts and festivals throughout the season with its
beach that has a capacity of 400 people and with its restaurant
having a fine-dining quality.

www.xuma.com.tr

Lezzet tutkunlarinin bulusma yeri olan Zanzibar, mtdavimlerinin Levazim Mah. Koru Sok. No: 2/240
vazgegemedikleri tatlar musterisi ile bulusturuyor. Essiz tatlarin Zorlu Center Képrii Kati 1
ve her damak tadina uygun farkli seceneklerin yer aldigi mend,

e e e L I T Zincirlikuyu - Istanbul
seckin misafirleri icin 6zenle hazirlaniyor ve strekli yenileniyor.

T. 444 8 969

Zanzibar, the meeting place of taste enthusiasts, brings tastes

that their regulars cannot give up together with its customers. www.zanzibarzorlu.com
Its menu, with its unique flavors and different options for every

taste, is carefully prepared for its distinguished guests and

Zanzibar constantly renewed.

istinyePark’in markalar sokaginda konumlanan Zuma sik Zuma istanbul

dekorasyonu, genis i¢ alan ve terasi ile misafirlerini agirlyor. istinyePark No: 461 Sanyer - istanbul
Basaril sef R:anner Becker tarafindan yaran!an Zuma, oﬁanqk i T. 490 212 236 22 96

Japon mutfagint modern yorumlarla birlestirerek, kendine 6zgu

sunumlari ile misafirlerine sunuyor. Zuma, Becker’in Tokyo’da

yasadigi yillarin ilhamiyla hayata gecirdigi ve rahat bir yemek www.d-ream.com.tr

ortamina sahip Izayaka tarzini istinyePark taki lokasyonuna da

tasiyor.

Located at the fashion district of IstinyePark, Zuma features

an impressive outdoor terrace and a bar area where guests

can enjoy world-class cocktails. Founded by acclaimed chef
Rainer Becker, Zuma offers contemporary Japanese dining

that is authentic, but not traditional, prepared using the highest
quality ingredients and characterized by bold flavors and simple
but exquisite presentation. Inspired by the many years Becker
spent in Tokyo, Zuma presents informal izakaya-style dining and
gracious service in an elegant space.
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IPE Cultura

International Consultancy For
Creative and Cultural Industries

Concept-Content-Theme-International Network-Strategy Provider

ISMAIL ERTURK
Cultura- Kurucu Ortak

Senior Lecturer in Banking, Manchester Business School, The University of Manchester,
Founding Partner, IPE Cultura, U.K.

Manchester Universitesi Ogretim Uyesi ve Birlesmis
Milletler Ticaret ve Kalkinma Org(it(l Yaratici Ekonomi
birimi danismanidir. TUrkiye’de bankacilik alaninda
calistiktan sonra akademik kariyere ddénerek
Manchester Universitesi Yiksek Lisans isletme
Fakultesi’nde “Manchester Business School” 1987
ylindan bu yana bankacilik, uluslararasi finans ve
kulturel ekonomi konularinda ders veriyor, arastirma
yaplyor ve danismanlik veriyor. Ayni zamanda yaratici
ekonomi ve kulttr endUstrileri Uzerine ¢alisan IPE
Cultura adli sirketin kurucusu ve yoneticisidir.

Avrupa disinda Afrika, Glney Dogu Asya ve Cin’de
de duzenli seminerler veriyor. 1999 ve 2003 vyillari
arasinda Tirkiye’de Bilgi Universitesi’nde MBA
programlarini kurdu ve yénetti. Stockholm School of
Economics St. Petersburg kamptsU, Paris Ticaret
Odasl’na bagli isletme Yiksek Lisans Okulu ESCP
Europe, Brezilya’da Séo Carlos Federal Universitesi,
Danimarka Uluslararasi lliskiler Enstitisi’nde ziyaretci
akademisyen pozisyonlari bulunmaktadir.

GUnUmUz kiresel ekonominin dinamiklerini konu alan
Financialization at Work (Mali Kapitalizm) ve After the
Great Complacence: Financial Innovation and Politics
of Financial Reforms (Finansal Yenilikler ve Finansal
Reformlarin Siyaseti) kitaplarin ortak yazaridir.
istanbul’da Birlesmis Milletler Ticaret ve Kalkinma
Orgiitiryle ortak Yaratici Ekonomi Merkezini kurdu.
Son yillarda Gin’in ve dinyanin en blyUk bankalari
ICBC (Cin Sanayi ve Ticaret Bankasi) ve Cin Kalkinma
Bankalarina stratejik danismanlik vermektedir. Ayrica
Paris’te ve Londra’da yerlesik kurumlarla ve Birlesmis
Milletler Ticaret ve Kalkinma Org(itti Yaratici Ekonomi
birimiyle, kUltir endUstrileriyle kalkinma ve blydme
konularinda ingiltere, Fransa, Cin ve Tirkiye'de
calismalar yapmaktadir.



Ismail Erttirk joined Manchester Business School in
1987 after having completed his post-graduate studies
at New York University and having worked in Istanbul

at an investment bank as assistant treasurer. He
received his high school diploma from Robert College
in Istanbul and his undergraduate degree from Middle
East Technical University, Ankara. His responsibilities at
Manchester Business School include teaching banking,
finance, economics and international financial risk
management on the MIBA Programmes and Executive
Centre courses. He has also acted as Course Director
of several banking programmes at the Executive Centre,
including Industrial and Commercial Bank of China,
China Development Bank, Lloyds-TSB Bank, Nat\West
Bank, T.C. Ziraat Bank and World Bank. He held
visiting positions at Stockholm School of Economics,

St Petersburg, Istanbul Commerce University, and
Federal University of Sao Carlos in Brazil, ESCP

Europe Business School, Paris, and Danish Institute

for International Studies. He has wide international
experience in carrying out executive workshops on
international finance and banking for leading companies
that include Lloyds-TSB Bank, Nat\West Bank, Toronto
Dominion, British Telecom, Thales, PwC New York,
KPMG, IBM, UCB, ACCA Moscow and Hong Kong,
European Chamber of Commerce in China. He has
provided advisory and consultancy services to IBM, U.K.
Customs and Excise, Jeffrey Green Russell Solicitors,
Metropolitan Municipality of Istanbul, Brazilian National
Confederation of Industries, Manchester International
Festival amongst others. Through his consultancy
company IPE Cultura he advised Metropolitan
Municipality of Istanbul, Istanbul European Capital of
Culture Agency and Mersin Chamber of Commerce and
Industry on creative and cultural industries, and creative
cities. He organised two major international conferences
in Istanbul in 2007 and 2010 that influenced policy

on creative industries in Istanbul. His advisory work

on creative economy in Istanbul led to the creation

of an UNCTAD supported International Centre for
Creative Economy and Cities at Istanbul Commerce
University. Currently as Advisor to Rector of Istanbul
Commerce University he is leading projects to develop
and internationalise creative industries in Istanbul in
collaboration with UNCTAD. He was a trustee of Arts
Council funded SHISHA, the international agency

for contemporary South Asian crafts and visual arts
between 2008 and 2012.

SABAHNUR ERDEMLI
Cultura Ortagi
Cultura Partner

Ekonomi Gazeteciligi, gazete ve yayin grubu
yoneticiligi; TGSD, AMPD, GPD, KMD Genel
sekreterligi; elektronik ticaret yatinmi olan Agromarket/
Kotonline’in Genel Midurliguni ve Yénetim Kurulu
Uyeligini yapti.

Meslek hayati boyunca uluslararasi etkinliklerin
organizasyonu ve gerceklestiriimesi gorevlerini
Ustlendi. 1995: Bruksel’de hazir giyim sektor tanitimi,
1996: Washington Hazir Giyim sektor tanitimi, 1997:
International Apperal Federation’in Istanbul Kongresi;
1998: Londra’da yatirmcilara sektor tanitimi, 2004
Turk Giyim Sanayi Londra Fuari, 2013 Istanbul Asya
Pasifik Perakende Kongre ve Fuari.

1994-2015 arasinda ulusal ve uluslararasl dizeyde
Ankara, BrUksel, Londra, Paris, Milano, Barselona,
Cannes, NewYork, Washington ve Asya Pasifik’'te
(Japonya, Cin, G.Kore, Malezya, Honkong, Singapur,
Vietnam, Filipinler) sektorel lobi yapti. 1994-2015
arasinda uluslararasi sektorel kuruluslarda bagli
oldugu sektorleri temsil etti.

Business journalist, editor, managing editor and
coordinator of a publication group

After journalism she worked as the secretary general
of Turkish Clothing Manufacturers’ Association,
(1993-2009 Turkish Council for Shopping Centres and
Retailers, (2006-2014), Food Retailers Association
(2013-2015), Chain Retailers Association (2013-2015)

Throughout her carrier she has been involved in
international relations and had the responsibility of
executing international events : 1995- Promotion of
clothing industry in Brussels; 1996: Sectoral promotion
of clothing industry in Washington; 1997- Istanbul
Convention of International Apperal Federation; 1998:
Sectoral promotion to investors in London ; 2004- Trade
fair for Turkish Clothing Manufacturers in London,; 2013-
15th Asia Pacific Retailers Convention and Exhibition in
Istanbul.

1994-2015 - lobbying at national and international levels
in Ankara, Brussels, London, Paris, Milan, NewYork,
Washington and Asia Pacific Countries like Japan,
China, South Korea, Malaysia, Hong Kong, Singapore,
Vietnam, The Philippines.

She has represented the industries she has been
working for in European, American and international
trade institutions.



istanbul’'un en meshur isimleri, kulaktan kulaga
yayllan, damaklarda tarifsiz izler birakan enfes
TASTES OF THE STE’E[Q’ S lezzetleri...

OF ISTANBUL The most famous names of Istanbul and its

exquisite flavors that are leaving indescribable
marks on the palates and spreading through word
of mouth...

ICLi KOFTE
Mustafa Bey, Sabirtasl
istiklal Caddesi, Beyoglu

UYKULUK & CIiGER

Cesur Usta
Rihtim Caddesi, Kadikoy

KOKOREG

Ata Usta
Rihtim Caddesi, Kadikdy

NOHUTLU PiLAV

Seyit Usta, Unkapani Pilavcisi
Sishane

CiG KOFTE
Huseyin Usta
Karakoy

SALATALIK

HALKA TATLI



GAZIANTEP

midpoint

BULUSMA NOKTAMIZ

BIG
CHEFS
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63 Beyaz Firin

Anadolu’nun dért bir yéresinden, bodlgelere has
malzemelerle hazirlanan binlerce yillik lezzetler...

Tastes of thousands of years prepared with the
ingrediients from four regions of Anatolia that are
unique to their regions ...

MIDPOINT

Karalahana Sarma

Zeytinyagl Beybi Enginar Kalbi
Zahterli Yesil Zeytin Piyazi

Cig Kofte (Yedikule Marulu ile)

BiG CHEFS

Sumak Eksili Kuru Patlican ve Biber Dolma
Siyez Bugday Salatasi

Tandir

Firik Pilavi

Misir Ekmegi

TADINDA ANADOLU
Abdigdr Koftesi / Adri
Gaziantep - Icli Kofte
Keskek (Gemenli Kuru Et)
Yazma Ekmegi

Tarhana Corbasl / Usak

LE CORDON BLEU
Ege Otlari ile Lezzetlendiriimis Dana Kaburga

Gaziantep Baharatlari ile Lezzetlendirilmis
Kuru Domatesli Patates Kekleri

Soguk Sikim Zeytinyagh Mas Fasulye Salatasi
Kegi Peynirli, Narli, “Cubuk” Tursulu Mercimek Salatasi

BEYAZ FIRIN

Beyaz Cikolatall Frambuazli Profiterol
Cikolatali Fistikli Profiterol

irmik Helvasi

Portakalli Kegkdl

Acibadem Kurabiyesi



Zirve Sponsoru / Summit Sponsor

troy

Oncii Sponsorlar / Leading Sponsors

Ceztoly

METRO

TOPTANCI MARKETINIiZ
GUVENEBILIRSINiz

#N 2 Unilever
o i Food
9359 Solutions

g

Ulasim Sponsoru / Transportation Sponsor

TURKISH AIRLINES e



Cadirda Anadolu Lezzetleri ikram Sponsorlari / Lunch Sponsors

Beyaz Firin

BIG
CHEFS

BTA

Food & Services
GROUP

mMidpoint

BULUSMA NOKTAMIZ

—OZYEGIN—
—{INIVERSITESI—
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Konaklama Sponsoru / Accommodation Sponsor

divan

@
Hilton

ISTANBUL BOSPHORUS

A
POINT "° " "
wr

Always a pleasure

swissdtel THE BOsPHORUS

ISTANBUL

VIP Ogle Yemegi Sponsoru / VIP Lunch Sponsor

= GURAL PORSELEN

“Dlnyanin Porseleni”

Arac Sponsoru / Vehicle Sponsor

SKODA
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TURSAB

TURKIYE SEYAHAT ACENTALARI BIRLIGI
ASSOCIATION OF TURKISH TRAVEL AGENCIES
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TURKIYE
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Yoepyeni bir ekonomi kegfettiler.
Simd Istanbul GastroEkonoml ZirvesPndeler.
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TURYID YONETIM KURULU / TURYID BOARD

Kaya DEMIRER
Yonetim Kurulu Bagkani / Chairman of The Board
Global GastroEkonomi Zirvesi Baskani / President of The Global GastroEconomy Summit

Ebru KOKTURK“ KORALI
Yonetim Kurulu Uyesi / Board Member
Global GastroEkonomi Zirvesi Direktort / Managing Director, Global GastroEconomy Summit

Baris TANSEVER
Baskan Yardimcisi / Vice President

Gamze CIZRELI
Baskan Yardimcisi / Vice President

Ayhan CARIKCILAR
Baskan Yardimcisi / Vice President

Cem MIRAP
Uye / Member

Asli PASINLI
Uye / Member

Ali Riza YILMAZ
Uye / Member

Yiicel OZLAP
Uye / Member

Yaprak BALTACI
Uye / Member

Bichard Peter APPELBAUM
Uye / Member

§erkan TOP
Uye / Member

Doga ERZI
Uye / Member

Ahmet“(")ZBEK
Yedek Uye / Member

Dilek TERZIOGLU
Yedek Uye / Member

Tayyar ZAIMOGLU
Yedek Uye / Member

Lutfad SAPMAZ
Yedek Uye / Member



TURYID EKIP / TURYID TEAM

Vedat DILBER
Turyid Genel Koordinator / Turyid General Coordinator

Siikran YUREKLI
Turyid Genel Sekreteri / Turyid Secretary General

o Bans MESE
|dari Isler / Administrative Affairs

ZIRVE KAMPANYASI / SUMMIT CAMPAIGN
REKLAM AJANSI / ADVERTISING AGENCY

AGiNc

Duygu GOKTEPE
Grafik Tasarm / Graphic Design

Anil OZCELIK
Operasyon Yoéneticisi / Operation Manager

) Hilya EBCIM
Mali Isler Sorumlusu / Financial Officer

SADE FiLM
Jenerik Filmleri / Generic Films

ORGANIZASYON / ORGANISATION
WDELANO

Vedat BAYRAK
Yonetim Kurulu Baskani / Board Chairman

) Tung BAYRAK
Turyid & Sponsor lligkileri Koordinatorl / Turyid & Sponsor Relations Coordinator

Isil EVGIN TOROSLU
Reji & Teknik Akis Koordinatért / Reji & Technical Flow Coordinator

Koray OZKAN
Genel Operasyon Koordinatort / General Operations Coordinator

Bulut ERYILDIR
Kayit ve Fuaye Koordinatorl / Registration and Foyer Coordinator

HALKLA iLISKILER / PUBLIC RELATIONS

ZARAKOL

T L E TSI M _HIZMETLERLI




NOTLAR / NOTES




NOTLAR / NOTES




INGENICO'DAN

GLOBAL GASTROEDMOM| ZIRVESINE (781 KAMPANYL

IWE280'DE 2+1 FIRSAT]

2 ALANA 1 HEDIVE

14 ki
i i

T v, o ] il iyt Aduphiv; pl, s, B, B et ik, nlnvorier e dapuaimis. g
L 1 45 [ "4’ - 4. "1 0 1.1 " Lt;- ‘| . [ ]

ingenico

e irgeniien resm i




Geligen ve blylyen Tlrkiye'ye yakisir TUrk mall mutfakiarimizi,
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~ TURKIYENIN
ODEME YONTEM;

TROY

Kartiniz hangisi olursa olsun,
sag alt kogesinde TROY olsun.
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simpra

Kullanimi Kolay, Yeni Nesil Restoran POS Sistemi
Bulut tabanhdir.
Android/i1OS tabletlerde ve internet tﬂrﬂylclsmdﬂ {}ah?lr.

Hem tekil hem de ¢ok subeli igletmelere uygundur.
Egitim ve altyapi maliyetlerinden kurtarir.
GMP3 yeni nesil OKC uyumludur.,
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Simpra’nin yeteneklerini deneyin,

kendiniz gériin. www.simprasuite.com
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