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Global GastroEconomy Summit
Will Follow the Way Towards
the Heart of the World

.Kaya
DEMIRER

TURYID - Turizm, Restoran Yatirimcilari ve

Gastronomi isletmeleri Dernedi Bagkan
TURYID - Turkish Restaurant &
Entertainment Association Chairman

TURYID

TURIZM, RESTORAN YATIRIMCILARI VE
GASTRONOMi ISLETMELERI| DERNEGI

Ulkemiz ekonomisine, turizm ve yeme -

icme sektorine katma deder sunmak Uzere
faaliyetlerini sirdiren yurt icinde 1250, yurt
disinda ise 250 adet restorani bir araya getiren ¢ati
kurulus TURYID; Turizm ve Restoran Yatinmailari,
Gastronomi Isletmeleri Dernedi olarak bu yil
Global GastroEkonomi Zirvesi'ni 2'nci kez
duzenlemenin mutlulugunu yasiyoruz.

TURYID olarak iitkemizin kalkinmasi icin bireysel
ve kurumsal bir goz ile ‘toplumsal bir bakis agisr’
olusturmamizin 6nemli olduguna inaniyor ve bu
bakis acisiile salt restoran isletmeciligi konusunda
degil, etkilesimde oldugu tim sektorlerde de
gelisim saglayacagimizi disiindyoruz. Zirvenin
programini olustururken Yatirim, Tesvikler,

ihracat ve Turizmde giindem yaratan basliklarin
yani sira sosyal yasama isik tutan, itham veren
konusmacilara yer verdik.

Sosyal Gastronomi, yemegin herkesi bulusturan,
birlestiren bir payda olusunu giindeme tasiyor;
ihtiyaci olan insanlar icin kalkinmada sorunlu
bolgelerde ve o bélgelerin bireyleri zerinde
firsatlar yaratmaya odaklaniyor. Sosyal
Gastronomi bu yonu ile dinyanin her kdsesinde
ayni haklara ve firsatlara sahip olmayan, toplum
tarafindan dislanan insanlarin, egitim ve 6gretim
yoluyla mesleki beceri kazanmalari saglanarak,
yararli ve verimli bireyler haline gelmesi, hem
bireysel hem de toplumsal olarak iyilesmesini ve
topluma kazandirilmasini sagliyor.

Ulkeler yemek kiiltiirini markalastirmak istiyor.
GUnimuzde mutfak diplomasinin de 6tesine
gecilmekte. Devletler artik yemek kiltirdnd
markalasmak icin kullaniyor. Diplomasi - halkla
iliskiler karisimi bu kavram son birkag yildir
kurumsallasmakta. Konuyla ilgili ABD ve
Avrupa'da yiksekokullarda dzel bélimler agiliyor.
Bazi Ulkelerin diplomasileri bu konuda strateji
gelistirip, 6zel bitce ayiniyor. Unli seflerin bu
stratejinin vazgecilmez unsuru, Ulkelerinin marka
el¢isi oldugunu soylemeye dahi gerek yok.
Gastro Diplomasi kavrami ile sizleri tanistirarak,
herkesin gonulli elgilik misyonunu Gstlenmesini
hedefliyoruz.

Bu vizyon ile hayata gecgirdigimiz, alaninin dnclsi
olan yerli ve yabanci pek cok ismin katilimiyla
dizenledigimiz 2. Global GastroEkonomi
Zirvesi'nde dolu dolu, verimli ve basarili bir

gun gegirecegimize inancimi paylasiyor; tim
katilimcilara keyifli bir organizasyon diliyorum.

Tourism and Restaurant Investors, Gastronomy
Enterprises Association, TURYID, the umbrella
organization bringing together 1250 restaurants
from the country and 250 restaurants from the
abroad having activities to provide added value

to economy, tourism and food — beverage sector
of our country, is experiencing the happiness

of organizing the 2nd Global GastroEconomy
Summit this year. As TURYID, we believe the
importance of creating a “social perspective”

from an individual and corporate point of view

for development of our country, and think that

we will make improvement not only in restaurant
management issue but also in all sectors having
interactions. While preparing the summit program,
we involved topics creating agenda on Investment,
Incentives, Export and Tourism besides inspiring
speakers enlightening the social life.

Social Gastronomy brings the food’s aspect of
bringing everyone together into the agends;

it focuses on creating opportunities at areas
having problems in development for people

in need and individuals of these areas. Social
Gastronomy enables people not having same
rights and opportunities around the world and
alienated by the society to become efficient and
effective individuals through gaining professional
abilities with training and education and maintain
improvement in terms of both individual and
social aspects. Countries are willing to brand their
food culture. Today, the gastronomy diplomacy is
exceeded. Governments are using the food culture
for branding anymore. Combination of diplomacy-
public relations notion is being institutionalized

in recent years. Special departments are opening
within high schools in U.S.A. and Europe on that
issue. Diplomacies of various countries develop
strategy and allocate special budgets for this
aspect. It is not required to say that famous

chefs are inevitable items of this strategy and
brand ambassadors of their countries. We are
aiming everyone to undertake the volunteered
ambassador mission by introducing the gastro
diplomacy notion to you.

| hereby share my belief that we will have a full,
effective and successful day at the 2nd Global
GastroEconomy Summit, organized by us with
attendance of many local and foreign persons
being pioneers of their areas under this vision; and
wish a joyful organization for all attendants.
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Hayatin kaynagi yiyecek ve icecegin, kiltirin ve
ekonominin ayrilmaz bir parcasi haline dénisimuind
ifade eden gastronomi, ginimiz dinyasinin en cekici
sektdrlerinden birisidir. Kaynagi kadim uygarliklara
dayanan gastronomi, Turkiye icin de dnemli ekonomik
ve kiltirel firsatlar sunmaktadir. Gastronominin bitin
boyutlariyla ama dzellikle ekonomi boyutuyla ele
alinacagi “Global Gastroekonomi Zirvesi” de, Ulkemiz
acisindan gastronominin sahip oldugu dev potansiyeli,
6nem ve anlami somut olarak géstermektedir.
Zirvenin, gastronominin ekonomi boyutunun topluma
anlatilmasinin yani sira, bitin paydaslarina da yeni bir
sevk ve gi¢ katacagina inaniyor, Glkemizin bu alanda
sahip oldugu birikim ve deneyimin hem mal hem de
hizmet ihracatimiza 6nemli katkilar sunmasini temenni
ediyorum.

Gastronomy, expressing transformation of food and
beverages as the source of life into an inseparable part of
culture and economy, is one of the most attractive sectors
in today’s World. With its history going back to ancient
civilizations, Gastronomy provides important economic
and cultural opportunities for Turkey as well. The “Global
Gastroeconomy Summit” where the gastronomy will be
handled with all aspects, especially in terms of economy,
perceptibly shows the huge potential, importance and
meaning of the gastronomy for our country. Besides
explaining the economic aspects of gastronomy to the
society, | believe that the Summit will provide a new
enthusiasm and strength to all stakeholders, and wish
important contributions from knowledge and experience
of our country in this area to our commodity and service
exports.
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13:30-15:35 126  2.0TURUM /SESSION 2

YA SiMDI YA HiG! / NOW OR NEVER!
13:30-13:58 27" GLOBAL MARKALAR ONCU FiKIiRLER! / GLOBAL BRANDS, LEADING IDEAS!
Sunan/ Presenter Yiicel 3ZALP TURYID Yénetim Kurulu Uyesi / TURYID Board Member
13:32-13:42 10°  ‘FAIR KITCHENS’ ADIL MUTFAK HAREKETI / ‘FAIR KITCHENS” FAIR KITCHEN MOVEMENT

Siikrii DINCER  UFS Diinya Pazarlama Baskan Yardimcisi / UFS Marketing Vice President

13:43-13:58 15 TURK MUTFAGI VE DEGERLERINE SAHIP CIKMAK

BiR SIRKETIN AMACI HALINE NASIL GELDI?
HOW DID "ADOPTING THE TURKISH KITCHEN AND IT'S VALUES”
BECAME A PARTICULAR PURPOSE OF A COMPANY?

m Moderator / Moderator Cem SEYMEN CNNTURK Ekonomi Editdrii / Journalist
. I TURYD Esra OZERKAN  Metro Tirrkiye Gida Kategori Grup Midiirii / Metro Food Cateegory Group Manager
Global GastroEkonomi Zirvesi istanbul

) Maximillian THOMAE Gastronometro Direktdrii / Gastronometro Director
TURIZM, RESTORAN YATIRIMCILARI VE
GASTRONOMI ISLETMELERI DERNEGI

14:00 - 14:20 20  TURIZM, TARIM VE iHRACATI BULUSTURAN BAG: SARAP
WINE... CONNECTING PEOPLE : TOURISM, AGRICULTURE AND EXPORTS
Moderatdr / Moderator Sirin PAYZIN  Gazeteci /Journalist

Ali BASMAN  KAVAKLIDERE Yénetim Kurulu Bagkani / KAVAKLIDERE Board Chairman
Sibel KUTMAN DOLUCA Yénetim Kurulu Uyesi / DOLUCA Board Member

PROGRAM /IDROGRAMME Levent KOMUR  MEY Genel Miidiirii / MEY General Manager

14:21-14:36 15" ISPANYA SARAP TURIZMINDE NASIL DUNYA OYUNCULARINDAN BIiRi OLDU?
HOW DID SPAIN BECAME ONE OF THE WORLD'S GREAT ACTORS IN WINE TOURISM?

José Antonio VIDAL  Wine Tourism Association of Spain Bagkani
Wine Tourism Association of Spain President

08:00 - 08:50 KAYIT / REGISTRATION 14:37 - 14:47 10  URLA BAGYOLU: TARIMA VE GASTRONOMiYE DAYANAN, YASANABILIR VE
08:50 - 09:35 ACILIS KONUSMALARI / OPENING SPEECHES SURDURULEBILIR BIR TURIZM BOLGESi YARATMA PROJESI
Moderatdr / Moderator Hande Demirel - Hos Geldiniz / Welcome A PROJECT FOR CREATING A LIVEABLE AND SUSTAINABLE TOURISM AREA RELYING ON

AGRICULTURE AND GASTRONOMY: URLA BAGYOLU

Can ORTABAS  URLA SARAPCILIKA.S. Yonetim Kurulu Baskani
URLA SARAPCILIK Board Chairman

Sn. Kaya Demirer TURYID - Turizm, Restoran Yatinmcilar ve Gastronomi Isletmeleri Dernedi Bagkani
TURYID - Turkish Restaurant & Entertainment Association Chairman

Sn. Ismail Giille TiM - Tirkiye ihracatcilar Meclisi Baskani -

TiM - Turkish Exporters Assembly Chairman 14:48 - 14:58 10  YENI GELENEKLER / NEW TRADITIONS

! - Mehmet GURS istanbul Yiyecek icecek Grubu iYiG Kurucu Ortak
Sn. Tuna Turagay  T.C. Ticaret Bakanligi Bakan Yardimcisi Istanbul FoodSBeverage Group Founding Partner

Republic of Turkey Ministry of Trade Deputy Minister

Sn. Nadir Alpaslan  T.C. Kiltir ve Turizm Bakanligi Bakan Yardimcisi 14-59-15:19 20 DEMOKRATIK KALKINMA MODELI OLARAK “KOOPERATIFCILIK”
Republic of Turkey Ministry of Culture and Tourism Deputy Minister “COOPERATION” AS A DEMOCRATIC DEVELOPMENT MODEL
Moderatdr / Moderator Hande DEMIREL  Ekonomi Gazetecisi
Economy Journalist
09:35-12:31 177" 1.0TURUM /SESSION 1 Ozgiir TORT  Migros TicaretA.S. icra Baskani, CEO
GORUNENDEN FAZLASI / BEYOND VISIBLE Migros Ticaret A.S. Executive Chairman CEO
. i ) i Ozgiir GUVEN  Tanm Kredi Kooperatifleri Merkez Birligi Genel Madurligu,
09:35 - 10:03 27" SOSYAL GAST.RQN(.JI\./II /SO.C{A.L Gf\SZ'RONOMY Genel Midir Yardimars:
09:36-09:51 15" GASTRONOMININ IYILESTIRICI GUCU / THE HEALING POWER OF GASTRONOMY Agricultural Loan Cooperatives Central Union General Directorate

. " Deputy G (M,
David HERTZ Gastromotiva, Kiresel Sosyal Gastronomi Hareketi Onciist eputy benerat Mansger

Gastromotiva, Global Social Gastronomy Movement Leader Mahmut ESKIYORUK  Tire Stt Kooperatifi Baskani
Tire Diary Cooperative President

09:53 -10:03 100  MARDIN’DE NELER OLUYOR? / WHAT IS HAPPENING IN MARDIN? 15:20-15:35 15" YATIRIMCILARIN VE FONLARIN GASTRONOMIYE iLGISI
Ebru BAYBARA DEMIR  Sef, Sosyal Girisimci ve Mutfak Arastirmacisi INTEREST _OF /NVESTORS AND FUNDS ON GASTRONOMY _
Chef, Entrepreneur and Kitchen Researcher Moderator / Moderator Kaya DEMIRER  TURYID - Turizm, Restoran Yatinmailari ve Gastronomi Isletmeleri Dernegi Bagkani
TURYID - Turkish Restaurant & Entertainment Association Chairman
Murat OZGEN s Girisim Sermayesi Yatinm Ortakligi Genel Miidiiris

10:04-10:31 27 GASTRquPLOMASi / GASTROD/PLOMAC"Y ) Is Private Equity Investment Trust Chief Executive Officer
Sunan/ Presenter Ahmet OZBEK TURYID Yonetim Kurulu Uyesi / TURYID Board Member Serkan KIZIL Taxim Capital, Kurucu ve Yonetici Ortak
10:06 - 10:21 15°  DEVLET MARKALASMASINDA GASTRODIPLOMASININ YERI Toxim Capital, Founder&Partner
PLACE OF GASTRODIPLOMACY IN STATE BRANDING .
Paul ROCKOWER  Levantine Public Diplomacy Executive Director 15:36-15:51 LIPTON TEA TIME
. . 15:51-18:30 159" 3.0TURUM /SESSION 3
10:22 - 10:32 10  KAHVE DIPLOMASISININ 40 YILLIK HATIRI “Arzum Okka Katkilariyla” YERELDEN EVRENSELE GASTRONOMi TURIZMi
The Diplomacy of “40 Years Lasting Respect for a Cup of Coffee” GASTRONOMY TOURISM FROM LOCAL TO GLOBAL
With Contributions of Arzum Okka
Gizem SALCIGILWHITE  G6noll Girisimci / Turkish Coffee Truck 15:53-16:08 15" TURSAB ICIN GASTRONOMI TURIZMI NEDIR?
Volunteered Entrepreneur / Turkish Coffee Truck WHAT IS GASTRONOMY TOURISM FOR TURSAB?
Omer KARTIN Gastronomi Turizmi ihtisas Komitesi Baskani / TURSAB
10:33 - 10:49 15 GASTRONOMIi TOPLUMSAL DONUSUM VE EKONOMIDE ITiCi GUC OLABILIR Mi? Gastronomy Tourism Expertise Committee Chairman / TURSAB
GASTRONOMY AS A DRIVER FOR SOCIAL TRANSFORMATION AND ECONOMIC GROWTH Digdem KACMAZ Gastronomi Turizmi ihtisas Komitesi Baskan Yardimcisi / TURSAB
Laura FANDOS  Strateji Direktdri / Globaldit Gastronomy Tourism Expertise Committee Vice Chairman / TURSAB
Director of Strategy / Globaldit Cem POLATOGLU Baskan Danismani ve Dis Turizm Ihtisas Baskani / TURSAB B
Chairman Consultant and Foreign Tourism Expertise Chairman / TURSAB
10:50 - 11:05 15" YENI TURIZM URUNLERININ YARATILMASI VE TiCARILESTIRILMESI 16:09 - 16:47 38  GELENEKSEL MUTFAKLARI iLE DUNYAYI FETHEDENLER
David MORA  Direktbr/ Emotourismo Sunan / Presenter Ebru KOKTURK KORALI ~ Zirve Komite Baskani, TURYID Yénetim Kurulu Uyesi
Director / Emotourismo Summit Committee President, TURYID Board Member
16:11-16:23 12’ SARAYDAKI MUCEVHER /JEWEL IN THE PALACE
11:06 - 11:21 15 1.4 MILYARLIK PASTADAN KAC DIiLiM ISTERSINiz? PhD. JIA CHOI 0'ngo Food Communications Baskani
HOW MANY SLICES WOULD YOU LIKE TO HAVE FROM A PIE OF 1.4 BILLION PIECES? 0'ngo Food Communications President
Moderator / Moderator Murat KOLBASI Arzum Yénetim Kurulu Baskani / Turkiye - Cin Is Konseyi Baskani DEIK

16:23 - 16:35 12° GASTRONOMI TURiZMIiNDE 6ZGUNLUK VE DEGER YARATMA
AUTHENTICITY AND VALUE CREATION IN GASTRONOMY TOURISM

Prof. Sarote PHORNPRAPHA Royal Passage Co. Ltd. CEQ

Arzum Board Chairman / Turkey - China Business Council President DEIK
UgGur TALAYHAN  Swiss6tel The Bosphorus, Genel Miidiir / Swissétel The Bosphorus General Manager

Shi RUILIN Cin Halk Cumhuriyeti Ankara Biyukelcigi Kultir Mistesari
People’s Republic of China Ankara General Consulate - Undersecretary of Culture

16:35 - 16:47 12 GELENEKSEL MUTFAGIN TURIZMDEKI PAYI
SHARE OF TRADITIONAL KITCHEN IN TOURISM

Shinichi NAKAMURA  Japan Travel&Tourism Association (JTTA) Uluslararasi iliskiler icra Direktdr(i

11:22-11:32 10 TROY: ANADOLU’'DAN TAM TADINDA ODEME YONTEMI Japan Travel&Tourism Association(JTTA) International Relations Executive Director
TROY: “FULL FLAVOUR PAYMENT METHOD” FROM ANATOLIA — - -
Soner CANKO Bankalararasi Kart Merkezi A.S. CEO / CEO of Interbank Card Center 16:48-17:10 22" OZGUN BOLGELER, YENI ROTALAR!
UNIQUE AREAS, NEW ROUTES!
Sunan/ Presenter Tayyar ZAIMOGLU  TURYID Yénetim Kurulu Uyesi / TURYID Board Member
11:33 - 11:43 10 BIRROYA!
A DREAM! 4 ) 16:50 - 17:00 10 GRAVYER VE TURIZMIN GiZLi iLiSKiSi
Umut OZKANCA CEO of d.ream / TURYID Yénetim Kurulu Uyesi THE SECRET RELATIONSHIP BETWEEN GRUYERE AND TOURISM

CEQ of d.ream / TURYID Board Member ilhan KOCULU Bogatepe Cevre Yasam Dernedi Baskani / Koculu Peynircilik Yénetim Kurulu Baskani

Bogatepe Environment Life Association Chairman / Kogulu Cheese Board Chairman

11:44-12:09 25" YUKSELEN DEGER RESTORAN IHRACATINA TURQUALITY DESTEGI 17:00-17:10 10  YEMEK VE TURIZM BiR KOYUN KADERINi DEGISTIREBILIR Mi? “Anadolu Efes Katkilaryla”
TURQUALITY SUPPORT FOR RESTAURANT EXPORTS, THE RISING VALUE CAN FOOD AND TOURISM CHANGE THE FAITH OF VILLAGE?
Moderatér / Moderator Gamze CiZRELI  BigChefs Cafe & Brasserie Yonetim Kurulu Baskani / TURYID Baskan Yardimcisi Refika BIRGUL Refika'nin Mutfagr'nin Kurucusu
BigChefs Cafe & Brasserie Vice President / TURYID Board Chairman Refika’s Kitchen Founder
Emel EMIRLIOGLU Ticaret Bakanligi Serbest Bélgeler Yurtdigi Yatirim ve 17:11-17:35 24 YERELi YUCELTEN SEFLER / CHEFS PROMOTING LOCAL
Hizmetler Genel Mudur Yardimcis . . .
Ministry of Trade Free Zones Abroad Investment and Services Sunan/ Presenter Yaprak BALTACI  TURYID Yénetim Kurulu Uyesi / TURYID Board Member
Deputy General Manager
Akin TAVUZ  Dogus Holding / Vergi, Mali isler ve Finansal Raporlama Bélim Bagkani 17:12-17:24 12" LIMADAN BODRUM'A / FROM LIMA TO BODRUM

Dogus Holding / Tax, Financial Affairs and Financial Reporting Department Head Diego MUNOZ  The Bodrum Edition, Executive Chef

Tahsin OZTIRYAKI  Oztiryakiler Yonetim Kurulu Baskan Vekili

Oztiryskiter Vice Chairman 17:24-17:36 12 PERU’DAYERELI YUCELTEN SEFLER / CHEFS UPLIFTING LOCAL IN PERU
Levent YILMAZ Bay Déner Yénetim Kurulu Bagkani Mathias CILLIONIZ  Executive Chef
Bay Déner Board Chairman
17:37-17:57 20'  GASTRONOMI VE MiMARININ BUYULU iLiSKISi
12:10- 12:20 10 DUNYA EKONOMISi VE KURESEL TiICARETIN GELECEGI EN C,H/.‘.NTED RELATION OFA‘GA‘S TRONOMY AND ARCHITECTURE
WORLD ECONOMY AND FUTURE OF THE GLOBAL TRADE Aylin Oney TAN  Restoratér Mimar, Yemek Yazari ve Arastirmacisi

Restorer, Architect, Resarcher Writer

Cem MIRAP  Lucca ve Cantinery Kurucusu, TURYID Yénetim Kurulu Uyesi
Lucca&Cantinery Founder, TURYID Board Member

EmirUras  URAS Studio Mimar / Uras Studio Architect
Emre KUZLU [I-AM Global Ortak & Mimar / I-AM Global Partner & Architect

Prof. Dr. Kerem ALKIN  TiM - Turkiye ihracatcilar Meclisi Genel Sekreter
TIM - Turkish Exporters Assembly General Secretary

12:21-12:31 10 RESTORAN iHRACATIYLA BUYUYEN PAZARDA TURK MARKALARI
GROWING TURKISH BRANDS IN THE MARKET WITH RESTAURANT EXPORT o
Harika GURAL  GURAL PORSELEN Yonetim Kurulu Uues 17:58 - 18:08 10  PLANDA DEGISIKLIK! NASIL RESTORANCI OLURUM?
CURAL PORSELEN Boord Mermbor CHANGE OF PLANS! HOW CAN | BECOME A RESTAURANT OWNER?

Sahir EROZAN  Maca Kizi Bodrum, Kurucu Ortak
Maca Kizi Bodrum Founder&Partner

12:32-13:30 ANADOLU'NUN BUYUK LEZZET BULUSLARI / Ogle Yemegi 18:10-18:20 10" HERDEM KADIN / ALWAYS WOMAN
MAJOR TASTE INVENTIONS OF ANATOLIA / Lunch

18:20-18:30 10 KAPANIS SEREMONISI / CLOSING CEREMONY

VE! NETWORK TIME - AFTER SUMMIT PARTY / 18:30-22:00

AND! NETWORK TIME! AFTER SUMMIT PARTY / 18:30 - 22.00
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1. OTURUM
Session 1

SOSYAL
GASTRONOMI

SOCIAL GASTRONOMY

Gastronomi yalnizca yemekten fazlasini ifade ediyor.
Bunun en etkileyici 6rneklerinden biri, gastronomiyi
“hayatinin rehberi” olarak tanimlayan David Hertz'in
dnderliginde kurulan Gastromotiva. israfi 6nlemeui,
toplumsal degisim ve yeni bir anlayig yaratmayi
amaclayan bu hareket, gastronominin sosyal etkisini
gostermesi agisindan kusursuz bir 6rnek. Peki 3
milyondan fazla Suriyelinin yasadigi Glkemizde benzer
ornekler yaratilabilir mi? Ortak mutfaklarimiz ortak bir
hayatin da kapilarini aralayabilir mi? Gastronominin
sosyal hayata katkisina ve potansiyeline derinlemesine
bir bakis...

Gastronomy means more than just a food. One of most
impressive samples in this issue is the Gastromotiva;
founded by David Hertz defining the gastronomy as
“guide of his life”. This movement, aiming prevention

of wastage, creating a social change and a new
understanding, is an excellent sample to show social
impact of gastronomy. So, can similar samples be created
in our country where more than 3 million Syrians reside?
Can our common kitchens also open doors of a common
life? A deep look into gastronomy’s contribution in social
life and its potential...
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SOSYAL GASTRONOMI
Social Gastronomy

GASTRONOMININ
IYILESTiRICi GUCU

The Healing Power Of Gastronomy

David
HERTZ

Gastromotiva, Kiresel Sosyal
Gastronomi Hareketi Onciisi
Gastromotiva, Global Social
Gastronomy Movement Leader

David Hertz, sosyal yardimlasmayi tesvik
eden ve disik gelirli insanlarin yasamlarini
gidanin déndstirict glcind kullanarak
dedistiren, Brezilya'da ilk sosyo-gastronomik
isletme olan Gastromotiva'yl kuran sef

ve sosyal girisimcidir. Rio de Janeiro
Olimpiyatlari'ndan bu yana, teknoloji
harikasi bir “Gida Artiklari Restorani”ni ve
Refettorio Gastromotiva isimli ascilik okulunu
yonetmektedir. David Hertz, kiresel sosyal
gastronomi hareketinin 6ncisudur.

David Hertz is a chef and social entrepreneur
encouraging social inclusion and transforming
lives of people with low income by providing
transformative power of Food, and founder of
Brazil’s first socio-gastroeconomic business
“Gastromotiva”. Since Rio de Janeiro Olympic
Games, David manages a state-of-art Food
Wastes Restaurant and a culinary school
named as “Refettorio Gastromotiva”. David

is the supporting force of a global Social
Gastronomy Movement.

SOSYAL GASTRONOMI
Social Gastronomy

MARDIN’'DE NELER

OLUYOR?
What is Happening in Mardin?

Ebru
BAYBARA
DEMIR

Sef, Sosyal Girisimci ve
Mutfak Arastirmacisi
Chef, Entrepreneur and
Kitchen Researcher

Anadolu Universitesi'nde Mutfak Sanatlari lisansini
tamamlayan Demir, 10 yil boyunca Ortadogu ve
geleneksel Anadolu mutfagini arastirdi. 2001 yilinda
ona eslik eden 21 kadinla Mardin’in ilk turistik

girisimi ve restorani olan Cercis Murat Konagi'ni
acti. Mardin’de hem bolge kadinlari hem de Suriyeli
multeci kadinlar icin iyi tarim uygulamalari temelli,
kiltirlerarasi entegrasyonu ve bilginin davranisa
donismesini saglayan strdrilebilir gelir modeline
sahip projeleriyle ulusal ve uluslararasi bircok 6dile
layik gorildu. Ebru Baybara Demir Mardin’deki
turizm gelisiminin yani sira topragi ve miltecilerle
gelistirdigi tarim projelerini anlatiyor.

Demir, completing Culinary Arts bachelor’s
education in Anadolu University, has researched
Middle East and traditional Anatolia cuisine for 10
years. She opened Mardin’s first touristic enterprise
and restaurant Cercis Murat Mansion in 2001
with 21 accompanying woman. She is considered
worthy for many national and international awards
with projects having sustainable revenue model
on good agricultural application basis enabling
inter-cultural integration and transformation of
knowledge into action both for women of the
region and Syrian refugee woman in Mardin. Ebru
Baybara Demir explains the soil and her agricultural
projects developed by refugees besides the tourism
development in Mardin.
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GASTRODIPLOMASI

GASTRODIPLOMACY

Kultirlerarasi etkilesim saglamanin, Glke mutfaklarini
markalastirmanin, yerel lezzetleri katma degeri yiksek
ticari Grinlere donistirmenin yolu gastronomiden
geciyor. Gastronomiyi dnemli bir diplomasi aracina
donistiren gastrodiplomasi kavrami diinyay!
dedistirmeye devam ediyor. Bu degisime seuyirci
kalmamak, Tirk mutfagini tanitiminda gastrodiplomasiyi
etkin kullanmak icin simdi dogru zaman.

Gastronomy is the way for interaction between cultures,
branding of country cuisines, transforming local tastes into
commodities with high added value. The gastrodiplomacy
notion, which transforms the gastronomy into an
important diplomacy instrument, continues to change the
world. Today is the right time not to stand by this change
and effectively use the gastrodiplomacy in advertisement
of Turkish cuisine.

Sunan / Presenter, AHMET OZBEK

TURYID, Yonetim Kurulu Uyesi / Board Member
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DEVLET
MARKALASMASINDA
GASTRODIPLOMASININ
YENI YERI

Place of Gastrodiplomacy in State
Branding

Paul
ROCKOWER

Levantine Public Diplomacy
Executive Director

Gastrodiplomasi alanina ve
kavramsallagmasina 6ncilik eden Paul
Rockower, gastronomi ve dis politikanin

kesisimi hakkinda kapsamli arastirmalar
yapmis, yazilar yazmis ve dersler vermistir.
ABD Disisleri Bakanligr'nin American Music
Abroad ve Next Level programlarini bir

cok Ulkede y6netmistir. Cezayir'den Irak’a,
Venezuela'dan Zimbabwe'ye kadar farkli
Ulkelerde kiltirel diplomasi programlari
gerceklestirerek ABD Diplomatik Merkezleri
ile projeler gelistirmistir. Hindistan ve Tayvan
Disisleri Bakanliklari ile calisan Rockower,
Kamu Diplomasisi Yiksek Lisansi’'na sahiptir.

He pioneered and conceptualized the gastro-
diplomacy ares, performed comprehensive
researches on interference of gastronomy and
foreign policy, wrote essays and gave courses.
He directed American Music Abroad and

Next Level programs of U.S.A. Department of
State in many countries. He realized cultural
diplomacy programs in different countries
from Algeria to Iraq, and from Venezuela to
Zimbabwe and developed projects with U.S.A.
Diplomatic Centers. He worked with India and
Taiwan Ministry of Foreign Affairs. He owns
the Master’s Degree in Public Diplomacy.

GASTRODIPLOMASI
Gastrodiplomacy

KAHVE
DIPLOMASISININ
40 YILLIK HATIRI

The Diplomacy of “40 Years Lasting

Respect for The Sake of A Cup of Coffee”/ T
//,

Gizem /

SALCIGIL |
WHITE

GonulLG Girisimci / Turkish Coffee Truck \\\

Volunteered Entrepreneur / Turkish Coffee

Dinya'da gastrodiplomasinin en iyi 6rneklerinden
biri olarak kabul edilen “Turkish Coffee Truck”
projesini yaraticisindan dinleyin. Gizem Sagcigil
White, Tiirk kahve kiltiriini tanitmak ve insanlar
“kahve sohbetlerine” dahil etmek icin gelistirdigi,
tamamen gonulld girisimi olan ve kar amaci
gutmeyen projesini zirvede anlatiyor.

Listen the “Turkish Coffee Truck” project, that is
accepted as one of the best samples of Gastro
diplomacy in the World, from its creator. She
describes the non-profit project as her volunteered
venture developed for introducing the Turkish Coffee
culture and involving people into “coffee talks”.

arzuny
OKI{A
ARZUM OKKA Katkilanyla

With Contributions of Arzum Okka

ck




YENI TURIZM
URUNLERININ

il GASTRONOMi
TOPLUMSAL DONUSUM

VE EKONOMIDE ITICI
GUC OLABILIR Mi?

Gastronomy as a Driver For Social

Transformation and Economic Growth

Laura

FANDOQOS

Stratejik Direktor / Globaldit
Director of Strategy / Globaldit

ispanya, Latin Amerika ve Meksika icin yerel
ve 6zgiin degerleri 6ne ¢ikaran, gastronomi
turizm zincirinde farkli inisiyatifleri gelistiren,
kamu-06zel sektdr isbirlikleri gerceklestirmis
bir yol gosterici. Turistik destinasyonlar icin
gucli, rekabetci, kapsayici ve sirdirilebilir
gastronomik dederler olusturan bir stratejist.
Laura Fandos, Meksika Devleti ile geleneksel
seflerin gastronomi turizmindeki isbirligini
ayrintilariyla anlatiyor.

A strategist establishing strong, competitive,
inclusionary and sustainable gastronomic
values for destinations. He is a pathfinder

consolidating public-private sector
cooperation developing different initiatives in
the gastronomy tourism chain and containing
local and unique values particularly for

Mexico at Spain and Latin America countries

destinations. He explains cooperation of
Mexico Government and traditional chefs in
gastronomy tourism in the Summit.

YARATILMASI VE
TiCARILESTIRILMESI

Establishment and Commercialization

of New Tourism Products

David
MORA

Direktor / Emotourismo
Director / Emotourismo

David Mora gastronomi turizminin kalkinmaya
olan gucli potansiyelini 6ne ¢ikaran projelerde
gorev almis ve liderlik etmistir. 1999'dan bu
yana Ispanya’nin yani sira Arjantin, Nikaragua
ve El Salvador gibi tlkelerde kamu ve dzel
sektor isbirliklerinde gorev almistir. Ayrica Sarap
Turizmi, Bag Rotalari ve Gastronomi Turizmi
alaninda; ispanya Sarap Turizmi Okulu, Basque
Culinary Center, Escuela Real Madrid, Ostelea
gibi egitim kurumlarinda 6gretim gorevlisi olarak
gorev almistir. David Mora, zirvenin kagirmak
istemeyecediniz bir baska ismi...

He played an active role and acted as a leader

in projects driving forward the strong potential

of Gastronomy tourism on development.

He participated in public and private sector
collaborations in countries such as Spain, Argentina,
Nicaragua and El Salvador since 1999, and also
works as a lecturer in education organizations in
Wine Tourism, Wineyard routes and Gastronomy
Tourism such as Spain Wine Tourism Academy,
Basque Culinary Center, Escuela Real Madrid,
Ostelea. Destination marketing, new tourism
products are among contents he will present in the
Summit...
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1.4 MILYARLIK
PASTADAN
KAC DILIiM
ISTERSINIZ?

HOW MANY SLICES WOULD YOU LIKE TO
HAVE FROM A PIE OF 1.4 BILLION PIECES?

Diinyada 2. biylk ekonomiye ulasan Cin'de turizm
harcamalari da giinden giine artiyor. Cinli turistler
icin Ulkeler bir dizi hazirlik yapiyor. Peki Tirkiye Cinli
turistlere hazir mi?

Tourism expenses are growing day-by-day in China which
is the world’s second biggest economy. Countries are
making a series of preparations for Chinese tourists. So, is
Turkey ready for Chinese tourists?

MODERATOR

Murat
KOLBASI

Arzum Yonetim Kurulu Bagkani

Tiirkiye - Cin Is Konseyi Bagkani DEIK

Arzum Board Chairman

Turkey - China Business Council President DEIK

Ugur
TALAYHAN

Swissotel The Bosphorus Genel Midir
Swissétel The Bosphorus General Manager

Shi
RUILIN

Cin Halk Cumhuriyeti Ankara Buyukelcigi
Kdltir Mistesari

People’s Republic of China Ankara General
Consulate - Undersecretary of Culture




ol TROY: ANADOLU’DAN
TAM TADINDA
ODEME YONTEMI

TROY: ‘Full Flavour Payment Method’
from Anatolia

Soner

CANKO

Bankalararasi Kart Merkezi A.S. CEO
CEO of Interbank Card Center

Turkiye'nin deme ydntemi TRQY,

Turk mutfaginin da en biyik
destekcilerinden... Ginden glne biylyen,
beraberinde gastronomi sektdriini de
biyuten TROY, hikayesini zirvede anlatiyor.

Turkey’s payment method, TROY, is among
biggest supporters of Turkish cuisine...
TROY grows everyday and develops the
gastronomy sector; telling its story in the
summit.

BiR RUYA!

A Dream!

*

Umut

OZKANCA

CEO of d.ream
TURYID Yénetim Kurulu Uyesi
TURYID Board Member

“Riya”, Dubai'den sonra Londra’da da Anadolu
mutfaginin lezzetlerini sofistike bir yaklasimla
sunuyor. 2. kusak restoran yatirmecisi Umut

Ozkanca Riya'yi ve Tirk mutfaginin yurt disindaki
algisini anlatiyor. Ve elbette farkli riyalarini da...

Umut Ozkanca, presenting Anatolia Cuisine to the
World with a sophisticated approach in London
following Dubai, talks about Riiya. What is the
importance of abroad success of 2nd generation
restaurant manager in presentation of restaurant
export and our products to the World?
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YUKSELEN DEGER
RESTORAN
IHRACATINA
TURQUALITY
DESTEGI

TURQUALITY SUPPORT FOR RESTAURANT EXPORIS,
THE RISING VALUE

Ulkemizin markalasma potansiyeli yiiksek iiriin ve
hizmetlerinin Gretiminden pazarlama faaliyetlerine,
satisindan satis sonrasi hizmetlere uzanan sirecleri
kapsayan destek programi TURQUALITY neleri
degistiriyor?

What are changed with the TURQUALITY, the supporting
program covering processes from production to marketing
activities, sales to after sales services of our Country’s
products and services with high branding potential?

*

MODERATOR
Gamze

CIZRELI

BigChefs Cafe & Brasserie Yonetim Kurulu
Baskani / TURYID Bagkan Yardimcisi
BigChefs Cafe & Brasserie Vice President /
TURYID Board Chairman

Emel
EMIRLIOGLU
Ticaret Bakanligi Serbest Bolgeler
Yurtdisi Yatirim ve Hizmetler
Genel MUdUr Yardimcisi

Ministry of Trade Free Zones Abroad Investment
and Services Deputy General Manager

Akin
TAVUZ

Dogus Holding - Vergi, Mali isler ve
Finansal Raporlama Bélim Baskani
Dogus Holding - Tax, Financial Affairs and
Financial Reporting Department Head

Tahsin

OZTIRYAKI

Oztiryakiler Yonetim Kurulu Baskan Vekili
Oztiryakiler Vice Chairman

Levent
YILMAZ

Bay Doner Yonetim Kurulu Bagkani
Bay Déner Board Chairman




oy 1M DUNYA EKONOMISI VE
KURESEL TiCARETIN
GELECEGI

World Economy and Future of
The Global Trade

Prof. Dr. Kerem

ALKIN

TiM - Turkiye ihracatcilar Meclisi Genel Sekreter
TiM - Turkish Exporters Assembly General Secretary

Dinya nifusu 2060'da 9,6 milyar,
2100'de 11,3 milyara ilerlerken, kiiresel
6lcekte gida arz ve talep givenligi ne
ifade ediyor?

Dinya ekonomisi ve kiresel ticareti
nasil bir gelecek bekliyor?

While the world’s population proceeds
towards9,6 billion in 2060, and

11,3 billion in 2100, what the food
demand and supply safety means at
global scale? What will be the future of
World economy and global trade?

RESTORAN IHRACATIYLA
BUYUYEN PAZARDA
TURK MARKALARI

Growing Turkish Brands in The Market
With Restaurant Export

Harika |
GURAL \

Gural Porselen Yonetim Kurulu Uyesi
Gural Porselen Board Member

Herhangi bir restoranda, herhangi bir tabagin
altinda, her zaman kargimiza ¢ikan imza: Giral
Porselen. Turkiye'de restorancilik anlayisini
gelistirirken kendini de biyuten, ihracat
siralamasinda zirvesi zorlayan Gural, dinya
mutfaklarinda nasil kendine yer acti? incelikli
tasarimlarla kahve gelenegimizi yasatirken
barista taleplerine de cevap veren, amuse bouche
sunumlariicin incelikli secenekler sunan Gural
Porselen’in heyecan veren biyime 6ykisini
yonetim kurulu tyesi, 2. kusak sanayici ve turizmci
Harika Gural anlatiyor.

The signature we encounter in any restaurant, under
any dish: Gural Porselen. While developing the
restaurant understanding in Turkey, growing itself
and playing to leading positions in exports ranking,
how Giiral gained a place in world cuisines? Board
Member, 2nd generation industrialist and tourism
manager Harika Giral explains the exciting growth
story of Gural Porselen which responds barista
demands while sustaining our coffee tradition with
subtle designs and providing nuanced options for
amuse bouche presentations.
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YA SIMDI

YA HIC!

NOW OR NEVER!
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GLOBAL
MARKALAR
ONCU FIKIRLER

GLOBAL BRANDS, PIONEERING IDEAS

Gastronomi alaninda farkindalik yaratan projeler

gindem yaratmaya devam ediyor. Gida glvenligi egitim
programlarinin yanisira, cografi isaretli Griinlere, yerli tohum
ve hayvan refahina destek saglayan global markalar bu isin
6nciligund yurdtiyor. Simdi soru su, siradaki fikir ne?

Projects, establishing awareness in the Gastronomy area,
continue to create agenda. Global brands providing support to
food safety training programs, global as well as products with
geographical indications, domestic seed and animal welfare
are pioneers of this work. Now, here is the question; what is the
next idea?

Sunan / Presenter, YUCEL OZALP

TURYID Yénetim Kurulu Uyesi / Board Member

GLOBAL MARKALAR ONCU FiKIiRLER!
Global Brands, Leading Ideas!

“FAIR KITCHENS”
ADIL MUTFAK
HAREKETI

“Fair Kitchens”
Fair Kitchen Movement \

Sukru
DINCER

UFS Dinya Pazarlama Baskan Yardimcisi
UFS Marketing Vice President

Artik bir araya gelme ve sektdrimizin gelecegine
ilham verme zamani. Artik #FairKitchens zamani.
#FairKitchens kurallari; degerlerimizi yansitan,
tutkularimizi besleyen ve ilk 6nceligi ekiplerimize
veren ortak bir ses, baslangi¢ noktamiz.

Yeni bir mutfak kiltirine ilham kaynagi olmak icin
sefleri destekleyen bu uluslararasi sef hareketiyle
gelin ilk siz tanisin!

Now, it is time to gather and inspire the future of our
future. It is #FairKitchens time.

#FairKitchens Rules is a common voice, our start point
which reflects our values, maintains our passions and
gives the priority to our teams.

Be the first to learn about this international chef
movement supporting chefs to be the source of
inspiration for a new cuisine culture!
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GLOBAL MARKALAR ONCU FiKiRLER!
Global Brands, Leading Ideas!

TURK _
MUTFAGI VE
DEGERLERINE
SAHIP CIKMAK
BIR SIRKETIN
AMACI HALINE
NASIL GELDi?

HOW DID “ADOPTING THE TURKISH KITCHEN AND IT’S
VALUES” BECAME A PARTICULAR PURPOSE OF A COMPANY?

Kars kasarindan Taskdpri sarimsagina yerelligi sik¢a
konusur olduk. Peki bu yerel degerleri yoreselden
evrensele tasimak mimkidn ma? Nitelikli Grinle
bulusan tutkulu sefler, Tirk mutfagina global kimligini
kazandirabilir mi? ilham veren fikirlerin konusulacagi bu
gastronomik soylesiyi kagirmayin.

We are recently talking about Kars kasseri to Taskdprii
garlic. So, is it possible to carry these values from local to
global level? Can chefs meeting with high quality product
enable the Turkish kitchen to gain its global identity?
Don’t miss this gastronomic interview with inspiring
topics...

MODERATOR
Cem
SEYMEN

CNNTURK Ekonomi Editori
Journalist

) Esra
OZERKAN

Metro Turkiye Gida Kategori Grup MUdird
Metro Food Category Group Manager

Maximillian
THOMAE

Gastronometro Direktori
Gastronometro Director
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MODgRi/i:I'iOrI:

\ PAYZIN

TURIZM, e
TARIM VE
iHRACATI

BULUSTURAN Al

BAG: BASMAN

KAVAKLIDERE Yonetim Kurulu Bagkani

S A R A KAVAKLIDERE Board Chairman

WINE...
CONNECTING PEOPLE: TOURISM,
AGRICULTURE AND EXPORTS

Sibel
Topraktan bagciliga, Uzim yetistiriciliginden sarap tadimina, tarihten KUTMAN 0 RAL

kiltire bircok icerigi kapsayan sarap turizmine ilgi hizla artiyor. Y - .
Ulkemiz, Fransa'nin ardindan diinyanin ikinci biyk Gzim ekim DOLUCA Yonetim Kurulu Uyesi
alanina sahip olmasina ragmen tretimde dordiincl sirada yer aliyor. DOLUCA Board Member
50 milyar dolarlik sarap pazarinda Fransa 15 milyar dolarla liderken,

Uretiminin %2'sini saraba donUstiren Tirkiye'nin pay! ise yalnizca

12 milyon dolar. Potansiyelimizin farkinda miyiz? Sarap turistinin

Ustiin ve incelikli hizmet arayisi turizmde hedeflenen gelir artisina

karsilik verir mi? Cevaplar zirvede!

The interest is rapidly increasing to wine tourism covering many
contents from soil to vineyard, viticulture to wine tasting, history

to culture. Our country is ranked as fourth in production despite

having the world's second largest grape plantation area following LEVE I'It
France. While France is the leader with 15 billion Dollars in the 50 22 W
billion Dollars of wine market, share of Turkey, which converts 25 KO M U R

of its production to wine, is only 12 million Dollars. Do we know our MEY Genel Midiiri
potential? Can the superior and subtle service requirement of wine

tourists respond the expected revenue increase in tourism? Answers MEY General Manager
are in the summit!
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TURIZMINDE
NASIL DUNYA
OYUNCULARINDAN
BiRIi OLDU?

How Did Spain Became One Of The
World’s Great Actors In Wine Tourism?

José Antonio

VIDAL

Wine Tourism Association of Spain Baskani
Wine Tourism Association of Spain President

ispanya Kraliyet Gastronomi Akademisi

ve Ispanya Ticaret Odasr’nin destekleriyle
ispanya Sarap Turizmi Kurumu’nu kuran
Vidal, halen stratejik planlama ve iletisimden
sorumludur. Dénglsel ekonomi elgisi (Barack
Obama iklim Degisikligi Komitesi), UNWTO
(Birlesmis Milletler Diinya Turizm Orgiitd)
ve Ispanya Ticaret Odasi Turizm Komitesi
Uyesidir. Kamu desteklerinin 6zel sektére
nasil ivme kattigini ve ispanya’nin sarap

ve sarap turizmindeki basari hikayesini
Vidal'den dinleyin.

He founded the Wine Tourism Association

of Spain with supports of Spanish Royal
Gastronomy Academy and Spain Chamber
of Trade. He is responsible for strategic
planning and communication. He is the
Circular Economy Ambassador (Barack
Obama Climate Change Committee), UNWTO
Member (United Nations World Tourism
Organization) and Spain Chamber of Trade
Tourism Committee Member.

URLA BAGYOLU:

Tarima ve Gastronomiye Dayanan,
Yasanabilir ve Sturdurulebilir

Bir Turizm Bolgesi Yaratma Projesi
A Project for Creating a Liveable and o N
Sustainable Tourism Area Relying on

Agriculture and Gastronomy:
URLA BAGYOLU

P

Can

ORTABAS

URLA SARAPCILIKY6netim Kurulu Baskani .
URLA SARAPCILIK Board Chairman

Urla yakinda ABD’nin Napa, Fransa’nin Bordeaux,
italya’nin Toscana bélgeleri gibi, sarap ve bagcilik
turizmi merkezi olacak” diyor Can Ortabas.

Urla Sarap Ureticileri ve Bagcilik Dernegi'nin

tim Gyelerini birbirine baglayan bu essiz rota
yaz turizmine bagli yarimadanin ekonomisini
degistiriyor.

Can Ortabas says that “Urla will be the wine

and vineyard tourism center like Napa in U.S.A.,
Bordeaux in France, Toscana in Italy. This authentic
route which connects all members of Urla Wine
Producers and Viticulture Association together,
changes the economy of the peninsula affiliated
with the summer tourism.
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Mehmet
GURS

e istanbul Yiyecek icecek Grubu
0ZEL IYIG Kurucu Ortak

SUNUM ‘ Istanbul Food&Beverage Group
Founding Partner

A different view on today’s innovation, and tradition
of the future...
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DEMOKRATIK .
KALKINMA MODELI

OLARAK

KOOPERATIFCILIK

COOPERATION AS A DEMOCRATIC DEVELOPMENT MODEL

Dayanisma, yardimlasma, isbirligi, kaynaklarin verimli
kullanimi. Nasil ifade edilirse edilsin, hic siiphesiz
kooperatiflere duyulan ihtiyac her zamankinden daha
fazla. Peki demokratik kalkinmanin en cazip modeli
kooperatifler neden 6nemli? Gerek ekonomik, gerek
sosyal agidan kooperatifcilige zirvenin goziinden bakin!

Solidarity, cooperation, collaboration, effective use of
resources... Regardless the expression type, no doubt
that the requirement for cooperatives is more than ever.
So, why cooperatives are very important as the most
attractive model of democratic development? See the
cooperative notion from the view of the summit both in
regards of economics and social!

MODERATOR

ande
DEMIREL

Ekonomi Gazetecisi
Economy Journalist

Ozgiir
TORT

Migros Ticaret A.S. Icra Bagkani, CEO
Migros Ticaret A.S. Executive Chairman CEO

Ozgiir
GUVEN

Tarim Kredi Kooperatifleri
Merkez Birligi Genel MUdUrluguy,
Genel MUdur Yardimcisi
Agricultural Loan Cooperatives
Central Union General Directorate
Deputy General Manager

Mahmut
ESKIYORUK

Tire SUt Kooperatifi Baskani
Tire Diary Cooperative President
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YATIRIMCILARIN
VE FONLARIN
GASTRONOMIYE
iLGiSi

INTEREST OF INVESTORS AND FUNDS ON GASTRONOMY

Restoran markalarimizin Glke ¢apinda yayginlasmasi
ve diinyaya acilmasinin bir yolu da global yatirimcailar,
uluslararasi fonlarla kurulan iliskilerde gegiyor.
Yatirimcinin ilgisi Gastronomi'de...

Kaya Demirer soruyor...

Widespreading of our restaurant brands in the country
and opening them to the world is only possible
through relations established with global investors
anfinternational funds. Interest of the investor is on
Gastronomy. Kaya Demirer asks...

*

MODERATOR
Kaya
DEMIRER

TURYID - Turizm, Restoran Yatirimcilari ve
Gastronomi isletmeleri Dernegdi Baskan!
TURYID - Turkish Restaurant &

Entertainment Association Chairman

”Murat
0OZGEN

is Girisim Sermayesi Yatirim Ortakligi
Genel M4dird

Chief Executive Officer

Is Private Equity Investment Trust Chief
Executive Officer

Serkan
KIZIL

Taxim Capital, Kurucu ve Yonetici Ortak
Taxim Capital, Founder&Partner
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YERELDEN EVRENSELE

GASTRONOMI TURIZMi
GASTRONOMY TOURISM

FROM LOCAL TO GLOBAL
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TURSABICIN
GASTRONOMI
TURIZMI NEDIR?

WHAT IS GASTRONOMY TOURISM FOR TURSAB?

Gastronomi turizmi icin ne soyleniyor, ne anlaniyor?
Diinyada gastronomi turizminin tanimi ve Tirkiye'deki
algisi Gzerine turizm profesyonelleri icin ortak dil ve tarif
yaklasimi TURSAB'dan geliyor.

What is told, what is understood for the gastronomy
tourism? TURSAB provides the common language and
recipe approach for tourism professionals regarding
definition of gastronomy tourism in the world and its
perception in Turkey.

TURSAB

TURKIYE SEYAHAT ACENTALARI BIRLIGI
ASSOCIATION OF TURKISH TRAVEL AGENCIES

Omer
KARTIN

Gastronomi Turizmi

ihtisas Komitesi Bagkani / TURSAB
Gastronomy Tourism

Expertise Committee Chairman / TURSAB

Digdem
KACMAZ

Gastronomi Turizmi Ihtisas Komitesi
Baskan Yardimcisi / TURSAB

Gastronomy Tourism Expertise Committee
Vice Chairman / TURSAB

(Eem
POLATOGLU

Baskan Danismani ve

Dis Turizm Ihtisas Baskani / TURSAB
Chairman Consultant and

Foreign Tourism Expertise Chairman / TURSAB
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GELENEKSEL
MUTFAKLARI ILE
DUNYAYI FETHEDENLER

CONQUERORS OF THE WORLD WITH TRADITIONAL CUISINES

Kore, Tayland ve Japonya. DUnyanin en sistemli
gastronomi hareketini yiriten bu 3 Glkeden
6grenecegimiz pek cok sey var. Tahmin edilemez etkiler
yaratan girisimleri, Glkelerin gelecegini degistirebilecek
potansiyele sahip fikirleriyle sahne Uzakdogu'nun!

Korea, Thailand and Japan. We have many things to learn
from these 3 countries performing the most systematic
gastronomy movement of the world. Far East is on the
stage with ventures creating unpredictable impacts and
ideas having the potential to change future of countries!

Sunan / Presenter, EBRU KORALI
TURYID Yénetim Kurulu Baskan Yardimcisi

Zirve Komite Baskani
TURYID Vice President
Summit Committee President

GELENEKSEL MUTFAKLARI iLE
DUNYAYI FETHEDENLER
Conquerors Of The World

With Traditional Cuisines

SARAYDAKI
MUCEVHER

Jewel in the Palace /

PhD. Jia \
CHOI

0’ngo Food Communications Baskani
O’ngo Food Communications President

Dr. Choi, UNESCO’nun Yaratici Sehirler Agi
Gastronomi Programi, Culinary Institute of America,
Kore Spor, Tarim Kiltir ve Turizm Bakanligi, Korea
Tourism Organization ve bircok farkli kurum ve
kurulusa Kore'de gastronomi turizmi ve turizm
iletisimi konularinda danismanlik vermistir. 2012'de
Kore Mutfak Turizmi Dernedi'ni kurmus ve Baskan
olarak gorev almistir. Bir Kore TV dizisi ile ateslenen
Kimchi Diplomasisi ve sonucunda gelisen Kore
Mutfagi zirvenin merakla beklenen bir bagka
oturumu...

She rendered consultancy service to UNESCO
Creative Cities Network Gastronomy Program,
Culinary Institute of America, Korea Ministry of
Sports, Agriculture, Culture and Tourism, Korea
Tourism Organization and many other bodies and
authorities in Korea in terms of gastronomy tourism
and tourism communication. Dr. Choi founded the
Korea Culinary Tourism Foundation in 2012 and
worked as the Chairman. While accompanying the
economic growth initiated with a Korean Series with
its delicacy, Kimchi Diplomacy Development is one
of the exciting sessions of the Summit.
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GAST.ROI\.IOMi GELENEKSEL
__ TURIZMINDE MUTFAGIN
0ZGUNLUK VE DEGER TURIZMDEKI PAYI
YARATMA Share of Traditional

- o Kitchen i '
Authenticity and Value Creation in jtchen in Tourism
Gastronomy Tourism

Shinichi
Prof. Sarote NAKAMURA
PHORNPRAPHA Japan Travel & Tourism Association (TTA)

Uluslararasi iliskiler icra Direktdrii
Japan Travel & Tourism Association (JTTA)
International Relations Executive Director

Royal Passage Co. Ltd. / CEO

Tayland ve uluslararasi kurumlarda egitim,

arastirma ve danismanlikla gegen 25 yillik Japonya Seyahat ve Turizm Kurumu, bolgesel
kariyeri ile gdz kamastiran Prof. Sarote, ticari ekonomilerin ve turizm endUstrisinin kalkinmasina,
ihtiyaglarin belirlenmesi ve ¢6zUm Uretimine Japon halkinin yasamlarinin ve kiltirlerinin
katkistile taniniyor. Yoneticilik, liderlik, zenginlesmesine, cekici yerel ziyaret destinasyonlari
is ahlaki, kurumsal dénisim, stratejik olusturarak uluslararasi iyi niyetin tesvik edilmesine,
planlama, turizm ve agirlama endustrileri turizm rotalarinin olusturulmasina ve turizm Gzerinden
yonetimi ihtisas alanlarinda yalnizca birkagt... paylasimlarin artirlmasina katkida bulunmaktadir.
Kurumun hedefi, bolgesel turizm tanitim faaliyetlerini
Sarote is known with contributions in finding destekleyerek, bolgeler ile turizm endUstrisi arasinda genis
solutions and determining commercial koordinasyon saglamaktir. Shinichi Nakamura, uluslararasi
requirements through his 25 years of calismalarinin yani sira, Japonya'da bélgesel topluluklar
experience in education, research and ile dinya arasinda képri olusturmayr amaglayan MOU
consultancy in Thailand and international cercevesinde JTTA ve UNWTO arasinda ortak bir program
organizations. His specialty areas include da baslatmistir.
management, leadership, work ethics,
corporate transformation, strategic planning Japan Travel and Tourism Association makes contribution
and tourism & hospitalization industries to development of regional economies and the tourism
management. industry, enhancing lives and cultures of Japanese people

and encouraging international good will through creating
attractive local visit destinations and increasing exchanges
through tourism. Association’s aim is to enable wide
coordination between regions and the tourism industry

by supporting regional tourism advertisement activities.
Shinichi Nakamura performs international studies and
initiated a joint program between JTTA and UNWTO within
framework of MOU aiming to establish a bridge among
regional communities in Japan and the World.
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02GUN

BOLGELER,

YENI

ROTALAR!

UNIQUE AREAS, NEW ROUTES!

Gastronomi turizminde en 6nemli unsurlardan biri “deger
yaratma”. Bugln Glkemizde dizenlenen gastronomi
etkinlikleri, festivaller, senlikler bélgelerin kaderini
degistiriyor. Adana, Mersin, Antakya bélgesinde yil
boyunca etkinlikler dizenleniyor, yurt ici ve yurt disindan
gelen meraklilarina essiz deneyimler sunuluyor. Dogu
Ekspresi ile degisen Kars ekonomisi ve gelisen Kars
turizmine Gravyer Peyniri ile cevap verebilen Bogatepe
koyu, Ovacik’taki gelismeler bu oturumun ana konusu.

One of the most important items in Gastronomy tourism
is ‘value creation’. Today, gastronomy events being
organised in our country change faith of regions. Events
are organised in Adana, Mersin, Antakya region during
the entire year, unique experiences are presented to
domestic and abroad visitors. Improvements at Bogatepe
village, Ovacik, responding the developing Kars tourism
with Gruyere cheese and Kars economy changing with the
Eastern Express, are the main subject of this session.

Sunan / Presenter, TAYYAR ZAiMOGLU

TURYID, Yénetim Kurulu Uyesi
TURYID, Board Member
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GRAVYER VE TURIZMIN
GizLi iLisKisi

Secret Relation of Gruyere and Tourism

itlhan
KOCULU

Bogatepe Cevre Yasam Dernedi Baskani
- Kogulu Peynircilik Yonetim Kurulu Bagkani
B j_ﬁtepe Environment Life Association Chairman
7 - 3 Kogulu Peynircilik Board Chairman

Slowfood tarafindan presidium (diinyanin
herhangi bir yerinde yerel topluluklarin
deneyimlerinden olusmus kiltirel 6ge) olarak
etiketlenen Bogatepe Gravyeri, kiiresel anlamda
deger kazanmis bir peynir tird. Bu benzersiz
peynirin arkasinda 1870'lere varan bir gelenek,
2.600 rakimda otlayan mutlu Zavot inekleri,
Alman, isvicre, Malakan izleri, Bogatepe’nin
vakur ve caliskan kadinlari, aydin insanlari

var. Bogatepe'nin yaz kis ziyaretgilerle dolup
tasan peynir mizesi, insanlari buraya ceken
sebeplerden yalnizca biri. ithan Koculu’nun
onciliginde kdyde yasanan dedisim bir
modern zaman riyasina donisiyor. Ge¢mis
gelecek oluyor.

The Bogatepe Gruyere, labeled as presidium (the
cultural item consisting of experiences of local
people at any place of the world) by Slowfood, is
a cheese kind gained value on the global basis...
This unique cheese is backed by a tradition going
back to 1870s, happy Zavot cows grazing at
2600 altitude, German, Switzerland, Malakan
traces, proud and hardworking woman and
intellectual people of Bogatepe. Cheese museum
of Bogatepe filling with visitors during summer
and winter seasons is only one of the reasons
attracting people here... The change being
experienced in the village under leadership of
ithan Kogulu is turning into @ contemporary time
dream. Past becomes the future.

0ZGUN BOLGELER, YENi ROTALAR!
Unique Areas, New Routes!

YEMEK VE TURIZM
BIR KOYUN
KADERINI
DEGISTIREBILIR Mi?
Can food and tourism

change the faith of a village?

Refika
BIRGUL

Refika’nin Mutfagi'nin Kurucusu
Refika’s Kitchen Founder

Yemek ve turizm bir kdyin kaderini degistirebilir
mi sizce? Bu sorunun cevabini Refika BirgGl'in
anlatimiyla yerel kalkinma projesi Gelecek
Turizmde’nin yolculugunda arayacagiz!

Do you think that food and tourism can change
the faith of a village? We will seek answer of this

question in the journey of local development project

“Future is in the Tourism” with interpretation of
Refika Birgdl!

Anadolu Efes'in Katkilaryla
With the Contrubition of Anadolu Efes
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YERELI

YUCELTEN

SEFLER

CHEFS PROMOTING LOCAL

Gastronomi turizmi bugiin Peru’nun en dnemli
kaynaklarindan biri. Peru yalnizca insanlari cekmekle
kalmiyor. Hepimizin bildigi gibi sef ve restoran ihracatiyla
yerel Grinleriicin de tUm dinyay! pazari haline getiriyor.

Bu elbette bir tesadUf degil. Fikrin, azmin, cesaretin ve her
adimi planlanarak atilmis bir yolculugun eseri...

Today, Gastronomy tourism is one of most important
resources of Peru. Peru not only attracts people but

also makes the entire world it's market place for its local
products through chef and restaurant exports, as already
known.

Of course, this is not a coincidence. Piece of idea,
resolution, courage and a journey with all steps planned...

Sunan / Presenter, YAPRAK BALTACI

TURYID Yonetim Kurulu Uyesi / Board Member
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LIMA'DAN BODRUMA

From Lima to Bodrum

Diego
MUNOZ

The Edition Bodrum/ Executive Chef

“Astrid & Gastdn” Diinyanin En iyi 50
Restorani listesinde 14’Uncl siraya; Latin
Amerika'nin En iyi 50 Restorani listesinde

1 numaraya yerlestiginde mutfakta
Diego Mufioz vardi. Bugiin Bodrum
Edition - Brava’nin mutfaginda da o var.
Peru mutfaginin dinyayi saran etkisi
tim hiziyla surerken, Peru’nun seflerine
uluslararasi platformda baska hangi
gorevler distiyor? Diego Mufioz farkiyla,
zirvede...

Diego Munoz was in the kitchen when
“Astrid &Gastén” became 14th in World’s
50 Best Restaurants List and Istin Latin
America’s 50 Best Restaurants List. Today,
Diego Munoz is in the kitchen of Bodrum
Edition - Brava.

While world-embracing impact of Peru
cuisine is at full steam, which missions are
given to Chefs of Peru in the international
platform?

YERELI YUCELTEN SEFLER
Chefs Promoting Local

PERU'DA
YERELI
YUCELTEN

SEFLER
Chefs Uplifting Local in Peru

Matias

CILLONIZ

Executive Chef

“Okyanusun bir par¢asi oldugumu fark ettigimde
hayat daha kolaylasti ve mutfagim sadelesti” diyor
Cilloniz. Peru'nun diinya mutfaklar arasindaki her
gun artan sayginliginin ardinda yerel malzemeuyi
ve geleneksel teknikleri gururla yasatan sefler var.
Gaston Acurio’nun yolundan giden geng sefler...

Life became easier and my cuisine was simplified
when | realized that it is a part of the ocean.
Peru’s increasing reputation among world cuisines is
backed by chefs proudly sustaining local materials
and traditional techniques. Young chefs following
footsteps of Gaston Acurio...
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GASTRONOMI VE
MiMARININ
BUYULU iLIiSKisSi
Enchanted Relation of
Gastronomy and Architecture

Aylin
ONEY TAN

Restoratér Mimar, Yemek Yazari ve Arastirmacisi
Restorer Architect, Resercher Writer

*

Cqm
MIRAP

Lucca ve Cantinery Kurucusu,
TURYID Yénetim Kurulu Uyesi
Lucca ve Cantinery Founder,
TURYID Board Member

Emre
KUZLU

I-AM Global Ortak & Mimar
I-AM Global Partner & Architect

Emir
URAS

URAS Studio Mimar
URAS Studio Architect

PLANDA DEGISIKLIK!
NASIL RESTORANCI

OLURUM?
Change of plan!

How can | become a restaurant owner?

Sahir
EROZAN

Mac¢a Kizi Bodrum Kurucu Ortak
Maca Kizi Bodrum Founder Partner

Turizm hayatina Amerika’nin ardindan
Turkiye'de devam eden Sahir Erozan essiz
bir sunumla zirvede. Hem sektér ¢alisanlar
hem de restoranci olmak isteyenler igin
hayatin icinden, heyecanli bir macera.

Sahir Erozan, continuing his tourism life in
Turkey following U.S.A. is in the summit with
a unique presentation. An exciting adventure
from the life both for sector employees and
persons willing to be restaurant manager.




HER DEM
KADIN

Always Woman

Bu bereketli topraklarda yetisen meyvelerin,
tohumlarin zenginligini sadece yediklerimizde
degil, ictiklerimizde de goririiz. Kadinlar Gzimin
ve anasonun yetistirilmesinden, bu kiltirin
6nemli bir parcasi olan rakiya dénismesine ve
sofrada bize has eslikgileriyle sunulmasina kadar
gecen bitlin asamalarda rol alirlar. Bir zaman
tineliyle size bu cesur, kararli, harika kadinlarin
yolculuklarini anlatmak istedik.

Prodigies have been several! First came the We
can see richness of fruits, seeds growing on these
fertile soils not only in our foods, but also in our
beverages. Women play important role in all
stages from growing the grape and aniseed to
turning them into Raki, as an important item of
this culture and presenting to us on the table with
companions special for us. We want to tell you
the journey of these brave, decisive, excellent
women in a time tunnel.

(W)mey DIAGEO
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MEKANLAR

THOSE PROCIOUS
PLACES THAT
ADD FLAVOUR TO
YOUR LIFE




Adile Sultan

Backyard

UYE MEKANLAR / MEMBERS

TURYD

TURIZW, RESTORAN YATIRIMCILARI VE
‘GASTRONOMIISLETMELERI DERNEGI

1993’den beri yeme igme trendlerini belirleyen 29,
miikemmelliyetciligi ile bir istanbul klasigi. Istanbul'un her iki
képrisine hakim essiz Bogaz manzarasi ve Tirk lezzetleri ile
diinya trendlerini en rafine sekilde birlestiren menisu ile 29,
misafirlerini restoran ve club olarak iki ayri bolimde agirliyor.

Since its opening in December 1993, 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 Cad. Ulus Parki ici
No:71/1 Ulus, 34340, istanbul

T.+90212 358 29 29

www.29.com.tr

istanbul'un en saygin organizasyon mekanlarindan biri olan
Adile Sultan Sarayi'nin, muhtesem Bogaz manzarasina hakim
bahceleri ve yine ayni manzarayi kucaklayan altin varak
islemeli, yuksek tavanli ve tarihi dokuyu tasiyan gérkemli
salonlarinda her turld digiin, mezuniyet, kokteyl, 6gle, aksam
ve gala yemekleri, toplanti, konferans ve seminer gibi etkinlikler
zengin menU secenekleri ile gerceklestirilebiliyor.

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.

Kandilli Cad. Liseli Sok. Kandilli
Uskidar/istanbul

T.+90216 33223 33

www.adilesultan.org

ismini Rolling Stones'un unutulmaz sarkilarindan biri olan
“Angie”den alan mekan istanbul'un eglence hayatina farkli bir
bakis agisi getiriyor. Klasik ve retro ddeleri birlestiren atmosferi
ile Angie, Bebek semtinin dokusuna uyum saglayan rahat ve
samimi bir mekan. Her giin gidilebilecek rahat bir semt bari
olan Angie, DJ performanslarinin yani sira 6zlem duyulan
kaliteli canli mizigi de sahnesine tasiyor.

Angie, inspired from the unforgettable song of the famous
Rolling Stones, brings a new perspective to Istanbul’s night life.
Angie combines classical and retro elements offering a cozy and
intimate space that blends into Bebek’s habitat. Angie, a cozy
neighborhood bar, offers quality live music to the stage as well
as DJ performances.

Cevdet Pasa Cad. Nese Sok. No: 1,
Bebek, istanbul

T.+90212 287 1161

www.angiebebek.com

Arnavutkdy ve Etiler semtlerinin ortasinda kalan tarihi

Fransiz Yetimhanesi'nin etkileyici bahgesinde bulunan ve

Bebek Koyu’'na tepeden bakan Backyard, bir seyler icmek ve
atistirmak icin keyifli bir ortam sunuyor. Yaz aylarinda yemyesil
cimlerin Uzerinde, kis sezonu boyunca ise sicak ve samimi bir
ortam sunarak kis bahgesinde servis veriyor.

Located in the enchanting gardens of the historic French
Orphanage in the middle of Arnavutkéy and Etiler districts,

the Backyard offers a pleasant setting for a drink and a snack.
Boasting a large grassy garden in the summer and a cozy winter
garden during the colder months, the restaurant overlooks the
Bebek bay from above and is a relaxed and sociable space to
enjoy great food alongside refreshing drinks and craft cocktails.

Bebek Mah. Bebekdy Sok.
No:4 34337, istanbul

T.+90532 131 74 04

info@backyard.com.tr
www.backyard.com.tr

Bebek
Balikg!

UYE MEKANLAR / MEMBERS

TURYD

TURIZ, RESTORAN YATIRIVCILARI VE
GASTRONOMIISLETMELERI DERNEGI

Banyan, diinya lezzetlerinin Asya ve ozellikle Thai baharatlari
ile harmanlanmasi ile olusturulan 6zgln bir mutfak. Bu ok
dzel lezzetleri dilerseniz yazin adeta kaptan kdski hissi veren
Uc tarafi acik Bogaz koprisu ve Ortakdy cami manzarali
muhtesem terasinda, dilerseniz kisin agik hava sominesi
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 Cad. Salhane Sok. No:
3, Ortakdy, istanbul
T. +90 212 259 90 60

www.banyanrestaurant.com

Abdi ipekgi'nin enerjisini yasayan Barcode, canli miizigin
populer sanatgilari ile her giin keyifli eglenceler sunuyor.

Barcode located in the Nisantasi Abdi Ipek¢i presents pleasant
time with the popular live music performer everyday.

Abdi ipekgi Cad. Zati Apt. No:36
Nisantasi/ Sisli

T. +90212 23262 02

barcode@eksenistanbul.com
www.eksenistanbul.com

Turkiye'de ve dinyada dénerin markasi olmak ve nesilden
nesile aktarilan bu lezzete hak ettigi degeri vermek amaciyla
2007 yilinda kurulan Baydoner, Turkiye'de 41 ilde ve yurt
disinda KKTC, Azerbaycan ve Kuzey Irak’ta toplam 127 subeyle
hizmet vermektedir.

Bayddner started it journey in 2007 in order to become the
trademark of Déner both in Turkey and across the world, and
give this flavour the value that it deserves. Since the launch of
its first restaurant in 2007, Baydoner has expanded to more
than 127 restaurants, including, across 41 cities in Turkey, 4
restaurants in Azerbaijan, North Cyprus and North Iraq.

Anadolu Cad. No:41 Megapol Tower
Kat:20 Bayrakli/iZMIR

T. +90 232 464 42 35

info@baydoner.com
www.baydoner.com

Bebek Balikgi istanbul’'un en popiiler semtlerinden biri olan
Bebek sahilinde balik restoranidir. Gorkemli Bogaz manzarasi
ve denizin tazeligini hissederken, agiz sulandiran mezelerini de
misafirlerine sunuyor.

is yemekleri, aile yemekleri, romantik bir aksam yemekleri icin
tercih ettiginiz Bebek BalikgI'da manzarayi seyrederken anin
tadini ¢ikarabilirsiniz. Bogazin incisi Bebek Balikgi, kaliteli deniz
Urinleri ve baliklari sizlere sunmaktadir.

Bebek Balikg is a first class waterfront fish restaurant in Bebek,
one of the most popular spots in [stanbul. Serving the freshnest
of the sea and mouthwatering meze, the upscale waterfront
restaurants sits on the beautiful sea with a spectacular view of
the Bosphorus. Bebek Balikgi offers you a journey through fine
seafood in the heart of the Bosphorus. Enjoy waterfront dining
while watching the Bosphorus view. Perfect for business lunch,
romantic dinner or family gatherings.

Bebek Mah. Cevdet Paga Cad. 26/A,
34342 Bebek/istanbul

T. +90 212 263 34 47
T. +90 212 263 36 69

info@bebekbalikci.net
www.bebekbalikci.com.tr



Beyaz Firin

Big Kitchen

UYE MEKANLAR / MEMBERS

TURYD

TURIZM, RESTORAN YATIRINCILARI VE
‘GASTRONOMI ISLETMELER| DERNEGI

1836'da Makedonya'dan gocen firinci Stoyanof Ailesi'nin,
istanbul'da Balat'ta actigi pogaca firini, Beyaz Firin'in 5 nesillik
hikayesinin dogdugu yer oldu. Ginimuze kadar gelen marka,
pastacilik sektorine pek cok yeni Uriin 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.

Nispetiye Cad. No:82
Etiler, Besiktas

T.+90212 263 70 91-92-93
etiler.magaza@beyazfirin.com
www.beyazfirin.com

Restaurant & kokteyl bar olarak 10:00-04:00 saatleri arasinda
hizmet veren eglenceli bir konsept mekanidir. Binyesinde Sushi
Bar ve Kokteyl Bar bulunan Beyond, Akaretler Siraevlerindedir.

Beyond is a enjoyable concept place as a Restaurant and Bar
between 10:00-04:00. Located in the Akaretler Siraevler Beyond
contain Sushi Bar and Cocktail Bar inside.

Stleyman Seba Cad. No: 42
Akaretler, Besiktas

T. +90 554 589 6220

www.eksenistanbul.com

Allpoints grubu, sevilen ve unutulmayan muiziklerin yer aldigi,
yeme icmenin eglence ile birlestigi Yeni Nesil Meyhane konsepti
‘Bidaha ' ile misafirlerine hizmet veriyor.

Allpoints Group entartains its all guests with anew generation
meyhane consept named ‘Bidaha’ with playing most popular
songs and an unforgettable feast.

Kigik Camlica Mah. Ug Pinarlar Cad.
No:30/A Uskiidar, istanbul

T.+90216 32566 68

istiklal@bidaha.com.tr
www.bidaha.com.tr

Samimi ve sicak bir ortam konsepti ile misafirlerine 6zel
hissettirecek tim imkanlari saglayan Big Kitchen, hazirladigi
6zel mendsu ile Dinya mutfaginin farkl lezzetlerini konuklari
ile bulusturuyor. Bagli oldugu Happy Moon’s Grup markasinin
misyonu ile ilerleyerek, hizmet ve kalitesinden 6diin vermiyor.

Big Kitchen provides all the facilities to make your guests feel
special with its friendly and warm environment concept, with

its special menu prepared, it brings together the different tastes
of the world cuisine with its guests. With the mission of Happy
Moon’s Group that it is connected to, it doesn’t compromise on its
service and quality.

Serifali Mah. Sehit Sok. No:27
Umraniye, istanbul

T.+90216 30216 13
F.+90216 302 20 38

info@happymoons.com.tr
www.happymoons.com.tr

Bob’s
Kitchen

UYE MEKANLAR / MEMBERS

TURYD

1, RESTORAN YATIRINCILARI VE
GASTRONOMIISLETMELERI DERNEGI

“Hayat bize sunulan bir ikramdir” diyen BigCatering, 6zenle ve
mutlulukla hazirladigi ikramlarla hayal edilen sofralari gercege
donUstirdr. 10 yili askin BigChefs tecriibesiyle, misafirlerine
Turk ve dinya mutfagindan seckin ve 6zgin lezzetler sunar,
onlari unutulmaz bir lezzet yolculuguna gikarir.

BigCatering says “Life is a treat offered to us.” and it turns the
meals, which are dreamed with the treats it delicately and
happily prepares, into reality. With over 10 years experience in
Bigchefs, it offers its guests unique tastes from Turkish and world
cuisine and takes them to an unforgettable taste journey.

Serifali Mah. Sehit Sok. No:27
Umraniye, istanbul

T.+90216 302 16 13
F. +90 216 302 20 38

info@happymoons.com.tr
www.happymoons.com.tr

Geleneksel lezzetleri modern dokunuslarla sunan BigChefs,
samimi ve mitavazi hizmet anlayisi ile misafirlerini agirliyor.
Herkesi sevgiyle kucaklayan, lezzetleriyle degerler katan
BigChefs yurt icinde 49, yurt disinda 11 subesiyle hizmet
vermeye devam ediyor.

BigChefs welcomes its guests with its sincere and modest service
concept, offering traditional flavours with modern touches.
Bigchefs, which adds values with their tastes and embraces
everyone warmly, continues to provide services with it's 49
domestic and 11 foreign branches.

BigChefs Genel Merkez
Fatih Sultan Mehmet Mah.
Atatirk Cad. No:9/2 Armutlu,

Sariyer, Istanbul

T. +90 850 214 73 05

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

Bisquitte, dinamik vizyonu, modern yasam tarzina uygun
tasarlanmig genis restoranlari ile yemekte giinlik siklik
iddiasindadir. 2009 yilindan bu yana iyi kalitede bir yemegin,
fiziksel doyumdan 6te ruhu besleyen bir giici olduguna inanir.

Bisquitte, with its dynamic vision, and a wide range of
restaurants designed to suit the modern lifestyle, claims to have
a daily elegance. Since 2009, believes that a good quality meal
has a power that feeds the soul beyond physical satisfaction.

info@bisquitte.com
www.bisquitte.com

Happy Moon’s'dan gelen 20 yillik tecriibe ile Bob’s Kitchen,
Diuinya mutfaginin farkli lezzetlerini food courtlarda
konuklarina sunuyor. Doyurucu porsiyonlarini uygun fiyatlar
ile misafirlerine sunarken, fast food anlayisina getirdigi farkli
yorum ile hizmet ve kalitesinden 6diin vermiyor.

With 20 years of experience from Happy Moon’s, Bob’s Kitchen
offers different tastes of world cuisine to its guests in food courts.
While offering filling portions to guests at right prices, with the
different interpretation it brings to the understanding of Fast
Food, it does not compromise its service and quality.

Serifali Mah. Sehit Sok. No:27
Umraniye, istanbul

T.+90216 30216 13
F.+90 216 302 20 38

info@happymoons.com.tr
www.happymoons.com.tr

Klasik Tirk ve Osmanli Mutfagdi ile Anadolu’nun yoresel
mutfaklarindan sentezlenen en seckin yemekleri sunan Borsa
Restaurant, 1927 yilindan bu yana degismeyen hizmet kalitesi
ile misafirlerini agirliyor.

The Borsa Restaurant, which offers the most exclusive dishes
from traditional Turkish and Ottoman Cuisine, welcomes its
guests with its unchanging service quality since 1927.

Bogazici Borsa Restaurant Harbiye
LUtfi Kirdar Uluslararasi Kongre ve
Sergi Saray! Harbiye, istanbul

T.+90212 2192121

Borsa Restaurant Kandilli
Kandilli Cad. Liseli Sok. Kandilli
Uskiidar, istanbul

T.+90216 3322333

www.borsarestaurants.com
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Brasserie Polonez, benzersiz atmosferi, leziz yemekleri ve
icecek cesitleri ile glinin her saati keyifle oturulabilen 6zel bir
mekan. Dostlar, aileleri, is bulusmalarini, keyifli sohbetleri ve
lezzet tutkunlarini bir araya getiren Brasserie Polonez’de bir
restorandan cok daha fazlasini bulabilirsiniz.

With its unmatched atmosphere and delicious menu of great
food and drinks, Brasserie Polonez welcomes its guests any
time of day. Whether with friends, family or colleagues, it brings
together those looking to dine well and socialize all in one
beautiful setting.

Brasserie Polonez Caddebostan
Caddebostan Mah. Bagdat Cad.
No:291 Kadikay, istanbul

T.+90 216 302 05 20

www.brasseriepolonez.com

Bridge Restaurant, Bogaz'in en glizel yerinde, damaklarinizi
Turk ve dinya mutfaginda keyifli bir gezintiye cikariyor. 27
yildir sundudu kaliteli hizmetiyle Bridge, her etkinlige 6zel
5 farkli 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

Vazgecilmez lezzet déneri, iskender ve ekmek arasi

olarak sunan Bursa ishakbey, hizli servisi, uygun fiyati ve
doyurucu porsiyonlariyla self servis hizmet vermektedir.
izmir ve Antalya'da toplamda iki subesi bulunan marka,
o6numuizdeki dénemde Turkiye genelinde yeni subeler agmayi
planlamaktadir.

Bursa Ishakbey, offers déner kebab as “Iskender” and
“sandwich’, provides self-service. Its service fastly via
reasonable price and satisfying portion. The brand serves in
Izmir and Antalya with two restaurants in total, plans to open
new restaurants in the next period in Turkey.

Anadolu Cad. No:41 Megapol Tower
Kat:20 Bayrakl, izmir

T. +90 232 464 42 35

www.bursaishakbey.com

Klasik meyhane konseptini bugline tasiyan Buselik, misafirlerini
istanbul'un essiz deniz manzarasi ve etnik Anadolu mutfaginin
en guzel mezeleriyle karsiliyor. Dost sohbetlerine karigan
ozlenen sarkilar, aksamlari vazgegilmez kiliyor. Buselik, hep
aranan ve hatirlanan sicak bulusmalara ev sahipligi yapiyor.

Buselik, which carries the classical tavern (meyhane) concept

to today, welcomes its guests with Istanbul’s unique sea view
and ethnic Anatolian cuisine’s finest appetizers. Nostalgic songs
mingle with friendly conversations, making nights irreplaceable.
Buselik hosts cozy meetings that are always wanted and
remembered.

Hisar Buselik )
Kugiksi Cad. No:4 Beykoz, Istanbul

T.+90216 308 13 13

Tiinel Buselik
Mesrutiyet Cad. No: 96 Sishane /iST.

T.+90212 2921002

Cafe Zone
Nisantasi

AR FROLSE & PRUINIER
~SEAPI001 .

Caviar
House

CookShop
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Cakes&Bakes tretim tesisi kuruldugu giinden bu yana,

23 bin metrekare alana yayilan dev Uretim tesisiyle dinya
markalarina kaliteli hizmet veriyor. BUyuk bir hizla buytyen
Cakes&Bakes Uretim tesisi icinde, kendi markalarimizin yani
sira dinya markalarina Gretim yapiyor ve sahip oldugumuz ileri
teknoloji sayesinde yeni triin gelistirme konusundaki iddiamizi
koruyoruz.

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

Nisantas’'nda altin Gggenin kalbinde konumlanan, en prestijli
butiklere ve en trend gece kuliplerine yalnizca bir kag adim
uzakta olan Cafe Zone, Akdeniz ve diinya mutfaklarindan leziz
ornekler sunan kozmopolit menusi 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 : 38
Nisantasl, Istanbul

T. +90 212 296 65 90

info@cafezone.com.tr
www.cafezone.com.tr

Hayatlarina 3 ayri sirket olarak baslayan Caviar House &
Prunier, ortak bir hedef altinda toplanmistir. Dogru secimlerle,
6zel anlarinizi buyileyici gastronomik sertivenlere donistirme
hedefiyle ¢alisiyoruz. iyi yemek tamamen, yemegin
damaginizda biraktigi lezzetten dogan his ile ilgilidir. En kaliteli
ve en lezzetli havyari ve somon fimeyi sunarak, size bu hissi
yasatmaya kararliyiz.

Born as 3 different companies, Caviar House & Prunier is

now gathered under a shared goal to transform your special
moments into gastronomic adventures through correct choices.
Good food is totally related to the sensational taste of food on
your palate. By serving the best quality and best tasting caviar
and smoked salmon, we are determined to make you feel that
sensation.

www.seafood-istanbul.com

Annesinin elinden olmayan hicbir yemegi yiyemeyen
misafirlerin agzindan “her zamankinden” lafini duymak bile
bize daha ¢ok ¢alisma azmi veriyor. Surekli deniyoruz. Daha
iyiyi, en yeniyi, cok 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.

Ruzgarlibahce Mah. Ozalp Cikmazi
No: 10 Kavacik - Beykoz, istanbul

T.+90 216 48972 15
F.+90216 48979 18

info@cookshop.com.tr
www.cookshop.com.tr
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Sadece 6zel davet ve diigiinlere ev sahipligi yapan Cubuklu 29,
1986 yilindan beri hizmet veriyor. Gerek konumu gerekse her
detay biiylk bir 6zenle yaratilmig dekorasyonu ile fark yaratan
Cubuklu 29, diinya trendlerinin takip ederek olusturdugu
benzersiz mendleri ve servisi ile 6ne ¢ikiyor.

Cubuklu 29, located on the waterfront with a spectacular view of
the Bosporus, is an Istanbul classic and one of the most preferred
locations for private events and weddings. Cubuklu 29, stands
out with its unique location as well as its customized menus and
services for its customers.

Barbaros Cad. No: 22
Gubuklu, Beykoz, Istanbul

T. +90216 322 28 29

www.cubuklu29.com

istanbul'un en kakli ve segkin restoranlarindan Da Mario,
1993'ten bu yana gercek italyan lezzetlerini misafirlerine
sunuyor. Zengin menisi, dedismeyen lezzet kalitesi ve
misafirlerini kendilerini evlerinde hissettiren hizmet anlayisiyla
Da Mario, 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 Italy.

Nispetiye Cad. Dilhayat Sok.
No:7 Etiler, istanbul

T.+90212 265 15 96

www.damario.com.tr

Alisilmus tariflerden farkli olarak, “back to basics” anlayisi ile
yaratilan Delicatessen meniisiine, 1000 siselik sarap kavi,
yemek eslesmesi 6nermeleri ve tadim notlari ile mikemmel
bir yemek deneyimini tamamlayan zengin sarap menisi 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 Cad. No:19/1, Nisatasi,
istanbul

T.+90212 225 06 04

www.delicatessenistanbul.com

Delicious, kahvaltidan 6gle yemedine, fine dining’
konseptindeki aksam yemeginden openinden kokteyl'lere
kadar alternatifler sunan, ginin her saatinde keyifle vakit
gecirebileceginiz bir mekan. Delicious'un zaten efsane olmus
kahvaltisi, nefis 6glen ve aksam mendleri diginda her mevsime
uygun kokteylleri ve icki menisiyle de genis alternatife sahip
bir mekan. Sabah 08:00'da kapilarini agan Delicious gece geg
saatlere kadar misafirlerini agirliyor. Sik sunumu ve doyurucu
porsiyonlariyla servis veriyor.

Delicious peresents a fine —dining venue where you can escape
to, with delectable dinners and exquisute coctyls. Seasanal
coctails and liquor list are served next to our legendary breakfast
and superb lunc hour specials and dinner. We are open from
08:00 until late hours of the night. Particular dishes and large
portions are served.

istanbul Cad. No:12
Sinasos Is Merkezi Zemin Diikkan
No:10 Goktirk, Eyip

T.+90 212 3226901

info@delicious.com.tr
www.delicious.com.tr
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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
mekan, mevsimsel Urlinlerinden olusan zengin bir meniye
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
T.+90212 296 20 20

www.delimonti.com

Kreatif dugin, kurumsal davetler, 6zel parti icecekleriyle sizi
‘Davetinizin Davetlisi’ olmaya davet ediyor...

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

Koybasi Cad. Deniz Apt. No 122 /9
Yenikoy,, istanbul

T. +90212 269 77 09
F.+90212 2859011
M. +90 532 256 59 99

www.dilekterzioglu.com

istiklal Caddesi Gizerinde, St. Antuan Kilisesi'nin hemen yaninda
yer alan Divan Brasserie Beyoglu, usta sefler tarafindan
hazirlanan Tiirk ve Akdeniz mutfaginin en seckin érneklerini
birlestiren menUsiing, tarihi yarimadaya hakim teras
manzarasinda misafirleriyle bulusturuyor.

Being located on istiklal 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 Bogaz/'nin essiz manzarasi esliginde Divan seflerinin
dzenle hazirladigi birbirinden leziz tatlarin sunuldugu Divan
Patisserie Bebek, yillardir degismeyen kalitesi ve nezih
ortamiyla muisterilerine 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 Cad.
No: 28/A Bebek, istanbul
T.+902122577270

www.divan.com.tr
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Anadolu Yakasi'nin kalbi Bagdat Caddesi'nde 50 yili askin
tecribesiyle hizmet veren Divan Pub Erenkdy, sik ve kaliteli
atmosferiyle lezzet tutkunlarini agirliyor. Divan Pub Erenkéy,
6gle ve aksam yemeklerinde, kahve molalarinda keyifli bir giin
vadediyor.

Divan Pub Erenkéy, serving with more than 50 years of
experience at Bagdat Street, the heart of the Anatolian Side,
hospitalizes flavor devotees under its elegant and high-quality
atmosphere. Divan Pub Erenkdy promises a joyful day at
lunches and dinners, coffee breaks.

Bagdat Cad. Kantarci Duragi No:333
Erenkdy, istanbul
T.+90216 386 52 36

Atasehir Bulvari No: 6

MMM Migros igi Atagehir istanbul
T. +90 216 456 51 10

www.divan.com.tr

Dragon, 1987 yilindan bu yana Hong Kong'lu ascilarca
hazirlanan leziz yemeklerini; klasik Cin tarzinda dekore edilmis,
ferah ve rahat ortamda lezzet ve hizmet kalitesinden asla 6diin
vermeden Ustiin 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 Binasi alti No:5

Sisli, Istanbul
T.+90212 2316200
G. +90530 762 85 52

www.dragonrestaurant.com.tr

Seyahat edenlere hem market hem de yeme-igme igin farkli
alternatifler sunan eat.stop, Orhangazi'de keyifli bir mola
imkani sunuyor. Istanbul-lzmir arasinda seyahat edenlere

2 tesisiyle 7/24 hizmet sunan eat.stop, dinya mutfagi ve
geleneksel lezzetlerden olusan menilerin yani sira yoresel
lezzetler iceren markete de sahip.

Located on Istanbul-izmir highway, eat.stop offers a pleasant
break for the travelers. Operating 7/24 with its two facilities at
Orhangazi, eat.stop has options from different world cuisines
and also a market offering regional delicacies.

istanbul - izmir Otoyolu Cihankéy
Mah. Cihankdy Sok. No: 220/A Kapi

No: C4/C5 Orhangazi, Bursa

www.eatstop.com.tr

lyi yemedi, iyi servis ve iyi mizigi tercih eden herkesin
Kanyon'daki ‘bulusma noktasi’ olacak Escale, misafirlerine
kusursuz servis anlayisiyla bitinlesen bir lezzet deneyimi
yasatiyor. Misterilerine sik ve rahat bir atmosfer vadeden
Escale, dekorasyonunda bolca kullanilan bitki ve yesilliklerle
dolu bahgesiyle ferahlik hissi veriyor.

Escale, aiming to become the ‘meeting point’ at Kanyon Mall for
everyone who prefers good food, good service and good music,
maintains to its guests an experience in flavor coupled with
excellent service. Promising an elegant, but relaxed atmosphere,
the venue gives a sense of spaciousness with plants used
abundantly in the decoration and its garden full of greenery.

BiyUkdere Caddesi Kanyon AVM
Levent, istanbul
T.+90212 3535110

www.escale.com.tr

Etiler Kebapgi geleneksel kebap lezzetini en iyi et ve en taze
Urinleri 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 iddiali 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
Kebapgi offers its guests traditional kebab dishes in a modern
atmosphere.

Nispetiye Cad. No:14, Etiler, istanbul
T.+902122570209-10-11

www.etilerkebapci.com.tr
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Gérkemli bari, 6zel kokteylleri ve Gliney Amerika mutfagindan
lezzetler sunan zengin menUstyle Fenix, hem keyifli yemeklere
hem de yemek sonrasi iyi mizik esliginde kaliteli ejlenceye ev
sahipligi yapiyor. Ozel dekorasyonu ve mekana ayri bir hava
katan yiiksek tavani ile egsiz bir atmosfer sunan Fenix, sehrin en
gozde 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.

Fenix istanbul
Nispetiye Caddesi No:79
Etiler, istanbul

T.0212 265 55 88

Nahita Boston
100 Arlington Street Boston.
MA 02116

T.617 457 8130

www.fenixistanbul.com

Bir Yiicel - Giilin Ozalp projesi olan modern istanbul meyhanesi
“Firuze”, Sishane'de, Istanbul’un kiltir ve sanat haritasini cizen
Nejat Eczacibasi Binasi'nin teras katinda musterilerine hizmet
vermektedir. Firuze, blyuleyici manzarasinin yani sira samimi
atmosferi ve lezzetli mentsuyle dikkat ¢ekiyor.

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 Binasi
Sadi Konuralp Cad. No: 5,
Sishane Kat: 6

Beyoglu, istanbul
T.0212 2385050

Frankie, lezzetli 6gle ve aksam yemekleri, 6dilli sarap
mendleri, yUksek servis kalitesi, hafta boyunca her gece
canli muzik programlari ve D) performanslariyla; davetler,
bulusmalar, Griin lansmanlari, basin toplantilari ve cesitli
etkinlikler icin tercih edebileceginiz 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.

Tegvikiye Caddesi 41- 41/A K.8
34367 Nisantasl, Istanbul

T.+90212 230 66 66

www.frankieistanbul.com

Dekorasyonu ve kusursuz menisiiyle italyan mutfaginin
istanbul'daki en iyi temsilcilerinden biri olan Gina, ev yapimi
taze makarna, risotto, pizza ve salata seceneklerinin yani sira
genis sarap menisi ile konuklarina italyan mutfaginin en
seckin drneklerini sunuyor. Ferah ve sik atmosferiile Ging,
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.

BUyUkdere Cad. Kanyon Avm
No:164/A Begiktag
Esentepe, Istanbul

T. +90212 353 54 52

www.gina.com.tr
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Et yemek sizin igin de vazgecilmez bir tutkuysa dogru adres
“Grill Polonez”. Grill Polonez steakhouse, tim et severleri mutlu
edecek dzel lezzetleriyle ve tam istediginiz gibi hazirlanmis,
yumusacik, taptaze, damaginiza layik et cesitleriyle yemeginizi
solene dénustiriyor.

If having a great steak is on the top of your dining priority then
Grill Polonez is the place for you. Grill Polonez steakhouse is
sure to please all meat lovers. With its fresh, top grade special
delicacies prepared to your liking, it is sure to please your palette
and all of your senses.

Grill Polonez Palladium Tower
Barbaros Mah. Halk Cad. Kardelen
Sok. Palladium Tower No:2/3
Atasehir, Istanbul

T. +90 216 504 07 20

Grill Polonez Vadistanbul AVM
Ayazaga Mah. Cendere Cad.
Vadistanbul AVM No0:109/G Kat:
Zemin D:18-19-20-21-22

Sariyer, Istanbul

T.+90212 803 74 22
www.grillpolonez.com

istanbul'un Bostanci semtinde kasap diikkani olarak
faaliyete baslayan Glnaydin, o glinden bu yana Tirkiye'de
et konusundaki uzmanligini koruyor. Yiksek kaliteli et
secenekleriyle Giinaydin, her kesime ve damak tadina
ulasabilmek adina misafirlerine kasap & steakhouse,

kofte & doner ve kebap olmak Gzere 3 farkli konsept sunuyor.

Glnaydin 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, Ginaydin
offers its guests three different concepts; Meatball & Déner; the
Kebab and the Butcher & Steakhouse.

www.gunaydinet.com

Halas 71, asirlik 6ykusu, zarafeti, konforu, liks detaylari ve
104 yillk destansi gegmisiyle Istanbul Bogazi'nin en garkemli
yatlarindan biridir. Etkinlikler ve charter olarak kiralanabilen
Halas, daha uzun yillar unutulmaz davetlere ev sahipligi
yapmay 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.+90549 3342104

info@halas.com.tr
www.halas.com.tr

20 yilik deneyimimizle dinya mutfaklarinin seckin lezzetlerini
sizlere sunuyoruz. Keyifli ve sicak bir ortamda, koccaman
porsiyonlarimizla en kaliteli hizmeti sunarak menumuziin
cesitliligi ile giintn her saatinin keyfini Happy Moon’s
subelerimizde ¢ikarabilirsiniz.

With our 20 years of experience, we offer you the flavors of the
world cuisine. You can enjoy every hour of the day with Happy
Moon’s’ branches in a pleasant and warm environment, with the
variety of our menu by offering the best quality service with our
huge portions.

Serifali Mah. Sehit Sok. No:27
Umraniye, istanbul

T.+90216 302 16 13
F.+90216 302 20 38

info@happymoons.com.tr
www.happymoons.com.tr
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Lokantasi
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Saraphane

Kantin

S
L ?El;
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UYE MEKANLAR / MEMBERS

TURYD

RIZM, RESTORAN YATIRINCILARI VE
GASTRONOMIISLETMELERI DERNEGI

Hinkar'in hikayesi 1950'de basladi. Mutfagimiz, geleneksel ve
unutulmus Osmanli mutfaginin karnisimidir. Dede’den toruna,
Etiler’de ve Nisantasi'ndaki iki restoranimizla misafirlerimizi
agirlamaya devam ediyoruz.

Hunkar’s story began in 1950. Our kitchen is the mix of the
traditional and about to forgotten ottoman cuisine. From
grandfather to grandson, with our two restaurants,which are
located at Etiler and Nisantasi, we keep working on hospitably.

Nispetiye Cad. Camlik Yolu Sok.
Ortaklar Apt. No: 2 Etiler, Istanbul

T. +90 212 287 84 70-71

www.hunkarlokantasi.com

Sarabin bilyili diinyasi incirli Saraphane, 700 cesit yerli

ve yabanci markasiyla Tirkiye'nin en zengin kavi. incirli
Saraphane’nin market bélimiinde, perakende fiyatlarla sarap
alinabiliyor. incirli restoran bélimiinde, saraba, odun finninda
pisen pizzalar, Turkiye'nin ve dinyanin farkli yérelerinden 6zel
olarak getirilen peynirler ve sarkiteriler, etler ve diger gurme
lezzetler eslik ediyor. Otantik ortami ile akillarda iz birakan
incirli Saraphane’de ayni zamanda sarap tadimlari ve egitimleri
duzenlenebiliyor.

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 Mah.
Muallim Naci Cad. No:107,
Besiktas, Istanbul

T.+90212 257 11 29

Renkli, geng dinamik konsept restoran ve pazar. Tum
zamanlarin favorileri ve iyi sevilen sokak yemekleri geng, renkli
ve enerjik fakat dinlendirici bir ortamda sunulmaktadir.

Mend pratik atistirmaliklar, en popiiler ve saglikli sokak
yemeklerinin yani sira sandviglerden olusuyor. Kantin, 2010
yili sonunda yolculuguna Atatiirk Havalimani'nda agilan ilk
subesiyle basladi.

A colourful, youthful dynamic concept restaurant & market.
All time favorites and well loved street foods are available in a
young, colorful, and energizing but yet relaxing atmosphere.
The menu consists of practical snacks, sandwiches besides
the most popular fit & healthy street dishes. Kantin started
its journey at the end of 2010 with its first branch opened at
Atatiirk Airport.

Atatiirk Havalimani i¢ Hatlar
Givenlik Kontroli Oncesi

Food Court
T. 444 0 282- 3352

www.bta.com.tr

Ugurlu Restoran, Kastamonu’nun tarihi kent merkezinde
yer alan tarihi ve 6dUllG UGurlu Konaklar’'nin binyesinde
bulunmaktadir. Yemyesil bir bahce icindeki camli kdskte
hizmet veren restoran, kisin séminesiyle sicak bir atmosfer
sunmaktadir. MenUsinde Tirk ve diinya mutfaginin
yanisira, Kastamonu ydresel mutfaginin en 6zgiin drnekleri
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 $aban-i Veli Cad.

No: 47-51, Kastamonu
T.+90366 212 8202 / 04
info@kastamonukonaklari.com

www.kastamonukonaklari.com/
restoran
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TURIZW, RESTORAN YATIRIMCILARI VE
‘GASTRONOMIISLETMELERI DERNEGI

Kifidis Biyuksaat Kebapgisi olarak, Adana'nin ydresel lezzet
anlayisina uygun farkli konsept ve lezzetleri sunmanin yani
sira ; dederli misafirlerimizi sirdirilebilirlik ve farkindalik
anlayislari cercevesinde agirlamaktan memnuniyet
duymaktayiz.

In addition to presenting different concepts and tastes complying
with local sense of flavor of Adana; as The Kifidis Biyiksaat
Kebapgisi, we are more than pleased to host our guests within
the understandings of sustainability and awareness.

Yesiloba Mahallesi
Sakirpasa Cad.

01100 Seyhan, Adana
T.+90 322 429 29 93

info@buyuksaatkebapcisi.com
www.buyuksaatkebapcisi.com

Paylasma kiltirind kendine 6zgi bir konseptle sunan
Kilimanjaro, bomontiada’nin sakinlerinden biri. Yerel malzemeyi
odaginda tutan mutfaginda hazirlanan rahat, sade ve

akilda kalan yiyecekleriile menist her mevsim yenileyen
Kilimanajaro, kendine has atmosferi ve ikonik bari ile 6zgin bir
bulusma ortami sagliyor.

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 Sok. No:1

Bomonti, Sisli

T.+90212 377 03 50

www.kilimanjaroist.com

Duinya mutfaklarindan farkli lezzetleri, modern ve samimi
dekorasyonuyla birlestiren Kitchenette'in menisiinde
kahvaltidan aksam yemedine kadar giiniin her saati icin zengin
alternatifler bulunuyor. Misafirlerine kaliteli hizmet anlayisi

ile mevsimsel ve en taze iceriklerle hazirlanan lezzetleri sunan
Kitchenette, rahat ve konforlu ortami ile gliniin 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 @ modern and relaxed atmosphere. A lively and
active place throughout the day, Kitchenette welcomes you with
best choices from breakfast to dinner.

www.kitchenette.com.tr

Anadolu’nun farkli cografyalarina ait receteleri giinimize
tasiyan Kiva, her mevsimin sifasini ve zenginligini menilerine
yansitiyor. Anadolu’nun binlerce yillik yoresel lezzetlerini 6ziine
sadik kalarak hazirlayan Kiva, bomontiada’da misafirlerini
guindiz saatlerinin yani sira aksam saatlerinde meyhane
konsepti ile agirliyor.

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 Fabrikasi,
Birahane Sok. No:1

Bomonti, istanbul
T.+90212 296 20 08

www.kivabomonti.com

Kiyi
Restaurant

Kosebasi

Kronotrop

UYE MEKANLAR / MEMBERS

TURYD

TURIZ, RESTORAN YATIRIVCILARI VE
GASTRONOMIISLETMELERI DERNEGI

Kiyi Restaurant, Tarabya'daki iki katli Kiyr'da 52 yildir Bogaz
mezeleri ve taze balik gesitleri sunuluyor. Geleneksellesmis
pisirme teknikleri, balik secimindeki 6zenleriile dinya gurmelerin
6vgulerini yillardir kazanmakta. Ahsap duvarli hos ortamda
bembeyaz értiiler izerinde Istanbul'un en seckin lezzetlerini
tadan musterileri cagdas ressam ve fotografcilarin eserleri
cevreliyor.

In the two-storey “Kiyi” located at Tarabya, Bosphorus ppetizers
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 Cad. 186/A, 34457
Tarabysa, istanbul
T.+90212 262 00 02

www.kiyi.com.tr

Komsu Kahve, ge¢misin kiymetli kahve kiltiriing, ginimiz
diinya trendlerini de icine dahil ederek olusturulmus, kaliteli
ve samimi bir konsepttir. Yaratici menisi, mimari detaylari ve
kendine 6zgl espri anlayisiyla, modern ve genis kitlelere hitap
eder.

Komsu Kahve is a quality and sincere concept created by
incorporating the precious coffee culture of the past into today’s
world trends. The creative menu, with its architectural details
and unique sense of humor, appeal to modern and large masses.

info@komsu-kahve.com
www.komsu-kahve.com

1995 yilindan bu yana Adana ve Tarsus yoresi mutfaginin
geleneksel lezzetlerini modern bir sunumla giinimize

tasiyan Kosebasi, dinya standartlarinda hizmet kalitesi

ve 6zel lezzetleriyle 3 kitada 8 Ulkede toplam 23 subesiyle
misafirlerine 6zgiin yemek kiltirind yansitmaya devam
ediyor. Conde Nast Traveler dergisi tarafindan “Dinyanin En lyi
50 Restoranindan Biri” secilen, Time dergisinin “istanbul'daki En
iyi Kebap Restorani” olarak sayfalarinda yer verdidi Késebasl,
misafirlerinin dvglleriyle adini tim diinyaya duyurmayi
surdirlyor.

Késebasi has been offering the traditional flavors of Adana and
Tarsus cuisine with @ 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 23 restaurants in 8 countries in 3 continents.
Being chosen by Conde Nast Traveler magazine as “One of

The Best 50 Restaurants in The World” and named “The Best
Kebab Restaurant in Istanbul” by the Time magazine, Késebasi
continues to proclaim its name to the whole World with the
praise of its guests.

GCamlik Sok. No:15
3. Levent, Besiktas, istanbul
T.+90212 27024 33

www.kosebasi.com

Kronotrop, Beyoglu'nun bir yan sokaginda, kigiik bir kahve
dikkani olarak basladi. Kisa stirede kahve tutkunlarin
vazgecilmez ugrak noktasi haline geldi. 2014'Gn basinda
Kronotrop'u biinyesine katan istanbul Yiyecek icecek Grubu,
Kronotrop'u uluslararasi lider microroasterlar’la ayni kulvarda
konumlamak tizere yeniden tasarladi ve yapilandirdi. Kronotrop
icin global Ustiin kahve diinyasinda yepyeni bir sayfa acildi.

Kronotrop began as a small coffee shop on a side street in
Beyoglu. In a short period of time, Kronotrop have become an
essential Mecca for coffee enthusiasts. Having incorporated
Kronotrop at the beginning of 2014, Istanbul Food & Beverage
Group redesigning and restructuring Kronotrop in order to
position it in the same league as the leading international
microroasters. For Kronotrop, a brand-new era has begun in the
world of global top-class coffee.

Kuloglu Mah. Firuzaga Cami Sok.
2/B Cihangir, Beyoglu, Istanbul
T.+90212 2499271

www.kronotrop.com.tr



La Petite
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UYE MEKANLAR / MEMBERS

TURYD

TURIZM, RESTORAN YATIRINCILARI VE
‘GASTRONOMI ISLETMELER| DERNEGI

Binanin en Ust katinda bulunan La Mancha, Ispanyol atesi,
italyan aski ve Akdeniz giinesi ile yogrulan lezzetleri, etkileyici
Bogaz manzarasi ve haftasonlari yemek sonrasi hareketlenen
kipir kipir bariile 6ne cikiyor. Bogaza karsi konumlanan barinda,
yoresel 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 Mah. Muallim Naci Cad.
No0:107, 34345
Besiktas, Istanbul

T.+90212 257 1129

www.lamancha.com.tr

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

Combining the tastes, culture and atmosphere of French Riviers,
La Petite Maison offers an inspired yet simple and delicious
interpretation of South French and Mediterranean cuisine at
IstinyePark. Having “Tous Célébres 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.

istingePark, Pinar Mah.
Katar Ca_d4 No:73, 34460
Sariyer, Istanbul

T.+90212 232 0232

www.lpmistanbul.com.tr

Geleneksel ispanyol mutfagindan lezzetleri modern
dokunuslarla sunan La Vifia, Zorlu Center’da misafirlerini
agirliyor. ispanya’nin farkli bolgelerinden esinlenen yemekler
ispanyol sef Javier Duarte Campas danismanliginda deneyimli
bir mutfak ekibi tarafindan hazirlaniyor. istah kabartan
lezzetlerin bir araya geldigi La Vifia menUsi essiz bir
gastronomi deneyimi sunuyor.

La Vifia welcomes its guests at Zorlu Center offering traditional
Spanish cuisine with a modern twist. Dishes, inspired from

the different regions of Spain, are prepared by an experienced
kitchen team under the consultancy of Spanish chef Javier
Duarte Campos. La Vifia offers a unique gastronomical
experience with a wide range of alternatives from the menu.

Zorlu Center; Levazim Mah. Koru
Sok. No:2, 34340
Besiktas, istanbul

T.+90212 353 66 55

www.lavinarestaurant.com

Yillardir bollugun ve bereketin simgesi olmug Akdeniz
Mutfagr'nin seckin lezzetleri, Istanbul bogazinin en romantik
manzarasiyla Lacivert'te butinlesiyor. Tarihi bogaz yalisinda,
yaz aylarinda olaganusti bir rihtimda, kis aylarinda ise
manzarayl icine 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.

Kérfez Cad. No: 57/A

Anadoluhisari, istanbul
T.+90216 413 42 24
T.+90216 4133753

www.d-ream.com.tr

Le Pain

Leman

Kiltar

Limoncello

UYE MEKANLAR / MEMBERS

TURYD

TURIZM, RESTORAN YATIRINCILARI VE
GASTRONOMIISLETMELERI DERNEGI

Organik ekmekler ve organik Griinler basta olmak izere,
corbalar, salatalar, makarnalar, istah acici tartine ve muffin
cesitleri, kahvaltiliklar ve her biri taze olarak hazirlanan
6zel tatlilardan olusan menisu ile misafirlerinin sevdikleri
ile beraber bu masa etrafinda keyifli saatler gegirmelerini
hedefliyor.

Organic breads and organic retail items being in the first place,
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.

Le Pain Quotidien Kanyon
Kanyon AVM No:185 Giris Kati
Magaza No:140B 1.Levent

Le Pain Quotidien istinye Park
istinye Park AVM No:F319 istinye

Le Pain Quotidien Suadiye
Bostanci Mah. Havaci Binbasi
Mehmet Sok. Orter Apt. No: 2/1
Gatalgesme-Suadiye

Le Pain Quotidien Buyaka
Buyaka AVM No:56, Bagimsiz Bolim
No:94 Umraniye

2002 yilinda sessiz sedasiz agildigi teras katinda yillar icerisinde
basarilari yeme-igme alaninda ulusal ve uluslararasi pek cok
odulle taglandinlarak bir Beyoglu klasigine dénisen

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. +90541 366 84 80

info@lebiderya.com
www.lebiderya.com

25 yil 6nece Beyoglu’'nda kurulan Leman Kiltir bugin 18
ilde 27 subesiyle kocaman bir aile. Yilda 6 milyon misafirin
agirlandigi dev bir franchise zinciri. Leman Kultir sadece
restoran degil, Cem Yilmaz'in kesfedildigi Leman Sahne ve
Leman Otel konseptleriyle de hizmet vermektedir.

Founded in Beyoglu 25 years ago, Leman Kultir 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 Kiltdr is not
only a restaurant, it also serves with concepts of Leman Stage,
where Cem Yilmaz has been discovered and Leman Hotel.

Hasfirin Cad. Akmaz Cesme Sok.
No.24 Besiktas, Istanbul

T. +90 850 532 05 65
T. +90212 32505 70/71

info@lmk.com.tr
www.lmk.com.tr

Limoncello sehrin en popular ve trendy clublerinden biri.
Alsilmisin disinda ilging ve orjinal dekorasyonu her zaman ¢ok
geng ve yiksek enerjili atmosferi ile eglencenin en Ust diizeyde
yasandigi cok hareketli bir mekan.agirlikli olarak Tirk pop
mizigi ve popular pargalarin galindigi Limoncello misafirlerine
her gece parti havasi hissettiriyor.

Limoncello is one of the popular and trendy bar in the city that
hosts premium clientele in an eccentric atmosphere. Limoncello
is @ must-stop place before beginning your night out. Enjoy the
latest Turkish music as you are getting into the rhythm of the
night.

Akaretler, Sileyman Seba Cad.
No: 34 Besiktas
T.+90212 258 98 22

limoncello@eksenistanbul.com
www.eksenistanbul.com
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Litera; Pera’dan Istanbul Bogazi, Marmara Denizi, tarihi
yarimada ve Hali¢'in birlestigi noktayr gérmekte olup, adalar
ve daha fazlasina sahip genis manzarali mekandir. isletme dért
mevsim ayni manzarada hizmet vermektedir. Tirk ve dinya
mutfagindan lezzetler sunar.

Litera is the perfect spot for panoramic view of The Bosphorus,
Marmara Sea, and the point where the historical peninsula
merges with the Golden Horn. We are open to offer our
exceptional service all year around. We offer the most delicious
examples of Turkish and World cuisine.

Tomtom Mah. Yeni Carsi Cad. No:32
Kat:6 Beyoglu, Istanbul

T.+90 212 292 89 47
T.+90212 292 89 50
T. +90 212 24497 25

litera@literarestaurant.com
www.literarestaurant.com

Fransiz Gegidi'nin girisinde bulunan Ma’N3, 2013 senesinde
acilmis olup, klasik meyhane kiltirini kaybetmeden, modern
bir meyhane olarak hizmet vermektedir.

Ma’N§, 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 Mah.
Kemankes Cad. Fransiz Gegidi
No: 53/8 Beyoglu, Istanbul

www.karakoymana.com

Maca Kizi Bodrum Loft, sadelik, dogallik ve liksU dengeleyen
modern Ege yasami icin ideal sekilde tasarlandi. 62 mobilyali
Uniteden olusan proje, essiz servis anlayisiyla otel konforunda
evler sunuluyor.

Macga Kizi Bodrum Loft is designed as the perfect setting for the
modern village life. A sun-kissed Aegean village that balances
simplicity and luxury, with 62 fully furnished and lavishly
serviced units that feel like your home away from home.

Goltirkbuka Mah.
Bodrum, Mugla, Turkey
Tel: +90 252 311 2400

www.macakizibodrumloft.com

Ege’nin en giizel koylarindan birinde, gdz alici begonvillerle
susli yemyesil bir dinya sunan Maca Kizi Otel, essiz
misafirperverlik anlayisi ve sef Aret Sahakyan yénetimindeki
ikonik restoraniyla Bodrum’un en ayricalikli tatil mekani.

Perched up on one of the most beautiful bays in the Aegean

and adorned by vibrant bougainvilleas, Macakizi Hotel is a lush
world of its own. Known for its extraordinary hospitality, and
unparalleled restaurant executed by Chef Aret Sahakyan, it is the
quintessential vacation spot in Bodrum.

Kesire Mevkii Narcicedi Sok.
Golturkbuka
Bodrum, Mugla, Turkey

T.+90 252 3112400

www.macakizi.com

Unli sef Carlo Bernardini yénetimindeki benzersiz mutfagi
ve 6zenle dosenmis 10 misafir odasiyla Villa Maga Kizi,
Bodrum’daki en 6zel davet ve kutlamalarin yeni adresi.

With its impeccable cuisine executed by Carlo Bernardini, and
10 elegantly designed guest rooms, and Villa Maga Kizi is the
ultimate summer venue for private events and celebrations in
Bodrum.

Golturkbuka Mah.
Bodrum, Mugla, Turkey

Tel: +90 252 311 7000

www.villamacakizi.com

Manhattan
Coffee

Food

Mavi Balik
Restaurant

Meat.Co
Steakhouse
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GASTRONOMIISLETMELERI DERNEGI

Bagli oldugu Happy Moon’s Grup markasinin temel misyonu
olan Uriin ve hizmette kalite anlayisindan 6diin vermeden,
kahvenin kavrulmasindan 6gitilmesine, demlenmesinden
sunumuna kadar tim sireclerinde biyik 6zen gostererek,
samimi bir ortamda en iyi lezzet deneyimini yasatmay!
hedeflemektedir.

Basic mission of the Happy Moon'’s group brand that aims to
provide the best taste experience in a friendly environment,
taking great care in all processes from coffee roasting, brewing
to presentation without sacrificing quality understanding in
products and services.

Serifali Mah. Sehit Sok. No:27
Umraniye, Istanbul

T.+90216 302 16 13
F.+90 216 302 20 38

info@happymoons.com.tr
www.happymoons.com.tr

Essiz ambiyansi ve profesyonel kadrosuyla Marea Sea Food
siradisi lezzet deneyimleri yasatmaya hazir. Geleneksel
tatlardan vazgecemeyen balik severleri kucaklayan zengin
menisd, tadina doyamayacaginiz deniz Grinleri ve kendine has
ara sicaklari ile sizlere ézel hizmet sunmaktadir.

Marea Sea Food is ready to serve you extraordinary tastes with
its unique ambience and professional team. Offering you special
service with its rich menu, which embraces fish lovers who are
fond of traditional tastes, its delicious seafoods and exclusive
savory appetizer recipes.

Barbaros Mah. Halk Cad.
Kardelen Sok. No: 2/1
Palladium Tower Atesehir, istanbul

T.+90 216 363 02 03

www.marea.com.tr

istanbul'da IstingePark'in sehir meydani konseptinde
hazirlanan ve uluslararasi Gnli markalarin yer aldigi agik
alanin odak noktasinda, Ankara’da ise Next Level'da yer alan
Masa Restaurant, zengin icerikli menusi ve kaliteli servisi ile
misafirlerini agirliyor.

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, Sariyer, istanbul
T.+90212 34553 23

www.d-ream.com.tr

istanbul bogazinin panoramik manzarasi ile bitiinlesen
salon ve terasimizla, kaliteli hizmet anlayisimizla birlikte usta
seflerimizin hiinerli ellerinde hayat bulan deniz Griinlerimiz
ve birbirinden lezzetli tatlarimiz 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 Cad. No: 64/A
Kurugesme, Besiktas, Istanbul

T.+90212 265 54 80 - 81
T.+90532599 20 10

info@mavibalik.com
www.mavibalik.com

ilk olarak Yenikéy'de kapilarini agan Meat.Co Steakhouse,
acildigi giinden itibaren Bogaz'in en renkli ve en ugrak
mekanlarindan biri haline geldi. Besiktas'tan Sariyer’e
kadar uzanan sahil kordonunda kalitesi, lezeti, fiyatlari ve
ambiyansiyla adeta ay gibi parliyor.

Meat.Co Steakhouse, which first opened its doors in Yenikéy,
has become one of the most colorful and popular places of the
Bosphorus since its opening. With its quality, taste, prices and
ambience, it shines just like the moon.

Yenikoy Mah. Kéybasi Cad.No:128,
34464 Saryer, Istanbul

T.+90212 2999863

Etiler Mah. Mehmet Paga Sok. No:4
Besiktas, istanbul

T.+90212 287 07 23

Kemankes Mah. Denizciler Sok
Tophane, Istanbul

T. +90 212 243 05 52
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Mezzaluna, Italyan mutfaginin gercek érneklerini sunan
mutfag, renkli dekorasyonu ve rahat ortami ile giinin 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 6nci
sunumlari ile midavimlerini agirlamaya devam ediyor.

Mezzaluna, which introduces Italian 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.

www.mezzaluna.com.tr

2002 yilinda Istanbul'da Bagdat Caddesi subesiile restorancilik
sektérine yeni bir soluk getiren Midpoint, ilk subesinden bu
yana lezzette, keyifte, sohbette bulusma noktamiz olmaya
devam ediyor. 33 subeye ulasan 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.

Kigik Camlica Mah.
Ugpinalar Cad. No: 30/A
Uskiidar, istanbul

T.+90216 32566 68
midpoint@midpoint.com.tr

www.midpoint.com.tr

Mikla, cagdas bir “Istanbullu” restorani yaratma diisiincesiyle
Ekim 2005'te agildi. Sef ve kurucu ortagi Mehmet Giirs, Mikla'ys
yaratirken Tirk ve Iskandinav birikimini genel dokuya carpici
bir denge ile yansitarak Mikla'nin rneginin dnclist olmasini
saglamistir. Vizyoner, rafine yemekleri, nefes kesen manzarasi,
modern sunumu ve ilham verici mizigi 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 Girs, 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 Megrutiyet Cad.
No: 15 Beyoglu, Istanbul

T.+90212 293 56 56
info@miklarestaurant.com

www.miklarestaurant.com

Brasserie konseptini yepyeni bir yaklasimla hayata geciren
Monochrome, Bomontiada'da misafirlerini agirliyor.
Monohcrome’un menisiinde kahvaltidan aksam yemedine,
atistirmaliklardan tatlilara giiniin her saatine uygun
alternatifler bulunuyor. Monochrome, taze kahve cesitleriile
3.dalga kahve konusunda da iddiali.

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_Sok.
No:1/C Bomonti, Sisli, Istanbul

T. +90 212 296 20 42

www.monochrome.com.tr

Michael White'in ortakligiyla bes yil 6nce Istanbul'da agilan ve
New York ruhunu basariyla yansitan Morini, sehrin vazgecilmez
mekanlari arasinda yer aliyor. yi yemek ve kaliteli miizigin

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

New York’s two michelin starred chef Micheal White opened
Morini in Istanbul 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 Mah. Zorlu Center, 34340
Zincirlikuyu, Istanbul

T. +90212 353 6767

info@istanbulmorini.com
www.istanbulmorini.com
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2004 yilinda kurulan Mutfak Sanatlari Akademisi (MSA), verdigi
ayricalikli egitim ile bugiin dinyanin en iyi ascilik okullar
arasinda gosterilmektedir. T.C. Milli Egitim Bakanligi'na bagli
6zel bir okul olmasinin yani sira MSA; dinyanin en saygin
mesleki akreditasyon kurumlarindan ingiltere kékenli City &
Guildsve Pearson/Ed Excel ile iskog kékenli SQA tarafindan
onayli Tirkiye'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 alsothe
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, Turkiye

T. +90212 2903550

www.msa.com.tr

Adini; Dogu Karadeniz'de hasat edilen musirlar kurutma amaci
ile yapilmis ahsap yapidan alan Nalia, Karadeniz Bélgesinin
nefis mutfaginin zengin cesitliligini Ginesli, Bostanci ve
Kurtkéy'de konuklariyla bulusturuyor.

Nalia, which took the name of wooden structure serving to
protect corn harvested in Eastern Black Ses, offers you rich
variety of delightful cuisine of Black Sea Region in Ginegli,
Bostanci and Kurtkéy.

icerenkdy Mah. Ali Nihat Tarlan Cad.
No: 103 Bostanci, istanbul

T. +90 216 469 96 10

info@nalia.com.tr
www.nalia.com.tr

Gukurova'nin prestijli restorani “Next Republic”, Tirkiye'nin
ve dinyanin bircok yerinden damak zevklerini tecribeyle
harmanlayarak misafirlerine sunmaktadir. Ginin modunu
yukselten muzikler esliginde Adana sehrinin en lezzetli

ve en iddiali kokteyllerini deneyimlere sunmaktan gurur
duymaktadir.

Cukurova’s prestigious restaurant “Next Republic”, offers palatal
delights from many place of Turkey and also from many place of
the World with a quite experience. Next Republic is proud of to
offer the tastiest and the most assertive cocktails of Adana city
with mode raiser musics.

Guzelyali Mah. 81059 Sok. No: 16
Gukurova, Adana

T. +90 322 236 00 98

info@nextrepublic.com.tr
www.nextrepublic.com.tr

Dekorasyonu Zeynep Fadillioglu tarafindan yenilenen Nisantas!
Beymen Brasserie, Istanbul'un en ragbet géren mekanlarindan.
Avrupa Brasserié'lerinin klasik yemeklerinin ginimiz damak
tadina uyarlandigi menide bircok secenek bulmak mumkin.

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 ipekgi Cad. 23/1
Nisantasl, Istanbul
T.+90212 343 04 43
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Her sart ve kosulda “iyi yiyecek ve icecek” inancinin giigli
savunucusuy, istanbul Yigecek icecek Grubu’nun kurucu ortagi ve
yonetim kurulu baskani olan sef Mehmet Giirs’e gére numnum
“fark yaratmak” icin dogdu. Numnum gergek bir “aile restorani”
hayali izerine kuruldu. Uluslararasi érneklerde de oldugu gibi
sadece ailelerin degil, genclerin, cocuklu ailelerin, ciftlerin,
geng profesyonellerin rahatlikla geldigi bir mekan olmaliydi.
Musterilerine iyi ve lezzetli yemek sunmayi hedefleyen
numnum’in kapsamli menisd, elle sekillenen hamburgerler,
sandwichler, zengin salatalar, lezzetli ana yemekler, light
segenekler, tas firinda kepekli hamur ile yapilan pizzalar, akilda
kalan tatlilar ve 6zel cocuk menusu ile genis bir kitleye hitap
etmektedir.

As the result of a passionate dream, numnum was created as

a true family restaurant where young professionals, couples,
teenagers and families with children and teenagers could
happily co-exist under the same roof. The hard to resist menu
consist of legendary burgers, sandwiches, great salads, main
courses, light options, brick oven baked pizzas, and sumptuous
desserts. For the little ones there is an outstanding kids’ menu.

Maslak Mah. Meydan Sok.
Beybi Giz Plaza No:1 Kat:25 D:95
34485 Sariyer, Istanbul

T:+90212924 1200

info@numnum.com.tr
www.numnum.com.tr

Nusr-Et Steakhouse’un burger konsepti; Nusr-Et Burger,
sundugu enfes lezzetlerle, burger meraklilarinin vazgegilmezi
arasinda yer aliyor. Nusr-Et Burger'da 6zenle hazirlanan

taze etler, lezzetli baharatlarla zenginlestirilip, taptaze 6zel
ekmeginin icerisinde hamburger tutkunlarinin begenisine
sunuluyor. Nusr-Et Burger, Nisantasi, Bebek, Kanyon ve
istinyePark subelerinde burgerden vazgecemeyen 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.

www.nusr-et.com.tr

2010 yilinda kapilarini agan Nusr-Et Steakhouse; lezzetli
etleri, benzersiz servisi ve butik konseptiyle sektorin liderligini
surdiriyor. Agildigr ilk giinden 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.

www.nusr-et.com.tr

Seyhan Baraj Golinin muhtesem manzarasina hakim bir
yerde faaliyet gosteren Onbasilar Kebap, 1904 yilindan

beri Adana kebap ve kebap cesitlerini geleneksel tarifleriyle
yaparak lezzetlerini siirdiren, 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.

Karsli Mah. 82046 Sok. No.3
Gukurova, Adana

T.+90 322 215 00 00
T.+90530 414 5555
F.+90 3222329121

www.onbasilar.com.tr
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istanbul'un tad, tarihi, kiltir(, adabi ve temsilcisi niteligindeki
asirlik restoran, giiniimiiziin ‘son istanbul Beyi’ Pandeli orijinal
ruhu bozulmadan yenilendi. Tarihi dyki kaldigi yerden devam
ediyor... 1926 yilinda Pandeli Cobanoglu tarafindan kurulan
Pandeli Lokantasi; Mustafa Kemal Atatiirk basta olmak Gzere
Celal Bayar, Adnan Menderes, Kralice Il Elizabeth, ispanya Krali
Juan Carlos, Kralice Sofia, Audrey Hepburn ve Robert De Niro
gibi dnemli isimleri agirladi. Tarihi Misir Carsisi'nda konumlanan
Pandeli Lokantasi; Istanbul'a, ‘asil’ ruhunu ve mutfagini
hatirlatmak icin tarihi kapisini simdi yeniden araliyor.

The century old restaurant Pandeli, the ‘last Gentleman of
Istanbul’ of our day, representing the taste, history, culture

and customs of Istanbul, has been renovated by preserving

its spirit. The historic story resumes... Established in 1926 by
Pandeli Cobanoglu, Pandeli Restaurant welcomed important
guests, notably Mustafa Kemal Atatiirk, and Celal Bayar, Adnan
Menderes, Queen Elizabeth Il, Juan Carlos of Spain, Queen
Sophia, Audrey Hepburn and Robert De Niro, to name a few.
Located in the historic Spice Bazaar, Pandeli Restaurant is now
reopening its iconic doors to remind Istanbul of its ‘original’ spirit
and cuisine.

Misir Carsisiici, Balik Pazari Kapisi,
No: 1 Eminénd, Fatih

T.+90212 527 39 09

Diinyaca Gnlii italyan restorani Paper Moon, Milano ve

New York'un ardindan 1996 yilinda Akmerkez misafirlerine
kapilarini agmistir. italyan Sef Giuseppe Pressani yénetimindeki
profesyonel kadrosuyla hizmet veren restoran kisa siirede
Istanbul yiyecek-icecek sektdriiniin prestijli markalari arasina
girmistir.

The world famous Italian 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 Cad.
Akmerkez AVM
Etiler, istanbul

T.+90212 28216 16
sezgin@papermoon.com.tr

www.papermoon.com.tr

istanbul'da 1981 senesinden bu yana Nisantasi semtinde bir
klasik haline gelmis olan Park Samdan Restoran, kusursuz
hizmet anlayisi ve kalitenin yani sira yenilikgi ruhuyla,
Kurucesme'de bulunan Les Ottomans Otel'de essiz Bogaz
manzarasi esliinde 6glen ve aksam servisleri sunmaktadir.

Park Samdan Restaurant, which has become a classic in
Nisantagi district in Istanbul since 1981, offers lunch and dinner
services with the perfect understanding of service and quality
with a unique view of the Bosphorus in Les Ottomans Hotel,
Kurugesme.

Kurugesme Mahallesi,
Les Ottomans Hotel
Muallim Naci Cad. No:68
Besiktas, istanbul

T. +90542 772 88 88
T. +90542 7723333

info@parksamdan.com
www.parksamdanandthebar.com

Park Fora, denize ve baliga dair tim lezzetleri tam da olmasi
gereken yerde, konuklariyla bogazda paylasiyor. Yesilin
tonlarindan denizin mavisine uzanan lezzet yolculugu 40 yillik
deneyimle bogaz ve balik kelimelerini lezzete donistirmeye
devam ediyor.

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

Ortakdy Mah. Muallim Naci Cad.
54/A, Besiktas, istanbul
T.+90212 265 50 63

www.parkfora.com
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Fransiz kafelerinin modern bir yorumlamasi olan Parlé
Restaurant, atmosferi, karakteristik detaylari ve leziz
sunumlaryla yagsamin tadini gikarmayi seven istanbullular icin
keyifli bir lezzet ve bulusma noktasi. Sofistike dekorasyonu
kadar Giiney Fransa ve Akdeniz mutfadi agirlikli zengin
menusiyle de oldukga iddiali olan Parlé’'de zengin bir icecek
menisi de bulunuyor.

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.

Zorlu Center AVM, Meydan Kati
34340 Besiktas, istanbul

T.+90212 35363 43

www.parleistanbul.com

ismini kapi numarasindan alan Passage 163, lezzetli men(si,
samimi ve rahat atmosferi, modern dekorasyonu ile Hilltown
AVM'de...

Named after its door number, Passage 163 is at Hilltown Avm
with its delicious menu, friendly and relaxed atmosphere and
modern decoration...

Passage 163

Aydinevler Mah. Siteler Yolu
No:28 Hilton AVM
Kigikyali, Maltepe, istanbul

GUnUn her saatine uygun lezzetler ve yenilikler sunmak
amaciyla yola gikan Passage178, usta ellerin lezzet kattigi enfes
yemekleri ve nefis kokteylleri ile haftanin 7 giind 8:30 - 23:00
saatleri arasinda hizmet veriyor.

Started out with the aim of offering tastes and innovations
suitable for every hour of the day, Passage178 serves delicious
food and exquisite cocktails coming out of the skilled hands of
masters, between the hours of 7:30 am to 7:00 pm every day,
seven days a week.

Passage 178

Esentepe Mahallesi, Esentepe Mah.
Buyuikdere Cad.

Kat:1 No: 178

Kanyon AVM, 34394

Sisli, Istanbul

T.+90212 3535101

Ankara’da 2003 yilindan beri hizmet veren Patile’de, Anadolu
Mutfagi'nin geleneksel pisirme tekniklerine ve malzemelerine
bagli kalinarak hazirlanan yéresel yemekler, zeytinyaglilar,
mezeler, unlu mamuller sunulmaktadir.

Serving in Ankara since 2003, Patile offers local food, appetizers
and bakery products prepared based on the cooking techniques
and ingredients of the traditional Anatolian Cuisine.

Prof. Dr. Ahmet Taner Kiglali Mah.
2846.Sok. Dora Park Villalari No:D2
Gayyolu, Ankara

T.+90 312 240 2302
Birlik Mah. 435.Cad. No: 61/A

Gankaya, Ankara
T. +90 312 496 2023

www.patile.com.tr

Turk mutfaginin yoresel yemedi pidenin en hizli ve en doyurucu
halini sunan PidebyPide, sinirsiz igecekli doyurucu mendleri

ve uygun fiyatlariyla 6ne cikmaktadir. izmir ve Trabzon'da
olmak tizere toplamda iki subesiyle hizmet veren PidebyPide,
lezzet yolculuguna Tirkiye'nin her késesinde devam etmeuyi
planlamaktadir.

PidebyPide, offers the fastest and fulfilling form of the local
Turkish food pita, stand outs with promising menus with
unlimited drinks and reasonable prices. PidebyPide, serves
in Izmir and Trabzon with two restaurants in total, intends to
continue its journey of taste in every corner of Turkey.

Anadolu Cad. No:41 Megapol Tower
Kat:20 Bayrakl, izmir

T. +90 232 464 42 35

www.pidebypide.com

Portaxe&
Portaxe
Shine
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Pinkberry, tatli ve mayhos lezzeti ile orijinal dondurulmus
yogurttur. Tum Urinlerde en kaliteli ve dogal icerikler
kullanilmaktadir. Taze meyveler, cikolatalar, gevrekler,
kuruyemis ve gesitli soslardan olusan 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 fruits, chocolates, cereals, nuts with a variety of sauces.

Akasya Evleri Sitesi Kent Etabi,
Zemin Kat

T.+90216 510 59 33

Piola 300 m2 alanda italyan mutfag,Event alani,profesyonel
bar ve yénetim ekibi ile hizmet vermektedir. Her tarz etkinlikte
300 kisiye kadar servis verebilecek alt yapiya sahibiz. icecek
menisinde taze rinler ve farkli aramo cesitleriile hazirlanan
ozel lezzetler bulunmaktadir. 2009 yilindan bu gline kadar
istanbul'da Point Otel Barbaros icerisinde pizza ve italyan
mutfagini gesitlendirerek diinyaca nl receteleri ile davetlerin
vazgegilmez adresiyiz.

Piola is a 300 m? big Italian cuisine event area with professional
bar and management team. We have an infrastructure that

can serve up to 300 people in every kind of event.The beverage
& Coctail menu features fresh products and special flavors
prepared with different aromas. 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 Sisl, istanbul
T.+902123373070

piolaistanbulbar@hotmail.com
www.piola.it

Portaxe, Bogaz'da bulunan egsiz konumuyla 12 yildir biyukli
kiigUklU her tiirli etkinlige ev sahipligi yapan istanbul'un en
buyUk 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.

Baltaliimani Mah.
Baltalimani Cad.
No: 60-62 Baltalimani, Sariyer

T.+90212 277 82 33

www.portax.net

GUmussuyu’'nun biyileyici manzarasinda Bodaz'a tepeden
bakan Rana, klasik meyhane kiltirini ve lezzetlerini
modernize ederek ginimuze tasiyor. Mutfag, eglencesi

ve atmosferiile essiz bir deneyim yasatan Rana, samimi
sohbetlere ve lezzetli anlara ortak oluyor.

Overlooking the Bosphorus at the enchanting landscape
of Giimiissuyu, Rdna modernizes the classic tavern culture
and tastes and brings them to our time. Enlivening a unique

experience with its cuisine, entertainment and atmosphere, Rdna

shares the intimate conversations and delicious moments.

Omer Avni Mah. inénii Cad.
No: 50, Beyoglu, istanbul
T.+90212 2491001
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Besiktasin en popiler yeri Akaretler Siraevler'de Cuma ve
Cumartesi geceleri House, Deep House ve Etnik mizigin
popiler DJlerinin performanslari ile sabahin ilk 1sigina kadar
eglenebilirsiniz.

Located in the popular area in Akaretler Siraevler you will enjoy
until dawn with the House, Deep House, Ethnic music popular D)
on Friday and Saturday.

Akaretler, Sileyman Seba Cad.
No: 34 Besiktas

T.+90212 258 98 22

www.eksenistanbul.com

Anadolu’nun zengin mutfak gelenegini modern bir tasarimla
bulusturan Riya, lounge ve bar deneyimini bir arada sunarken;
Anadolu mutfaginin lezzet ve pisirme tekniklerindeki cesitliligini
ortaya koyuyor.

Having an enticing concept that fuses a vibrant restaurant,
lounge and bar experience together, Riya offers the extremely
rich history and diversity of Anatolian food with a contemporary
twist.

Datca Yolu Hisaronu Mevkii 48700
Marmaris, Mugla

T. +90 252 441 20 00

www.ruyarestaurants.com

Bir Bodrum klasigi olan Sait, birbirinden lezzetli mezeleri, taze
ve fark yaratan sunumuyla midavimlerini agiriyor. Mevsimine
gore deniz Urinlerinin en tazelerini sunan Sait Balik'in mezeleri
de taze igerikler ve organik otlar ile glinlik 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.

Sait Yalikavak Marina
Merkez Mah. Cokertme Cad.
Yalikavak, Bodrum

T. +90 252 385 23 99

www.sait.com.tr

Salomanje kahvaltidan aksam yemegine giin boyu yemek
servisi yapan sicak, samimi ve rahat bir mekan olarak
tasarlandi.istanbul’'un en cani ve popule semti Nisantasinda yer
alan evinizin salonu sicakliinda dogal malzemeler ile dekor
edilmis Salomanje, sevdiklerinizle ve arkadaslarinizla kahve
icmek, sohbet etek icin de ideal. Keyifki kalabalik sohbetler

icin uzun yemek masasi somine ve kanepelerin bulundugu
Salomanje’de ayni zamanda kis bahgesi de bulunuyor.

Salomanje provides a warm and cozy environment with all day
dinning.located at the prime shopping and residential area in
Nisantasi, it is the perfect place to enjoy a cup of coffee or a
casual dinner with friends and family. Decorated to make you
feel at home, guests can sit at a long dining table or sofas while
enjoying the warmth of the fireplace in the winter. Salomanje is
a timeless venue providing breakfast, lunch and dinner.

Atiye Sok. Belkis Apt. No:4/1
Nisantag!
T.+90212 3273577

salon@salomanje.com.tr
www.salomanje.com.tr

istanbul'da kalitesiyle fark yaratan bogaza sifir, sehrin
akisindan uzak konumu ile 42 yildir misafirlerine ev sahipligi
yapiyor. Yeniliki ve yalin mutfak menGsu, Gstin kalite anlayisi
ile istanbul'un mihenk taslarindandir.

Making a difference with its quality in Istanbul, Sardunya
Karakdy 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 Cad.
No:22 Salipazari, Findikl, istanbul

T.+90212 249 1092

sardunyakarakoy@sardunya.com
www.sardunyakarakoyyali.com

UYE MEKANLAR / MEMBERS
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Sele, hizli ama lezzetli yemek isteyenler icin ideal. Gunluk
hazirlanan doneriile 6n plana gikan Sele, taze ev yemekleri ve
salata cesitleriile de iddiali.

Sele offers delicious Turkish foods in fast food concept. You can
enjoy delicious homemade fresh dishes, salads and doner kebab
at Sele.

Zorlu Center AVM Yemek Kati.
Levazim, istanbul

T.+90212 353 63 60

Serafina, herkesin kendini evinde hissettigi, rahat ve sik bir
italyan restaurantidir. Serafina’nin meniisiinde birbirinden
lezzetli taze makarnalar, salatalar ve ana yemekleri
bulabilirsiniz.

Serafina is a casual but elegant Italian restaurant that makes
everyone feel at home. Serafina’s menu includes a selection of
various homemade pastas, salads and main dishes.

Etiler Nispetiye Cad. Akmerkez AVM
Besiktas, istanbul

T.+902123517777

info@serafinaturkiye.com
www.serafinaturkiye.com

Modern tarzda “yol Usti hamurgercisi” olarak tanimlanabilecek
Shake Shack; tamamiyla katkisiz, antibiyotik ve hormondan
uzak, %100 Angus dana etinden yapilan leziz hamburgerlerin
yani sira hot dog, dondurma ve daha bircok 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 Angus beef, as well as hot dogs, ice cream and many
other ingredients, completely free of antibiotics and hormones.

Pinar Mah. istinye Bayiri Cad.
istinyePark Aligveris Merkezi No: 11
Kat: -1, 34460 Sariyer, istanbul

T.+90212 34551 84

Ayazaga Mahallesi, Cendere Cad.
109/C D:1.02011, 1-0201, 34396
Sariyer, istanbul

T.+90212 803 47 16

Acibadem Mah. Cecen Sokagdi Akasya
AVM, 34660 Uskiidar, istanbul

T.+90216 510 54 48

Yeni nesil meyhane konsepti ile agilan Son Kadeh misafirlerine
sica ve samimi ortami ile Nisantasinda unutamayacaklari bir
eglence sunmaktadir.

Opened as a New Generation Meyhane concept Son Kadeh
presents to our guests memorable night with its warm and
sincere atmosphere.

Abdi Ipekgi Cad. Zati Apt. No:36
Nisantasl, Sisli
T. +90 212 232 62 02

www.eksenistanbul.com

Misafirlerine cok yonld bir deneyim yasatmak igin, sundugu
lezzetler ve servis ettigi sampanya cesitlerinin yani sira sik
tasarimli ambiyansi ile de farklilasmayi amacliyor.

Sophie is distinguished with its rich variety of champaignes,
delicious food options as well as its elegant ambience to make
sure that guests have a multi-faceted experience.

Bebek Mah. Cevdetpasa Cad.
No:24 A, Besiktas
T.+90 212 257 15 32

info@sophieistanbul.com
www.sophieistanbul.com
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Bogazin en giizel yerine konumlandirilmis ve 2014 yilinda
10. yilini kutlayan Sortie, Asya ve Avrupanin harika birlesim
manzarasini sunmaktadir.istanbul'un en populer gece kuliibl
olan Sortie ayrica buyUkligu ile sahil kenarindaki en biyik
mekandir. 3500 metrekare biyUkliginde eglence kompleksi
yaz sezonunda agik 6 farkli restauarant bulunmaktadir.

Situated in the most beatiful part of 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 club in Istanbul,, Sortie is the largest
venue by the coast. The entertainment complex that is located
in the area of 3.500 m2 has 6 different restaurants that are open
during summer season .

Muallim Naci Cad. No: 54 Kurugesme
T. +90212 327 85 85

www.sortie.com.tr
www.eksenistanbul.com

Modern yasamin yemek ihtiyaclarina rafine bir tutumla
6ncilik yapan, yeni kusak bir fast food restauranttir. Sosa,

Harbiye Mah. Macka Cad.
Narmanli Apt. No: 24 K: 4 D: 30

taze, hizli, saglikli ve lezzetli bir yemek deneyimi sunarak Sisli, Istanbul
geleneksel Amerikan fast-food’una ciddi bir alternatif getirir. T. +90 532 200 00 47
Itis a new generation fast Food restaurant chain who serves fort

he needs of the modern life in a pioneering and refined attitude. WWW.s0sa.com.tr
Sosa offers fresh, fast, healthy and tasty Food experience and

brings a new alternative to American style fast food concept.

Starbucks Turkiye olarak kuruldugumuz 2003 yilindan bu yana Starbucks Bebek

kusursuz hizmet anlayisimiz ile misafirlerimize her fincanda
essiz Starbucks deneyimini sunuyoruz. Her fincanda, ayni tutku
ve heyecanla, misafirlerimizin ev ve is yerlerinden sonra en
rahat hissettigi 3. adres olma misyonumuzu gergeklestirmek
icin calisiyoruz.

At Starbucks Turkey, since the company’s establishment in
2003, we offer our guests the unique Starbucks Experience in
every cup with our service excellence approach. With the same
passion and excitement in every cup, we strive to make our
mission to become the third address where our guests feel most
comfortable after home and office a reality.

Cevdetpasa Cad. No:30
Bebek Besiktas, Istanbul

www.shaya.com.tr

Turkiye'de bircok konseptin 6nciliginid yapmis olan Sunset
Grill&Bar, sundugu lezzetlerin yani sira sanata ve sosyal
sorumluluklara da verdigi 6nem ile 1994 senesinden bu yana
misafirlerine bir yagam 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 Mah.
Yol Sok. No: 2 Ulus, istanbul

T. +90 212 287 03 57

info@sunsetgrillbar.com
www.sunsetgrillbar.com

Turkiye'de Uzakdogu lezzetinin ilk ve en blyiik restoran zinciri
olan SushiCo, 1997 yilindan bu yana hizmet vermektedir.

Gok sayida yabanci personelden olusan ekibi ile, SushiCo
Turkiye'nin lezzet ve gesit konusunda en iddiali 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.

sushico@sushico.com.tr
www.sushico.com.tr

Sans
Restaurant

e
The Bodrum
EDITION
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“Dogal, sade, iyi yemek ve sarap” konseptiyle yemek-sarap
deneyiminin en uyumlu 6rneklerini bir araya getiren Suvla
Bistro/Wine Bar, Eceabat’ta bulunan lokal lezzetlerin 6zgin
yorumlari, genis sarkiteri secenegi ve geleneksel aile baglari,
Bozokbag'da yetisen Kilye trinlerinin de dokunuslarini tasiyan
menisiyle sarapserverlere 6zel bir deneyim sunuyor.

Combining the most harmonious examples of the dining-wine
experience with the concept of “natural, simple, good food

and wine”, Suvla 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 Mah.
Kanyon AVM,

Sisli, Istanbul
T.+90212 353 54 64

info@suvla.com.tr
www.suvla.com.tr

Sans Restaurant Istanbul’un is ve yerlesim merkezi Levent'te
bahce icerisinde bir villada 1992 senesinden bu giine, Akdeniz
ve Turk mutfaginin mevsimsel lezzetlerini, cagdas 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.

Haci Adil Cad. Palmiye Sok.
No:1 Levent, istanbul
T.+90212 280 38 38
sans@sansrestaurant.com

www.sansrestaurant.com

Tadinda Anadolu’nun misyonu; Anadolu mutfaginin kiltir
mirasini korumak, essiz lezzetlerini nesiller boyu yagatmak
ve sevilen bu lezzetleri gecmisten glinimuze tim tazeligiyle
musterilerimizin damak tadiyla bulusturmaktir...

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

The Bodrum EDITION, Bodrum Yarimadasi'nin batisinda
bulunan Yalikavak Marina’ya yalnizca 3 km uzaklikta yer aliyor.

From the next chapter in the growing EDITION legacy comes
lan Schrager’s latest visionary concept: The Bodrum EDITION is
located just 3 kilometers from Yalikavak Marina at the western
point of the Bodrum peninsula.

Dirmil Mahallesi Balyek Caddesi
No:5A Yalikavak, Mugla, Turkiye

T.+902523113131

info.bod@editionhotels.com
www.editionhotels.com
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Bilen bilir... Bosnak Mutfagi; corbalari, borekleri, tandiri, koftesi
ve diger et gesitleriyle cok zengin bir mutfaktir.

The Bognjak Mutfak, tadi damakta kalan essiz Bosnak
lezzetlerini Zorlu AVM'de sunuyor...

Bosniak Cuisine; It is a very rich kitchen with soups, pastries,
tandoori, meatballs and other meat varieties.

The Bosnjak Mutfak presents the unique Bosniak flavors that
taste on the palate in Zorlu Shopping Center...

Levazim Mah. Koru Sok. No:2/115,
34340 Zorlu Center
Besiktas, Istanbul

T.+90212 353 66 63

info@thebosnjakmutfak.com
www.thebosnjakmutfak.com

Kelime anlami ‘ustalikla islenmis’ olan ‘craft’ tatlar sunan The
Populist, kendine 6zgU dekorasyonu, taze bira cesitleri, zengin
menisi ve 6zel etkinlikleri ile farkliligini ortaya koyuyor. The
Populist, tarihi Bomonti bira fabrikasinin mirasini yeni bir
doneme tasiyan 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 Fabrikasi
Birahane Sok. No:1 Sisli, istanbul

T. +90 212 296 20 34

www.thepopulist.com.tr

Gurme gastro spor bar konsepti. Sehir kalabaligini yakalamak
icin en uygun hedef. Canli geng gezginlere ev sahipligi yapan,
ayni zamanda spor severleri, kadinlari ve is seyahatinde
olanlari ceken, hepsi yan yana masa ve barlara kadar,
televizyonlardan birinin (bolca spor paketi ile birlikte) tadini
cikararak, benzersiz menide icecek secenekleri ve sélen dizileri
misafirleri bekliyor.

Gourmet gastro-sports bar concept. Destined to capture the

city crowd. Home to the lively young travelers, attracting sports
bros and ladies and business travellers alike, all sidling up to the
tables and bar, enjoying one of the TVs (complete with sports
packages galore), an overwhelming array of beverage choices
and feasting on the decadent menu.

info@tickerdaze.com.tr
www.tickerdaze.com

Trattoria Enzo, rahat italyan konsepti olarak lider bir konumda
yer almaktadir. Hareketli, sicak bir ortamin yaratilmasi igin
muhtelif ahsaplarin karisimi ve farkli dogal taslarin kullanildig
mekanda, Carrara mermer tezgahlar, piringten detaylar hakim.
Trattroria Enzo, kirmizi beyaz kareli masa ortileri ve cocuklarin
Uzerine resim yapabilecekleri kagit servisler ve biyUk terasinda
yogun ciceklerle ferah bahge ortami bulunan, her yastan
insanin rahat edebilecedi bir restauranttir.

Trattoria Enzo was created in response to a need for delicious
Italian “home cooking” at a great value. With its relaxed
atmosphere, Trattoria Enzo offers a quintessential Italian
concept of fresh pasta, a variety of rustic pizzas, both wood oven
baked and grilled, delicious main courses and great desserts, all
prepared with the best ingredients. The wine list includes a great
selection of Italian table wines at a good value.

Cecen Sok. Akasya Acibadem Kat:3
No:525 Acibadem, Uskiidar, istanbul
T.+90216 510 68 90

info@tratoriaenzo.com.tr
www.trattoriaenzo.com.tr

Turcuisine
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Geleneksel Turk mutfagi servisi veren Turcuisine Orta Dogu,
Balkan ve hatta Akdeniz mutfaginin 6zind ve etkilerini
korumaktadir. Atatirk Havalimani'nda hizmet veren, Turcuisine
kilturel etkilesimin en guzel 6rneklerini gosterir ve geleneksel
mezeler, ana yemekten 6nce tadina varilabilecek ok sayida
kiicik yemekler, taze salatalar ve yavas pisirilmis et yemekleri
ile gergek Tiirk 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
traditional appetizers, many small dishes that can be enjoyed
before the main course, fresh salads and slow-cooked meat
dishes.

Atatirk Havalimani

Dis Hatlar Pasaport Kontroli Sonrasi
Food Court

T. 444 0282-3173

Unter, Karakdy Tirk Ortodoks Meryem Ana Kilisesi’'nin hemen
kosesinde yer alan 1960°li yillarda yapilmis yigma bir binanin
¢ katini kapsamaktadir. Giris kati genis bir bar, agik mutfak

ve 25 kisilik oturuma sahiptir. Mekanin duvarlari tamamen
orijinal halinde eski tugla olarak birakilmistir. Bu katin 2
cephesi tamamen acilabilen camli kapilara sahip, béylece giizel
havalarda sokak ile bir oturuma uygun hale getirilebilmektedir.

Unter covers three floors of a masonry building in the 1960s,
located just around the corner from the Karakéy Turkish
Orthodox Church of the Virgin Mary. The entrance floor has a
spacious bar, an open kitchen and a 25-person session. The walls
of the space were completely left in the original brick. The two
sides of this floor have glazed doors that can be fully opened,
thus making it suitable for a session with the street in beautiful
weather.

Kemankes Karamustafa Paga Mah.
4 Necatibey Cad. Karaali Kaptan
Sok. 34425

Beyoglu, istanbul

T. +90 212 244 51 51

www.unter.com.tr

Levent'te on yedi yildir hizmet veren Venge, meze ve yoresel
kebaplarin en giizel gesitlerini misafirlerinin bedenisine
sunuyor. Yillarin tecriibesi, lezzeti ve titiz sunumuyla fark
yaratan Venge, Istanbul'un en gézde mekanlari 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. Akasyali Sok. No:2
4.Levent, Istanbul, Tirkiye

T. +90 212 264 07 20
T.+90212 281 87 39

info@venge.com.tr
www.venge.com.tr

BJK Plaza'nin ¢ati katinda hizmet veren ve istanbul'un en gézde
mekanlarindan biri olan Vogue Restaurant & Bar, yillardir
misafirlerini lezzetli yemekleri ve Bogaz manzarasina hakim
konumuyla agirliyor. Sehrin dért bir yanina hakim manzarasi
ile 6gle ve aksam yemeklerinin yani sira lounge alanlari ile de
keyifli sohbetlere ev sahipligi yapiyor.

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 BJK Plaza A Blok
Kat:13 Begiktas, Istanbul

T. +90 212 227 44 04

www.voguerestaurant.com
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WaffleStop, 1870 yilindan bu yana firincilikla ugrasan ailenin
yeni nesil tiyeleri Ozgiir ve Serkan Top kardesler tarafindan
2006 yilinda kuruldu. istanbul'da 6m?lik ufak bir dikkanda
baslayan maceralari, artan muisteri begenisi ve destegiyle
glglenerek tim Tirkiye'ye ve farkli ilkelere yayilmaya 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 Akgdren Sok. Akiin Apt.
No:3 Daire 3 Etiler, istanbul

T.+90212 327 74 15

info@wafflestop.net
www.wafflestop.net

Midpoint'in yaraticisi All Points grubu, yenilikgi yaklasimi ve
Midpoint'teki tecriibesi ile yeni bir marka yaratti: Welldone

by Midpoint. istanbul ve Ankara'da 7 subesi ile hizmet veren
Welldone, misafirlerini Lezzetin Keyifli Hali ile bulusturuyor.

All Points group, the creator of Midpoint, has created a new
brand with its innovative approach and its experience gained at
Midpoint: Welldone by Midpoint. Serving with its 7 branches in
Istanbul and Ankara, Welldone brings its guests together with
the “Joyous Mood of the Taste”.

Kigik Camlica Mah.
Ugpinarlar Cad. No: 30/A
Uskiidar, istanbul

T.+90 216 325 66 68

welldone@well-done.com.tr
www.well-done.com.tr

Kaliteli yasam bicimi markasi Xuma Village, bugiin savundugu
vizyona 21 yillik uzun bir yolculugun ardindan eristi. 400 kisilik
plaj kapasitesi, fine-dining kalitesindeki restorani ile sezon boyu
cesitli konser ve festivallere ev sahipligi yapiyor.

Xuma Village, a brand of quality lifestyle, has reached at the
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.

Merkez Mah. Kidur Cad.
No:81 Yalikavak

T.+90252 38547 75
T.+905415311111

info@xuma.com.tr
www.xuma.com.tr

istingePark’in markalar sokaginda konumlanan Zuma sik
dekorasyonu, genis i¢ alan ve terasi ile misafirlerini agirliyor.
Basarili sef Rainer Becker tarafindan yaratilan Zuma, otantik
Japon mutfagini modern yorumlarla birlestirerek, kendine 6zqu
sunumlari ile misafirlerine sunuyor.

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.

istinyePark No: 461
Sariyer, Istanbul

T.+90 212 236 22 96

Gokertme Mevkii Yalikavak Marina
Ada Bélgesi No:1 Yalikavak, Bodrum
T. +90 252 385 47 06

www.zumarestaurant.com

Turkiye’'nin degeri,
Turkiye'nin Odeme Yontemi

Kartiniz hangisi olursa olsun, sag alt kosesinde TROY olsun.
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ANADOLU LEZZET

BULUSLARI
ANATOLIAN TASTES

W

Anadolu’nun dort bir yoresinden, bolgelere has malzemelerle hazirlanan
binlerce yillik lezzetler...

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

ADANA MENU ADANA BOREK MENU
icli Kéfte (Haslama) Levent Peynirli Borek
Etli Nohutlu Kuru Patlican Dolma Levent Atom Tatli
Etli Yaprak Sarma Levent Citir Tat

Sarimsakli Kofte

LEVENT
BOREK

MALATYA MENU
Geleli Kebap
GAZIANTEP MENU Kayisili Bademli Pilav
Firinda Bulgur Pilavi
Yavandan Ispanakli icli Kéfte
Kiraz Yapragindan Eksili Kofte

(Sarma)

Zeytinyagli Dolma
Icli Kofte
Yaprak Sarma
Antep Kahkesi
Burma Kadayf
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MALATYA VALILIGI

Tereyagli Kayisi Tatlisi

Kayisi Cekirdegi Unlu
Malatya Kurabiyesi
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ANADOLU LEZZET
BULUSLARI

ANATOLIAN TASTES
KASTAMONU MENU KARADENIZ MENU
Kara Corba Karalahana Gorbasi
Egsili Pilav Etli Rize Karalahana Sarma
Tirit Hemsin Mihlama
Patates Pacasi Nalia Misir Tatlisi
Kasik Helva Misir Ekmegi
Elma Egsisi
(icecek) f
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Zirve Sponsoru / Summit Sponsor
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Ulasim Sponsoru / Transportation Sponsor
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TURKISH AIRLINES
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Co Sponsor / Co Sponsor
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Arag Sponsoru / Vehicle Sponsor

D5 AUTOMOBILES

Konaklama Sponsoru / Accommodation Sponsor

divan

A
POINT "°"*°"
wr

o—— BARBAROS —e

Always a pleasure...

VIP Ogle Yemegi Sponsoru / VIP Lunch Sponsor

GALRTAPORT

Anadolu’nun Biyiik Lezzet Buluslari Sponsorlari
Lunch Sponsors
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MALATYA VALILIGI
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Degerli igbirligi icin tesekkiir ederiz / Acknowledging the kind collaoration of Proje Ortaklari / Project Partners

Halkla iliskiler / Public Relations

bersay
AJANS PRESS b iletisim
grubu

Igin ehli

Organizasyon / Organization
v

MDELANO

Zirve Kampanyasi / Summit Campaign

FOOD LIFE MARKASOKRAK

icerik ve Konsept Yénetimi / Content & Concept Provider
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KULTUR VE TURizZM

BAKANLIGI

PORTAXE
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TURSAB

TURKIYE SEYAHAT ACENTALARI BIRLIGI
ASSOCIATION OF TURKISH TRAVEL AGENCIES
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TURIZ, RESTORAN YATIRINCILARI VE
‘GASTRONOMIISLETMELERI DERNEGI

TURYID YONETIM KURULU / TURYID BOARD

Kaya DEMIRER
Bagkan / Chairman of The Board

METIN SEN
Baskan Yardimcisi / Vice President

AYHAN CARIKCILAR
Baskan Yardimcisi / Vice President

BARIS TANSEVER
Baskan Yardimcisi / Vice President

GAMZE CiZRELI
Baskan Yardimcisi / Vice President

SERKAN TOP
Muhasip / Accountant

CEM MiRAP
Halkla iligkiler / Public Relations

EBRU KORALI
Basin Sozciisii / Basin Sézcisi

YAPRAK BALTACI
Genel Sekreter / Secretary-General

DOGA ERZi
Tedariki iligkiler Sézciisii / Supplier Relations

RICHARD PETER APPELBAUM
Yonetim Kurulu Uyesi / Board Member

ESRA BATKIN
Yénetim Kurulu Uyesi / Board Member

iBRAHIM DEMIR
Yonetim Kurulu Uyesi / Board Member

GORKEM GiRAV
Yénetim Kurulu Uyesi / Board Member

YUCEL 6ZALP
Yonetim Kurulu Uyesi / Board Member

AHMET OZBEK
Yénetim Kurulu Uyesi / Board Member

LUTFU SAPMAZ
Yonetim Kurulu Uyesi / Board Member

ONUR TAHINCiOGLU
Yénetim Kurulu Uyesi / Board Member

DILEK TERZIOGLU
Yonetim Kurulu Uyesi / Board Member

FARUK UGUMU
Yénetim Kurulu Uyesi / Board Member

SELIMYALIN
Yonetim Kurulu Uyesi / Board Member

ALi RIZAYILMAZ
Yénetim Kurulu Uyesi / Board Member

TAYYAR ZAIMOGLU
Yonetim Kurulu Uyesi / Board Member

TURIZM, RESTORAN YATIRINCILARI VE
‘GASTRONOMIISLETMELERI DERNEGI

ZIRVE KOMITE / SUMMIT COMMITTEE

Kaya DEMIRER
Baskan / Chairman of The Board
FRANKIE ISTANBUL

EBRU KORALI
Zirve Komite Baskani / President Of The Summit Committee
MARKA SOKAK

CEM MiRAP
Zirve Komite / Summit Committee
LUCCA-CANTINERY

DILEK TERZIOGLU
Zirve Komite / Summit Committee
DILEK TERZIOGLU EVENTS & ORG.

FIRAT CELIK
Zirve Komite / Summit Committee
AKTEAS

iBRAHIM DEMIR
Zirve Komite / Summit Committee
BTA

LUTFU SAPMAZ
Zirve Komite / Summit Committee
PORTAXE

ONUR TAHINCIOGLU
Zirve Komite / Summit Committee
GRILL POLONEZ

TAYYAR ZAiMOGLU
Zirve Komite / Summit Committee
ONBASILAR KEBAP

YAPRAK BALTACI
Zirve Komite / Summit Committee
MORINI

YUCEL 6zALP
Zirve Komite / Summit Committee
RANA by TOPAZ /ESCALE
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TURYID EKIP / TURYID TEAM

VEDAT DiLBER

Turyid Genel Koordinatér / Turyid General Coordinator

SUKRAN YUREKLI
Turyid Genel Sekreteri / Turyid Secretary General

BARIS MESE
idari isler / Administrative Affairs

MARKASOKAK

ZIRVE KAMPANYA / SUMMIT CAMPAIGN

GUVEN AGIR
Kreatif Direktdr / Creative Director

MUSTAFA OLEMEZ
Reklam Yazari / Copy Writer

DUYGU GOKTEPE
Art Direktor / Art Director

ESER YALCIN
Art Direktor / Art Director

ERHAN DUVAN
Dijital Medya Sorumlusu / Digital Media Specialist

Creative Souutions
For Every Industry|

ICERIK VE KONSEPT YONETIMI / CONTENT & CONCEPT PROVIDER

DERYA CAN
Genel Koordinatér / General Coordinator

ANIL OZCELIK
Operasyon Yoneticisi / Operation Manager

. HULYA EBCiM
Mali Isler Sorumlusu / Financial Officer

KATALOG CEVIRILERI / CATALOG TRANSLATION / MERSIN TERCUME

CENGIZ KAYHAN
Cevirmen / Translator

"SDELANO

WEB TASARIM / WEB DESIGN

Olca MUTLU
Web Tasarim / Web Design

Alper ERTUG
Web Tasarim / Web Design

ICERIK VE KONSEPT YONETIMIi / CONTENT & CONCEPT PROVIDER

VEDAT BAYRAK
Yonetim Kurulu Bagkani / Board Chairman

TUNC BAYRAK
Turyid & Sponsor iliskileri Koordinatorii / Turyid & Sponsor Relations Coordinator

ISIL EVGiN TOROSLU
Reji & Teknik Akis Koordinatérii / Reji & Technical Flow Coordinator

KORAY OZKAN
Genel Operasyon Koordinatorii / General Operations Coordinator

BULUT ERYILDIR
Kayit ve Fuaye Koordinatdrii / Registration and Foyer Coordinator

bersay
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HALKLA iLISKILER / PUBLIC RELATIONS



NOTLAR / NOTES NOTLAR / NOTES




Stem Zero

Nude'dan Stem Zero. “lon Shielding” teknolojisi ile
ince oldugu kadar direncli, kursunsuz kristal kadeh.
Onunla guzelligin glcunu kesfedin.

N

Pasabahce Magazalari
simple is beautiful

ve diinyadaki segkin noktalarda.

nudeglass.com
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25.000

kigi sizi yemek icin
SkyTerrace’ta bekliyor!

Ama hepsi bu kadar degil. Skyland
istanbul’daki 1.094 Residence,
180.000 m? Ofis ve 35.000 m? HOM
Design Center’in ziyaretgcileriyle bu
say! ¢ok daha biiyiiyor. SkyTerrace
ayricaligini daha yakindan tanimak
igin arayin, 5.000 m? kiralanabilir
alanda, lezzet markanizin biiyiik
bir adimini birlikte atalim. Ciinkii
simdi tam zamani.

SkyTerrace
O

SKYLAND
ISTANBUL

skylandistanbul.com
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Lipton’un
farklicay
sunumlariyla
mukemmel
misafir deneyimi

Lipton size ne avantaj sunuyor?

e Stk sunum malzemeleriisletmelericin
cok maliyetli.

e Lipton alimlarinizda isletmenizin ihtiyaci
olan bu Urinler hediye; hem de Lipton
kalitesiyle!

e Lipton lezzetlerive sunum malzemeleri
misafirlerinize zengin cay deneyimi
sunmanizi saglar. Boylece hem misafir e —— T
memnuniyeti hem de kariniz artar.
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b'Zgngin bir sunumla cayin’ v >
SSkatma degerini yikselterek :
karimi artirmak istiyorum.”
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Lipton lezzetleri ve
sunum malzemeleri ile |
misafirlerinize zengin AT,

cay deneyimi sunarak = e R, R - ﬁ
hem misafir Q Ed | X
memnuniyetini % | |
hem de karinizi artirin. | T
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SERTIFiKALI GIDA
GOVENLiGI EGiTiMi

GUVENLIGiNi
KOLAYCA

SAGLAYIN!
UFS.COM

GLOBAL
GASTRO
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ZIRVES]
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www.gastroekonomizirvesi.com
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