Soho House Istanbul
The Allis, all day menu

Small plates

Jerusalem artichoke soup, truffle, chives (vegetarian) 450

Swiss chard quiche, mozzarella, mushroom, spinach (vegetarian) 450

Roasted pumpkin, grain mustard, honey, chili pepper, coriander (vegetarian) 450
Cabbage roll, cherry, cinnamon (vegetarian) 450

Roasted beetroot, sweet potato puree, pumpkin seeds, mint (vegetarian) 450
Zucchini fritters, feta, minted yogurt, chickpeas, cumin (vegetarian) 450

Broad bean stew, tomato, green pepper (plant-based) 450

Salads

Green salad, bergama tulum cheese, arugula, parsley, mint (vegetarian) 450

Quinoa salad, sweet potato, edamame, kale, celery, lettuce, grape (vegetarian) 550

Kale salad, goat cheese, pomegranate, date, sweet potato, pumpkin seed (vegetarian) 800
Grain bowl, avocado, black rice, chickpea, tomato, oregano dressing (plant-based) 600
Option to add chicken 400, salmon 400, shrimp 400

Sandwiches

Falafel pita sandwich, minted yogurt, tomato, lettuce, fries (vegetarian) 750
Club burger, smoked cheese, sriracha, onion, tomato, pickles, fries 1050
Spicy chicken wrap, capia pepper, lettuce, sun-dried tomato, spicy mayo 650
Grilled halloumi bagel, avocado, sun-dried tomato, arugula (vegetarian) 750
Smoked salmon bagel, capers, coriander, cream cheese, tomato 750

Pulled beef sandwich, cheddar, truffle mustard mayo, caramelized onion 850
Lobster roll, lettuce, fries 1450

Mains

Rigatoni, smoked burrata, cherry tomato sauce, spring onion, chili pepper (vegetarian) 1050
Brick chicken, spicy yogurt, grapes, tomato, basil 1450

Flamed meatballs, anthotyro, spicy tomato sauce, preserved lemon 1350

Filet mignon, béarnaise, fries 1850

Salmon, brussels sprouts, lemon confit, herb salsa 1550

Pizza by Cecconi’s

Buffalo mozzarella, tomato, thyme (vegetarian) 1450
Black truffle, zucchini flower, ricotta (vegetarian) 1850
Spicy beef salami, oyster mushrooms 1950

Sides

Pilaf (vegetarian) 550

Green salad (plant-based) 550

Chili and garlic spinach (plant-based) 550
Fries (plant-based) 550

Pork bacon 650

Please let us know if you have any allergies or dietary requirements, our dishes are made here
and may contain trace ingredients.



Soho House Istanbul
The Allis, all day drinks menu

Cocktails

Eastern standard: Bombay Sapphire or Grey Goose, Lime, Cucumber, Mint 950
Picante de la casa: Patron Silver, Chili, Lime, Agave, Coriander 950

Soho mule: Grey Goose, Ginger, Lime, Soda 950

Casa verde: Sake, Malibu, Cachaca, Passion Fruit and Green Chilli Syrup 950
Guatemalan: Zacapa, Chambord, Khalua, Bitter Chocolate, Orange 950

Rose spritz: Prosecco, Rose Wine, Orange Bitter, Soda 950

The Allis cocktails

Green mirage: Bacardi, Matcha, Coconut Purée, Agave 950
Negroni mezcal: Mezcal, Martini Rosso, Campari 950

Isola spritz: Grey Goose, Limoncello, Verjuice, Prosecco 950
Basil dusk: Grey Goose, Limoncello, Lime, Basil 950

Beer

Efes 5% 400

Erdinger 5.3% 500

A SANTE Summer Lager 4.2% 500
Torch IPA 5.8% 500

Bitburger 0.0% 500

A SANTE New Zealand Pilsner 5% 500
A SANTE Cold IPA 7% 500

White wine

Sauvignon Blanc, Porta Diverti TR 22 550/2700
Chardonnay, Anaxagoras, 7 Bilgeler TR 22 650/3000
Hans Baer, Riesling, Trocken GER 22 650/3200

Pinot Grigio, Sartori, Delle Venezia IT 23 650/2700
Narince, Cotes d’Avanos, Kavaklidere TR 22 800/3650
Gavi di Gavi, La Meirana, Broglia IT 23 5350
Gewdlrztraminer, Hugel & Fils FR 19 5750

Red wine

Blend, Porta Diverti TR 20 600/2900

Okuzgdzu, Kavaklidere TR 20 650/3100

Cabernet Sauvignon-Merlot, Isabey TR 19 650/3100
Vourla, Urla TR 21 800/4000

Merlot, Sarnic, Selendi TR 6200

Chianti, Piccini Sangiovese IT 20 3250

Cotes Du Rhone, Louis Bernard AOC FR 5400

Rose and sparkling

Grenache, Verano Blush, Doluca TR 21550/2500
Pinot Grigio Blush, Lamberti TR 20 600/2750
Cabernet Sauvignon, Porta Caeli TR 21 800/3650
Whispering Angel, Chateau d’Esclans FR 22 7150
Ruffino Prosecco DOC, IT NV 1050/4950

Moet & Chandon, Brut Imperial, FR NV 9900
Moet & Chandon, Rose Imperial, FR NV 177000
Dom Perignon, FR NV 36900



