
WATER
STILL & SPARKLING

WATER 0,5 L: ..................................................................
SPARKLING WATER by the Glass 0,25 L: ..................

PAMUKKALE DIAMOND RED
Aegean/Denizli region / Shiraz, Öküzgözü Grapes
Light tannins, well-balanced, fruity finnish
Matched with Seafood, Sushi
Glass: ................................................................................

KÜP BEŞİ BİR YERDE
Aegean region / Cabernet Sauvignon, Merlot, Shiraz, 
Boğazkere, Öküzgözü Grapes Dry, aromatic finish
Matched with grilled meat, cheese, pizza
Glass: .................................................................................

JUICES & NECTARS

ORANGE, APPLE, PINEAPPLE, CHERRY, 
PEACH, by the Glass 0,33 L: .........................................

SOFT DRINKS

DRAUGHT, BY THE GLASS

COCA-COLA, ZERO, FANTA, SPRITE 0,33 L: ........
SODA WATER, 0,33 L: ..................................................
SCHWEPPES TONIC WATER 0,33 L: ........................
FUSE TEA Lemon, Peach, Mango 0,3 L: .......................

Iced Americano: ................................................................ 
Iced Latte: .........................................................................
  

 

HOT SPECIALITIES

COLD SPECIALITIES

COFFEE

TEA TIME!

Filter Co�ee: ......................................................................
Turkish Co�ee: ...................................................................
Single Espresso: ..................................................................
Double Espresso: ................................................................
Espresso Macchiato: ..........................................................

Americano: .........................................................................
Cappuccino: .......................................................................

Latte Macchiato: ................................................................

DAIRY

DAIRY

DAIRY

DAIRY

Çay (Turkish Tea): .............................................................
Herbal Tea Varieties: ........................................................

CAPTAIN COOK POOL BAR
FEEL-FREE (ALL-INCLUSIVE) MENU

(Drinks served between 09:00 - 24.00)

PURE SPIRITS BACK BAR
PER 5 CL

GIN
Gilbey's Gin: .........................................................................
Gordon's: ..............................................................................

VODKA
Gilbeys Vodka: .....................................................................
Smirno� Red: .......................................................................

RUM
Captain Morgan White: .......................................................
Captain Morgan Spice Gold: ...............................................

WHISKEY
Bell's: ....................................................................................
Johnnie Walker Red Label: .................................................

R26.8

MOLLUSCS

EGG

SOY DAIRY

GLUTEN

NUTS

PEANUTS

CRUSTACEAN

FISH

SULPHITE

CELERY MUSTARD

SESAME

LUPINS

ALLERGEN TABLE

TEQUILA
Sierra Silver: ........................................................................
Sierra Reposado: .................................................................

LIQUEURS
Local Peach Liqueur:  .........................................................
Local Mint Liqueur:  ...........................................................
Local Almond Liqueur:  ......................................................

BRANDY
Local Brandy:  .....................................................................

RAKI
Efe Gold:  .............................................................................
Yeni Rakı:  ............................................................................
Tekirdağ Rakı Yeşil:  ............................................................

DRAUGHT

BEER

LOCAL EFES MALT 0,33 L: ...........................................
 
LOCAL EFES MALT 0,5 L: .............................................

GLUTEN

GLUTEN

BOTTLED

NON-ALCOHOLIC BEER 0,33 L: ................................

WHITE WINE

PAMUKKALE HARMAN
Aegean region / Variety of Aegean grapes
Matched with seafood, sushi salads, fruit
Glass: ..................................................................................

PAMUKKALE DIAMOND WHITE
Aegean/Denizli region / Sultaniye grapes
Fresh, fruity, crispy Matched with Seafood, Sushi
Glass: ..................................................................................

ROSÉ WINE

RED WINE

KÜP RİTUEL
Aegean region / Kalecik Karası, Çalkaya grapes
Fresh, aromatic, medium sweet finish
Matched with salads, fruits, veggie pasta, desserts
Glass:  ................................................................................

PAMUKKALE DIAMOND BLUSH
Aegean/Denizli region / Çal Karası Grapes
Light, fresh, fruity  Matched with aperitifs, salad, 
vegan dishes, sushi
Glass:..................................................................................


