
BREAKFAST (available until 17.00hr)
Extra Bazar, large breakfast with: pide, açma and simit, feta cheese, cream cheese, kaymak 
(clotted cream), honey, thousand holes pancake, fresh fruit, jam, yoghurt, boiled egg, matured cheese, 

sucuk, one fresh orange juice and one coffee or tea� p.p.14,75
Thousand holes pancake (bahgrir), North African pancake with, butter, honey, powdered 	
sugar and blueberries� 6,50

BEIDES, omelette served with pide (available from 11.30 until 17.00) 
Aplana (plain)� 10,50

Afeta and tomato� 11,50

sucuk and tomato� 11,50

SANDWICHES (available from 11.30hr until 17.00hr) 
APita falafel with garlic sauce and salad� 8,50

Pita sucuk, with tomatoes and cheese from the oven� 8,75

Pita merguez with garlic sauce and salad� 10,50

Healthy Pide, with rolled roast chicken, mild cheese, tomato, a boiled egg and yoghurt sauce� 9,90

APita with spiced feta and tomato� 9,50
Lawash filled with strips of sliced fried veal in a tahini marinade with vegetables  

and harissa sauce� 12,50

Pide with 3 small grilled chicken kebabs, salad, tomato and curry mayonnaise� 10,75

SALADS (after 11.30hr) 
Calamari Salad, mixed salad with deep fried calamari, garlic sauce and lemon� 14,50

AFalafel Salad, mixed salad with falafel, tomato crumble and garlic sauce� 12,50

Chicken Salad, mixed salad with grilled chicken thigh kebabs, tomato crumble and		

curry mayonnaise� 14,00

AZaalouk Salad, mixed salad with roasted aubergines, tomato and olives� 13,50

Carpaccio Salad, mixed salad with carpaccio, Parmesan cheese, pine nuts  

and truffle mayonnaise� 16,50

AFeta Salad, mixed salad with marinated feta cheese, red onion, tomato and walnuts� 13,50

LUNCH DISHES (after 11.30hr) 
Dürüm, grilled minced beef and lamb kebab with piyaz, rolled in lawash and a yoghurt sauce� 10,50

Lahmacun cheese, Turkish pizza filled with cheese, veal mince and tomato sauce� 9,50

Lahmacun chicken and cheese, Turkish pizza filled with cheese, veal mince,  

chicken thigh and tomato sauce� 12,00

Humuz with veal, strips of fried veal with warm humuz, fresh salad and lawash� 16,00

SOUPS, soup served with pide (after 11.30hr) 
Sopa Tunesi, hearty Tunisian fish soup, prepared with, salmon and fruits de mer� 9,00

ANew Delhisoep, creamy sweet pepper soup with tomato and Madras curry� 8,00

Mercimek Çorbasi, Turkish red lentil soup with sucuk, yoghurt and lemon� 8,00

LARGE LUNCH (minimum of two people, available from 11.30hr until 17.00hr) 
Nahár, large lunch dish consisting of zaalouk, haydari, humuz, peynir ezme, sarma,  

sigara böregi, chicken kebabs, falafel, fried chicken wings, merguez, fried potatoes and pide p.p.16,00

 
APPETIZERS (after 11.30hr) 

�Shrimp Torpedo, crispy shrimps with chili sauce (x 5)� 9,50

Rundvlees (beef) bitterballen, 8 Dutch deep-fried meatballs with mustard� 9,50

Cheese sticks, 8 deep-fried cheese sticks with chili sauce� 9,50

Bazar appetizers, mix of deep-fried snacks (x 10)� 12,50

���STARTERS (after 11.30hr) 

ASigara Böregi, deep fried yufka roll filled with feta cheese (x 3) � 7,00

ASarma, marinated vine leaves filled with pilau rice and yoghurt sauce (x 4)� 6,00

Calamari, fried calamari with garlic sauce, lemon and parsley� 9,50

AHumuz, creamy homemade mousse of chickpeas, tahini and bread� 8,00

AHaydari, savoury buttermilk curds and bread� 7,50

AFalafel, homemade falafel with harissa and pide (x 5)� 8,00

AIrfan’s starter (minimum of two people), humuz, haydari, sarma, peynir ezme,  

sigara böregi and bread� p.p. 9,00

Baleh Morgh, fried chicken wings with barbecue sauce� 8,50

Carpaccio, thinly sliced beef, Parmesan cheese, truffle mayonnaise and pine nuts � 13,50

ABurrata, burrata with tomato, basil, balsamic and pistachios� 11,50

�

MAIN DISHES (after 11.30hr)

Roasted chicken, grilled half chicken with rice, haydari, salad, tomato and  

fried potatoes� 21,00

Tavuk Sis Kebab, grilled kebab with chicken fillet marinated in saffron and yoghurt,  

with rice, curry mayonnaise, haydari and fried potatoes� 19,50

Yogurtlu Adana, grilled minced lamb and veal kebab with tomato, yoghurt sauce, 

 haydari, rice and fried potatoes� 19,50

Bazar Mashwi (meat), grilled kebab with veal, chicken and vegetables, mushroom sauce, 

kofta of minced beef and lamb, vegetables and rice�  21,50

Bazar Mashwi (fish), grilled kebab with fresh salmon, Black Tiger prawns and bass,  

tomato fish sauce, vegetables, tomato and rice�  21,50

Royal Persian Lamb, stew made from lamb, chickpeas, almonds with rice and haydari� 17,50

Meeghoe, grilled gamba kebab with roasted vegetables, lemon, curry sauce and rice� 18,75

Dàndè, grilled veal spareribs with barbecue sauce, lawash and fried potatoes� 26,00

BAZAR BURGERS (after 11.30hr)

Bazar Burger, smashed beef burger with cheddar cheese, tomato, little gem, pickles,  

onions, mustard, ketchup and fried potatoes� 21,00

Spicy Bazar Burger, spicy smashed beef burger with cheddar cheese, tomato,  

little gem, pickles, onions, jalapeño mayonnaise and fried potatoes� 21,50

Bazar‘s Crispy Chicken Burger, crispy chicken burger with little gem, pickles, 

onions, barbecue sauce and fried potatoes� 19,50

Falafel Burger, falafel burger with tomato, little gem, pickles, onions, garlic sauce  

and fried potatoes� 17,50

SIDE DISHES A(after 11.30hr)

Extra potatoes with mayonnaise or extra rice� 5,00

Extra pide (x 2)� 3,50   

Extra pita (x 2)� 4,00

Extra cold sauce (all sauces)� 1,25

Extra yoghurt� 1,50

Extra Bazar salad (salad with feta)� 5,50

Extra whipped cream� 1,00

SPECIALS (minimum of two people, after 16.30hr)

	 All Bizar Bazars are served with pearl couscous salad, fried potatoes and yoghurt.

Bizar Bazar (meat), grilled kebab with veal, chicken and vegetables with a stew, 

kofta of minced beef and lamb, vegetables and rice� p.p. 21,50

Bizar Bazar (fish), grilled kebab with fresh salmon, Black Tiger prawns and bass  

with a stew, vegetables, tomato and rice� p.p. 21,50

ABizar Bazar (vegetarian), grilled mushroom kebab with a stew, falafel,  

vegetables and rice� p.p. 18,50

VEGETARIAN DISHES A(after 11.30hr)

Tepsi Böregi, baked yufka dough filled with feta cheese, served with salad, haydari,  

olives, walnuts and fresh herbs� 14,00

Mosàmma, oven dish made from aubergine, potato, tofu, cheese, hazelnuts, tomato sauce,  

with rice and haydari (can be ordered vegan without cheese and haydari)� 14,00

ABazar Mashwi (vegetarian), grilled mushroom kebab, falafel, vegetables,  

mushroom sauce and rice�  18,50

CHILDRENS MENU (12 years and under, after 11.30hr)

Kip 3 small grilled chicken kebabs, fried potatoes, mayonnaise, fresh fruit, ice cream� 10,90

A�Falafel falafel (x 4) fried potatoes, mayonnaise, fresh fruit, ice cream� 10,90

DESSERTS A(available throughout the day)

Yayla, mild Turkish yoghurt with honey and walnuts� 6,50

Sjàrbàt Bàstàni, sorbet ice with fresh fruit, mint syrup and whipped cream� 8,00

Āb-Havij Bàstàni, fresh carrot juice with vanilla ice cream� 7,50

Dame Blanche Bazar, vanilla ice cream, chocolate sauce, spekkoek  
and whipped cream� 10,50

Grand dessert (minimum of 2 people), Indonesian layer cake, Turkish fruit, chocolate mousse, 

yoghurt, vanilla ice cream, Antep‘s baklava and fresh fruit� 21,00

Apple pie� 5,75

Cheesecake� 5,75   

Red velvet cake� 5,75

Chocolate cake� 5,75

Antep‘s Baklava (x 4)� 7,50

FRESHLY SQUEEZED JUICES
Orange juice, grapefruit juice (available throughout the day)� 5,50

Grape juice, apple juice, carrot juice (available until 17.00hr)� 5,50

Watermelon juice (available until 17.00hr)� 5,50

 Al l  our meat is halal

 I f  you have an al lergy?
Please ask one of our col leagues for an al lergen menu.

A Vegetarian dish



ENGLISH

COFFEE/TEA
Tea	 (large 5,25)� 3,25 
Mint tea/Ginger tea	 (large 5,75)� 3,75
Coffee	�  3,50
Espresso	�  3,25
Espresso Macchiato	�  3,50
Cappuccino	�  3,75
Café Latte	�  3,85
Latte Macchiato	�  3,85 
Carajillo (espresso with Spanish  brandy)� 5,25
+Caramel/Vanilla/Hazelnut� 0,75

MILK
Milk/buttermilk� 3,25
Chocolate Milk, Fristi (20 cl)� 3,75
Hot Chocolate Milk (with whipped cream 4,45)� 3,95

MINERAL WATER
Chaudfontaine carbonated, Chaudfontaine still	 (0,75 litre 8,00)� 3,75
We do not serve tap water.

SOFT DRINKS AND FRUIT JUICES
Coca Cola Regular, Coca Cola Zero (20 cl)� 3,75
Fuze Tea Green, Fuze Tea Sparkling, Fuze Tea Peach (20 cl)� 3,75
Royal Bliss Bitter Lemon, Royal Bliss Tonic, Royal Bliss Ginger Ale (20 cl)� 3,75
Royal Bliss Ginger Beer (20 cl)� 3,95
Fanta Orange Zero, Fanta Cassis, Sprite Zero (20 cl)� 3,75
Fernandes (super pineapple/cherry bouquet/green punch) (33 cl)� 3,75
Fentimans Rose Lemonade � 4,50
Rivella� 3,75
Schulp tomato juice, Minute Maid apple juice  � 3,95
Red Bull (25 cl)� 4,95

DRAFT BEER
Heineken glass	 (flute 3,75/ large 6,50) � 4,20
Brand Weizen	 (0,50 litre 7,50)� 5,50
Affligem blond	 (0,50 litre 7,50)� 5,50

BOTTLED BEER
Duvel� 6,25
Kriek� 4,50
Affligem tripel, Affligem Dubbel� 6,25
Affligem Blond 0.0� 4,75
Heineken (30 cl)� 3,90
Desperados� 5,50
Amstel Radler 2.0 (alc. 2,0%), Amstel Radler 0.0 Heineken 0.0� 3,75
Texels Skuumkoppe (strong blond beer)� 6,00

DISTILLED
Bacardi Carta Blanca, Eristoff Vodka, Malibu� 5,75
Tequila Cazadores Blanco� 6,50
Bacardi Spiced, Bacardi Passion Fruit� 6,75
Bacardi Reserva Ocho, Tequila Cazadores Reposado� 7,50
Grey Goose Vodka� 8,25

WHISKEY
Teeling Whiskey� 6,50
Dewar‘s White Label� 7,00
Dewar‘s 12 yrs� 8,50€

LIQUEURS
Baileys, Sambuca, Raki� 5,50
Tia Maria, Kahlua, Limoncello� 6,00
Licor 43, Cointreau, Amaretto, Frangelico� 6,50
Grand Marnier, Drambuie, Southern Comfort� 7,00
St-Germain� 7,50

   

PORT / SHERRY / VERMOUTH
Port (red/white), Sherry (medium/dry), Martini (white/red/dry)� 5,50

WINES-WHITE
Urmeneta Sauvignon Blanc -  Pineapple / Grapefruit / Green herbs�  
by the glass: 5,50/by the bottle: 27,50
Belles Vignes Chardonnay - White Peach / Acacia flowers / Butter�  
by the glass: 5,50/by the bottle: 27,50
Flores de Catalina Verdejo - Citrus fruits / Melon / Flowers�  
by the glass: 5,00/by the bottle: 25,00
Parini Pinot Grigio - Fresh / Green Apple / Lemon�  
by the glass: 6,00/by the bottle: 30,00

WINES-ROSÉ
Urmeneta Rose - Floral / Strawberries / Cherries�  
by the glass: 5,00/by the bottle: 25,00

WINES-RED
Urmeneta Merlot - Smooth / Red & Black fruit / Vanilla�  
by the glass: 5,00/by the bottle: 25,00
Belles Vignes Pinot Noir - Elegant / Red fruit / Spices�  
by the glass: 5,50/by the bottle: 27,50
Bodegas Corral Rioja Crianza - Fresh / Prunes / Red berry�  
by the glass: 7,50/by the bottle: 37,50

SPARKLING WINES
Bolla Prosecco Spumante Extra Dry - Delicate / Apple / Pear�  
by the glass: 7,00/by the bottle: 35,00

BAZAR
WITTE DE WITHSTRAAT 16 • 3012 BP  ROTTERDAM

TEL. +31(0)10 206 51 51 
www.hotelbazar.nl

guests@hotelbazar.nl


