SIPS OF ITALY

Lk §a/%






@w/mfzw/

HUGO - ALTO ADIGE
St-Germain Elderflower Liqueur, Prosecco, Soda, Lime, Fresh Mint

Created in South Tyrol just two decades ago, the Hugo celebrates the aroma of alpine meadows —
a delicate balance of elderflower, mint, and prosecco that feels like a toast to summer itself.

BELLINI — VENICE

White Peach Purée, Prosecco

Born at Harry’s Bar in Venice in the 1940s, the Bellini was inspired by the pink hues in Giovanni
Bellini’s Renaissance paintings — a blend of white peach and prosecco that captures the art and
beauty of La Serenissima.

APEROL SPRITZ - VENICE

Aperol, Prosecco, Soda

Every terrace in Venice glows with its amber hue. The Aperol Spritz is Italy’s most joyful signature —
lighthearted, balanced, and instantly uplifting.

AMERICANO - MILAN

Garrone Sweet Vermouth, Campari, Soda

Created in the 1860s at Milan’s Gaspare Campari Bar, this blend of bitters, vermouth, and soda
became a favorite among travelers — the first sip of modern Italian aperitivo culture.

NEGRONI SBAGLIATO - MILAN

Garrone Sweet Vermouth, Campari, Prosecco

Legend says a bartender at Bar Basso reached for prosecco instead of gin — and the “mistaken”
Negroni was born. A happy accident that Milan has cherished ever since.
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SIGNATURES

OMBRA - BOLOGNA

Jim Beam Bourbon, Cynar, Dessert Wine, Demerara, Cacao, Marzipan
Jim Beam Bourbon, Cynar, Tatli Sarap, Esmer Seker, Kakao, Badem Ezmesi

Tribute to Bologna’s portici, capturing the transition from the sun-warmed bricks of the city’s historic
arches to the deep, velvety shadows they cast as twilight settles over the terracotta rooftops.

GELATONA - FIRENZE

Absolut Elyx Vodka, Cantaloupe Soda, Vanilla Ice Cream
Absolut Elyx Votka, Kavun Sodasi, Vaniyali Dondurma

Liquid soul of Florence: the velvet richness of vanilla gelato awakened by a luminous, effervescent
burst of sun-ripened cantaloupe.

MORA DI SETA - LOMBARDY

Malfy Gin, St-Germain, Hibiscus, Cherry, Citrus Foam
Malfy Cin, St-Germain, Hibiskiss, Visne, Narenciye Képigi

Mirrors the opulent texture of Lake Como silk. A sharp, botanical interplay of hibiscus and wild
cherry, it evokes the misted, aristocratic elegance of a Lombardian lakeside estate.

SMERALDO - TRIESTE

Malfy Gin, Skinos, ltalicus, Citrus, Sorrel
Malfy Cin, Skinos, ltalicus, Narenciye, Kuzu Kulagi

Captures the crystalline chill of the Adriatic Bora. A sharp tension of resinous Skinos and verdant
sorrel, it reflects the salt-crusted elegance and Hapsburg grandeur of the Trieste seafront.
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SIGNATURES

AMALFI SPRITZ - AMALFI

Malfy Gin, Limoncello, Orange, Vanilla, Prosecco
Malfy Cin, Limoncello, Portakal, Vanilya, Prosecco

Sun-drenched, effervescent tribute to the coast’s golden hour. It blends the bright zest of limoncello and
orange with a soft whisper of vanilla, finished with crisp prosecco for a sparkling, luxurious embrace of
the Mediterranean summer.

ANGRURIA FRIZZ — MATERA

Aperol, Watermelon, Prosecco, Soda
Aperol, Karpuz, Prosecco, Soda

Sparkling essence of a Matera summer. It blends the bittersweet glow of Aperol with the crisp, sun-
ripened sweetness of watermelon, topped with effervescent Prosecco for a bright, breezy toast to the
Mediterranean shore.

ASPROMONTE - CALABRIA

Ojo de Tigre Mezcal, Dried Chili Pepper, Honey, Clear Grapefruit Soda
Ojo de Tigre Mezkal, Kurutulmus Biber, Bal, Berraklastinlmis Greyfurt Sodasi

Captures the raw, untamed spirit of the Calabrian mountains. It is a rugged, high-voltage clash of smoky
agave and the region’s signature chili heat, cooled by a sharp, electric burst of grapefruit soda.

SETA BIANCA - CAPRI
Havana Club 3 Afios Rum, Coconut, Pineapple, Cantaloupe
Havana Club 3 Afos Rom, Hindistan Cevizi, Ananas, Kavun

Smooth and luminous, Seta Bianca drifts like a breeze over Capri’s turquoise bays.
A sip of pure coastal elegance — light as silk, touched by sun, and kissed by the sea.
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DETOUR IN FLORENCE

NEGRONI DI LUSSO

Seventy One Gin, Antica Formula Sweet Vermouth, Campari

Opulent tribute to the night. Utilizing the complex, night-blooming botanicals of Seventy One Gin,
itis a velvet-smooth masterpiece that elevates the classic bitter-sweet profile into a realm of pure,
nocturnal luxury.

NEGRONI ALLE MANDORLE

Malfy Gin, Garrone Sweet Vermouth, Amaretto

Bittersweet warmth, inspired by Italian dolci.

NEGRONI FONDENTE

Malfy Gin, Antica Formula Sweet Vermouth, Campari, Cacao

A velvet-smooth blend of roasted cacao and herbal depth with a
sophisticated dark chocolate finish.

NEGRONI RESERVE

Barrel-aged: Malfy Gin, Antica Formula Sweet Vermouth, Campari

Oak-kissed depth, Florence in slow motion.
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LOW-ABV SELECTIONS

ARIA DI PESCA

White Peach Purée, Prosecco, Soda

SFUMATO

Campari, Orange Juice, Soda

Florence, 1919 — Count Camillo Negroni asked his bartender for something stronger than his Americano.
The soda was replaced with gin — and an icon was born.
A century later, the Negroni endures as a symbol of Italian balance — bold yet graceful, bitter yet harmonious.
At Olea, we honor that spirit through six expressions of its eternal triad: spirit, vermouth, bitter.
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W THE BRIGHT LIFE

GIARDINO

Sorrel, Green Apple, Citrus Blend
Kuzu Kulagy, Yesil Elma, Narenciye

WHITE SILK

Pineapple, Coconut, Cantaloupe
Ananas, Hindistan Cevizi, Kavun

O SOLE MIO

Passion Fruit, Pineapple, Portakal, Mint
Carkifelek Meyvesi, Ananas, Portakal, Nane

Grazie mille for joining us on this journey. From the Alps to Sicily, every sip was a step through Italy’s living spirit.
As our travels pause, the road continues — in every bottle that tells its own story.
Benvenuti to our collection of fine spirits.
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CHIVAS REGAL 12
CHIVAS XV
CHIVAS REGAL 18
CHIVAS ULTIS XX
CHIVAS MIZUNARA
CHIVAS SMOOTH & SMOKY
CHIVAS REGAL 25
ROYAL SALUTE 21
BALLANTINE’S 21
J.W BLACK LABEL
J.W GOLD LABEL
J.W DOUBLE BLACK
J.W GREEN LABEL
Jw s
J.W BLUE LABEL
DIMPLE 15
MONKEY SHOULDER
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GLENLIVET 12
GLENLIVET 15
GLENLIVET 18
GLENLIVET 21
ABERLOUR 12
ABERLOUR 18
SCAPA GLANSA
LAGAVULIN 8
LAGAVULIN 16
GLENMORANGIE SIGNET
GLENMORANGIE ORIGINAL 10
GLENMORANGIE QUINTA RUBAN 14
GLENMORANGIE 18
THE MACALLAN CLASSIC CUT
MACALLAN 12
MACALLAN 15
MACALLAN 18
GLENFIDDICH 12
GLENFIDDICH 15
GLENFIDDICH 18
GLENFIDDICH 21
GLENFIDDICH 23
GLENFIDDICH 26
GLENFIDDICH 30
LAPHROAIG 10
TALISKER 10
ARDBEG 10
ARDBEG AN OA
CARDHU
GLENDRONACH



KAMIKI
AKASHI
HIBIKI JAPANESE HARMONY
THE CHITA
KAVALAN
YAMAZAKI 12

Cometvican, Thish & Canadion

Qokukey
LOT NO. 40
JAMESON
JAMESON BLACK BARREL
\ JAMESON CASKMATES STOUT EDITION
\ "b ‘ JACK DANIEL’S SINGLE BARREL
e JACK DANIEL'S GENTLEMAN JACK
MAKER’S MARK
WOODFORD RESERVE RYE
WOODFORD RESERVE
BULLEIT BOURBON
WHISTLEPIG 10
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ABSOLUT ELYX
KETEL ONE
TITO’S GLUTEN FREE
STOLICHNAYA ELITE
GREY GOOSE
BELVEDERE
BELVEDERE 10
BELUGA
BELUGA GOLD
KAUFFMAN
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KINO BI
MONKEY 47
MONKEY 47 BARREL CUT
MALFY
MALFY LIMONE
MALFY ROSA
BOMBAY SAPPHIRE
GIN MARE
TANQUERAY NO TEN
TANQUERAY
HENDRICK'S
AVIATION
ROKU
GIN SEVENTY ONE
GARDENER GIN
GUNPOWRDER IRISH GIN
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cODIGO 1530 BLANCO
CODIGO 1530 REPOSADO
CcODIGO 1530 ROSA
AVION SILVER
AVION REPOSADO
AVION RESERVA 44
AVION RESERVA CRISTALINO
DON JULIO BLANCO
DON JULIO 1942
PATRON ANEJO
PATRON SILVER
PATRON XO CAFE
CLASE AZUL PLATA
CASAMIGOS BLANCO
VOLCAN X.A.
JOSE CUERVO RESERVA DE LA FAMILIA
EXTRA ANEJO
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OJO DE TIGRE JOVEN
DEL MAGUEY VIDA MEZCAL

ILEGAL MEZCAL JOVEN
MONTELOBOS
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GARRONE (BIANCO, ROSSO, EXTRA DRY)

MARTINI (BIANCO, ROSSO, EXTRA DRY)
LILLET BLANC
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HOUSE-MADE LIMONCELLO
VILLA MASSA LIMONCELLO
CHAMBORD
KAHLUA
FERNET BRANCA
MOLINARI SAMBUCA
BAILEY’S
SKINOS
DISARONNO AMARETTO
AMARULA
JAGERMEISTER
SAFARI
COINTREAU
ST. GERMAIN
MALIBU
GRAND MARNIER
GRAPPA MORBIDA
DRAMBUIE
GRAPPA DI SASSICAIA

Leet,

EFES PILSEN 33CL
HEINEKEN 33CL
CORONA 35¢CL
NON-ALCOHOLIC BEER / ALKOLSUZ BIRA
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HAVANA CLUB 3 ANOS
HAVANA CLUB 7 ANOS
HAVANA CLUB UNION
RON ZACAPA 23
BACARDI BLANCA
DIPLOMATICO RESERVA
JANEIRO CACHACA

Kk

MERCAN
BEYLERBEYi GOBEK
TEKIRDAG NO.10
TEKIRDAG GOLD
EFE 5
EFE GOLD
EFE YAS UZUM
YENI RAKI
YENI RAKI YENI SERI
YENI RAKI ALA

YENI RAKI UZUN DEMLEME

KULUP RAKI
iZMIiR GOBEK
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MARTELL VS
MARTELL VSOP
MARTELL XO
REMY MARTIN VSOP
REMY MARTIN XO
HENNESSY VS
HENNESSY VSOP
HENNESSY XO
HENNESSY PARADIS
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YERLI SU / LOCAL WATER 33CL/75CL
S. PELLEGRINO 25CL/75CL

ULUDAG SODA
LOCAL MINERAL WATER 20CL

PERRIER 33CL

COCA COLA / COCA COLA ZERO /
SPRITE / FANTA

REDBULL
SEKERSIZ RED BULL / RED BULL SUGARFREE
ULUDAG ZERO TONIC
THOMAS HENRY TONIC
GINGER ALE
PORTAKAL SUYU / ORANGE JUICE
GREYFURT SUYU / GRAPEFRUIT JUICE
NAR SUYU / POMEGRANATE JUICE
LEMONADE / LIMONATA



THot @eum%w

ESPRESSO
DOUBLE ESPRESSO
AMERICANO
CAPPUCCINO
CAFFE LATTE
TURK KAHVESI / TURKISH COFFEE
TURK CAYI / TURKISH TEA



WAKE UP

Black Tea, Bergamot, Orange

BEAUTY

White Teq, Rose, Jasmine

BLACK TEA
English Breakfast Tea

WHITE
White Peony Tea

GREEN TEA / YESIL CAY
MINT / NANE
CHAMOMILE / PAPATYA
LINDEN / IHLAMUR

Tom kokteyller minimum 5 cl alkol icerir.
Tom cay ve kahvelerimiz sirdirilebilir kaynaklardan elde edilmektedir.
All prices are in TL and include all taxes.
All tips paid by customers are distributed to employees in accordance with
Article 51 of the Turkish Labor Law No.4857.
Herhangi bir gida alerjiniz varsa, liitfen servis ekibini bilgilendirin.
Bu meni 22.07.2026 tarihinde giincellenmistir.

All cocktails are prepared with a minimum of 5 ¢l of spirits.

Bitin fiyatlanmiz TL cinsindendir. Fiyatlarimiza tim vergiler dahildir.
Bu Isyerinde, misterilerce denen bahsisler, 4857 Sayili Is Kanunu'nun
51.Maddesi kapsaminda calisanlara dagitilmaktadir.

If you are allergic to any food product, please inform the service team.
This menu was revised on 22.07.2026.

R Saglikli / Healthy






