
DINNER MENU



About us 
ESTABL ISHED IN 2007

Located r ight on the seafront in Kalkan’s  Old 

Town, just  s teps from the harbour , 

Salt  & Pepper offers breathtaking views over the 

bay and mountains , 

paired with the unique charm and l ively 

atmosphere of the old town.

Our menu brings together the best of Turkish , 

Mediterranean,  and international cuis ine,  crafted 

with local ly sourced, seasonal ingredients .  S ince 

opening our sushi  bar in 2021 ,  we’ve expanded 

our Asian-inspired dishes to offer even more 

variety this  season.

A 10% service charge is  added to your bi l l  and 

goes exclus ively to our team, who work hard to 

make your v is i t  special . 

Thank you for dining with us.





Discover our Tasting Menus
At Salt & Pepper , we invite you to explore a curated journey of flavours 
with our thoughtfully designed tasting menus. Whether you’re a meat lover or 
prefer the delights of the sea, our menus offer a refined selection of cooked 
and raw dishes, prepared with the freshest ingredients and inspired by 
global culinary traditions.

Each menu is designed to be enjoyed by two people and must be reserved 
at least 24 hours in advance. 
Perfect for a special evening or an unforgettable dining experience.

THE MEAT EXPERIENCE - TASTING MENU

	— Bone marrow blended with butter and herbs.

	— Bosnian smoked and cured beef.

	— Beef carpaccio.

	— Dry-aged, grilled Black Angus.

	— Beef tataki.

	— Beef taco “Güngörmez”.

	— Grilled aubergine, Hokkaido pumpkin, and mushrooms.

	— Dragon fruit with pomegranate sorbet.

Cooked and raw meat dishes for two people.

Please note: A 10% service charge will be added to your bill.



FROM THE SEA – TASTING MENU

	— Sea bass ceviche.

	— Prawn cocktail in wonton pastry.

	—  Cured salmon.

	—  Seaweed salad.

	—  Tuna tataki.

	—  Garlic butter octopus with ponzu sauce.

	—  Sea bream with unagi sauce.

	—  Fried courgettes with dried tomatoes.

	—  Grilled peaches or pineapple.

Cooked and raw fish dishes for two people.

Please note: A 10% service charge will be added to your bill.



dinner menu

COLD STARTERS / SOGUK MEZELER

BEEF TATAKI
Steak, Japanese radish,  spring onions, fried garlic.
Bonfile,  turp sos, yeşil soğan, kızarmış sarımsak.

TUNA TATAKI
Tuna, spring onions, Japanese radish, fried garlic.
Ton balığı, yeşil soğan, turp sos, kızarmış sarımsak.

SALMON TARTARE TACO
Salmon, shallots, lemon juice, spring onions, avocado, tamari ginger sauce, 
miso sauce, toasted bread.
Somon, arpacık soğan, limon suyu, taze soğan, Tamari zencefil sosu, miso sos, tost ekmeği.

Prawns, cocktail sauce, salad.
Karides, kokteyl sos, salata.

PRAWN COCKTAIL  / KARİDES KOKTEYL

Tuna, spring onions, shallots, avocado, spices.
Orkinos, taze soğan, arpacık soğan, avokado, baharatlar.

TUNA TARTARE

Selection of four cold mezes with cheese rolls and spring rolls.
Dört çeşit meze, sigara böreği ve sebzeli börek.

MEZE PL ATER / MEZE TABAĞI  (VEGETARIAN,  FOR TWO PERSON)

Thinly sliced raw beef, rocket, turkish cheese with chef's special sauce.
Ince dilimlenmiş bonfile, roka, peynir ve chefin özel sosu ile servis edilir.

BEEF CARPACCIO / DANA CARPACCİO

MARINATED TOMATO PL ATER / MARINE EDILMIŞ DOMATOS TABAĞI
Marinated dry and fresh tomatoes with herbs, garlic,
onion and olive oil served with turkish cheese and toasted bread.
Kuru ve taze domates, peynir ve kızarmış ekmek ile servis edilir.

800 ₺

800 ₺

700 ₺

700 ₺

700 ₺

600 ₺

1200 ₺

500 ₺

Please note: A 10% service charge will be added to your bill.



550 ₺

500 ₺

700 ₺

650 ₺

450 ₺

600 ₺

550 ₺

500 ₺

400 ₺

HOT STARTERS / SICAK MEZELER

HOMEMADE SOUP OF THE DAY
Please ask your waiter for our daily soup.
Lütfen garsonunuza günlük çorbamızı sorunuz.

BAKED TOASTED HALLOUMI / HELL iM PEYNİR İ
Halloumi, toasted bread, pesto sauce.
Hellim tost ekmeği, pesto sos.

EBI  TEMPUR A (  PRAWNS )  / KARiDES TEMPURA
Prawns deep fried in a light and crispy coating served with sweet chili sauce.
Tempura hamurlu çıtır karides tatlı acı sos ile servis edilir.

FR IED SQUID / KAL AMAR TAVA
Deep fried squid in a soft batter and bread crumbs served with mint yogurt sauce.
Ekmek kırıntılı kalamar tava haydari ile servis edilir.

EDEMAME
Japanese dish of salted green soybeans boiled in their pods.
Haşlanmış Japon soya fasulyesi tuzlu servis edilir.

SPR ING ROLLS/ ÇIN BÖREĞI
Filo pastry with marinated cabbage, onions, garlic and carrot.
Yufka içine marine edilmiş lahana, havuç, sarımsak, soğan.

PRAWN ROLLS/ KARIDES BÖREK
Filo pastry filled with prawns and fresh herbs.
Yufka, karides, taze otlar.

MONGOLIAN CRISPY CHICKEN/ MOĞOL IŞ I  TAVUK
Medium spiced crispy chicken thigh pieces.
Acılı çıtır tavuk.

MUSHROOMS WITH PRAWNS / MANTARL I  KARİDES
Mushrooms and prawns cooked in garlic butter sauce served with bread.
Sarmısaklı yağda pişirilmiş mantar ve karidesler ekmek ile servis edilir.

Please note: A 10% service charge will be added to your bill.



STEAKS / BONFILE YEMEKLERI

SAŞA (  IZGARA TAVUK VE BONFİLE )
Grilled fillet steak, chicken breast, chef` s spicy sauce, potato wedges, vegetables.
Izgara bonfile, tavuk, Saşa sos, patates, sebze.

MUSHROOM STEAK / MANTARL I  BONFİLE
Grilled fillet steak, creamy mushroom sauce, mashed potatoes, vegetables.
Izgara bonfile, kremalı mantar sos, patates püresi, sebze.

PEPPER STEAK / B IBERL I  BONFİLE
Grilled fillet steak, creamy peppercorn sauce, mashed potatoes, vegetables.
Izgara bonfile, kremalı karabiber sosu, patates püresi, sebze.

MONGOLIAN BEEF / MOĞOL USULÜ DANA BONFILE
Marinated beef, spring onions, garlic, ginger, chili flakes based in soy sauce served with rice.
Marine dana eti, taze soğan, sarımsak, zencefil, pul biberi soya temelli sos ve pilav ile servis edilir.

STEAK FAJ ITA/ STEAK FAJ ITA
Strips of beef steak, with pepper and onions, served with tortilla, salsa,
guacamole and sour cream.

Dana bonfile, biber, soğan, tortilla ekmeği, avacado sosu, acılı ezme ve yoğurt sos ile servis edilebilir.
1350 ₺

1350 ₺

1350 ₺

1350 ₺

1300 ₺

TURKISH CUISINE / TÜRK MUTFAĞI

CHEF'S  SPECIAL  OTTOMAN L AMB CASSEROLLE / OSMANL I  GÜVEÇ
Marinated lamb cooked in pan bake in the oven with vegetables served with rice.
Marine edilmiş kuzu mühürlenir ve sebzelerle fırında pişirilir ve pilavla servis edilir.

Grilled marinated chicken, beef, lamb and vegetables served with yogurt, salsa dip
and rice.

Izgara marine tavuk, dana, kuzu ve sebzeler haydari, ezme, pilav ile servis edilir.

MIXED GRILL / KARIŞLK KEBAP

L AMB CHOPS / KUZU P iRZOL A
Barbecued lamb chops, garlic, mashed potato, fresh spinach.
Izgara pirzola, sarımsak, patates püresi, taze ıspanak.

L AMB SHANK/ KUZU INCIK
Lamb shank on the bone, slow cooked with vegetables (onions, garlic, tomatoes, courgettes, 
peppers, aubergine) in a traditional style and served with mashed potatoes.

Ağırdan sebzelerle pişirilen kuzu incik sarmısaklı patates püresi ile servis edilir.

L AMB TANDOORI  / KUZU TANDIR
Slow cooked lamb tandoori served with rice and triple cooked chips.
Ağırdan pişirilen kuzu tandır patates cipsi ve pilav ile servis edilir.

1500 ₺

1200 ₺

1200 ₺

1200 ₺

1300 ₺

Please note: A 10% service charge will be added to your bill.



850 ₺

850 ₺

850 ₺

CHICKEN DISHES / TAVUK YEMEKLERİ

CHICKEN FAJ ITA/ TAVUK FAJ ITA
Strips of chicken breast, with peppers and onion, served with tortilla, 
salsa, guacamole and sour cream.

Tavuk, biber, soğan beraberinde tortilla ekmeği, acılı ezme, avokado sosu ve yoğurt sos ile servis edilir.

CHICKEN SHISH KEBAB
Marinated chicken on skewers served with yogurt and salsa sauce,
rice, potato wedges and steamed vegetables.

Marine edilmiş tavuk şiş, yoğurt ve salsa sos, pilav, patates, sebze.

CHICKEN BOMBAY/ TAVUK BOMBAY 
Strips of chicken breast, pan fried with mushrooms and 
creamy curry sauce served with vegetables and rice.

Tavuk göğsü, mantar, kremalı köri soslu pilav ve sebze ile servis edilir.

FISH DISHES / IZGAR A BALIK YEMEKLERI

Grilled octopus which has been marinated in olive oil and lemon, 
served with potatoes cooked with garlic butter and herbs.

Zeytin yağı ve limon ile narine edilmiş ve ızgarada pişirilmiş, 
ahtapot sarmısaklı tereyağı yağılı patates ile sunulur.

OCTOPUS / AHTAPOT

LOBSTER / ISTAKOZ
Lobster tail with 2 jumbo prawns in garlic butter sauce, served with asparagus and  broccoli.
Istakoz kuyruk sarmısaklı maydanozlu tereyağında kuşkonmaz ve brokoli eşliğinde sunulur.

CHEF'S  SPECIAL SEA BREAM WITH P INE NUTS / ÇAM F IST IKL I  Ç İPURA
Grilled sea bream fillet served on a traditional Turkish dish of fried courgette mücver 
and steamed leeks topped with a creamy pine nut curry sauce.

Çipuraızgara, mücver, buharda pişirilmiş pırasa ve çamfıstıklı köri ile servis edilir.

SEA BASS / LEVREK (BÜTÜN VEYA F İLETO / F I LLET OR WHOLE)
Grilled sea bass fillets, white wine sauce, rice.
Izgara levrek fileto, krema sosu, pilav.

SALMON TER IYAKI  / SOMON TERİYAKİ
Grilled salmon, asparagus, rice, teriyaki sauce.
Somon ızgara, kuşkonmaz, pilav, teriyaki sos.
JUMBO PRAWNS / JUMBO KARİDES
Four jumbo prawns, a crown of spinach, creamy saffron sauce, rice.
Dört adet karides, ıspanak, kremalı safran sos, pilav.

1100 ₺

4000 ₺

1200 ₺

1000 ₺

1500 ₺

1100 ₺

Please note: A 10% service charge will be added to your bill.



750 ₺
HALLOUMI SHISH / HELL İM PEYNiRL İ  S ÎS
Red peppers, halloumi kebab, dry fruits, rocket salad.
Biber, hellim kebap, kuru meyveler, roka salatası.

VEGAN MUSAKKA
Grilled zucchini, red and green peppers, baby onion, aubergine, courgette, 
garlic and tomatoes served with garlic yogurt and rice.

Patlıcan, kabak, domates, biber, sarımsak, soğan, baharatlar, pilav.

VEGETARIAN DISHES / SEBZE YEMEKLERI

HOME MADE L ASAGNA BOLOGNESE / EV YAPIMI  L AZANYA BOLONEZ
Lasagna, bechamel and bolognese sauce with cheese and seved with green salad..
Lazanya, beşamel ve bolonez sos, kaşar peyniri yeşil salata ile servis edilir.

CREAMY TAGL IATELLE SCAMPI  E  SP INACHI  / 
Fresh tagliatelle pasta tossed in a rich, creamy sauce with tender shrimp, succulent 
spinach, cherry tomatoes, onions, garlic and a touch of basil pesto.

Taze tagliatelle makarnası, zengin ve kremalı bir sosla; yumuşacık karides, lezzetli ıspanak, 
çeri domates, soğan, sarımsak ve biraz fesleğen pestosu ile harmanlanmıştır.

MARRY ME CHICKEN PASTA / ACIL I  TAVUKLU MAKARNA
Home made pasta cooked with parmesan, lemon zest, spicy creamy sauce, chicken,
sun dry tomatoes, spinach and garlic.

Ev makarnası parmesan, limon kabuğu, krema, tavuk, domates kurusu, ıspanak ve
sarımsak ile pişirilir.

1000 ₺

900 ₺

HOME MADE PASTA DISHES / EV YAPIMI MAKARNAL AR

750 ₺

900 ₺

Please note: A 10% service charge will be added to your bill.



Enjoy your 
meal.

300 ₺

300 ₺

400 ₺
ROCKET SAL AD
 

TR IPLE COOKED CHIPS
 

PL AIN R ICE / SADE
 

SIDES VEGETABLES / SEBZELER

Please note: A 10% service charge will be added to your bill.



F I N D  U S  O N  M A P S

S A L T  &  P E P P E R  R E S T A U R A N T
A T A T Ü R K  C A D. 

 0 7 9 6 0  K A L K A N  A N T A L Y A 
  T U R K E Y

T E L : + 9 0  5 4 2  1 5 1  3 4 3  5


