—t "‘iiﬁ“ (j‘ 23/03/2023 a visit to
el Mavi Kosk (Blue House) +
ﬁ!ﬁs it Elfie’s Wlnery

a museum like
no other

passport
required for

organic wines
foraged wild vegetables
from farm to table
home cooking
w/ - Turkish Cypriot hospitality
Lunch & Coach (included)

If you are interested in attending this event, email Debbie Bird

at events.ata.trnc@gmail.com by 17/03/2023 with your
name(s). A fully itinerary and costs can be viewed on the
2023 Events page of our website.

NON-MEMBERS ALWAYS WELCOME

FOR MORE INFORMATION, visit the 2023 Events
page of website www.angloturkishassociation.com




EVENT INFORMATION

Our ATA event for Thursday March 23rd is a visit to the Mavi Kosk (Blue House) followed by lunch at Elfie's
Winery in Hizarkoy

A minibus will depart Sultans Restaurant in Catalkoy at 10.15am
Pick up points will be

Mermaid Fabrics, Ozankoy

Nurettin Ersin Pasa Mosque, Girne

Turk Bank , Alsancak

Driftwood Restaurant, Lapta

Karsiyaka Square, Karsiyaka

Pick up times will be confirmed later

After picking everyone up we will travel to the Mavi Kosk where we will have a guided tour and learn about
the history of the villa and its owner

The Mavi Kosk is in a Military area so you will need a Passport to enter
When the tour is over we will take the minibus to Hizarkoy for lunch

Elfie's Winery is a small establishment in the village run by Mehmet and Suzey who serve Homemade Food
and Organic Wine

The Lunch Menu consists of -

Choice of Main

Homemade Sausages and Mash

Ham, Egg and Chips

Homemade Burger with Cheese and Chips

Tagliatelle with Wild Mushrooms and Parmesan Cheese
Choice of Dessert

Sticky Toffee Pudding

Chocolate Brownie

Cheesecake

The cost per member will be between 480 - 620TL depending on the number of people attending and
includes your minibus fare, lunch, entrance fee and all tips

If you would like to attend this event please email eVents.ata.trnc@gmail.com

by Friday 17th March at the latest. Please include your name/names, phone number,
required pick up point and your lunch menu choice.

Thank you.
Debbie Bird (Events Organiser)



