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D E A R  F R I E N D S  O F  S U N S E T,

We came up with many special projects in 2020 to 
celebrate our 25th anniversary. First and foremost 

among them was the Sunset Cookbook, published by the 
prestigious İş Bank Cultural Publications. More than a 

cookbook with recipes, it came to life also as a testimony to 
the stories that make an establishment truly a brand. One 
of the few restaurants that managed to remain at the top 

echelon for 25 years in a global city like Istanbul, the story 
of Sunset has been worthy to be a documentary in itself, 

full of many colorful and precious memories. As we set out 
on a journey in time, we felt that these memories had to be 
written down and passed on to our dear friends of Sunset. 
This special issue you are reading now presents the entire 
story of Sunset and the changes we went through along 
with photographs from our archive. It is narrated by well-
known gastronomy writer and journalist Mehmet Yalçın 
who has been a first-hand witness to our story since its 

inception. I hope you enjoy reading this special compilation 
of memories we shared in the process of making Sunset 
a valuable brand with our dear guests and our team who 

feels like a family to us. Sunset is what it is 
thanks to our valuable friends. 

  We are looking forward to collecting many 
new memories in the 25 years to come…

With love and regards,

B A R I Ş  TA N S E V E R  
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I peer around my surroundings. First, 
I take a look at number 90, the first ta-
ble I always check when I come here. 

This is the table the most famous celebrity 
guests often prefer, just like the “protocol 
seat” 1A at the front row in planes. On top 
of the great view, it is somewhat secluded 
and calm. The guests at the round table 
are quite “heavyweight”. The US Presiden-
tial Candidate of the time John McCain, 
at the time Vice President Joe Biden, the 
US Ambassador and Consul General, sen-
ators and diplomats… 

A few tables ahead, doyen business-
men and their close friends are enjoying 
a cheerful conversation pepped up with 
laughters. At another corner Ajda Pek-
kan and Garo Mafyan, famous musicians 
catching up on each other’s news. Footbal-
lers Drogba, Mesut Özil and their friends 
prefer the bar section. Resting against a 
bistro table, they are having a bar chat.

Isn’t that Bernie Ecclestone, the fa-
mous CEO of Formula 1, sitting at the left 
end table at the terrace?

The sushi bar is dizzyingly busy; four 
Asian chefs are up to their ears rolling 
sushi. Elegant frosted sashimi plates and 
sushi varieties on Günseli Kato’s ceramic 
trays are on a never ending parade. The 
kitchen window reveals the beehive hustle 
inside. An army of waiters are breezing 
in and out, nonstop carrying food to ta-
bles in rectangular or round plates, some 
of which have dome shaped covers. Not 
wasting a single drop, how artfully Master 
Sommelier Mr. Süleyman pours the wine 
from a decanter to the glass at the table 
ahead… Also impressive is the mastery 

B I R T H  O F 
A  L E G E N D

THE RESTAURANT IS ALMOST ENTIRELY FULL TONIGHT, PERHAPS 
BECAUSE IT IS SATURDAY EVENING OR PERHAPS IT IS THE FULL MOON 
GLIMMERING ON THE WATERS OF BOSPHORUS… BUT WHATEVER THE 

REASON IS, A RESTAURANT IS BEAUTIFUL WITH ITS GUESTS.

Text: MEHMET YALÇIN, Photos: BURAK TEOMAN
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of the bartender who carries half a dozen 
cocktails on a tray without shaking them 
even for a second. Restaurant Manager Mr. 
Gazi looks like a civil commander, while 
commanding his service army with small 
gestures and mimics in an authoritative 
manner he never forgets to welcome guests 
with a smiling face. I wonder how he re-
members the names of so many people… 
The owner of the restaurant Barış Tansever 
cannot help but chaff with friends at near-

by tables even though that means leaving 
his wife Alize alone for a few moments. At 
the heart of the restaurant, standing at the 
most strategic spot, the 300 years old Sa-
murai armor in a glass window seems like 
a live knight, watching the lively scenery 
and thinking about all the things he had 
seen in the past…

Yes, this not merely a “luxury restau-
rant”. It is a club, a place dedicated to 

the art of living, a shrine of taste, a fun hub, 
a meeting point. An oasis promising seren-
ity, calm and some time-out in Istanbul, a 
busy metropolis as much stressful as New 
York or London. Sunset is all of that. Per-
haps not only a restaurant but an “aura”. 

Yet how different things were 25 years 
ago… While Istanbul Municipality was 
greening the long abandoned Ulus Park 
and roughly landscaping the area where 
Sunset is located today, the fresh graduate 
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Colors of the bar are 
meant to create a warm 

and vivid atmosphere.

MUSTAFA DENİZLİ
Technical Director

Sunset is not only for mornings, 
middays or evenings. If we only 
talk about lunch, we would be 

unfair to Sunset’s mornings and 
evenings. With the food and the 

ambiance this is Sunset, but 
with the experience, it is the 

‘final-set…’

B I R T H  O F  A  L E G E N D
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of Boğaziçi University Barış Tansever was 
on a honeymoon trip in California with his 
wife, oblivious to what was to come. Only 
25 years old, he was running BURC, the 
university’s alumni association club. Him 
and Alize were newlyweds. They had flown 
to the States for their honeymoon, rented 
a car in San Diego for a road trip to San 
Francisco, stopping over at the places they 
liked. Their most unforgettable memory 
was the sunset in San Francisco. The gen-
erous California sun was gliding behind 
the Golden Gate just like a crimson ball, 
only to disappear in the blue waters of the 
Bay while creating an enchanting color 
spectrum of oranges and purples. Tan-
sever etched this magnificent scenery in 
his mind and recalled it many times until 

the day he experienced the same euphoric 
excitement once again, but this time thou-
sands of miles away. 

Their honeymoon slid by in a blink 
of an eye and when they came back 

to Turkey, they found the country in the 
middle of an economic depression, the 
“Gulf Crisis” as it was called at the time. 
The tough struggle to make ends meet lived 
down their happy memories very quickly. 
It was the last days of 1993. Business was 
still slow, and winter added to the gloom. 
One morning Barış Tansever saw an ad on 
the paper: “Restaurant-bar for rent at Ulus 
Park”. This ad from Istanbul Municipality 
could be an opportunity. In half an hour he 
was there on the spot.    

Since the very first 
day Sunset has been 

changing and renewing its 
decoration every year to 

create a dynamic interior.

The initial state of the 
bar reflects the design 
understanding of the 90s.
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İSMAİL ESİN
Esin Law Partnership

Executive Partner

There are times that I come 
to Sunset three times a week 
and there have been weeks 

that I ate more at Sunset 
than at home. I guess my 
wife is not terribly happy 

about it. I don’t like surprises 
in a restaurant. Except the 

ones that I’m invited to, there 
are only six restaurants in 

Istanbul I choose to go with 
my own free will. And my 
favorite among them is of 

course Sunset. What Sunset 
means the most to me is 

peace of mind, comfort, and 
trust. I am confident that 

there will be no unfavorable 
surprises, that Mr. Gazi and 
Mr. İsmail will make me feel 
at home and Mr. Süleyman 
will suggest the right wine. 
As soon as I come through 
Sunset’s door, I am in a safe 

space.

B I R T H  O F  A  L E G E N D
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Located on the green belt at Ulus 
hillside with perhaps one of the 

best views in the world, the park was 
not opened yet. A worker at the entrance 
was hammering a plate with the name 
“Ulus Park” etched on it while garden-
ers planting saplings and municipality 
workers watering the lawn. The young 
entrepreneur walked down the path 
and found the venue for rent. And he 
could not believe his eyes… The green 
terrace grasped the Bosphorus with a 
panoramic view and as a “bonus”, saw 
the Bosphorus Bridge from the most 
beautiful angle possible. The location 
was utterly magnificent. 

For a moment he recalled the San 
Francisco terrace where he watched the 
enchanting sunset. As a lucky coinci-
dence this was one of the best places to 

enjoy sunset in Istanbul.  “Sunset…” 
he murmured, “If I manage to rent this 
place, it must be called Sunset…” 

Renting such a large and beautiful 
venue was not easy. First of all, the 

economic situation in the country was 
far from alright. While the wounds of 
the 1990 Gulf Crisis were not completely 
healed a new crisis had broken out and 
the value of Turkish lira had dramati-
cally dropped with a severe devaluation. 
Moreover the rent was too high, almost 
five times the amount Tansever was 
paying for BURC premises at the time. 
Although put out to tender three times 
before, the venue could not be rented 
out because the demanded amount was 
also too high for other entrepreneurs in 
Istanbul.  Tansever spent many sleepless 

nights thinking about the investment required for this am-
bitious venue which was quite a challenge for the manager of 
an alumni club. After he finally made his mind and found the 
necessary funds with great difficulty, he entered the municipal-
ity tender and rented the place. But in the meantime Tansever’s 
father, a Boğaziçi University legend, unexpectedly passed away 
on January 14th, 1994.  On the brink of making one of the most 
difficult decisions of his life Tansever was shaken with great 
pain. His father would not be able to share the happiness of 
opening his new venue. 

S ince the “Bar & Grill” genre was well-established in the 
gastronomy world, he added “Grill & Bar” to Sunset’s name 

and devised the concept accordingly: It would be a “relaxed 
chic”, California style restaurant. People would come primarily 
to eat but also enjoy a bar atmosphere. Architect Erol Altan 
rolled up his sleeves to create a Californian ambiance, while 
Güner Arıbal a.k.a “Papa Güner” who joined Sunset as coordi-
nator right at the beginning, made a few phone calls and  filled 
up the kitchen with meat, fish and vegetables without spending 
any funds. 

Californian colors and 
textures dominated the 

bar when Sunset was 
first opened in 1994.

Today the bar is one of 
the most colorful spots in 
Sunset, overlooking the 
whole venue.
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O f course nothing was as easy as it sounds. 
The American chef for instance, quit his 

job just before the opening, saying that his fa-
ther had passed away and he had to go back 
to Los Angeles, but instead he began working 
at Fly Inn, another restaurant at only 5 kms 
distance. Cüneyt, the Turkish chef that same 
restaurant had fired replaced him and took the 
helm of the kitchen at Sunset. The final tast-
ings could only be made eight days before the 
opening. As the countdown for opening began, 
they had to hurry up with the interior design, 
insomuch that Tansever could not go home for 
three full days and had to sleep at the foreman’s 
couch. 

Sunset Grill & Bar’s opening party took 
place on the evening of May 10th, 1994. It was 
quite warm for a spring evening. Men wearing 
the then fashionable beige suits were ordering 
their second margaritas to cool themselves off, 
while women in stylish yet relaxed outfits were 
hanging their shawls at the back of chairs as 
there was no need for them that night. DJ Yener 
was livening up the ambiance with mellow Lat-
in melodies, French chansons, and smooth jazz. 
While the sun slowly set, the cars crossing the 
Bosphorus Bridge were turning on their head-
lights, creating a stream of light.  

As the night seemed to never end, Barış 
Tansever realized that the restaurant was 

destined for success. With the help of the full 
moon, everyone was mesmerized, and the party 
went on and on to the wee hours of the night. 
After the last guest left, he lit a cigar, wrapped 
his arm around Alize’s shoulder and said “I 
think we made it…”

That month almost all newspapers and 
magazines were talking about Sunset. 

The summer of’94 had come during a major 
economic crisis and not one entrepreneur was 
daring enough to open a new venue. Sunset 
was the only high-end restaurant to open that 
summer. There were double page articles about 
Sunset in wide-circulation weeklies like Tempo 
and Aktüel. Tired of the recession, the people 

The area where the 
brasserie is situated 
today used to be 
covered with tents. 

LEYLA ALATON 
Alarko Holding 
Board Member

I come here mostly 
for business lunches, 

especially when I 
am entertaining our 
overseas guests. No 

matter what the time of 
the day, you will enjoy 
the Bosphorus view at 
Sunset. Sunset means 
a classic address, great 
view and sushi to me.
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of Istanbul were looking for a place to re-
plenish their ‘joie de vivre’, to regain their 
optimism, and Sunset was able to convey 
the positive energy they needed. 

Sunset succeeded in being a “rising 
value” at a time when that particu-

lar expression was frequently used in the 
media, thanks to not only its wonderful 
location in lush greenery and the magnif-
icent view but also because the restaurant 
was able to appeal to the expectations of 
the next generation of the business world. 
Having been under the influence of the 
classical continental European culture 
since the last few centuries of the Otto-
man Empire, the society was now taking 
American lifestyle as an example. Young 

business owners and professionals who 
took executive positions after complet-
ing their education in the US were now 
shaping the urban life with their likings 
and preferences. Although sarcastically 
despised as “yuppies” by the traditionalist 
Europeans, these young men and wom-
en were confident and well educated, and 
now they were making their presence felt. 
Embellished with tiresome French ritu-
als, the classical “fine dining” concept was 
falling out of fashion to be replaced by a 
new type of restaurant where people can 
come wearing a chic jean and blazer com-
bination and without a tie. Fancy dish-
es like Duck a l’Orange, Filet Mignon in 
mushroom sauce or Châteaubriand were 
falling off the radar in favor of new and 

easy-to-serve choices like grilled steaks, 
salmon, and rich salads. The compass of 
gastronomy was shifting from Paris to 
New York. And the first “Californian” 
restaurant in Turkey was opened at the 
right time in the right place. 

Before long, Istanbul fell in love with 
this restaurant where waiter uni-

forms did not look like officers’ club per-
sonnel, the bar and the dining hall shared 
the same space, and where young business 
owners and executives could hang their 
blazers at the back of their chairs while en-
joying their T-bone steaks served on giant 
plates and sip California wine from over-
sized balloon glasses. Only one month af-
ter the opening Sunset began to run in full 

capacity, entertaining nearly 300 guests 
every night.  Reminiscing those days 
Tansever says “We have managed to be 
both elegant and fresh. We were neither 
nostalgic nor too modern. We created 
a virtually ‘timeless’ place. Sunset was 
the first of its kind in Istanbul and it 
was loved for that reason.” There is no 
doubt that today, 25 years later, Sunset 
is not the same restaurant… Although 
it never went through dramatic chang-
es, it was “retouched” every season and 
perhaps this is why it was always able to 
stay fresh. The interior decoration was 
constantly renewed with these refresh-
ing touches. 

“We actually changed every-
thing in this long span of 

time” says architect Aykut Dokur, Sun-
set’s interior designer for the past 20 

years, “Everything is different, including 
the sail tents at the terrace. But changes 
were extended over time, gently adjust-
ed into the whole.” Indeed, at the begin-
ning they built low platforms to enable 
every guest to enjoy the Bosphorus view. 
Then, armchairs designed by Philippe 
Starck added on the comfort, sharp cor-
ners were rounded with special coatings 
and mirrors on the walls created a sense 
of spaciousness and depth. They relo-
cated the bar and opened a horizontal 
window on the kitchen wall to reflect 
the dynamic energy of the small army 
of chefs preparing hundreds of dish-
es every day… The area where the bar 
was located before became the Sunset 
Brasserie, pepping up the restaurant as 
a stylish brasserie during daytime and 
a bar at night, livening up lunch times 
with its “fresh” ambiance. 

The layout of the 
Brasserie in early 2000s 

was planned for after 
dinner parties. 

OKTAY DURAN
Art On Istanbul Founder

We entertain many overseas guests in Istanbul and take 
them to different restaurants depending on how much 
we’d like to impress them. We prefer Sunset for those 
we want to give a red carpet treatment. 
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“We know how important regular 
guests are and we know they 

don’t like dramatic changes” says Aykut 
Dokur, and adds “Many venues go into a 
complete renovation after remaining un-
touched for years, at the expense of shock-
ing their customers. We haven’t done this 
to our guests at Sunset.” “We came to this 
point step by step” says Barış Tansever, 
looking at service plates decorated with 
great artist Burhan Doğançay’s drawings 
with a big smile on his face, “We were the 
first to use Villeroy Boch’s Il Mago plate col-
lection designed by Adam Tihany.”

Like the interior design, the restaurant 
menu is also constantly renewed. While in 
the beginning years grilled BBQ chicken 
was the most preferred dish, the restaurant 

today serves an ample choice of delicacies 
varying from refined examples of Turkish 
cuisine to Asian fusion, in line with current 
trends. Classical and Turkish cuisine dishes 
are entrusted in the hands of the county’s 
most talented chefs while Asian dishes are 
prepared by internationally renowned Jap-
anese chef Hiroki Takemura. 

Having been the first restaurant to serve 
sushi other than the usual Japanese 

restaurants in hotels, Sunset does not over-
shoot the steak trend, serving the city’s best 
steaks. Let’s say Turkey imports oysters for 
the first time, Sunset stands out as the first 
restaurant to serve them… The restaurant 
also created Turkey’s first wine cellar in Eu-
ropean standards in 2004 by purchasing an 

important part of a wine collection which 
was auctioned by the Savings Deposit In-
surance Fund of Turkey. The cellar is ex-
panded and kept up to date with the best 
produce of leading boutique winemakers 
while the bar serves the world’s trendiest 
cocktails.

Daily Sabah’s doyen gastronomy writer 
Ahmet Örs has eaten at the world’s 

best restaurants for many times in his long 
career and wrote hundreds of articles about 
his experiences. A close witness to Sunset’s 
adventure this is how he summarizes what 
he saw: “Many of those who were most suc-
cessful 20 years ago either left the business 
or fell out of fashion. Sunset has always kept 
the bar high. The owner of such a venue is 
able to earn money without doing anything 
until the day he dies but Barış Tansever did 
not ‘rest on his laurels’; he kept his restau-

2 5  Y E A R S  O F  E X C E L L E N C E

There were tall bar 
tables at the terrace 
where there are 
lounge suites today. 

B I R T H  O F  A  L E G E N D
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rant alive by adding something new every year. And he did unusual 
things… For example transferring an experienced chef who had 
left Nobu, one of the most famous restaurants in the world; having 
Fabrice Canelle, a distinguished chef from Alain Ducasse ecole, who 
had gained years of experience at Michelin star restaurants in Paris 
and worked in legendary restaurants in the US and Far East to join 
the Sunset team as the Director of Culinary Innovation; doing all 
these without weighing down the veteran chef but instead creating 
both synergy and a gallant competition among them… This is not 
an easy task.”  Another experienced gastronome, culinary writer 
and tv presenter Mehmet Yaşin makes a similar comment: “The 
restaurants with the best view in Turkey often sell the view and the 
food is mediocre. At Sunset they are at par.”

L istening to these two culinary experts one cannot help but re-
member what “Premier Grand Cru Classe” Château Margaux 

General Manager and legendary wine producer Paul Pontallier 
had said when he came to Turkey years ago. When the writer of 
these lines asked him if he was worried about the fact that certain 
“cult” California wines were getting higher scores and more awards 
than the wines produced by the châteaux that represent the age-

old aristocracy of wine production, the 
famous Bordeaux man had smiled and 
said “Never… The producers you men-
tion choose only a few among hundreds 
of barrels of wine made of grapes com-
ing from hundreds of acres of vineyards 
and produce a few thousand bottles to 
get these awards. These wines are so 
rare that, even if you specifically look for 
them you cannot find or buy any, as if 

they are produced only for medal juries. 
If we bottle the best few barrels of our 
wines separately, we can get better scores 
too. But we produce 200 thousand bot-
tles of just one high quality wine every 
year, which you can find anywhere in 
the world, taste in good restaurants and 
buy from well-known cellars for your 
collections. And we do this for centuries. 
This is what real success sounds like…”

S imilarly, Sunset offers the same ser-
vice quality of Michelin star bou-

tique restaurants of 60 to 80 chairs, but 
manages to serve sometimes up to 300 
guests a night, and has done this for the 
last 25 years with consistent continui-
ty. This is why the restaurant has been 
deemed a “classic” around the globe for 
quite a while. Just like the large collec-
tion of “great” Bordeaux wines in its 
cellar…

Sunset becomes a classic without 
getting old, appeals to middle aged 

customers as well as their children, still 
scores among the highest in “Istanbul’s 
top restaurants” surveys and is among 
the first that comes to mind when enter-
taining VIP guests thanks to its innova-
tive spirit and young-minded attitude 
in addition to the consistent quality it 
maintains. 

After the first 25 years, Sunset is now 
among the most prominent restau-

rants not only in Turkey but around the 
world. Indeed, overseas guests who had 
the chance to eat in some of the best 
restaurants in the world and able to 
compare them also agree. And it must be 
a quirk of fate that the restaurant which 
was conceived at San Francisco Bay was 
compared to the same city by Sofia Mer-
lo, the co-CEO of BNP Paribas and one 
of the most prominent businesswomen 
in the world. In an article she penned 
for Financial Times’ lifestyle supplement 
How To Spend It she wrote “In Califor-

Sunset’s note: We have been a regular entry in Wine Spectator’s “The World’s Top Restaurants for Wine” list every year since 2011. 
            And there is not much time left for our second 15th!

Californian influences were 
evident in Sunset’s menu 
and interior decoration in the 
restaurant’s early years. 
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ERTUĞRUL ÖZKÖK  Journalist and Writer

We had a fabulous 1989 Domaine de la Romanée La Tâche Grand Cru tonight. The 
Bosphorus Bridge right in front of us, listening to Purple Rain… There is life in this city; 
there is Sunset. Who knows where else we can find such pleasures and how many years 
of our lives left? Thank you Barış, thank you Sunset. But I would love to see you on Wine 
Spectator’s “The World’s Top Restaurants for Wine” list one day. Happy 15th anniversary!

B I R T H  O F  A  L E G E N D
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nia I go to The Slanted Door. The Bay view 
is great… My only choice in Istanbul is 
Sunset overlooking the Bosphorus”, once 
again forging a link between Istanbul and 
San Francisco years later.  

Undoubtedly the unique location is not 
the only asset that brought Sunset to 

the top of the world league. Behind the 
stage there are nameless heroes, 25 years 
of hard work and many colorful memo-
ries… But above all it was the restaurant’s 
founder Barış Tansever who made Sunset 
what it is today; with his distinct personal-
ity and never ending creative energy he is 
the “maestro” of this orchestra that takes 

the stage every day. So let’s get to know 
Tansever a little better, who is not a strang-
er to Sunset regulars…

THE NAUGHTY BOY 
OF BOĞAZİÇİ
On the evening of January 14, 2014, 
Boğaziçi University’s Albert Long Hall 
was teeming with people despite the cold 
weather. Waiters were serving sushi and 
wine at the entrance foyer; people were 
standing cheek by jowl and the age-old 
stone walls were ringing with laughter. 
Under the high celling was a rarely seen 
group of colorful people. From 80 years old 
retired professors to 18 years old freshman 

TIJEN MERGEN
Power of Happiness 

Platform Founding Partner

Sunset feels like home… 
Comfortable, delightful, a 
place I love to come at any 
occasion. The food always 

tastes wonderful. 25 years is 
not a short time; they continue 
to serve with the same quality. 

The view is magnificent, I 
particularly enjoy watching 

the sun go down at Sunset in 
early summer. My favorites 
are sushi and lamb’s shank. 

I feel at home in Sunset 
mostly because of a sense of 

“community” Barış had created 
where our mutual friends 
from Boğaziçi university 

come. There are not many 
decent people left, those 

who help each other, support 
education… Barış is one of 

those rare people and being at 
his place feels good. 

A wedding table layout from 1990s…

LEVENT ÇAKIROĞLU  Koç Holding, CEO

Sunset is where we are warmly welcomed for our family dinners, and a perfect example 
of a success story that adds value to the city we live in, complementing Istanbul’s unique 
charm especially when we come with our overseas guests... I wholeheartedly congratulate 
my dear friend Barış Tansever and his valuable co-workers for Sunset’s 25th anniversary. 
I wish you many more happy and successful years…

B I R T H  O F  A  L E G E N D



2 2 2 3

EKREM IMAMOĞLU,
Istanbul Metropolitan 

Mayor

Istanbul, an ancient city; its 
mechanisms have shaped 

the world throughout 
history. Feeling the historical 

responsibility and shouldering 
it is a noble duty to this 

beautiful part of the world, 
which should not be neglected 

no matter what or how. One 
of the most beautiful corners 
in Istanbul and a taste hub, 

Sunset appeals to all senses 
and offers an ambiance that 

should be experienced. I hope 
they will preserve that beauty 
and carry the responsibility for 

many years to come…

students, a few hundred guests of different 
generations had gathered for the same rea-
son: to commemorate Mümin Tansever on 
the 20th anniversary of his passing. He was 
among those who left the deepest mark on 
the history of Boğaziçi University. Although 
his official title was the “Head of Health, 
Culture and Sports Department”, he was 
“father Mümin” to thousands of students, 
“brother Mümin” to hundreds of personnel 
and “mister Mümin” to the faculty members.  
He had migrated to Istanbul with his family 
from Bulgaria and began working at Boğaziçi 
University administration in 1957. Living in 
one of the lodges within the university cam-

pus Tansever was an inseparable part of this 
community for 37 years, lending a helping 
hand to everyone in need. He had created an 
aura of great love and respect especially for 
mitigating between fervent young students 
and the police during the turbulent 1970s to 
protect students from all kinds of harm. The 
entire Boğaziçi University community was 
deeply saddened when he passed away at the 
young age of 59. 

The night was organized by Barış Tan-
sever to commemorate his father. After 

the cocktail service the guests were invited 
to the concert hall to watch a documentary 

Main hall before the 
horizontal kitchen window 
was opened…
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film about Mümin Tansever following a brief keynote 
speech. Then, Barış Tansever’s daughter Maya Tansever 
played three piano pieces from three great composers to 
the audience. Although the hall was dark one could see the 
smiling faces of the guests as well as the tears in their eyes. 

The founder of Sunset Barış Tansever is a man of such 
climate… He was born in 1967 and grew up in the 

Boğaziçi University campus, treated like a mascot of the 
entire university community from the faculty members to 
students, cleaners, and clerks. His personality was shaped 
by the refined and intellectual atmosphere of one of the 
most reputable educational institutions not only in Turkey 
but in the world. He spent a modest childhood relying on 

his father’s salary at the only university campus in the 
country with a car park for students during the 1970s. 

When he was only a fourth grade student he began 
working as an apprentice with the university’s 

veteran carpenter Bedros Ohanyan, sweeping the wood 
shavings and cleaning the doorsteps during summer hol-
idays. When he was at the then “High School” or today’s 
Nişantaşı Anadolu Highschool he spent every summer 
working. He was thrown into life at an early age, work-
ing as a busboy at Sheraton’s Merhaba Restaurant or as a 
shop assistant at carpet shop in Bodrum. Working at the 
university’s library or as a tallyman at the private pool 
construction of famous businessman Kamil Yazıcı or as 

a transfer boy for Tura Tourism to pick up 
tourists from the airport at 6 AM and take 
them to their hotels are among the many 
things he did in those days… Thanks to his 
industriousness he managed to gain his fi-
nancial independence as early as 17 years 
old. When talking about his teenage years 
Barış Tansever reminisces an incident that 
had left an indelible mark on his memory: 
“I was 12 years old, spending the summer 
working at the jewelry store of Jan Başoğ-
lu, an Assyrian friend of my father, at the 

Grand Bazaar. On a particularly quiet day I 
got bored and decided to go to Sultanahmet 
Square to sell projector slides to tourists 
coming in busses. Since I could speak En-
glish well, I made a good start. What I didn’t 
know was, the slide market was dominated 
by Eastern Anatolian boys! They gave me 
quite a beating and I came home with a split 
lip and terribly angry. I was expecting my 
father to storm around and lecture me that 
evening, but his response was absolutely un-
expected. ‘You will skin your own skunk’ 
he said.”

Tansever couldn’t sleep that night but 
the next day, instead of gathering a 

group of friends to go to Sultanahmet and 
take his revenge, he went alone and found 
the leader of the gang who beat him. “Why 
are you mad at me?” he said “Let’s work to-
gether. You have the team and I know En-
glish. If we work together, we all earn more.” 
Indeed that was what they did: “From that 
moment on they spared me, and we worked 
together. And we did well too. Since then 
I prefer to make deals instead of conflict.” 

The energetic and naughty boy of the 
Boğaziçi University campus decided 

to go into the service industry where his 

Architect Sevtap İnsel 
and General Manager 

Kimya Çulha
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sociability, flexibility in human rela-
tions and his natural charm would be 
most profitable. While studying Busi-
ness Administration at the Boğaziçi 
University he entered into entertain-
ment business, making the best use of 
his education. He remembers: “I was 
an active member of the university’s 
sports clubs. Clubs were allowed to or-
ganize parties at the campus to gener-

ate income. In those years university 
students did not have much choice like 
rock bars or clubs as they have today. 
Boğaziçi University parties were the 
place to go. Young people from oth-
er universities were also coming and I 
was taking part in their organization. 
Seeing the success of these parties, 
one day Fem Güçlütürk from Alarko 
Holding called me and told me that 

they had opened a bar-club at Alarko 
Hillside but could not attract the crowd 
they expected. I met Hillside’s general 
Manager Edip İlkbahar and agreed on 
organizing parties at Hillside in return 
for share from turnover. I partnered 
with Bülent Öktem from the Com-
puter Engineering department of the 
university. There would be only 50-60 
people on a typical Saturday evening at 
Etiler Alkent and weekdays were even 
worse. Our parties managed to attract 
up to 300 people in weekdays and 1000 
to 1500 during weekends. Pasha was an 
oasis of nightlife until the Gulf War… 
Alarko is the first large-scale establish-
ment to invest in the food and drinks 
sector and I learned a great deal from 
them too.”

Tansever had the chance to take a 
close look at the New York night 

life, entertainment, and gastronomy 
scene while he was doing his intern-
ship during the summers of 1989 and 
1990. After that long summer holiday 
which Tansever says had shaped his 
current values, and the closing down of 
Pasha, he called Celal Çapa, the doyen 
of night life in Istanbul. “I wanted to go 
on organizing parties. Celal Çapa was 
positive, so I organized the ‘Wall Street 
Night’ at Yeniköy Şamsa. Sponsored 
parties weren’t a thing back then, but I 
found sponsors. Invitation cards were 
designed like stock certificates and Re-
uters, one of our sponsors, went on live 
in New York. Mercedes and Dışbank 
had also sponsored us. From the head 
of the Istanbul Stock Exchange to the 
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head of the Capital Markets Board, the Un-
dersecretary of Treasury, bank owners and 
general managers, business owners, stock 
traders and the whole finance crowd had 
come” he remembers, “It was a huge suc-
cess and a good start with Celal Çapa who 
had been like a father to me in the business. 
People like Emre Ergani or İzzet Çapa also 
worked with him and gained considerable 
success; unfortunately, I could work with 
him for a relatively short time.”

Looking for a permanent location Tan-
sever decided to rent BURC, Boğaziçi 

University’s alumni association club, to 
start a business in the real sense. Of course 
it wasn’t easy for a 23 year-old fresh grad-
uate to convince the alumni association 
BÜMED: “One of the doyen faculty mem-
bers of the university, Prof. Mustafa Dilber 
wanted the famous restaurateur Celal Çapa 
to run BURC. However Celal Çapa was in-
sisting on the name ‘Boğaziçi Şamdan’ and 
since it wasn’t possible to accept guests that 
were not Boğaziçi University graduates, they 
couldn’t make the deal. I said ‘let me do it’ 
but the then general secretary of BÜMED 
Erdal Yıldırım told me that I was not ex-
perienced enough to be trusted with the 
job, but if I could find a more experienced 
partner, they might consider it. I went to Er-
can Akıncı, the owner of Kalem Bar, of one 
of the most in-vogue venues of the day. At 
the end Akıncı, I and the bar’s chef Doğan 
founded a partnership and appealed again. 
The Board trusted us and gave us the job…”

In the three years from 1990 to 1993 
Tansever gained considerable experience 
and perhaps unwittingly prepared himself 
for Sunset. “I learned how to run a restau-
rant at BURC. I had my own wedding party 
there. I went to buy groceries for the kitchen 
in the morning and wore my wedding suit in 
the evening” he says, “I also got to know jazz 
and jazz musicians. Very well-known names 
like Kerem Görsev, Nükhet Ruacan, Nezih 
Yeşilnil used to play there and with BURC, 
for the first time a corporate club became so 
popular, an ‘in’ place as it was fashionably 
described in those days.” 

Setting goals that push limits and tak-
ing bold risks, the young entrepreneur 

climbed up the career ladder very rapidly. 
Instead of securing himself by doing what 
everyone does, he constantly challenged the 
ordinary with new and unexpected moves. 
He took daring chances but was able to pull 
them off, opening new doors of opportunity 
for himself. This was how he managed to 
rent an ambitious and expensive venue and 
turned it into a restaurant that was not seen 
before and succeeded in making it what it is 
today. The story of how he decided to open 
a sushi bar in Sunset which eventually lent 
great impetus to the restaurant is a perfect 
example of such a leap of faith. While he was 
on vacation with friends on a yacht in the 
summer of 1999, he asked them if California 
style pizza or sushi would be best at Sunset. 

The moment four out of five said “pizza” he 
made up his mind: Sushi!

In those days sushi was only available in a 
few Japanese restaurants at some hotels. 

Making it available to the restaurant clien-
tele was a great success, rendering Sunset 
popular the whole year round, including 
winter months which were relatively slow 
in terms of business. And this too was not 
easy… He had to wait for months for the 
working permits of the former sushi masters 
of the King of Thailand whom he worked 
hard to find and make a deal. Tansever’s 
“good luck angel” was an unexpected name, 
the then President of Turkey Süleyman 
Demirel who came to the restaurant as a 

Sketch-work of the 
architectural design 

team on a photograph 
during the renovation 
of entrance corridor. 

RAHMI KOÇ  Koç Holding Honorary Chairman 

I received a signed copy of the beautiful cookbook celebrating Sunset Restaurant’s 
25th anniversary you gracefully sent to me. It is much appreciated; I gave it to my cook 
immediately. I sincerely congratulate your extraordinary success in food and beverages 
sector which is one of the hardest lines of work in the volatile service sector. You are one 
of the few restaurants in Istanbul which has managed to become a brand name. On this 
occasion I wish you health and happiness and extend my love. 
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wedding witness for a wedding cere-
mony that was organized at Sunset. 
Taking this opportunity Tansever ex-
plained the situation to the president’s 
adjutant and the permits were finally 
issued. 

Today Barış Tansever’s presence 
in the business world is not lim-

ited to being the owner of Sunset. He 
is also a prominent civil society leader, 
the founding president of the Turkish 
Restaurant and Entertainment Associ-
ation TURYID, a member of Boğaziçi 
University’s Board of Trustees and a 
Board Member at Boğaziçi University 
Technopark. However despite his ti-
tles and busy schedule he is not a stern 

and aggressive businessman; he has 
a peaceful and democratic attitude. 
He is friendly and easygoing with his 
employees; for instance, he is the first 
restaurant owner in Turkey to take his 
manager and chefs abroad and have 
them experience and observe differ-
ent restaurants. The interior designer 
of Sunset for 20 years, architect Aykut 
Dokur summarizes his management 
style as follows: “Barış directs and con-
trols everyone but at the same time he 
leaves room for them to play.” Güner 
Arıbal, the bookkeeper of the restau-
rant for 16 years adds: “He is broad 
minded and creative; he is also daring. 
When we allocated such a great budget 
to buy the auctioned wines, almost ev-

eryone thought we were crazy. But with 
that move Sunset ushered a new era in 
Istanbul.” Spending some time at Sun-
set, one can see that Barış Tansever’s 
leadership is based on love and respect. 
Even though he doesn’t meddle with 
every detail, he comes to his restaurant 
every day if he is in Istanbul. Only Sun-
days he stays a bit shorter. Sunset’s reg-
ulars frequently come across Tansever 
during daytime, having small meet-
ings with people with his notebook in 
his hand. 

Sunset offers extensive social rights 
to its more than 100 employees… 

They enjoy private health insurance 
in addition to the mandatory social 

health insurance program. “I want 
them to be able to take their children 
to a hospital where I would take my 
own” says Tansever and adds that most 
of his employees have been working 
at Sunset for almost 25 years. There is 
no need in saying that such a humane 
approach increases employee loyalty 
and motivation which translates into 
better service quality. Sunset’s reg-
ular customers enjoy the comfort of 
being served by the same people over 
the years, regarding the restaurant as a 
second home.  On the other hand, as a 
man who is open to criticisms and new 
ideas and who sometimes make bold 
statements in the media, he expects his 
workmates to be straightforward and 
outspoken; he really doesn’t like adula-
tion and flattery. 

Family support is extremely im-
portant in restaurant business which 
often steals time from one’s private life, 
and requires to be constantly alert, and 
adept in managing human relations 
with both employees and customers. 
“I am very lucky in this respect” says 

Tansever, “my wife Alize is both my 
partner and my guardian angel.” He is 
very fortunate to have his wife’s sister 
Kimya Çulha as the restaurant man-
ager for 19 years and his uncle Mehmet 
Ali Tansever as operations manager in 
charge of purchasing for 20 years. 

H is genes passed on from his great 
grandfather who was also a 

restaurant owner and a chef seem to 
have helped Barış Tansever to merge 
gastronomy, service and entertain-
ment within his personality and lead 
him to the day he celebrates Sunset’s 
25th anniversary, a success very few 
restaurants could enjoy in Turkey. And 
after 25 years, he is as enthusiastic and 
excited as the first day, passionately 
believing that Sunset will continue to 
improve to see many 25 years to come.  
To achieve this, he relies on his energy 
and vision as well as his guests from 
three different generations who enjoy 
Sunset all together. In the coming pag-
es we will get to know Sunset’s regu-
lar guests who have helped to shape 

In the early 
years of Sunset, 
entrance had a 
more classical 
look. 
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Sunset’s identity and make it Turkey’s 
most popular restaurant. 

A CLUB FOR THE ELITE 
OPEN TO EVERYONE
With an obviously custom made col-
larless jacket in mustard yellow, aris-
tocratic stance and charismatic man-
ners, he was certainly not an ordinary 
man. He was sipping a glass of white 
wine while attending to his guests one 
by one, occasionally glancing at the 
wonderful Bosphorus view. He spoke 
about the agelong history of his family 
at the dinner table. His mother was the 
Princess De Muchy of Luxembourg 
and his father was a famous banker 
who owned Haut-Brion, one of the five 
Premier Grand Cru Classe châteaux 
of Bordeaux. He had a top-notch ed-
ucation in England and the US and 
came back to Bordeaux to run the châ-
teau after his father had passed away. 
He was touring around the world to 
promote his wines. His favorite hob-
by was diving, and he was producing 
the replicas of old Haut-Brion bottles 
he found at the bottom of the sea to 
bottle the wines of the new château he 
recently bought.

He had come to Turkey to promote 
the new line of wines he exports and 

chosen Sunset as the perfect venue to 
promote such exquisite wines.  It was 
a wonderful “wine-lunch” indeed and 
the great harmony between the crab 
salad with yuzu dressing and the rare 
Haut Brion Blanc was truly amazing. 
After the lunch was over Prince Robert 
couldn’t help but congratulate Barış 
and Alize Tansever saying that it was 
not easy at all to produce a menu to 
accompany such sophisticated wines. 

Prince Robert of Luxembourg is 
just one among the many celeb-

rity guests Sunset has entertained in 
the past 25 years. The guest book of 
Sunset is signed by many world leaders 
including US Vice President Joe Biden, 
European Commissioner Olli Rehn 
and President of the EU Commission 
Jose Manuel Barroso, the late King 
of Malaysia Abdul Halim Mu’adzam 
Shah, President of Georgia Mikheil 
Saakashvili and the President of the 
Turkish Republic of Northern Cyprus 
Rauf Denktaş. Restaurant Manager 
Gazi Akyol highlights a reality when 
he says “Every celebrity who comes to 
Turkey eats at Sunset” in a calm man-
ner. A colorful range of world-famous 
celebrities including movie stars like 
Ornella Muti, Sean Penn and Chris-

topher Lambert, musicians like U2 
front man Bono, Gloria Estefan, Chris 
de Burgh, Mariah Carey and Natalie 
Cole, fashion designers like Michael 
Kors and Philipp Plein, super models 
like Bar Refaeli, Alessandra Ambro-
sio and Karolina Kurkova are among 
those who have enjoyed Sunset in the 
past years. Coming across celebrities 
like Pippa Middleton or top business-
men of the world like Richard Branson, 
Sami Ofer, Lloyd Blankfein or Muhtar 
Kent is not a surprise at Sunset. 

In fact it is quite ordinary to see 
such a “combination of celebrities” at 
Sunset any other day, insomuch that 
one wonders who is not…  Even if you 

are world famous, you will not see one 
single paparazzi at the door and enjoy a 
considerate and distant service without 
being suffocated with love and affec-
tion. And if you are an ordinary per-
son with no fame at all, you will get the 
same perfect service quality. This is the 
secret behind Sunset’s success in en-
tertaining a diverse portfolio of guests 
that is hard to find not only in Turkey 
but around the globe.  

S ince Sunset is a much sought af-
ter venue for business lunches or 

dinners and to entertain important 
guests from abroad, one can easily la-
bel it a restaurant primarily appealing 

to the business world, yet is frequent-
ed by many unexpected names from 
business and art circles as well as pol-
iticians, Boğaziçi University graduates, 
journalists, sportsmen and discerning 
tourists visiting Istanbul. Sunset serves 
not one predominant group but to peo-
ple from all walks of life. However it 
certainly is the first among the most 
suitable venues when entertaining a 
VIP guest visiting Turkey.  

But what makes Sunset so magical 
to attract such diverse people? It 

is best to ask this question to regular 
guests… “Let alone maintaining the 
quality, Sunset has managed to renew 

AHMET GÜNEŞTEKIN 
Artist

Sunset is a special place, my 
number one choice when I want 
to dine out. Sunset’s restaurant 

manager Mr. Gazi, its owner 
Barış who is also a good friend, 

and of course the rest of the 
team always make me feel at 

home. Sunset is very special to 
me partly because it is the place 

where I signed a contract and 
began to cooperate with Marlbo-
rough Gallery in 2013. This place 
brings me good luck. As for the 
menu, I think Far Eastern dishes 
and the sushi menu are superb 

and the wine cellar is among 
the richest. I come here at least 

twice a month. 

2 5  Y E A R S  O F  E X C E L L E N C E

B I R T H  O F  A  L E G E N D



3 4 3 5

itself over the years so success-
fully that, we have a restaurant 
that sees us off with very pos-
itive feelings every time with 
the warmth and comfort we 
received there” says famous 
businessman Faruk Eczacıbaşı 
when telling us why he is a 
regular at Sunset. Also a loy-
al Sunset guest for 25 years, 
Burhan Karaçam, one of the 
doyens of our finance world 
and the former general man-
ager of Yapı Kredi Bank says: 
“The ambiance is gripping, the 
atmosphere is calm, and the 
decoration is minimal. These 
bring about a sense of comfort. 
I admire their service culture 
and food quality very much. 
Service sizing is perfect. Being 
located at an increasingly pop-
ular center of attraction is yet 
another advantage. It responds 
to the increasing demand 
and follows world trends. Of 
course the opulent meat menu, 
sushi varieties and the rich 
wine cellar are also inviting.” 
Representing a younger gen-

eration in finance, Raiffeisen 
Investment’s general manager 
in Turkey Gökçe Kabatepe tells 
that he often prefers to eat at 
Sunset after he came back to 
Turkey in 2001. “Sunset is also 
the most unforgettable place to 
my guests after the Historical 
Peninsula. They really love to 
sit somewhere at the front and 
enjoy the view. Many guests 
I brought to Sunset send me 

emails later, asking if I could 
reserve a place for them again 
since they wanted to come 
with their families too. I be-
lieve Sunset has a positive 
impact even on the Turkish 
economy and the investment 
decisions of foreign companies 
in our country. Believe it or 
not, Sunset plays a role on an 
expat’s decision to live in Tur-
key!” he adds.

DEMET IKILER  Group M, CEO

Lunches are a routine in business life… They give the opportunity to discuss all kinds of matters in a more pleasant and 
personal atmosphere. This way you are able to meet the people you work with in a more sociable setting and get to know 
them better. In that sense Sunset is the perfect place. In addition to a wonderful view, a flawless service and friendly 
faces, and a refined menu, it provides a setting in which you can better concentrate on the person you came with. Thanks 
to the layout of the tables you don’t sit too close to others and keep your conversation private. As for the evenings, for 
many years I enjoy Sunset with my family, with my friends and my overseas guests who happen to come very frequently. 
Yet I particularly enjoy having lunch at Sunset; it is one of my favorite things to do in life. 
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Kabatepe also underlines the rich-
ness of Sunset’s menu: “Let’s 

say you go there with your guests. 
They can order kebab with yoghurt if 
they want, while you eat sushi. Many 
restaurants cannot offer such a variety 
of choice. There are restaurants with a 
beautiful view but because of that, they 
don’t feel the need to care much about 
food quality. Or the food may be great, 
but the ambiance ordinary. Sunset is a 
rare place where you can find both. The 
bar is also important; first you enjoy 
a few drinks at the bar and later you 
dine at your table. After the dinner the 
bar’s atmosphere changes and you go 
there again for music and fun. This way 
you spend 7-8 hours in the same place 

without feeling the need to go some-
where else.”

There are Sunset regulars like in-
dustrialist Turgud Bezmen who 

comes almost every other day. This is 
a rarely seen situation at a restaurant 
in this league, not only in Turkey but 
in the world. When we asked Bezmen 
if coming to the same restaurant such 
frequently was not boring, he said: “I 
want to feel at ease when I go to a restau-
rant. And in order for that to happen 
the standards should be suitable for me 
and there must be nothing annoying. I 
am served by the same people at Sunset 
for 20 years. The quality is high, and I 
feel happy when I go there. The food is 

of course very good, but you can find 
good food everywhere. Food is not the 
most important issue, but feeling at 
ease is. They are great as a team, man-
aged by an extraordinary captainship. 
I take all my guests there and every 
single one of them falls in love with 
the place. In the past they insisted on 
going somewhere by the Bosphorus. 
‘Bosphorus, Bosphorus, Bosphorus” 
they used to say. Now that say ‘Sunset, 
Sunset, Sunset!” 

Needless to say, it is not easy to 
manage the traffic of customers 

most of which are celebrities from dif-
ferent walks of life. “We use a custom 
built reservation software which warns 

us when the number of bookings reach to a critical level 
so we can ensure a balanced distribution and service” ex-
plains Restaurant Manager Gazi Akyol. Akyol’s and his 
assistant İsmail Gökmen’s phones are almost constantly 
ringing since most of the customers want to talk to them 
and specify their wishes before reserving their places. 
Nevertheless skills like sorting out a sitting arrangement 
that will satisfy everyone, politely redirecting some cus-
tomers to inner tables since there are limited number of 
front tables, or noticing  guests who may not enjoy sitting 
close to each other and seat them at a distance need sub-
tilty and finesse. One can imagine the sweet and bitter 
scenes that must have happened here over the course of 
25 years. In the face of persistent questions about such 
matters Gazi Akyol always smiles and says, “You know 
there is one rule in the service sector: Waiters are blind, 
deaf and mute.”

However when it comes to artists, Gazi Akyol takes 
out an amber rosary with a silver center from his closet. 
“The late Nejat Uygur (famous Turkish Actor) was one of 
our regular guests before he passed away” he says, “the 
famous actor loved this place, and he had a special affec-
tion for me. One day he became emotional and gave me 
this rosary. ‘This was my father’s rosary. Now I am giving 
it to you as something to remind you of me’ he said. I am 
keeping it ever since as one of my most cherished memo-
ries insomuch that I can’t even use it.” 

A lthough Sunset’s customer portfolio is made up of 
mostly celebrities that everybody knows, here one 

can frequently see the celebrities of a different world too: 
the world of gastronomy. For example Sunset was the 
first restaurant to entertain famous British wine critic 
and writer Jancis Robinson and her husband, food writer 
Nicholas Lander who were invited to Turkey to partake 
in a Master of Wine event. She was surprised to see a 
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cellar so rich and confessed that she wasn’t 
expecting that much in Turkey, while her 
husband Lander was quite impressed by 
the food. Christie’s famous fine wine auc-
tioneer and the head of the fine wine de-
partment David Ellswood had also been to 
Sunset before he passed away. Upon seeing 
a bottle of 1945 Château Mouton Roth-
schild in the cellar which is deemed to be 
“one of the greatest wines in history”, this 
master of harvests who had overseen many 
fine wine auctions over the years couldn’t 
help but teased them, saying “If you consid-
er selling it one day, call me first” and add-
ed that the Uzan collection of which a large 
part was bought by Sunset was first offered 
to Christie’s. “We missed the opportunity 
but as far as I can see, you are making good 
use of it” he said. 

On another occasion the president of 
Casterade, one of the most prominent 

armagnac producers in the world was din-
ing at Sunset. When he noticed a bottle of 
1967 harvest among the vintage cognacs, 
armagnacs and whiskeys in a special display 
window, he was moved to tears and called 
Sommelier Süleyman Şen to tell him that he 
was born in 1967 and his grandfather had 
distilled that particular harvest to celebrate 
his birth. “You cannot imagine what a sur-
prise it is to see this bottle thousand of miles 
away from home!” he added.  

When Sunset was opened in 1994 its 

first customers were new generation busi-
nessmen and businesswomen, and young 
professionals. In the course of 25 years some 
met here, flirted, and married at the restau-
rant which is open to wedding parties on 
Sundays. Many of them had children who 
grew up and became old enough to be Sun-
set customers themselves. Today guests of 
three generations enjoy Sunset all together.   

“Sophisticated, well educated people” 
as Gökçe Kabatepe describes, Sun-

set’s customer portfolio is not only made up 
of the rich and the famous… People from 
various social groups who want to celebrate 
a special day at Sunset or treat themselves 
with a proper Sunset dinner also come 
here and receive the same considerate and 
flawless service the regular guests enjoy. A 
physician from Bursa recounts: “I had been 
hearing of Sunset for years but couldn’t 
find the opportunity to come. I had heard 
that especially front tables with a view were 
in much demand in summers. So I reserved 
a place for a Saturday evening one month 
in advance and invited a friend who lives 
in Istanbul. A few days prior to our din-
ner he had to cancel. I called the restaurant 
and told them that I had reserved a nice 
front table but was coming alone. They 
said it was OK. Although I was a complete 
stranger, I was warmly welcomed, received 
a perfect service, and enjoyed my evening. 
I didn’t feel like I was alone…”

Famous football technical director 
Mustafa Denizli summarizes the time 

spent at Sunset in his unique way: “This 
place isn’t only for mornings, middays or 
evenings. If we only talk about lunch, we 
would be unfair to the mornings and eve-
nings. With the food and the ambiance this 
is Sunset, but with the experience, it is the 
‘final-set…” 

But this “set” is only possible thanks 
to a great team… Under the direction of 
Barış Tansever, Sunset’s “set crew” is made 
up of first class professionals who became 
close friends over the years and mastered 
their jobs. It is not possible to understand 
Sunset or the quality Sunset offers without 
getting to know them. In the following pag-
es you will read about these heroes behind 
the stage…
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The Chaîne des 
Rotisseurs dinner 
service in 2015.

EMRE AROLAT  Architect

I leave the office very tired and with all kinds of problems in my mind. I don’t feel like going 
home just yet. This happens a few times every week. I need “a breath of fresh air” and come to 
Sunset. As soon as I walk through the entrance tunnel, I see a smiling face. He asks if I’m okay. 
Mr. Gazi takes over. “Seeing you makes us feel better” he says. I also feel better when I see him. 
“So is this me not going home?” I ask myself… 
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TEAMWORK

As soon as the presenter on the stage an-
nounced the name “Gazi Akyol” the crowd 
burst with applause at the Istanbul Lütfi 
Kırdar International Convention and Ex-
hibition Centre’s main hall on the evening 
of November 21, 2013. A middle aged man 
who seemed to have been around the block 
a few times swiftly climbed the stage and 
received his award with a humble demean-
or. As always, he didn’t speak much and 
left the stage with the same swift steps as a 
second flood of applause rocked the main 
hall…    

That night Sunset’s Restaurant Man-
ager Gazi Akyol received the presti-

gious Retail Sun Award, which is bestowed 
to the top of the top in business world, for 
the Best Professional Executive in Food 
and Beverages Industry. Most of the oth-
er award winners were the executives and 
business owners Akyol had entertained at 
his restaurant. An exceedingly rare scene 
in the restaurant world, that night was a 
perfect example to illustrate the difference 
of Sunset’s personnel. 

One can understand the difference 

even better when visiting Sunset around 4 
PM, sometime between lunch and dinner 
services. In the calm silence of the restau-
rant waiters neatly fold thick cotton nap-
kins while chatting in a low voice. Then 
they rearrange the tables in line with the 
night’s sitting layout. If it’s summer, they 
spread tablecloths on outside tables. After 
wearing their service costumes the crew 
gets ready for the “meeting”. Lined in sol-
dier-like discipline at both sides of the main 
hall they stand at attention as Mr. Akyol 
enters. While asking if they were OK, he 
scans them with his eyes and gently warns 
if he sees a problem with someone’s cos-
tume. Then he begins to evaluate the previ-
ous night’s service. After giving the night’s 
instructions he lets everybody to get on 
with their jobs. Sunset’s crew looks like a 
Brazilian football team who passes the ball 
to the best positioned player with split-sec-
ond decisions and kicking goal after goal 
without slowing down the tempo until the 
end of the game... They speak only when 
needed, give and take messages quickly 
and carry out what need be done. This is 
how the service runs like a clockwork in a 
restaurant that serves up to 300-400 guests 
a night during summer weekends. 

What is the secret behind 
this impeccable service 

quality which is extremely rare 
not only in Turkey but around 
the world? In fact it is not much 
different than the harmony of 
an orchestra. A good maestro, 
first class personnel and an ac-
cord created by years of work-
ing together… Flawless service 
in such a large restaurant with 
such a rich menu and wine 
list is only possible when Gazi 
Akyol’s conduct combines with 
the experience of the crew many 
of whom have been working to-
gether for 25 years at Sunset .

The team leader Gazi Akyol 
began working at Sunset in 

1994 when the restaurant was 

first established. Since then the 
management of the restaurant 
has been his responsibility. Kind-
ly but firmly he keeps his team 
under discipline and their rela-
tionship with guests at a perfect 
balance. With his number not-
ed down in the phonebooks of 
thousands of celebrities in Istan-
bul his mobile almost constantly 
rings. But not all callers want to 
book tables. Since he is very well 
connected and far reaching, he 
can be of help to many Sunset 
guests in a wide range of mat-
ters, does everything he can and 
discretely when needed. He even 
has “fans” among foreign guests 
he met on their visits to Turkey. 
They sometimes write to him, 
asking for news from Istanbul. 
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Restaurant Manager Gazi Akyol 
during pre-service meeting.
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Akyol was very impressed by the 
New York trip he had taken with 

Barış Tansever. “The year was 1997” 
he says, “Mr. Barış took me there to 
see how good restaurants worked. In 
those days, a restaurant owner would 
never take an employee on a trip like 
that. He took chef Hüseyin and I to 
some 30 good restaurants to try the 
food and observe the places. Gram-
ercy Tavern was one of my favorites.” 
Although Mr. Gazi says, “I am not 
well educated, I graduated from the 
university of life” he seems to have 
done justice to this ‘university’, always 
improving himself. This enlightened 

man who frequently travels abroad in 
his spare times and never misses new 
theater plays has been able to provide 
his sons with top-notch education. 
After graduating from Koç University 
his elder son got his PhD in finance 
in the US and is now a faculty mem-
ber at the University of Melbourne. 
His younger son also studied finance 
and got a master’s degree after gradu-
ating from Bilgi University. He is now 
working as the Deputy Finance Man-
ager at a bank.  

Akyol is so passionate about his 
work that he says if he were to born 
again, he would like to do the same 

job. And he seems to have turned his pro-
fession into a hobby as he says “I go to ev-
ery new restaurant. I travel abroad once 
or twice every year, look up what’s new 
and sometimes take photos to show to the 
crew.”

There are other heroes in the Sunset 
team who are not in the limelight as 

much as Gazi Akyol. General manager 
Kimya Çulha is one of them. Also Barış 
Tansever’s sister in law, she joined the team 
in 2000. Her hotel management education 
in London has been a great contribution. 
“Sunset is matchless in Turkey in terms of 
investing in its personnel. We’ve organized 
countless trainings varying from charac-
ter analysis to sales trainings, team play 
workshops, ‘personal quality’ trainings 
from human resources gurus and various 
wine and food seminars. These trainings 
are not limited to service personnel; our 
valets, chefs, office personnel and even ex-
ecutives have all gone through such train-
ings. We also support those who want to 
improve themselves by taking a foreign 
language course for instance” she says. 

The cheerful Maître d’Hotel İsmail 
Gökmen, the sociable Sommelier Süley-
man Şen who can carry 18 giant wineglass-
es in one hand, and others… Their com-
petency and teamwork have contributed 
a lot in Sunset’s countless achievements 

including receiving “Certificates of Excel-
lence” from reputable platforms like Trip 
Advisor, being listed among “Europe’s Best 
Restaurants” by Zagat, receiving the “Best 
Restaurant of the Year” award from Skal 
Club. Needless to say, these achievements 
are only possible thanks to perfect food 
and drinks in addition to impeccable ser-
vice. The crew is not limited to the players 
on the field. Behind the scenes there is a 
giant kitchen and a logistics crew. In the 
following pages we will be revealing the 
secrets of Sunset’s kitchen and cellar… 
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AN AGELONG BEAUTY 
SLEEP AT SUNSET’S 
CELLAR

Tired of all kinds of expensive pastimes, 
a young and newly rich Irish business-
man heard one day that there was a fine 
wine auction in London. He called his 
friends and said “We are flying to Lon-
don tomorrow. We are going to drink 
wine…” The next day, they found them-
selves in the heavily decorated hall of a 
famous auction house. Bored with the 
auction routine when he was just about 
dozing off, a deep voice woke him up: 

“And now the most precious lot of the 
auction…” said the voice, “The last two 
bottles of such-and-such harvest of the 
such-and-such château…” Thinking 
that he had finally found something ex-
citing he raised the bid more and more 
and bought that two final bottles for 
an astronomical price. That evening he 
reserved a table at the restaurant of the 
Savoy Hotel where they were staying. 
When an old maître d’hotel came to 
take their wine orders he showed the two 
bottles lying in a silver basket and asked, 
“What would you say if I wanted you to 
open one of these agelong bottles?” The 
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maître d’hotel answered: “I would be 
honored to open such an aged and no-
ble bottle sir.” So the Irishman told him 
to open the bottle and serve the wine. 

Under the coveting gaze of the sur-
rounding tables they emptied the 

bottle in half an hour. The Irishman 
called the maître d’hotel once again. 
“What would you say if I told you that 
this is the last bottle of this wine in 
the world?” he asked. “This bottle is 
certainly priceless sir” answered the 

old hand. The next day the Irishman 
and his friends sold the last bottle at an 
auction for double the price they paid, 
paying off all their expenses in London 
and the wine they drank…  

When talking about aged wines 
one cannot help but remember such 
colorful stories, movies about adven-
turous fine wine pursuits or crime 
news about fine wine frauds. In fact, 
many people forget the fact that aged 
wines are valuable not because they 
are rare but because of their match-

less texture and their unforgettable 
extraordinary taste.

When you enter Sunset Grill & 
Bar’s wine cellar, which is a 

first in Turkey, you will notice a wood-
en chest with a glass window in addi-
tion to hundreds of bottles resting on 
metal bars or wooden drawers. All the 
wines in the cellar are special but the 
one in that chest seem to be somehow 
more so… And indeed it is... With a 
“V” (victory) pattern to celebrate the 
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end of World War II on its label, the 1945 Château Mouton 
Rothschild, one of the rarest and most expensive wines in 
the world today, patiently waits for the passionate wine lover 
who will dare to open it.  And it is okay if it takes some time 
for that wine lover to come, since experts estimate a hundred 
years of age for this extraordinary wine. Needless to say, not 
every wine is suitable to age. Only the good harvest wines 
of the best vineyards that were very well processed and pro-
duced to age can get better over the years. Sipping a fine wine 
which was well rested in perfect conditions and undisturbed 
in its beauty sleep to ripen perfectly from the hands of a mas-
ter sommelier like Mr. Süleyman is a great pleasure indeed. 

F irst, he opens the wine very carefully, paying attention 
not to unsettle the sediments at the bottom of the bottle 

so that the wine would be clear. Then gently and slowly he 
pours the wine into a crystal decanter. After taking a small 

sip to check if the wine is okay, he pours a small amount into 
a glass for tasting. The story of the second most valuable bot-
tle of the Sunset cellar, an agelong champagne rested in the 
depths of the Baltic sea is also most extraordinary. 

The rarest and most valuable champagne in the world, 
the Heidsieck & Co. Monopole Goût Américain was 

made from the 1907 harvest. This was not only a particu-
larly good harvest year but also a time when the future of 
the world seemed bright. The waves of unrest that shook 
Europe during late 19th century were finally settled and the 
world trade was alive. Great Britain was reaping the fruits of 
the Industrial Revolution while France was going through 
the “Belle Epoque” with luxury and elegance reaching new 
heights. The popping of champagne corks accompanied the 
cheerful melodies of Can Can dances at Paris bistros. On the 
other side of the ocean America was reveling in new inven-

tions, a booming economy, and a colorful 
social life. It was seven years before the First 
World War and the tensions that would es-
calate until the war had not yet risen to the 
surface.     

The prominent champagne producer 
Heidsieck & Co. processed part of that 

year’s produce to be mildly sweet and bot-
tled with the “Goût Américain” (American 
taste) label which as the name given to a 
type of champagne more suitable to Ameri-
can taste. When the First World War broke 
seven years later these bottles were on the 
market.   

Having began in 1914 the war entered 
its bloodiest period in 1916. The warring 

countries were transporting their heavy 
weapons and ammunitions in the holds 
of civil cargo ships, causing a state of con-
stant paranoia at the seas. Especially the 
Germans were sinking those suspected of 
carrying weapons with their small sub-
marines called the “U-Boats”. The small 
Swedish cargo ship Jönköping was one of 
them. Carrying not weapons but bottles of 
champagne, cognac, and Burgundy wine 
Czar Nicholas II of Russia had ordered to 
St. Petersburg, the ship sank into the depths 
of the Baltic sea after being hit by a German 
torpedo on the morning of November 3, 
1916. 

82 years later the sunken ship was locat-
ed offshore Finland and divers dove into the 
wreck at 62 meters. Wine and cognac barrels 
were shattered but three thousand bottles of 
champagne were intact. The first diver who 
came to the surface waved a champagne 
bottle in his hand like a victory flag and 
opened it as soon as he climbed to the deck. 

They drank the agelong champagne in front 
of TV cameras to celebrate the discovery of 
the wreck. 

The actual tasting however was done at 
Christie’s auction house, again in front 

of TV cameras. The label was dissolved 
but the muselet and the cork were in per-
fect shape. When expert Duncan McEuen 
opened the bottle, he was shocked. With a 
healthy golden color the champagne was 
bubbling perfectly and tasted very good. 
He described the champagne as “very fresh 
and youthful with buttery, biscuity flavors. 
A nice sweetness remains in the end. Rich 
and classy…” It seemed that the constant 4 
degrees temperature of the water was able to 
preserve the champagne better than a cellar. 
A champagne with the most extraordinary 
story, the Heidsieck & Co. Monopole Goût 
Américain continues its agelong beauty 
sleep along with other valuable wines and 
champagnes in Sunset’s cellar.
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SIMPLE, FULL TASTES, ABSOLUTE 
RESPECT TO INGREDIENTS AND A 
SEXY LOOK ON PLATES

This is how Sunset’s Director of Culinary Innovation Fab-
rice Canelle describes the restaurant’s kitchen. A prominent 
representative of the Alain Ducasse école the French chef has 
worked in legendary restaurants in the US and Far East after 
gaining years of experience in Michelin star restaurants in 
Paris including La Tour d’Argent, Maxims and Louis XV. 
Enticing such a successful chef to stay in Istanbul and work 
at Sunset for nearly five years is not a simple feat indeed. Chef 
Canelle is someone who loves to make changes and create dif-
ferent tastes. He is elaborative, curious, and inquisitive. He is 
also very disciplined so as to say that “mediocrity and laziness 
are the two things I cannot accept.”

He says the menu of Sunset which is constantly renewed 
with seasonal flavors was reflective of his personality: “We 
define the dining experience at Sunset as a ‘Fun Experience’ in 
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SELÇUK TÜMAY   Pernod Ricard Menat CEO 

Sunset is one of the rare Turkish brands with a reputation and fans around the world thanks to its 
unique location, menu, and service quality. It is the restaurant of choice for Pernod Ricard Board 
Members during their visits to Turkey. It is also my favorite place to enjoy a glass of Chivas with my 
family and friends. There are not many brands in the world which could survive such a long time, 
constantly improving itself. In that sense I think we are incredibly lucky and extend our endless 
thanks to dear Barış and his team.   
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a stylish and elegant environment. Sunset’s à la carte menu 
offers a chance to ‘travel to various culinary traditions’, an 
appetizing opportunity to visit different parts of the world 
and taste wonderful flavors. I believe there are much too 
many similar restaurants in Istanbul. There are a few places 
like Sunset that can manifest their own personalities.” As 
for his sense of belonging to the Sunset family he says “In 
a nutshell, I can describe Sunset as the Mecca of food and 
beverages sector. It is an institution conceived and built by 
Barış Tansever, a restaurant that constantly improves itself 
always in pursuit of the best and the first.  I am happy to be 
a part of the team and share my experiences to make Sunset 
a much sought-after place.”

There is a top-notch team in Sunset’s kitchen. They are 
open to innovations, enthusiastic and curious. Sunset’s 

executive chef Erol Aslan has been a pillar of support for 
the French chef Canelle. “Working at Sunset gave me the 
opportunity to learn about the cuisines of various cultures 
and work with world famous chefs. Working with different 
chefs is a golden opportunity for those who take up this 
profession seriously. Our Director of Culinary Innovation 
Fabrice Canelle and I have a wonderful rapport” he says, 
revealing the secret behind the delicious flavors that come 
out of Sunset’s kitchen. Erol Aslan had taken over the flag 
from Hüseyin Aslan, an elder member of his family, who 
worked at Sunset as the executive chef for 15 years. Hüseyin 
Aslan was a successful chef who devoted himself to his work 
for years, brought up a powerful team and well represented 
Sunset, the only Turkish restaurant that was invited to the 
US by the James Beard Foundation, receiving great appre-
ciation with the best examples of Turkish cuisine he cooked 
for them.

Taking a closer look at the team in 
Sunset’s kitchen, there is definitely 

a one more name to mention, another 
master chef who has been in charge of 
the Japanese cuisine for 13 years: Hiro-
ki Takemura, one of the best Japanese 
chefs in the world today, with his knowl-
edge and experience. Take-San left his 
formal education at the age of 15 to be 
trained as a sushi chef. He was finally 
given permission to prepare sushi in 
front of the restaurant guests after 10 
years of hard work. After completing 
his apprentice training in Japan’s gas-

tronomy capital Osaka, Takemura set 
out to Europe with the desire to travel 
the world in his heart. He found him-
self in London where he worked in well-
known Japanese restaurants like Nobu 
and Zuma for 10 years. Then one day 
his path crossed with Barış Tansever. 
He came to Sunset in 2006 as a guest 
chef but stayed until 2019, preparing the 
best examples of New Japanese Cuisine 
for the restaurant’s guests. The Sushi 
Book: Taste & Technique Takemura 
co-authored with Financial Times’ life-
style editor Kimiko Barber continues to 

be one of the most popular DIY sushi 
books today although it was published 
more than 10 years ago.   

There are many secrets behind 
Sunset’s obvious success and the 

world-famous chefs working at the 
kitchen is only one of them. Now let’s 
meet the man who inspired the popular 
term “music in Sunset style”.

2 5  Y E A R S  O F  E X C E L L E N C E

Chef Hüseyin 
Arslan prepping 
for the James 
Beard Foundation 
dinner in 1998. 
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 Erdal Gökyıldırım

MUSIC IN SUNSET STYLE

On a warm summer evening the guests were slowly taking 
their places at the bar. The air was filled with French chan-
sons, happy melodies, and Latin flavored tunes. A legend 
in his own right, DJ Yener Katırcıoğlu was casing out ev-
ery coming guest from the DJ cabin, subtly changing the 
playlist in line with their musical taste and favorite songs. 
“Since Sunset serves world cuisine, the music must follow 
suit. The same goes for our guests; we entertain many for-
eign guests at Sunset. This is why I play a variety of tunes 
in different languages like Latin, Spanish, French, Portu-
guese, and Jazz. It is important for a DJ to understand the 
ambiance, observe the guests and choose the right music 

to uplift their mood. I have been playing 
at Sunset for many years because I can 
sense their energy. After all these years, 
I know how to be on one-on-one contact 
with them, coming eye-to-eye with every 
regular guest as I play their favorite songs 
as soon as they come in. It is important to 
ensure such a dialog” he explained.

Barış Tansever also agrees. “Mr. Yener 
had a perfect rapport with every regu-

lar guest, he understood them and remem-
bered the preferences of every single one of 
them. He coined the term ‘music in Sunset 
style” he says and adds, “For 20 years he 
gave Sunset customers beautiful memories, 
won their hearts. He was so in love with 
his job that he didn’t take a single day off. 
When he passed away in 2014, hundreds 
of Sunset’s regular guests including many 

well-known businessmen attended his fu-
neral. He must have made them very happy 
that they had to come to bid him farewell. 
As I watched the crowd that day it dawned 
upon me that what we were doing was in 
fact touching people’s lives.”

After his passing away the DJ cabin at 
Sunset was passed on to his son Evren, a 
music lover as much as his father. Having 
learned everything about French, Italian, 
Latin and jazz from him, Evren is now in 
charge of Sunset’s ambiance as the resident 
DJ. He loves to play retro sounds of 1970s, 
80s as well as Latin and vintage pop clas-
sics. He also adds on to Sunset’s musical 
archive with songs that will appeal to Sun-
set’s younger regulars, touching their lives 
just as his father once did. 

It is not common for a restaurant to 
pay that much attention to music. How-
ever just as Sunset is keen on the taste of 
the food and the quality of service, the 
music should also follow suit, nourishing 
the souls of the guests, adding on to the 
pleasure of the time they spend here. In 

the summer of 2012 for instance, Sunset 
brought together Turkey’s best DJs includ-
ing names like Tarık Koray, Salih Saka, 
Can Hatipoğlu and Aydın Katırcıoğlu and 
their “After Sunset” performances instant-
ly became the talk of the town. Only half 
an hour before midnight guests were danc-
ing to the rhythm of the music at the bar, 
and the bar manager Erdal Gökyıldırım 
was tending their every need with his 
unceasing energy which must have been 
contagious since there was a big smile on 
everyone’s face and the summer fun was at 
full throttle at After Sunset… 

In a country where restaurants have an 
average life span of 3 years, Sunset was 

able to maintain quality and stay in vogue 
for 25. What you have read until now how-
ever is just a part of their success secrets. 
In the coming pages you will take a clos-
er look at Sunset’s menu classics. Then we 
will see how and why Sunset supports art 
and incorporates artworks to the unique 
experience it offers to its guests.  
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Aydın Katırcıoğlu

Tarık Koray

Murat Tokuz

Can Hatipoğlu

Evren Katırcıoğlu

Yener Katırcıoğlu

Salih Saka

Memo Garan
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E S S E N T I A L  C L A S S I C S
ALTHOUGH WE FREQUENTLY UPDATE OUR MENU WITH NEW SEASONAL FLAVORS OUR CLASSIC DISHES ARE 

ALWAYS IN DEMAND. LET’S TAKE A CLOSER LOOK AT THESE ALL TIME FAVORITES…

photos BURAK TEOMAN

PEKING  STYLE DUCK 
WITH CUCUMBER AND GREEN ONION JULIENNES, WARM 

PANCAKES, LIME, CORIANDER AND HOISIN SAUCE
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PROF. M.D. 
OSMAN MÜFTÜOĞLU

I eat two times a day. I have a 
sweet tooth, but I ease my crave 
with fruits. If I must eat dessert, 
then I eat just enough. There are 
desserts I really like in Sunset’s 

menu, but I try to take a few small 
bites and leave it there. Proteins, 

fats and carbohydrates are 
essential. I also balance my protein 

intake. When at Sunset I prefer 
duck along with a glass of wine. 
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OCTOPUS CARPACCIO 
WITH DAIKON, CUCUMBER SLICES WITH GINGER, CELERY 

STALK,  PONZU SOY SAUCE AND POMEGRANATE SEEDS

TUNA, SALMON, AND SHRIMP  TE MAKI 
RIB-EYE STEAK 

WITH AJI PANCA AND AJI AMARILLO SAUCE 

GRILLED ALASKA KING CRAB TOMATO LATTE

E S S E N T I A L  C L A S S I C S
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SUNSET SHRIMP TEMPURA 
WITH SPICY CREAMY SAUCE, SHIITAKE 
MUSHROOMS AND MESCLUN GREENS
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PAN-FRIED  DUCK FOIE GRAS 
WITH TERIYAKI MISO SAUCE TUNA VOLCANO ROLL 

JUMBO SHRIMP 
WITH SAFFRON RISOTTO 

GRILLED OCTOPUS 
WITH AJI AMARILLO RISOTTO

E S S E N T I A L  C L A S S I C S
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SASHIMI 

YELLOW TAIL SASHIMI  
WITH YUZU SOY SAUCE STEAMED  SEA BASS

ALASKA KING CRAB  
WITH WASABI MAYONNAISE 

SALMON AND SEA BASS SASHIMI 
WITH GINGER AND YUZU SOY SAUCE

E S S E N T I A L  C L A S S I C S
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PUMPKIN CHEESE CAKE  
WITH RASPBERRY AND MANGO SAUCE

PAVLOVA 
WITH MIXED  WILD BERRIES

GLUTEN-FREE  LEMON TARTE  
WITH LEMON SORBET

CHOCOLATE TERRINE 
WITH CARAMEL ICE CREAM, SEA SALT, 

CHOCOLATE SAUCE AND ORANGE ZEST CONFIT
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CRUNCHY CHOCOLATE MOUSSE 
WITH CARAMELIZED WALNUTS
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A PASSIONATE 
COMMITMENT TO ART

The moment you step in Sunset’s ent-
rance corridor you are surrounded 
by art. Engulfed in the water droplets 
of Michelangelo Bastiani’s video, a 
woman’s statue surprises you. She 
was created by Carole Feuerman 
who is well known around the world 
with her life-like statues. As you walk 
down the corridor you wonder if this 
was the entrance then what more 
awaits you in the main hall…

Yes, Sunset embraces art since 
the day they began to cooperate 

with Turkish artist Burhan Doğan-
çay years ago, to create a collection of 
service plates. Decorated with patter-
ns from the world-renowned Turkish 
contemporary artist’s Ribbons series 
of paintings, some of these plates 
were used for service at Sunset while 
the rest were offered to collectors for 
the benefit of the Doğançay Foun-
dation. Creating a second collection 
seemed inevitable as the first one 
was entirely sold out just one hour. 
Sunset continued cooperating with 
Doğançay, adorning the labels of the 
bottles of the wine produced from 
Sunset’s own vineyards with patterns 
from the Ribbons series. Doğançay 
loved Sunset so much that he gave 

one of his extremely valuable Au-
busson tapestries to decorate one of 
the restaurant’s walls. Sunset’s inte-
rest in art only grew over the years. 
A piece from French artist Laurent 
Bolognini’s Variations series, two 
paintings of Philip Icher and Bedri 
Baykam’s Life is Beautiful painting 
are among the many artworks one 
can see on the walls of Sunset. But 
paintings are only a part of the story. 
The lighting at the restaurant is also 
work of art. The tall poppies one sees 
at the terrace are called Maxxi Poppy 
lights which were first installed at the 
National Museum of XXI Century 
Arts in Rome, a project by the wor-
ld-renowned architect Zaha Hadid.  
Floating on top of Sunset’s bar at the 
inner hall, the Eight Thousand Miles 
of Home lighting was originally in-
tended for the Arts and Design Mu-
seum in New York. This enchanting 
installation is entirely made up of 
silkworm cocoons.

Looking at all the artwork you 
realize that it is again Sunset 

who spearheads yet another trend in 
Turkey, which is popular abroad, and 
you are not surprised at all… Beca-
use Sunset not only serves food and 
drinks but also is committed to nur-
turing the souls of its guests, offering 
them quality of life…

H A N D S  O N 
T O W E L  A N D 
M A R M O R E 
WA L L

T he hyperrealist artwork of the 
world renowned New York artist 
Carole A. Feuerman is hung at the 

entrance of Sunset. One of the pioneers 
of Hyperrealism in the US during 1970s, 
Feuerman is well respected around the 
world. Her Hands on Towel sculpture at 
the entrance is paired with Michelangelo 
Bastiani’s video projection Marmore Wall, 
creating a feast for the eyes. 
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M A X X I
P O P P Y

A dorning Sunset’s 
terrace since 2013, 
the Maxxi Poppy 

lightings were produced 
in 2011 by Viabizzuno in 
collaboration with stARTT, 
a famous architectural firm 
in Rome. They were initially 
intended for the Maxxi National 
Museum of XXI Century Arts 
in Rome designed by the 
world-renowned architect 
Zaha Hadid. Sunset is the 
first restaurant in the world 
to install Maxi Poppy lightings 
which create an enchanting 
atmosphere especially at 
nights with their impressive 
designs. 
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B U R H A N 
D O Ğ A N Ç AY ’ S 
S I G N AT U R E 
S E RV I C E 
P L AT E S

S unset collaborated with Villeroy 
& Boch in 2008 and 2011 for 
two limited edition service plate 

collections decorated with patterns from 
world-renowned Turkish contemporary 
artist Burhan Doğançay’s Ribbons series 
of paintings. While some of them were 
used for service at Sunset, the remaining 
plates were offered to collectors for the 
benefit of the Doğançay Art, Culture and 
Education Foundation which promotes 
Turkish painting at national and especially 
international platforms.
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One of the most prominent representatives of Turkish contemporary art, 
Burhan Doğançay received his initial artistic training from his father Adil 
Doğançay who was an artist and a map officer and Arif Kaptan, another 

well-known artist. Doğançay played soccer at the Ankara’s Gençlerbirliği team in 
his youth. He began painting with his father’s encouragement which soon outshone 
his law education at the University of Ankara and later his PhD in economics in 
Paris in 1955. He continued his art education along with his academic studies, 
attending art courses at La Grande Chaumière during his student days in Paris. 

Doğançay went to New York in 1962. After Thomas Messer, the director of the 
Guggenheim Museum bought one of his paintings for the museum collection in 
1964 he was convinced to devote himself entirely to art. The same year he began his 
Walls series which was greatly inspired by New York’s urban walls. For him walls 
represented “everything” that remained after the swift passing of life. Based on the 
same idea the artist began his Walls of the World series in 1975, a photography pro-
ject encompassing 114 countries. In 1982, images from this archive were unveiled as 
a solo exhibition at the Centre Georges Pompidou in Paris, under the name Whis-
pering Walls. In 1983 his drawings were woven as tapestry at Aubusson, a towns-

hip in France which is famous with their 
tapestries and carpets. Doğançay’s 19 
large scale photographs of the Brooklyn 
Bridge which underwent a major reno-
vation in 1986 were exhibited for nearly 
two years at New York’s JFK Airport as 
part of New York’s centennial anniver-
sary celebrations in 1998. A selection of 
his Walls of the World photographs were 
later published as a book. 

In 2001 he opened his first retrospe-
ctive at Istanbul’s Dolmabahçe Palace. 
The exhibition was sponsored by Dr. Ne-
jat Eczacıbaşı Foundation. In June 2003 
his Homage to Calligraphy painting was 
presented on a wall at the new European 
Parliament building in Brussels. 

Turkey’s first contemporary art mu-
seum, the Doğançay Museum was ope-
ned in 2004 in a 150 years old historical 
five-story building in Beyoğlu, Istanbul. 
The museum collection features a small 
retrospective of Burhan Doğançay’s 
works as well as his father Adil Doğan-
çay’s paintings. 

In November 2009 one of Doğan-
çay’s paintings, Mavi Senfoni (Sym-
phony in Blue), was sold in auction to 
Yıldız Holding CEO Murat Ülker for 
US$1,700,000, making history as the 
most valuable Turkish artwork ever sold. 

Doğançay spent the last years of 
his life alternating between his studios 
in New York, Istanbul and Turgutreis, 
Bodrum. He passed away in Istanbul on 
January 15, 2013.

B U R H A N  D O Ğ A N Ç AY  E F F E C T

A U B U S S O N  T A P E S T R Y

A dorning one of Sunset’s walls is an Aubusson tapestry mirroring one of 
Burhan Doğançay’s Ribbon series of paintings. The first Doğançay tapestry 
was woven at L’Atelier Raymong Picaud in Aubusson in 1983 as part of a 

collection. In July and September 2010 respectively, Victoria & Albert Museum 
in London, Museum für Kunst & Gewerbe in Hamburg and Museum Bellervie 
in Zürich bought Doğançay/Aubusson tapestries to add to their permanent 
collections. 

S U N S E T 
D R E A M I N ’

A nother fun project Sunset and Doğançay 
had cooperated on, was the labels of 
the bottles of Sunset Dreamin’ wines 

produced from Sunset’s own vineyards. These 
limited edition private blends were produced to 
celebrate Sunset’s 15th and 20th anniversaries. 
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S A M U R A I 
S P I R I T

T he impressive antique 
piece in a glass display 
at the entrance of 

Sunset’s sushi bar is an 
original Samurai suit of armor 
from Edo period in 18th 
century. 

L I F E  I S  B E A U T I F U L

W hen asked about his painting at Sunset Bedri Baykam says, “Barış Tansever was thinking about 
buying one of my works for quite a while. Finally he decided to buy a graffiti work with the 
inscription Life is Beautiful, n’est-ce pas? which at the same time reflected his outlook on life. The 

message this artwork gives is in line with the message Barış Tansever wants to give people at Sunset”.

2 5  Y E A R S  O F  E X C E L L E N C E

A R T @ S U N S E T



76 7 7

A  T O U C H 
O F  Z E N  AT 
T H E  TA B L E

H aving spearheaded many trends 
since the opening in 1994, Sunset 
celebrated its 20th anniversary 

with a project that contributes their 
vision to become a symbol of modern 
living. Taking on the responsibility of 
also nourishing the souls of its guests, 
Sunset launched a collection of 
Japanese teapots which were designed 
by artist Günseli Kato and produced by 
ceramic artist Nuray Ada. “I conceived 
a design that will add on the pleasure 
of eating” says Günseli Kato, and adds, 
“I preferred energetic colors and forms 
that will look good on the table. I looked 
for a more colorful and complementary 
balance while evoking the Zen tradition.” 
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A  B U T T E R F L Y  R E A C H I N G  O U T  E T E R N I T Y

A nother artwork featured in Sunset’s art collection is Motyl, a marble butterfly sculpture by Szymon Oltarzewski. A Polish artist who was 
born in 1977 and has been living in Pietrasanta for 15 years Oltarzewski uses robust materials like marble to represent the evolution of 
fragile bodies and reinterprets them as small monuments. Cut from large marble blocks in organic shapes his sculptures remind of cells 

and bodies. Oltarzewski’s Motyl sculpture in Sunset’s art collection is considered an evolved version of his previous works. 

E I G H T  T H O U S A N D  M I L E S  O F  H O M E

W elcoming the guests at the bar section of Sunset, Eight Thousand Miles of Home is an impressive artwork of which a similar version is 
exhibited at the New York Museum Arts and Design. Thai artist Angus Hutcheson used 12 thousand silkworm cocoons to create this 
installation which corresponds to 8 thousand miles of silk threads that give the artwork its name. The cloud shaped installation acts as 

a modern chandelier, creating an enchanting atmosphere at the bar. It was created in 2010 and was included in the Sunset’s collection in 2011. 
T H E  D I G I TA L  S TAT E  O F  A R T

T here is a digital artwork by Florentine artist Michelangelo Bastiani on the wall 
that separates Sunset Brasserie from the main hall. Beguiling Sunset’s guests, it 
represents the continuous flow of a waterfall. 
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H A P P I N E S S 
A N D  L O N G  L I F E

T wo artworks by the French artist Philippe Icher 
are exhibited at Sunset’s main dining hall. 
Itcher prefers to combine natural materials like 

earth, bronze, or wood in his works, imagining long 
lost civilizations, their stories, and lifestyles. The 
inscriptions on the two works at Sunset’s dining hall 
means “happiness” and “a long and beautiful life”. F rench artist Laurant Bolognini’s work from his Variations series at Sunset’s 

entrance was inspired by kinetic art. His works are included in many significant 
art collections in Europe, including Mac/Val Museum in France and the Borusan 

Contemporary in Istanbul. In Variations series Bolognini applies principles based on 
Lumino-Kinetic installations, using mirrors to recreate luminous drawings in infinity.  

VA R I AT I O N S
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Supermodel Ana Beatriz Barros dined at Sunset with 
her Turkish friends who invited her after her catwalk 

appearance during Istanbul Fashion Week. Barros also took a 
copy of Sunsetter magazine before she left.  B razilian model Alessandro Ambrosio dined at Sunset on a 

summer evening during her visit to take part in Istanbul Fashion 
Week.

One of Sunset’s celebrity guests, Israeli top model 
Bar Refaeli has come to Istanbul a few times for 

catwalk appearances and also to take part in a TV 
commercial.

Ana Beatriz Barros

Bar Refaeli

Gazi Akyol, Cem Yılmaz, a Turkish comedian İsmail Gökmen, Appiah Lewis Hamilton, Gazi Akyol, Nicole Scherzinger

Alessandra Ambrosio

Chris de Burgh

Adam Melonas, Barış Tansever, Hiroki Takemura

Hiroki Takemura, Mesut Özil

Richard Branson, Barış Tansever, 
Christopher Lambert
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Hiroki Takemura, Kenzo Takada

Gloria Estefan, Gazi Akyol

Jo Alves, Hiroki Takemura, Elano Blumer

Turkish actor Selçuk Yöntem, Sean Penn, Barış Tansever
Bono

Michel Platini, Gazi Akyol, FIFA member Şenes Erzik

A prominent name 
in the gastronomy circles, 

the Financial Times food 
writer Nicholas Lander 
inspects Sunset’s wine 

cellar with his wife 
and wine critic 

Jancis Robinson.

Muhtar Kent, Hiroki Takemura

H aving come to Istanbul many times to see his Turkish 
friends, late Japanese fashion designer Kenzo loved 

to stop by at Sunset. When this photograph was taken, 
he was in Istanbul to promote a perfume he designed. He 
tasted the dishes prepared by our Japanese chef. 

B irçok Türk arkadaşı olduğu için defalarca İstanbul’a 
gelen Kenzo, bu ziyaretlerinde Sunset’e uğramayı da 

ihmal etmiyor. Bu kez bir marka için tasarladığı parfümün 
tanıtımı için şehirde olan ünlü modacı, Japon chef’imizin 
yemeklerinin tadına baktı.

Bono dined at Sunset after his concert in Istanbul which was 
a part of U2’s World Tour. Famous musician and activist 

had a souvenir photo taken with Sunset’s crew before leaving 
for Ankara the next day for his final concert in Turkey. 

Known for being an avid activist Hollywood star Sean Penn 
dined at Sunset one evening during his visit to Istanbul for 

a documentary shooting. The famous actor took his place in 
Sunset archive with this photograph where he poses with Barış 
Tansever and famous Turkish actor Selçuk Yöntem. 

W e are very proud to have famous business executive 
Muhtar Kent to visit our restaurant and enjoy our food 

whenever he comes to Istanbul.

Gazi Akyol, Mehmet Öz
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Joaquin Cortes, Gazi Akyol
Ornella Muti, Gazi Akyol

Michael Kors, Hiroki Takemura

Gazi Akyol, Jessica Alba

Business magnate Rahmi Koç, Barış Tansever

Fabrice Canelle, Ben Ford, Hiroki Takemura

Maurice Hennessy, Hiroki Takemura

Burhan Doğançay, Gazi Akyol

Barış Tansever, Prince Robert of Luxembourg, 
writer Mehmet Yalçın

The world’s most famous flamenco dancer Joaquin Cortes 
came to Istanbul many times for various performances and 

often chose to dine at Sunset during these visits. He won our 
hearts with his friendliness and sincerity. World famous Turkish contemporary artist Burhan Doğançay 

played an important role in Sunset’s history, cooperating with 
us in many projects before he passed away. He was also a regular 
guest who was much loved and revered by the Sunset crew. 

The eighth generation representative of Hennessy, the world 
famous cognac brand, Maurice Hennessy dined at Sunset 

too… The chief executive of this legendary liqueur brand also gave 
a thumbs up to Sunset’s wine cellar. 

The owner of Château Haut Brion wines, the Prince of Luxembourg 
organized the tasting event of his wines at Sunset. The Prince had 

a friendly conversation with wine expert and writer Mehmet Yalçın 
and was very impressed by Sunset’s wine cellar. 

H aving come to Istanbul for the opening of his brand’s first 
boutique in the city, Michael Kors is another world renowned 

celebrity who preferred to dine at Sunset. That night his choice 
from the menu was chef Hiroki Takemura’s Japanese flavors.  

“The only thing better 
than the view was the 

food and service” said 
the US Senator Joe 

Biden when describing 
his dining experience 

at Sunset during his 
visit to Istanbul. 
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S unset Cookbook features more than 100 
recipes along with Sunset’s history. It 
compiles the favorite recipes of Sunset’s 

regular guests that are presented with beautiful 
photographs. What differentiates it from an 
ordinary cookbook is the fact that it gives the 
reader the opportunity to witness an era in 
Istanbul’s recent history. The reader will also 
get to know the team who made Sunset what 
it is today. General Manager Kimya Çulha, 
Director of Culinary Innovation Fabrice Canelle, 
Restaurant Manager Gazi Akyol, Maitre d’Hotel 
İsmail Gökmen, Executive Chef Erol Arslan, 
Master Sommelier Süleyman Şen and DJ Evren 
Katırcıoğlu tell in their own words how their 
paths crossed with Sunset’s and how Sunset 
influenced their lives. The book also offers a 
closer look at Sunset’s art collection. The book 
is available at Sunset Grill & Bar. 

WE ARE PROUD TO PRESENT A COMPREHENSIVE COOKBOOK 
IN CELEBRATION OF OUR 25TH ANNIVERSARY. IT NOT ONLY 

HIGHLIGHTS THE IMPORTANCE WE PLACE ON CULTURAL PROJECTS 
BUT ALSO CONSTITUTES A VALUABLE ARCHIVE. 

M O R E  T H A N 
A  C O O K B O O K …

IMPRINT

COORDINATOR: KİMYA ÇULHA
GRAPHIC DESIGN: YILMAZ AYSAN
TEXT: İZZEDDİN ÇALIŞLAR
PHOTOGRAPHS: MEHMET ATEŞ
SYTLING: MELTEM KERRAR
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A  VA L U A B L E 
W I N E  N O T  O N L Y 
W I T H  I T S  TA S T E 
B U T  A L S O  W I T H 
T H E  L A B E L  O N 
T H E  B O T T L E S

P resented in a slender, crystal-clear 
bottle, Tatlı Sert Alize stands out 
not only with its taste but also 

with the label on its bottle. The world 
renowned Turkish contemporary artist 
Burhan Doğançay had experimented 
with the name Alize while he was 
collaborating with Sunset for a project 
before he passed away in 2013. To 
celebrate Sunset’s 25th anniversary 
the prominent Turkish wine producer 
Kavaklıdere bottled the 16 years old 
Tatlı Sert wine in their oldest barrels 
with such a valuable label. Normally Tatlı 
Sert has 20 percent alcohol however 
this special edition has a volume of 22 
percent, therefore only 500 bottles can 
be produced. Slightly bitter with roasted 
almond, sandalwood, and dried fruit 
aromas this Port wine is best served 
chilled and it is indeed a great pleasure 
to sip it slowly, feeling the surfacing 
flavors as the wine gets warmer in the 
glass. Releasing dried fruit, hazelnut 
and walnut flavors as the temperature 
increases to somewhere around 20 
degrees Alize is a perfect companion 
to sweet snacks and truffle chocolates 
or can be enjoyed solo as a “meditation 
wine” as Italians would describe. 

BURHAN DOĞANÇAY’S CONES MEET PORCELAIN COFFE CUPS IN A SPECIAL COLLECTION TO 
COMMEMORATE THE ARTIST ON HIS 90TH BIRTHDAY. A SUNSET AND JUMBO COLLABORATION 
THIS SPECIAL COLLECTION IS OFFERED FOR SALE FOR THE BENEFIT OF THE DOĞANÇAY 
ART, CULTURE AND EDUCATION FOUNDATION. 

W ell known kitchenware 
producer Jumbo 
applied four paintings 

from Burhan Doğançay’s Cones 
series on porcelain coffee 
cups. The series is made up 
of Doğançay’s variations on 
cone shaped paper stripes 

and their calligraphic shadows. 
Initiated by Sunset this project 
is worthy of attention also with 
its social responsibility aspect 
since all the sales revenues of 
the collection will be donated 
to Doğançay Art, Culture and 
Education Foundation. Aiming 

to promote Turkish painting 
both in Turkey and abroad, the 
foundation helps underprivileged 
primary school children to 
get more involved in art. This 
limited edition special collection 
is available at the Doğançay 
Museum and Sunset Grill & Bar.

C O N E S  O N  C O F F E E  C U P S
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