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TOP BREAD IN ISTANBUL
Naan Bakeshop 
Operating since 2006, this unique 
and quaint bakery prides itself on 
being the first to bring artisanal 
bread to metropolitan Istanbul. 
Naan is well known in Kadıköy for 
its innovative gourmet breakfasts 
and delicious rustic sourdough 
bread. Moda Caddesi No. 113, 
Kadıköy;  
T: 0850 221 70 99

240 Derece 
Another exemplar of the nouvelle 
génération bakeries in Istanbul, 
240 Derece set out with the vision 
of using only the highest-quality 
ingredients to produce bread 
that is both really good, and good 
for you —  the variety is enough 
to leave any bread-lover dazed. 
Our top pick is their signature 
sourdough bread with olives. Ağa 
Sokak No. 13A, Küçükbakkalköy;  
T: (0216) 576 22 06; 
www.240derece.com

Grandma  
As versatile as it is young, 
Grandma has made a name for 
itself with its charming décor, its 
delightful breakfasts and pastries, 

and most of all its meticulously 
prepared sourdough köy ekmeği 
(village bread). Rustic, organic, 
wholesome — this is one not to 
miss. Ahmet Fetgari Sokak No. 38, 
Nişantaşı; T: (0212) 234 74 20; 
www.grandmabakerycafe.com

Kantin 
Kantin is one of the old kids on 
the block, now approaching its 
16th year, but it has managed 
to not only stay hugely relevant 
with its two branches in 
Nişantaşı and Bebek, but also 
to boast an ever-changing, 
healthy, and vegetarian menu 
to complement its renowned 
whole-wheat sourdough bread. 
Valikonağı Caddesi, Akkavak 
Sokak No. 30, Nişantaşı;  
T: (0212) 219 31 14;  
www.kantin.biz

Datlı Maya 
With its traditional wood 
oven and 80 years of bread-
making expertise, Datlı Maya 
continues to be a staple in 
the contemporary Istanbul 
gastronomic scene. The 
breakfasts are legendary, 
and Datlı Maya will also do 
vegetarian, vegan, gluten-free, 
and rye sourdough bread for 

your home — it doesn’t get much 
better than this. Türkgücü Caddesi 
No. 59/A, Cihangir;  
T: (0212) 292 90 57;  
www.datlimaya.com

Mitte Brot 
Mitte Brot has quickly made 
a name for itself as a boutique 
bakery, and its high-quality bread 
is sent to hip locations like Unter 
and Sanayi 313. The bakery’s 
dedication to natural ingredients 
and baking methods can be 
seen on its stunning Instagram 
account. Our favorite is the 
sourdough bread with walnuts 
and raisins. 100. Yıl Sanayi Sitesi 
AOS, 52. Sokak No. 3/1, Maslak;  
T: (0212) 346 04 40;  
www.mittebrot.com

Gogo’s Bakery 
Last but certainly not least, there 
is Gogo’s Bakery — the brainchild 
of Gökhan Özgen, who has 
carried artisanal baking onto the 
worldwide web and who also 
specializes in sourdough bread. 
His fully organic and equally 
delicious products, such as the 
flaxseed bread, will find their way 
directly to your home.  
T: 0532 441 59 71;  
www.gogosbakery.com
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