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BASLANGICLAR
STARTERS

@ @ DANA CARPACCIO
BEEF CARPACCIO

Kapari, Kiraz Domates, Zeytin Tozu,

Tatlandirilmis Ton Baligi Kopugu ve Truf Esansi ile
With Capers, Cherry Tomatoes, Olive Powder,
Sweetened Tuna Foam and Truffle Essence

@ BURRATA
BURRATA

Izgara Sebzeler, Kiraz Domates, Ev Yapimi Pesto
Grilled Vegetables, Cherry Tomatoes, Homemade Pesto
(@) ®® TERIYAKI SOSLU SOMON POKE
SALMON POKE WITH TERYAKI SAUCE

Nishiki Pirinci, Edamame, Avokado, Deniz Yosunu, Zencefil Tursusu
Nishiki Rice, Edamame, Avocado, Seaweed, Pickled Ginger

TRUF MANTARLI VE ENGINARLI ROKA SALATASI
ARAGULA SALAD WITH TRUFF MUSHROOMS and ARTICHOKES

Marine Domates, Ceviz, Balzamik Sirke ve Parmesan Peyniri ile
With Marinated Tomatoes, Walnuts, Balsamic Vinegar and Parmesan Cheese

@EOBE® Nocor
NACHOS
Guacamole, Jalapeno, Cedar Peynir Sos
Guacamole, Jalapeno, Cheddar Cheese Sauce

®®

EV YAPIMI GUACAMOLE
HOMEMADE GUACAMOLE

Tortilla Cipsi ile
With Tortilla Chips

SARAPLA BIRLIKTE
ALONG WITH WINE

@@ SARKUTERI TABAGI
CHARCUTERIE PLATTER
Dana Kuru Et, italyan Salam, Hindi Fume, Dil Fime, Bamya Tursusu, Grisini
Beef Dried Meat, Italian Salami, Smoked Turkey, Smoked Tongue, Pickled Okra, Grissini

®H® PEYNIR TABAGI
CHEESE PLATTER
Trakya Eski Kagar Peyniri, Isli Cerkez Peyniri, Divle Obruk Peyniri,

Pecorino Romano, Tar¢ginli Ceviz, Trabzon Hurmasi, Grisini
Thrace Old Cheddar Cheese, Smoked Circassian Cheese, Divle Obruk Cheese,
Pecorino Romano, Cinnamon Walnut, Date, Grissinni

© © ©® O @ ® ® ® (#)

Gluten Kereviz Siit Yumurta ~ Aci Bakla Kabuklular  Soya Kabuklu Susam
Cereals Celery Milk Eggs Lupin  Crustaceans Soy Yemisler Sesame
Nuts Seeds

Herhangi bir alerji veya gida hassasiyetiniz var ise, ihtiya¢larimzi
karsilayabilmemiz i¢in liitfen bizimle paylagimz.

*Fiyatlarimiza KDV dahildir.

%10 Servis bedeli ilave edilecektir.

Kiikiirt Alkol
Dioksit
Sulphur
Dioxide

ANAYEMEKLER
MAIN COURSES

@ @ @ KARIDESLI VE MASCARPONE PEYNIRLI PACCHERI
PACCHERI WITH SHRIMP AND MASCARPONE CHEESE

Feslegen, Kignig, Misket Limonu ile Acis1 Hafifletilmis Biber Sosu ile
With Basil, Coriander, Lime and Spicy Pepper Sauce
CASTELLANE SOMON

@ @ @ @ @ CASTELLANE SALMON

Somon Fime, File Badem, Limonlu Kremal Beyaz Sarap Sos ile
Smoked Salmon, Shredded Almonds, with Lemon Creamy White Wine Sauce

@ @ TAVADA KIZARMIS BIBERLI DANA BONFILE
PAN-FRIED BEEF TENDERLOIN with PEPPERS

Ev Yapimi Patates Cipsi, Krema ve Hardalli Biber sos
Homemade Potato Chips, Cream and Mustard Pepper Sauce

@ @ AGIR ATESTE PISIRILMIS KIRMIZI
SARAP SOSLU DANA YANAK
SLOW COOKED BEEF CHEEK WITH RED WINE SAUCE

Sarimsakli Kereviz Kremasi, Izgara Kayin Mantari, Kemik Oz Suyu
Garlic Celery Cream, Grilled Beech Mushrooms, Bone Broth

(#)(2)(®)(%) TERIYAKI SOSLU NORVEC SOMON
@ NORWAY SALMON WITH TERIYAKI SAUCE

Bademli Ispanak, Hafif Kremali Limon Sosu
Spinach with Almonds, Creamy Lemon Sauce

@® LAVANTA AROMALI PiLiC FILETO
LAVENDER FLAVORED CHICKEN FILLET

Limonlu Patates Miucver, Brokoli, Kremali Kori Sos
Lemon Potato Zucchini, Broccoli, Creamy Curry Sauce

TATLILAR
DESSERTS

@ @ CITIR KADAYIFLI BAL KABAGI TATLISI
@ CRISPY PUMPKIN DESSERT WITH KADAYIF
Ceviz, Tahin, Manda Kaymag
Walnuts, Tahini, Buffalo Cream

@ VANILYALI PANNA COTTA
VANILLA PANNA COTTA

Orman Meyveleri Sosu
Forest Fruit Sauce

@ @ @ @ CIKOLATALI VE PORTAKALLI SUFLE
CHOCOLATE AND ORANGE SOUFFLE

Cevizli Dondurma ile
With Walnut Ice Cream

MEVSIM MEYVELERI TABAGI
SEASONAL FRUIT PLATTER

®

Hardal Yumusakgalar Balhk
Mustard Molluscs Fish

» o @ @

Yer Fistign

Alcohol Peanuts

Please advise us of any special dietary requirements and
or allergies so we may personally cater to your needs.

Prices are VAT included.
10% Service fee will be charged additionally.



