
 

Starters & Salad Main Courses

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the manager. All prices are in TRY and inclusive of all taxes. 

Allergen Symbols
k  Crustacean  5 Sesame    3  Nuts  g  Gluten   y  Egg    b  Fish   8  Molluscs  h  Mustard   2  Celery   6 Peanuts   lMilk    4 Sulphite s Soya   1 Lupin Chef's Signature Rooted In Nature

AEGEAN SEA BASS 200 g 
Charcoal-Grilled Sea Bass, Roasted Carrot Purée, Glazed Urla 
Artichoke Heart, Grilled Asparagus, Sugar Snap Peas, Citrus 
Beurre Blanc, Basil Oil
b l 4

ALMOND-CRUSTED BLACK SEA SALMON 180 g 
Almond Crust, Sautéed Seasonal Vegetables, Sour Cherry 
Glaze, Fresh Herbs, Lemon Zest
3 b s

DARÜZZİYAFE KÖFTE EN CROÛTE  180 g
Tahini Piyaz, Homemade Thracian Pepper Relish, 
Sumac-Pickled Red Onion, Roasted Garlic Beef Jus
5 g y l

CHARGRILLED BEEF TENDERLOIN 200 g
Potato Pavé, Grilled Asparagus, Porcini Mushroom, Black Garlic 
Aioli, Bone Marrow Peppercorn Jus, Crispy Shallots
l

LAMB SHASHLIK  CHEF'S SIGNATURE 200 g
Freekeh Pilaf With Aged Kars Cheese, Hatay Salted Yoghurt, 
Roasted Urfa Pepper Purée, Sumac, Grilled Padrón Pepper
g l s

GRILLED FREE-RANGE CHICKEN SKEWER 250 g 
Charred Corn Tortilla, Warm Hibeş Sauce, Roasted Tomato 
Salsa, Padrón Pepper, Burnt Lemon, Fresh Herbs
g l

WET-AGED DALLAS STEAK 500 g
House-Dried Spice Rub, Smoked Peppercorn Jus
 Served With One Side Dish Of Your Choice
l 2

GRILLED CABBAGE SKEWER (VEGAN)
Silky Truffle Hummus, Kimchi Glaze, Crispy Oyster Mushroom, 
Samandağ Chili Oil, Chives

 

Desserts

CLASSIC TIRAMISU
Mascarpone, Espresso, Cocoa
g l y

WILD BERRY FRESH CHEESECAKE
Fresh Berries, Sour Cherry Compote, Honey Almond 
Crumble, Red Berry Sorbet, Lime Zest
g l y

ANATOLIAN BAKED ALASKA
Maraş Ice Cream, Revani Sponge, Sour Cherry and
Black Mulberry Compote, Toasted Meringue

COCONUT PANNA COTTA & MANGO SORBET 
Coconut Panna Cotta, Lime, Lemon Zest, Mango Sorbet
l

ICE CREAM SELECTION (1 SCOOP)
Seasonal Selection
l

BITTER CHOCOLATE CRÉMEUX
Caramelized Popcorn, Nut Praline, Seasonal Berries,
Strawberry Ice Cream
3 l y

TRADITIONAL ANTEP BAKLAVA PLATE
Pistachio Antep Baklava, Vanilla Ice Cream
g l y 3

Side Dishes

TRUFFLE & PARMESAN FRIES
Crispy Golden Fries, Aged Parmesan, Truffle Oil, Chives
g l

POMMERY MUSTARD MASHED POTATOES
Buttery Mashed Potatoes, Whole Grain Mustard, Chives
h l

GRILLED SEASONAL VEGETABLES
Seasonal Vegetables, Olive Oil, Sea Salt, Fresh Herbs

 

Pasta & Signature Dishes

HANDMADE TAGLIOLINI WITH
FRESH BLACK TRUFFLE
Truffle Purée, Parmesan, Village Butter
g l y

RIGATONI AL RAGÙ
Slow-Braised Beef Ragù, Parmesan
l g 2 y

SEARED SCALLOP &
CHARRED CORN RISOTTO
Seared Scallops, Corn Purée, Charred Fresh Corn, Aged 
Parmesan, Basil Oil
8 l

HAND- CUT EGG NODDLE A WITH AYVALIK
LOR CREAM
Confit Tomatoes, Butter Basil Sauce, Truffle Ayvalık Cottage 
Cheese Cream, Toasted Walnut, Erişte, Crispy Garlic, Burned 
Butter, Chives
g l 3 y

HANDMADE SHORT RIB MANTI 
Hatay Salted Village Yoghurt, Crispy Mushrooms, Aged Beef 
Jus, Burnt Butter, Anatolian Spices
g y l

From Oven

TRADITIONAL TİRİT SOURDOUGH PIDE
Slow-Cooked Beef Short Rib, Beef Jus, Village Yoghurt, Fresh 
Herbs
g l y

HERB & LOCAL CHEESE SOURDOUGH PIDE
Aegean Herbs, İzmir Tulum Cheese, Village Butter
g l y

TRUFFLE & WILD MUSHROOM 
SOURDOUGH PIDE
Mountain Mushrooms, Truffle, Local Cheese,
Fresh Thyme
g l y

ÇARŞAMBA-STYLE MINCED BEEF
SOURDOUGH PIDE
Minced Beef, Village Butter, Tomato, Green Pepper, Parsley
g l y

Burger

SHANG SIGNATURE BURGER 180 g
Charcoal-Grilled Daily Beef Patty, Local Aged Cheddar, 
Caramelized Onion, Homemade Burger Sauce, Sourdough 
Brioche Bun, French Fries
g l y

QUINOA & AVOCADO SALAD
Chilled Avocado Cream, Ayvalık Fava Beans, Crispy Seasonal 
Vegetables, Purslane, Balsamic Truffle Vinaigrette
s

YEDİKULE SALAD
Yedikule Lettuce, Heirloom Tomato, Purslane, Baby Cucumber, 
Roasted Red Pepper, İzmir Tulum Cheese, Pine Nuts, Sumac, 
Citrus Vinaigrette
3 l 

URLA ARTICHOKE
Orange Reduction, Fava, Orange Segment, Avocado Purée, 
Crispy Parmesan
l

BURRATA & SUMMER TOMATO
Burrata, Heirloom Tomatoes, Strawberries, Toasted Walnut, Basil 
Oil, Aged Balsamic, Sea Salt
3 l

HAMACHI TOSTADA
Hamachi, Avocado, Salmon Caviar, Coriander, Samandağ Chili, 
Yuzu Ponzu, Lime, Crispy Corn Tostada, Jalapeño Salsa
b g

VILLAGE TOMATO SALAD
Village Tomatoes, Strawberry Gazpacho, Smoked Ezine Cheese, 
Avocado Cream, Red Onion, Basil Oil, Extra Virgin Olive Oil
l

ADANA TACO
Corn Tortillas, Tomato Salsa, Village Yoghurt with Hatay Sumac, 
Samandağ Chili Flakes, Fresh Coriander, Lemon
l

CRISPY FRIED CALAMARI
Crispy Fried Calamari, Citrus Tarator Sauce, Charred Lemon
8 g l 3

TRADITIONAL MEZZE PLATTER FOR TWO
Hummus, Roasted Red Pepper Muhammara, Stuffed Zucchini 
Blossom, Smoked Eggplant Mutabbal, Girit Ezme with Aegean 
Herbs, Early Harvest Olive Oil
5 l 3 g

GRILLED ORGANIC ÇANAKKALE
ASPARAGUS
Brown Butter Yoghurt, Divle Obruk Cheese, Toasted Hazelnuts, 
Fresh Herbs
l 3

Soup

RED LENTIL SOUP
Red Lentils, Root Vegetables, Brown Butter,
Village Butter Sourdough Croutons, Lemon Zest
l g

ORGANIC ASPARAGUS SOUP
Crème Fraîche, Aegean Fresh Fava Beans, Chives,
Lemon Zest, Memecik Olive Oil
l

Caviar

OSSETRA CAVIAR
30g 
50g

Accompanied By House-Made Blinis, Sour Cream, Egg 
Mimosa, Chives, Dill, Capers, Pickled Cucumber, Pearl 
Onion & Baby Potatoes


