
Caviar

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

OSSETRA SELECTION IMPERIAL SELECTION

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
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Soup

 
 

From Oven

Burger

Starters & Salad Pasta & Signature Dishes

QUINOA & AVOCADO SALAD
Edamame, Crispy Vegetables, 
Balsamic Vinaigrette
s

YEDIKULE SALAD
Yedikule Lettuce, Cherry Tomato, 
Pomegranate, Purslane, İzmir Tulum Cheese, 
Pine Nuts, Citrus Vinaigrette
l 3

ADANA TACO
Corn Tortillas, Tomato Salsa, Charred Green 
Pepper, Yoghurt, Dukkah, Lemon
g l 3 1

BUFFALO BURRATA
Heirloom Tomatoes, Tomato Confit,
Basil Oil, Aged Balsamic
l 3

SALMON BOWL
Grilled Salmon, Avocado, Edamame,
Mung Beans, Baby Greens, Cucumber, 
Citrus-Herb Dressing
s b

FRIED AEGEAN CALAMARI
Golden Fried Calamari, Tartar Sauce,
Spiced Tomato Relish
8 y g

TURKISH MEZZE PLATTER FOR 2
Hummus, Walnut Muhammara,
Stuffed Vine Leaves, Mutebbel, Atom
1 3 g l

SEAFOOD LINGUINI
Aegean Shrimp, Mussels, Vongole, Bottarga
g k 8 l b

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

PAPPARDELLE AL POMODORO & 
BURRATA
Roasted Tomato Sauce, Basil, Aged Parmesan, 
Extra Virgin Olive Oil
g l

SUMMER TRUFFLE RISOTTO
Aged Parmesan, Summer Truffle
l

HANDMADE SHORT RIB MANTI 
Smoked Village Yoghurt, Crispy Mushrooms, 
Aged Beef Jus, Anatolian Spices
l g

FREE RANGE CHICKEN SAFFRON 
VELOUTE SOUP
Roasted Almond, Chives
3

FERMENTED MARAŞ TARHANA SOUP
Strained Yoghurt, Mountain Thyme, 
Crispy Tarhana, Sun-Dried Tomato
l g

CHEESE PIDE
Trabzon Cheese, Tulum Cheese, Butter
g l

TRADITIONAL "CARSAMBA" PIDE
Minced Beef, Butter
g l

WILD MUSHROOM PIZZA
Wild Mushrooms, Aged Cheese, Thyme
g l

SHANG SIGNATURE BURGER 180 g
Grilled Beef Patty, Aged Cheddar, Caramelized 
Onion, Brioche Bun, French Fries
l g y

Side Dishes

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

CREAMY POMMERY
MUSTARD MASHED PATATO
Buttery Potato Purée, Whole Grain Mustard
l h

GRILLED ASPARAGUS
Miso Sauce, Parmesan Crusted, Fresh Herbs
s l h

Desserts

TIRAMISU
Mascarpone, Espresso, Cocoa
y l g

CARAMELIZED RICE PUDDING
Roasted Hazelnut, Berry Compote
3 l

BELGIAN CHOCOLATE PROFITEROLE
Vanilla Cream, Vanilla Ice Cream, Warm Chocolate 
Sauce
l g y

ICE CREAM SELECTION (1 Scoop)
Seasonal Selection

SAN SEBASTIAN CHEESECAKE
Warm Belgian Chocolate Sauce, Fresh Berries
l y g

SEASONAL FRESH FRUIT PLATTER
Seasonal Fresh Fruits

Main Courses

AGEAN GRILLED SEA BASS 200 g
Carrot Puree, Green Peas, Seasonal Mushrooms, 
Beurre Blanc
b l 4

ALMOND-CRUSTED BLACK SEA 
SALMON 180 g
Sautéed Vegetables, Sweet Soy Glaze, Fresh 
Herbs
b 3 s 4 l

CHARGRILLED BEEF TENDERLOIN 
200 g
Potato Pavé, Black Garlic Aioli, Peppercorn Sauce
l 2

LAMB SHASHLIK 200 g
Freekeh Pilaf with Aged Kars Graviera, Smoked 
Yoghurt, Urfa Pepper Purée
g l h s

GRILLED FREE-RANGE
CHICKEN SKEWER 250 g
Corn Tortilla, Padrón Peppers, Roasted Tomato, 
Hibesh Sauce, Fresh Herbs, Lemon Oil
l g

FATTAH KEBAB 200 g
Yoghurt, Eggplant, Mini Tortilla, Padron Pepper, 
l g 1 3


