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< Starters & Salad >

SEAFOOD PLATTER (for 2 person)
WSO

Freshly shucked oysters, Atlantic lobster, tiger prawns,
steamed mussels, tuna & salmon sashimi, and Agean calamari

8700%

FRIED CALAMARI & PRAWNS

WO

Crispy golden calamari and prawns, served with
tartar sauce and a spicy tomato dip

gEETROOT BURRATA
N

Avocado, tomato, zucchini, beetroot

1500%

1300t

TURKISH MEZZE PLATTER (for 2 person) 1400%
IESAVZ3E g

Hummus, Muhammara with walnuts, stuffed vine leaves,
‘Képeoglu” smoked eggplant with yogurt fried peppers

CHICKEN AVOCADO SALAD
(BLld

Girilled chicken, avocado, cherry tomato, walnut,

mustard dressing

LENTIL SOUP
D¥s o

Lemon, croutons, chili oil

SEAFOOD SOUP
Wy

“Bouillabaisse” garlic baguette

900%

Soup

600%

800t

( Sandwiches & Burgers

STEAK SANDWICH (180g)
$NP L0

Girilled beef entrecote, cheddar cheese, caramelized onion,
lettuce, pickles, mustard

CLUB SANDWICH
VN0
Girilled chicken breast, lettuce, tomato, beef bacon,

1400t

1100t

[TOO)

From the T R;)s'o A0 l;)a,‘;?’
Charcoal Grill iza &
) ASPARAGUS RISOTTO
= SR
2
@.Fﬁgé Lemon, parmesan
@é‘&%w LOBSTER LINGUINE
3C:
, , ll Roasted cherry tomato sauce
BEEF TENDERLOIN (200g)-# 2100% é\)/lﬁ%l%s"HROOM FETTUCCINE
Wild mushroom, chicken breast, cream sauce
AGED RIB EYE ON BONE +# 4700%
(700 g) FOR 2 PERSON) TURKISH DUMPLING
HODE
AGED BEEF ENTRECOTE +# 20004 | Garlic-flavored yoghurt, tomato sauce, chilli oil
(300g) géZZA MARGHERITA
N
LAMB CHOPS (300g) \# 2300% | Tomato sauce, mozzarella, basil

{ Side Dishes }
FRENCH FRIES [
TRUFFLE FRENCH FRIES 9 550%
POMMERY MUSTARD MASH POTATOES (1% 400%

BUTTERED BABY SPINACH [)+# 400%
ARUGULA & CHERRY TOMATO, PARMESAN (1% 400%

400t

SAUTEED MUSHROOMS {1+ 400%

STEAMED ASPARAGUS {)+# 650%
< Main Courses >

BAKED MEDITERRANEAN SEA BASS(250g) 1900%

D7

Fresh lemon, green salad

GRILLED JUMBO PRAWNS (200g) 1650%

N EeodIP

Seasonal vegetables, herb butter sauce

ADANA “KEBAB” (220g)
Dep

Eggplant, tomato, pepper, spicy vegetable paste

KABAB FATTAH (220g)
Ne®

1400%

1600%

g&ZZA Al 4 FORMAGUI
N4

Scamorza, ricotta, mozzarella, gorgonzola

MINCED BEEF & ONION PIDE

$ONY
DICED MEAT PIDE & CHEESE
$ODNY
< Desserts >
MASCARPONE TIRAMISU
HODEF

Taze orman meyveleri

VANILLA CREME BRULEE
OD$ jo#

Berry sauce, Cantucci biscuit

SAN SEBASTIAN CHEESECAKE
Ongw

Warm milk chocolate

DARK CHOCOLATE GANAJ CAKE

Fresh fruits (vegan, gluten-free, sugar-free)

TURKISH DESSERT PLATTER
DOE®E o

1400%

3400t

11008

1000t

950%

900%

950%

1200%

700t

600t

600%

700t

900%

Chilled pistachio milk baklava, siitlag, pistachio baklava,

kadaif, Maras ice cream

. . SEASONAL CUT FRESH FRUIT PLATTER 600%
fried egg, mayonnaise Grilled Levantine kebab, eggplant, pomegranate, Seosonal fresh fruit
yoghurt, bread, butter, almonds
GOURMET BURGER (200g) 1200%
$N0O @ty CHICKEN SHISH “KEBAB"(240g) 1100%
Lettuce, tomato, cheddar cheese, caramelized onion NEO e
Patlican, domates, biber, acili ezme
All sandwiches are served with your choice of French fries or
mixed salad. VEGETABLES CURRY 1100%
Seasonal vegetables, basmati rice
+ +
f . L\“X
// 8 Caviar 3 AN
Served with homemade blinis, crostini, sour créeme, chives, dill, egg, capers, pickled cucumber & pearl onion, baby potato.
{ OSSETRA SELECTION } <IMPERIAL SELECTION> { FINEBELUGA
30g 7400¢% 30g 7900% 30g 9900+
50g 9800¢ 50g 12400% 50g 13200%
/7

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. 10% service charge will be added to your check.

Allergen

aD
$O% Crustacean Y Sesame

L Symbols

Nuts ¥Gluten O Egg

XFish Y2 Molluscs ¥ Mustard Celery &) Peanuts  [IMilk

Sulphite ﬁSoya L Lupin




