
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.

* Daily specials are designed for a minimum of two persons.

Sandwiches & Burgers

BEEF TENDERLOIN (200g)

AGED RIB EYE ON BONE (700g for 2 person)

AGED T-BONE STEAK (700g for 2 person)

AGED BEEF ENTRECOTE (250g)

AGED TOMAHAWK STEAK (500g)

800₺

2300₺

2300₺

900₺

1800₺

From the
Charcoal Grill

Starters & Salad 

STEAK SANDWICH  g  l h s y 4 
Grilled Beef Entrecote (180g), Cheddar Cheese, 
Caramelized Onion, Lettuce, Tomato

CLUB SANDWICH  g  l h y 
Grilled Chicken Breast, Lettuce, Tomato,
Beef Bacon, Fried Egg, Mayonnaise

BEEF BURGER  g  l  y 4 5
Beef Patty (200g) Lettuce, Tomato, 
Cheddar Cheese, Caramelized Onion

All sandwiches are served with your choice of French 
fries or mixed salad. 

Risotto, Pasta, 
Pizza & Pide 

Side Dishes

TRUFFLE FRENCH FRIES h l

POMMERY MUSTARD MASH POTATOES h l

ROASTED ROSEMARY BABY POTATO l

BUTTERED BABY SPINACH l

ARUGULA & PARMESAN TOMATO h l

SAUTÉED MUSHROOMS l  

300₺

200₺

200₺

200₺

200₺

280₺

Main Courses

Desserts

RISOTTO “FRUTTI DI MARE”
Zucchini, Tomato Sauce, Squid Ink
b8k l 42 

DICED MEAT PIDE & CHEESE gy l 5  

650₺

CALAMARATA PASTA g l4y 2     
Wild Mushroom, Meatballs, Black Truffle, Parmesan

800₺

LOBSTER LINGUINE k y l g  
Roasted Cherry Tomato Sauce 

2200₺

HOME-MADE PAPPARDELLE y l g
Porcini Mushroom, Chicken Breast, Cream Sauce

480₺

HOME-MADE BEETROOT 
& RICOTTA STUFFED RAVIOLI 3 y l g
Cream & Walnut Sauce 

550₺

PIZZA MARGHERITA gy l 
Tomato Sauce, Mozzarella, Basil

450₺

PIZZA AL TARTUFO l gy  
Mozzarella Cheese, Porcini Mushrooms, Black Truffle

730₺

MINCED BEEF & ONION PIDE gy l 5  330₺

530₺

330₺

450₺

430₺

300₺

330₺

280₺

350₺

SAN SEBASTIAN CHEESECAKE  
Melted Milk Chocolate
y l  g  

BLUEBERRY & RASPBERRY MILLE  
Pastry Cream, Mango Sauce, Mint Chocolate Ice Cream
y l  s g

CARAMEL CHOCOLATE VOLCANO 
Chestnut, Strawberry & Raspberry Sorbet 
 y l  s g  

MANDARIN CRÈME BRÛLÉE  
Berry sauce, Cantucci Biscuit
y l  s g

BABA AU RHUM 
Syrup, Cream, Fresh Fruits
yl g 36

BANANA & CHOCOLATE BROWNIE  
Fresh Fruits (Vegan, Gluten Free, Sugar Free)
 6 

TURKISH DESSERTS   
Cold Baklava, Sütlaç, Pistachio Crispy Baklava,
Quince, Maraş Ice Cream
y l  g 3 6 4   

SEAFOOD PLATTER k 8 b y 
Oyster, Lobster, Shrimps, Mussels,Tuna &
Salmon Sashimi, Calamari  

GRILLED OCTOPUS 8 y
Zucchini, Potato, Lime Jelly

FRIED CALAMARI AND PRAWNS k8 y 
Tartar Sauce, Spicy Tomato Dip 

BEEF TARTARE g h s y 4 
Toast Brioche, Lettuce 

BURRATA g l 
Focaccia Dipped Tomato, Tomato Velouté, Basil Oil 

CHARCUTERIE PLATTER g l 3 6 4
Cheeses, Nuts, Dry Fruits, Eggplant & Peppers, Honey 

5500₺

750₺

600₺

1300₺

730₺

630₺

BLACK TRUFFLE SALAD 32 
Apple, Walnut, Celery Root, Grape
  
CHICKEN AVOCADO SALAD  3h  
Sous Vide Chicken, Cherry Tomato, Walnut,
Mustard Dressing

580₺

480₺

FRIED ZUCCHINI l g 2 200₺

700₺

630₺

680₺

Soup

FRENCH ONION SOUP 2 g  l
Gruyère Rye Bread

SEAFOOD SOUP k 8 b g
“Bouillabaisse” Garlic Baguette

550₺

380₺

FRIDAY

TUESDAY
BRAISED LAMB SHANK 2 g  l 45       1700₺
Eggplant Purée, Balsamic Shallots  

MONDAY

SLOW COOKED VEAL SHANK “OSSOBUCO” 1700₺ 
Saffron & Peas Risotto  l 2 g 4 

THURSDAY

BELGIUM STYLE MOULES MARINIÈRES MUSSELS   1200₺
Garlic, Cream Butter, French Fries g  l 4 y 8      

CHICKEN TIKKA MASALA SAUCE   l 2           1200₺
Jasmine Rice Pilaf

SATURDAY

HOME-MADE LASAGNA y l 2 g            1200₺
Mozzarella Cheese, Meatball, Mushroom, 
Bolognese, Béchamel

WEDNESDAY

GRILLED LUFER FISH  b             4000₺
With Arugula And Fresh Lemon

SUNDAY OVEN BAKED BEEF RIBS   l 2 1700₺
Mash Potatoes, Green Salad

BAKED SEA BASS    (170g) b4  

GRILLED JUMBO PRAWNS (280g) k l
Herbs Lemon Butter, Vegetable Ratatouille

STEAMED SALMON (170g) b8l 
Spinach, Asparagus, Mussel & Saffron Sauce 

GRILLED LAMB CHOPS (300g)l g  
Potato, Pumpkin Puree, Lamb Jus

ADANA “KEBAB” (220g) l g
Bulghur Wheat Pilaf, Eggplant, Tomato, Pepper,
Spicy Vegetable Paste

CHICKEN SHISH “KEBAB”(240g) l g y3
Bulghur Wheat Pilaf, Eggplant, Tomato, Pepper,
Spicy Vegetable Paste

GRILLED HALF CHICKEN (400g) l
Lemon and Rosemary, Roasted Potato 
& Brussel Sprouts

VEGETABLES CURRY, RICE g  

700₺

1000₺

700₺

950₺

750₺

500₺

500₺

450₺

600₺TURKISH MEZZE PLATTER  g l b 5 6
Marinated Bonito, Humus, “Dolma” Stuffed Grape
Leaves, Feta Cheese Thin Wheat & Tomato Paste,
Eggplant Yoghurt, Olive Oil Cooked Artichoke

Daily Special for the Week

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         Rooted in nature


