
FOOD MENU
MAY 2025



HUMMUS
Plain / With Pastrami

475₺/770₺

SMOKED LABNEH
Roasted Beetroot, Parsley Chips

475₺

MARINATED SEA BASS
Fermented Shepherd's Salad Dressing,
Tomato Salsa, Cucumber Salad

865₺

Onion Chips

OYSTER MUSHROOMS
AND PONZU

870₺

DRIED LEER FISH
Capers, Olive Oil

920₺

ÇİĞ KÖFTE
Four segments on a vine leaf.

450₺

ROASTED EGGPLANT
Roasted Eggplant Sauce, Tomatoes,
Fresh Herbs, Spicy Oil, Sumac-
Infused Onions

610₺

CHEESE SPREAD & BRIOCHE
Walnuts, Hazelnuts, Erzincan Tulum
Cheese, Labneh, Blueberries 

475₺

Basil, Ocimum basilicum, Olive
Flour, Green Oil

CACIKI W/BUFFALO YOGURT 570₺

RUSSIAN SALAD
Blackberry, Green Oil

755₺

S T A R T E R S

GRILLED STUFFED GRAPE
LEAVES 

Garlic Yogurt, Tomato Purée, Parsley

545₺

AEGEAN HERB & YOGURT 
Paprika Butter, Green Oil

475₺

F O R  S H A R E
ARTICHOKE FROM OVEN-
ROASTED & BEURRE BLANC
Bergama Tulum Cheese Beurre
Blanc With Parmesan, Herb oil,
Chili oil, and fresh dill

820₺

TARAMA
Sourdough Bread With herb
oil, Chili oil, and Fresh
Basil

920₺

LAKERDA
Each,Extra Virgin Olive
Oil, Red Onion Criolla

450₺

Only credit card or QR code payments are accepted. Value Added Tax is included.

S A L A D S
ARUGULA GYPSY SALAD
Pomegranate molasses, Cucumber, Bell
Pepper, Tulum cheese

FINELY SLICED SALAD
Yedikule & Iceberg Lettuce, Mint,
Walnuts, Fresh Onions, Cucumber 
Sorrel, Lime-Lemon Vinaigrette

SINGLE 450₺
DOUBLE 705₺ 

SAMANDAĞ TOMATO SALAD 
Red Onion, Croutons, Cucumber, Tomato
Vinaigrette

GRILLED SEABASS
Spinach Béchamel, Onion, and
Fennel Salad

1325₺

SHRIMP CASSEROLE &
TEMPURA SEVKETIBOSTAN 
Coconut Gazpacho, Mexican Peppers,
Dried Apricots

1060₺

GRILLED OCTOPUS
Corn Purée, Chickpea Salad, Spicy
Butter

1090₺

BEEF TENDERLOIN WITH
POTATOES
Beef Tenderloin, Gravy, Chives

1365₺

RIB ROLL
Red Cabbage Relish

1235₺

LAMB SKEWERS 
Kuzu Gravy, Café de Paris Sauce

1245₺

AHALİ STYLE DÖNER
Anchovies, Tartar Sauce, Pesto

1290₺

İZMİR STYLE LAMB KOKOREÇ
Roasted tomatoes, Roasted Bell
Peppers

1025₺CALAMARI WITH PAPRIKA
Smoked Paprika Aioli

960₺

F R O M  T H E  S E A B Y  L A N D

F R O M  A  W O O D - F I R E D

ALMOND SOUFFLÉ
Datça Almonds, Cheers! - Vanilla Ice Cream

REVANİ
Cherry Sauce, Orange Cream

D E S S E R T S

PORTION 510₺ 
SALUT! - ICE CREAM TOP 175₺

CREAM AU CHOCO
Hazelnut Crumble, Extra Virgin Olive Oil,
Maldon Sea Salt, Blackberries

ALBANIAN STYLE FRIED

LIVER 
Onion with Tahini

995₺

CRISPY MANTI
Sour Yogurt, Peppermint Crisps,
Heated Oil, Olive Oil

715₺

COUSCOUS WITH PARMESAN 
AND WALNUTS
Browned Butter, Basil

625₺

MÜCVER
Tahini Yogurt Dressing, Butter
Emulsion

610₺

LEMON-INFUSED POTATOES
Tart Yogurt

450₺

PACHANGA BALLS 
Spicy Tomato Preserve

715₺


