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AKSAM . .- DINNER

KIS 2026 WINTER 2026

STARTERS

“Restoran Modern” 5°li Meze Seckisi
“Restoran Modern” Selection of 5 Mezzes

Topik « ‘Topik’
Agir Ateste Pismis Kirmizi Sogan, Kus Uziimi, Dolmalik Fistik
Slow Cooked Red Onion, Black Currant, Pine Nut
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Acili Bademli Yogurt

Spicy Yoghurt with Almond

Koézlenmis Samadag Biberi, Kavrulmus Badem, Yanik Tereyadi, Soka
Grilled Hot Pepper, Roasted Almond, Burnt Butter
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Giiniin Zeytinyaglisi
Olive Oil Dishes of Day

Siyez Bulgurlu Acik Dolma
“Siyez” Cracked Wheat Open ‘Dolma’
Wine Leaf, Tomato, Pomegranate Syrup, Yogurt with Sumac
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Eggplant with Sesame
Tereyagli Yogurt, Aci Biber Receli, Badem, Kavrulmus Kiyma

Asma Yapragi, Domates, Nar Eksisi, Sumakli Yodurt
v
Cifte Kavrulmus Susamli Patlican
Yoghurt, Hot Pepper Jam, Almond, Sauteed Minced Meat

L&

Cig Tiraslanmis Enginar
Shaved Raw Artichoke

Koérpe Roka, Mandalina Piresi, Beyaz Trif Yadl, ‘Kapadokya’ Magdara Peyniri
Arugula, Mandarin Puree, White Truffle Oil, ‘Kapadokya’ Cave Cheese
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Yesil Salata « Green Salad

Keci Peynirli Taze Baharat Puresi, Siyah Kabak, Beluga Mercimegi, Dereotu
Fresh Herb Puree With Goat Cheese, Zucchini, Beluga Lentill, Dill
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Coban Salata - Coban Salad

Avokado Piresi, Renkli Bahce Domates, ‘Datca Incir Sirkesi, ‘Bodrum’ Kirma Zeytin
Avocado Puree, Fresh Garden Tomato, ‘Dat¢ca’ Fig Vinegar, ‘Bodrum’ Black Olive

Ege Otlu Miicver - Aegean Herbs Fritter

Cifte Kavrulmus Tahinli Humus, Kabak Tartar
Hummus, Kabak Tartare
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Kirmizi Kanal Karides « Red Shrimps

Buttermilk Sos, Yanik Portakal, Hardal Tohumu
Buttermilk Dressing, Burnt Orange Segment, Mustard Seed

Lorlu Pazi Sarma

Whey Cheese Stuffes Chard Leaves

Taze Baharatlar, Dereotu Yagi, Simit Bulgur
Fresh Herbs, Dill Oil, Simit Bulghur

Denizden Tempura - Sea Food Tempura

Mersin Karides, Taze Sogan, istiridye Mantari
Prawn, Spring Onion, Oyster Mushroom

L

Fiyatlar TL olup, K.D.V. dahildir. « All prices are in TL, including V.AT

Giivecte Fener Balig! Yahni

Monkfish Stew in a Clay Pot

istiridye Mantari, Kdy Biberi, Arpacik Sogan
Oyster Mushrooms, Sweet Green Pepper, Shallots
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Siron « ‘Siron’
Citir Yufkalar, Taze Baharath Kiyma Kavurma, Aci Yag, Yodurt
Crispy Dough, Sauteed Ground Meat with Fresh Herbs,
Hot Spicy Oil, Yoghurt
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Ciger Tava « Liver Tempura

Kirmizi Sogan Receli, Kimyon Tohumu

Red Onion Jam, Cumin Seed
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Ahtapot Kokore¢ « Octopus ‘Kokorec’

Karamelize Sodanl Tatli Patates PUresi, Frenk Sodan Yagdi
Sweet Potato Puree With Caramelized Red Onion, Chives Oil
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Balli Susamli Sicak Peynir

Warm Cheese with Honey & Sesame

Arnavut’ Biberi Kurusu, Biberiye, Bal, Taze Kekik, Kuru Domates
Dried ‘Albanian’ Pepper, Rosemary, Honey, Thyme, Dried Tomato
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Orman Mantarlari Giiveg¢

Forest Mushrooms Casserole

Yumurta Sarisi, Taze Kekik, islenmis Deniz Tuzu
Egg Yolk, Fresh Thyme, Smoked Sea Salt
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Fiyat degisim tarihi: 12.11.2025. « Price change date: 12.11.2025
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Yerel Peynir Tabagi

Local Cheese Platter

‘Kapadokya’ Magara Peyniri, Kargl Tulum Peyniri,

‘Kars’ Gravyeri, Nigde Mavisi, Taze Kirli Hanim Peyniri

*Otlu tereyagi ve misir ekmegdi kitiri ile servis edilir.

‘Kapadokya’ Cave Cheese, Goat ‘ Kargl’ Tulum Cheese, ‘Kars’ Gruyere,
‘Nigde’ Blue Cheese, ‘Taze Kirli Hanim’ Cheese

*It is served with herb butter and crispy cornbread.
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Balik Pazari Tabagi

Fish Market Platter
Mumlu Balik Yumurtasi, Tarama, isli Uskumru Rillette, Lakerda,

Somon Fime, Akya Pastirma

*Kirmizi sogan receli, misir ekmegi kitiri ve otlu tereyag ile servis edilir.
Bottarga, Tarama, Smoked Mackerel Rillete, Salted Bonito,

Salmon Fume, Leer Pastrami

*Served with herb butter, red onion jam and cornbread crisps.
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ANA YEMEKLER

Deniz Levregi Bugulama

Sea Bass Steamed

Kestane Mantari, Yanik Arpacik Sogan, Renkli Ceri Domates
Chestnut Mushrooms, Burnt Shallots, Cherry Tomato

(180 gr)

Orman Mantarli Sehriye

Wild Mushroom Orzo

Morel Mantari, Kestane Mantar, Magara Peyniri
Morel Mushrooms, Chestnut Mushrooms, Cave Cheese
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lzgara Bonfile

Grilled Tenderloin

Avokado Pire, Otlu Tereyadi
Avocado Puree, Butter with Fresh Herbs

(200 gr)

Otlu Kuskus

Couscous with Aegean Herbs
Hardal Otu, Turp Otu, Ezine Peyniri
Leaf Mustard, Wild Radish, ‘Ezine’ Cheese
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Dana Incik

Beef Shank

Dana Oz Suyunda Demlenmis Kis Sebzeleri, Limonlu Tatli Patates
Seasonel Vegetables with Beef Jus, Sweet Potato with Lemon

(240 gr)

Mutancana « ‘Mutancana’

Adir Ateste Pismis Kuzu Eti, Badem, Kayisi Kurusu, Siyah Erik Kurusu
Slow Cooked Lamb Meat, Almond, Dried Apricot, Black Prune

(150 gr)

Yumurta ¢ Egg Sut/Sut Grind « Diary Balik * Fish

‘a Vegan ¢« Vegan v Vejeteryan ¢ Vegetarian

Aci « Spicy

Fiyatlar TL olup, K.D.V. dahildir. « All prices are in TL, including V.AT Fiyat deg@isim tarihi: 12.11.2025. « Price change date: 12.11.2025
Alerjiniz varsa lutfen servis ekibimizi bilgilendirin. « Please inform our service team if you any allergies.
Kuver 100 TL: su, ekmek, amuse bouche. « 100 TL cover fee includes water, bread and amuse bouche.

%10 servis Ucreti eklenmektedir. « 10% service charge will be added.
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Yumusakealar ¢ Mollusca v Gluten

Kabuklu Yemisler « Nut

MAIN COURSES

Domates Soslu ‘Mersin’ Karides

‘Mersin’ Prawn with Tomato Sauce

‘Urfa’ Biberi, Lime, Bah¢ce Domatesi
Urfa’ Pepper, Lime, Fresh Tomato

(240 gr)

Misir Piireli Sebze Kavurma
Seasonal Vegetables Sauteed

with Corn Puree
Kestane Mantari, istiridye Mantari, Kereviz,

Izgara Kirmizi Sogan, Siyah Kabak
Chestnut Mushrooms, Oyster Mushrooms, Grilled Red Onion, Zucchini
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Ahtapotlu Cekme Makarna

Pasta with Octopus
Kabak Cicedi, Aromatik Balik Suyu, Kapari Cicedi
Zucchini Blossoms, Aromatic Fish Broth, Capers
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Sebzeli Kuzu Karski
Lamb Karsky with Vegetables
Citir Asma Yapragdi, ‘Denizli’ Kale Biberi, Tablaci Salatasi
Crispy Wine Leaves, ‘Denizli’ Pepper, ‘Tablac’ Salad

Kilis Tava « ‘Kilis’ Tava
Zirhla Cekilmis Kuzu Eti, Kézlenmis Patlican Salatasi,
Kirmizi Sogan Kitiri
Lamb Minced with a Cleaver, Grilled Eggplant, Crispy Red Onion
(160 gr)

Patatesli Hingel - Potato Hingel

Sotelenmis Orman Mantarlari, lzgaranmis Pirasa Sos, Ada Cayi
Sautéed Forest Mushrooms, Grilled Leek Sauce, Fresh Sage
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Mantar « Mushroom Kereviz « Celery Kabuklular ¢ Shellfish Sarimsak « Garlic

Hardal « Mustard Alkol  Alcohol Susam ¢ Sesame

YERLI
URETIM

Aci Bakla * Lupine




