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BASLANGICLAR: - STARTERS

Mevsim Zeytinyaglisi

2°li Zeytinyagli ve Salata Tabagi

4°’li Zeytinyagli ve Salata Tabagi
GUnUn zeytinyadlh ve salata Grdnlerini
servis ekibine danisabilirsiniz.

Soguk Yogurt Corbasi

Cold Yoghurt Soup

Hatay Usull Tuzlu Yogurt, Bugday, Yesil Mercimek, Kesme Eriste
Hatay-Style Salty Yoghurt, Wheat, Green Lentils, Handmade Noodles
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Lorlu Pazi Sarma

Whey Cheese Stuffed Chard Leaves
Taze Baharatlar, Dereotu Yadi, Simit Bulgur
Fresh Herbs, Dill Oil, Simit Bulgur
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Ege Otlu Miicver

Aegean Herbs Fritter

Cifte Kavrulmus Tahinli Humus, Kabak Tartar
Hummus, Zucchini Tartare
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Citir Balik Diiriim

Crispy Fish Wrap

Taze Baharat Tozu, Tartar Sos, Kérpe Roka
Fresh Herbs Powder, Tartare Sauce, Arugula
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Yerel Peynir Tabagi

Local Cheese Platter

“Kapadokya’ Magara Peyniri, ‘Kargi Tulum’ Peyniri

“Kars” Gravyeri, Nigde Mavisi, Taze Kirli Hanim Peyniri

*Otlu tereyadi ve misir ekmegi kitiri ile servis edilir.

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

*Served with herbed butter and crispy cornbread.
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Seasonal Vegetables with Olive Oil

2 types Olive Oil and Salad Plate
4 types Olive Oil and Salad Plate

You may consult olive oil dishes and salad alternatives
of the day with the service team.

Denizden Tempura « Sea Food Tempura

Caki Midye, Levrek, Sevketi Bostan
Razor Clarr‘w, Sea Bass, Cnicus Benedictus
¥

‘Datca’ incir Sirkeli K6z Patlican
Roasted Eggplant with ‘Dat¢a’ Fig Vinegar

Kirmizi Ceri Domates, Tereyadlh Yogurt, Kisnis Tohumu
Red Cherry Tomato, Yoghurt, Coriander Seed
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Fellah Kofte « Spiced Bulgur Ball

Tuzlu Yogurt, Kavrulmus Pazi Yapraklari
Salty Yoghurt from Hatay, Sauteed Chard Leaves
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Biberli Ekmek « Spicy Cheese Pita

Taze Zahter Yapraklari, Halhali Zeytin, Taze Sogan
Fresh Thyme, ‘Halhali’ Olive, Spring Onions
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Seker Manti1 - ‘Mantyr’

isot Biber Salcasi, Tereyagdh Yogurt, Taze Sogan
‘Isot’ Pepper Paste, Yoghurt with Butter, Spring Onion
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Balik Pazari Tabagi

Fish Market Platter

Mumlu Balik Yumurtasi, Tarama, isli Uskumru Rillette, Lakerda,
Karabiberli Somon Fime, Akya Pastirmasi

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

Salmon Fume, Leer Pastrami

*Served with red onion jam, crispy cornbread, and herbed butter.
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SALATALAR - - SALADS

Cig Tiraslanmis Enginar Citir Rezene Salatasi
Shaved Raw Artichoke Crispy Fennel Salad
Korpe Roka, Seftali Plresi, Beyaz Trif Yadi, ‘Kapadokya’ Magara Peyniri Semizotu, Cilek Vinegret, Yanik Portakal Segment
Arugula, Peach Puree, White Truffle Oil, ‘Kapadokya’ Cave Cheese Purslane, Strawberry Vinaigrette, Burnt Orange Segment
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Tavuklu Yedikule Salata Bonfile Salata « Tenderloin Salad
Chicken Lettuce Salad Kale Yapragdi, Firinlanmis Armut, Karamelize Keci Peyniri
Kale, Roasted Pears, Caramelized Goat Cheese

Tarhunlu Mayonez, Badem, Yesil Elma, Kuru Dut,

Tarragon Mayonnaise, Almond, Green Apple, Dried Mullberry (110 gr)
)
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Isli Levrek Salata - Smoked Sea Bass Salad
Bebek Ispanak, Kabak Cekirdedi, Firinlanmis Corekotlu Sodan
Baby Spinach, Pumpkin Seed, Roasted Onion With Black Sesame
ANA YEMEKLER: - MAIN COURSES
Domates Soslu Kuskus Sebzeli Kuzu Karski
Couscous with Tomato Sauce Lamb Karsky with Vegetables
Renkli Domatesler, Kestane Mantari, Bebek Ispanak Citir Asma Yapragi, ‘Denizli’ Kale Biberi, Tablaci Salatasi
Cherry Tomato, Chestnut Mushroom, Baby Spinach Crispy Wine Leaves, ‘Denizli’ Pepper, ‘Tablacr’ Salad

v (195 gr)
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lzgara Levrek « Grilled Sea Bass

Zeytinyagli Rezene, Kumkuat, Limon Sos Misir Piireli Sebze Kavurma
Fennel with Olive Oil, Kumquat, Lemon Sauce Seasonal Vegetables Sauteed
0 (200 91 with Corn Puree
¥ Kestane Mantari, istiridye Mantari, Kuskonmaz,
lzgara Bonfile « Grilled Tenderloin Bezelye, Siyah Kabak

Kuskonmaz & Enginar Plresi, Siyah Trif Mantarli Kemik Suyu Chestnut Mushrooms, Oyster M‘_JS_hrOOf“S’ Asparagus,
Asparagus & Artichoke Puree, Bone Broth with Black Truffle Peas, Zucchini

(200 gr) v

Cokertme Kebabi

Birecik Patlican Dolgulu Kofte Sliced Tenderloin
‘Birecik’ Eggplant Stuffed Meatballs with Crispy Potatoes
Domates Sos, Feslegen Yapradi, Tirnak Pide Sotelenmis Dana Bonfile Dilimleri, Kibrit ‘Odemis’ Patatesi,
Tomato Sauce, Basil, Pitta Bread K®y Torba Yogurdu, Yanik Tereyagli Domates Sos
(150 gr) Sauteed Tenderloin, Matchstick ‘Odemis’ Potatoes,
9 Yogurt, Spicy Butter with Tomato Sauce
v (160 gr)
icli Kéfte

Anatolian Minced Meat Filled

Bulgur Dumpling
Sumakli Yogurt, Yanik Tereyadi
Yoghurt with Sumac, Brown Butter
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Yumurta « Egg Sut/Sut Grinl ¢ Diary Balik * Fish Yumusakcalar « Mollusca wg Gluten Mantar « Mushroom Kereviz « Celery Kabuklular « Shellfish Sarimsak « Garlic
‘a Vegan ¢ Vegan v Vejeteryan ¢ Vegetarian Acl * Spicy Kabuklu Yemisler « Nut Hardal « Mustard Aci Bakla ¢ Lupine Alkol « Alcohol Susam ¢ Sesame

Fiyatlar TL olup, K.DV. dahildir. = All prices are in TL, including V.AT Fiyat degisim tarihi: 23.05.2024. « Price change date: 23.05.2025 é§ zIE!'E!'II-':M

%10 servis Ucreti eklenmektedir. « 10% service charge will be added. Alerjiniz varsa lttfen servis ekibimizi bilgilendirin. ¢ Please inform our service team if you any allergies.



