
Tuna Tataki  •  Tuna Tataki 650₺ (D)
Kavun Gazpacho, Mango Salsa, Ponzu, Yeşil Soğan 

Melon Gazpacho, Mango Salsa, Ponzu, Green Onion
    

 Levrek Ceviche  •  Sea Bass Ceviche 1100₺
Deniz Levreği, Erik, Mor Soğan, Chili Biber, Kişniş, Salatalık, İsot,

Satsuma Sos, Narenciye Sos
Sea Bass, Plum, Purple Onion, Chili Pepper, Coriander, Cucumber, Urfa 

Pepper, Satsuma Sauce, Citrus Sauce

Karpuz Carpaccio  •  Watermelon Carpaccio 450₺ (D)(A)
Rakılı Ezine Peyniri, Kurutulmuş Zeytin, Frenk Soğan, Çıtır Soğan,

Lime, Taze Nane, Çilek Sirkesi
Ezine Cheese with Raki, Dried Olives, Chives, Crispy Onions,

Lime, Fresh Mint, Strawberry Vinegar

Olden Carpaccio 850₺ (G)
Dana Bonfile, Trüflü Mayonez, Soğan Kıtırı, Chili Biber Turşusu, Balzamik Glaze

Beef Tenderloin, Truffle Mayonnaise, Crispy Onions, Pickled Chili Pepper, 
Glazed Balsamic

Olden Tartar  •  Olden Tartare 750₺ (N)(SF)
Somon, Çipura, Avokado, Kavun Salsa, Susam, Frenk Soğan, Somon Havyarı, 

Tartar Sos, Kişniş Yağı
Salmon, Sea Bream, Avocado, Melon Salsa, Sesame, Chives, Salmon Caviar, 

Tartar Sauce, Coriander Oil

Köz Sebze  •  Grilled Vegetables 450₺ (VG)(N)      
Köz Sebzeler, Fesleğenli Humus, Kişniş Pesto, Taze

Yeşillikler, Nar Ekşisi, Glaze Balzamik
Roasted Vegetables, Basil Hummus, Coriander Pesto, Mixed Greens,

Pomegranate Sour, Balsamic Glaze

Vegan Bowl 750₺ (VG)(N)
Badem Sütlü Fasulye Püre, Sebzeli Karabuğday, Avokado, Mor Lahana,

Izgara İstiridye Mantar, Turp, İsli Tofu Peynir, Izgara Yedikule
Marul, İç Edamame, Tahin Sos

Bean Puree with Almond Milk, Buckwheat with Vegetables, Avocado, Red 
Cabbage, Grilled Oyster Mushroom, Radish, Smoked Tofu Cheese, Grilled 

Yedikule Lettuce, Stuffed Edamame, Tahini Dressing

Urla Enginar Ezme  •  Urla Artichoke Paste 450₺ (VG)(A)      
Çıtır Fasulye, Kuru Domates Salsa, Vermut, Yeşil Soğan Yağı, Kapari Tozu

Crispy Beans, Sun-dried Tomato Salsa, Vermouth, Green Onion Oil,
Caper Powder

Turşulu Kayıntı  •  Meat & Pickle Salad 800₺ (G)  
Dana Bonfile, Salatalık Turşusu, Kuzu Kulağı, Renkli Domatesler, Mor Soğan, 

Taze Yeşillikler, Közlenmiş Biberler, Fermente Nar Ekşi
Beef Tenderloin, Pickled Cucumber, Sorrel, Cherry Tomatoes, Red Onion, 

Mixed Greens, Grilled Peppers, Fermented Pomegranate Sour
 

Yaz Domatesleri  •  Summer Tomatoes 550₺ (D)(N) 
Renkli Domatesler, Mor Soğan, Reyhan, Fesleğen, Acılı Kaju,

Stracciatella, Fermente Nar Ekşi
Colorful Tomatoes, Purple Onion, Sweet Basil, Basil, Spicy Cashew, 

Stracciatella, Fermented Pomegranate Sour

Yedikule Salata  •  Yedikule Salad 550₺ (D)(V) 
Renkli domatesler, Turp, Karpuz, Kinoa, Salatalık, Ezine peyniri

Colorful tomatoes, Radish, Watermelon, Quinoa, Cucumber, Ezine cheese
 

Semizotu Salata  •  Purslane Salad 450₺ (D)(V) 
Çilek, Enginar, Maş Fasulye, Divle Obruk Peyniri, Ceviz, Balzamik Sos

Strawberry, Artichoke, Mung Bean, Divle Pot Cheese, Walnut, Balsamic 

Anadolu Peynirleri & Şarküteri  •  Anatolian Cheese & Charcuterie 
1500₺ (D)(N)(G)

Hatay Sürk, İsli Çerkez, Mihaliç, Divle Obruk, Kars Gravyer, Üzüm, Dana Bacon, 
Kuru Et, Biberli Roastbeef, Meşe Balı, Ceviz, Kuru Kayısı,

Kuru İncir, Havuç Turşu  
Hatay Surk Cheese, Smoked Circassian Cheese, Mihalic Cheese, Divle Obruk 

Cheese, Kars Gruyère, Grapes, Beef Bacon, Dried Meat, Roast Beef with 
Blackpepper, Oak Honey, Walnuts, Dried Apricots,

Dried Figs, Pickled Carrots

Soguk BaslangIClar

Cold Appetizers

All Prices include V.A.T and are in Turkish Lira, %10 service charge and a cover fee of 190₺ per person will be 
added to the total amount. Please inform our service team about your food allergies. Prices have been updated 

on July 2025.

Tüm fiyatlara KDV dahildir ve Türk Lirası'dır. Fiyatlara %10 servis ücreti ve kişi başı 190₺ kuver ücreti ilave edilir. 
Lütfen alerjiniz ile ilgili servis personelimizi bilgilendiriniz. Fiyatlar Temmuz 2025’te güncellenmiştir.

ALLERGENS
G: Gluten   D: Dairy   N: Nuts   V: Vegetarian   VG: Vegan   SF: Shellfish   A: Alcohol



All Prices include V.A.T and are in Turkish Lira, %10 service 
charge and a cover fee of 190₺ per person will be added
to the total amount. Please inform our service team about 
your food allergies. Prices have been updated on July 2025.

Tüm fiyatlara KDV dahildir ve Türk Lirası'dır.
Fiyatlara %10 servis ücreti ve kişi başı 190₺ kuver ücreti 
ilave edilir. Lütfen alerjiniz ile ilgili servis personelimizi 
bilgilendiriniz. Fiyatlar Temmuz 2025’te güncellenmiştir.

ARA SICAKLAR  •   HOT APPETIZERS

ALLERGENS
G: Gluten   D: Dairy   N: Nuts   V: Vegetarian
VG: Vegan   SF: Shellfish   A: Alcohol

Mesir Macunlu Ahtapot  •  Octopus with Mesir Paste 
1200₺ (N)

İsli Karnabahar Püresi, Semizotu Salatası, Patlıcan Kıtırı, Mesir 
Macunu Glaze

Smoked Cauliflower Puree, Purslane Salad, Eggplant Crisp, 
Mesir Paste Glaze

 
Karides Arancini  •  Shrimp Arancini 650₺ (SF)(G)(D)

İsli Domates Sos, Kars Gravyer Peyniri, Fesleğen 
Smoked Tomato Sauce, Kars Gruyere Cheese, Basil

 
Çıtır Mantı  •  Crispy Manti (Turkish Dumplings) 850₺ 

(G)(D)
Yanık Yoğurt, Dana Bonfile, Domates Sos, Acı Yağ

Burnt Yogurt, Beef Tenderloin, Tomato Sauce, Spicy Oil
 

Kuzu Ciğer  •  Lamb Liver 800₺ (G)
Rezene Salatası, Közlenmiş Acı Biber, Baharatlı Lavaş 
Fennel Salad, Grilled Hot Peppers, Spicy Lavash  

 
 Ragu & Rigatoni  •  Ragu & Rigatoni 950₺ (G)(D)

Ağır Ateşte Pişmiş Dana Bonfile, Domates Sos, Chili Biber, 
Parmesan 

Slow Cooked Beef Tenderloin, Tomato Sauce, Chili Pepper, 
Parmesan

 
Kuşkonmazlı Tagliatelle  •  Asparagus Tagliatelle 750₺ 

(D)(G)
Kuşkonmaz, Enginar, Trüf Ezmesi, Krema, Parmesan  
Asparagus, Artichoke, Truffle, Cream, Parmesan   

Deniz Mahsulü Linguini  •  Seafood Linguini 1550₺ 
(SF)(D)(G)

Karides, Ahtapot, Baby Kalamar, Kerevit, Domates Sos, Bisque Sos, 
Chili Biber  

Shrimp, Octopus, Baby Calamari, Langustine, Tomato Sauce, 
Bisque Sauce, Chili Pepper  

 
Kokoreç & Uykuluk  •  Kokoreç & Sweetbread 850₺ (G) 

Kızarmış Brioche, Biber Söğürme, Soğan Turşusu
Fried Brioche, Grilled Pepper Salad, Pickled Onion

 Külde Mantar  •  Charcoal-Roasted Mushrooms 650₺ (V)
Kestane, Porçini, İstiridye Mantarları, Ispanak, Aioli, Kale Cipsi, 

Mantar Tozu
Chestnut, Porcini, Oyster Mushrooms, Spinach, Aioli, Kale 

Chips, Mushroom Powder

 İri Karides  •  Jumbo Shrimp 900₺ (SF)(D) 
Domatesli Bisque Sos, Chimichurri, Yanık Limon  

Tomato Bisque Sauce, Chimichurri, Burnt Lemon

 Kuzu Kebab Yakitori  •  Lamb Kebab Yakitori 1250₺ (G)(D) 
Kuzu Sırt, Baharatlı Lavaş, Izgara Yeşil Soğan, Közlenmiş Acı Biber, 

Yakitori Sos 
Lamb Shoulder, Spicy Lavash, Grilled Green Onion, Grilled Hot 

Pepper, Yakitori Sauce



Tavuk Tirit  •  Chicken Tirit 900₺ (D)(G)
Organik Köy Tavuğu, İç Pilav, Islanmış Köy Yufkası, Tuzlu

Yoğurt, İsli Paprika 
 Organic Village Chicken, Rice, Soaked Yufka, Salted Yoghurt, 

Smoked Paprika

Kuzu İncik  •  Lamb’s Shank 1650₺ (D)
Ağır Ateşte Pişmiş Kuzu İncik, Tarhanalı Orzo Şehriye, Dut Pekmezli 

Közlenmiş Arpacık Soğan, Kuzu Sos  
 Slow Cooked Lamb Shank, Orzo with Tarhana, Roasted Shallots 

with Mulberry Molasses, Lamb Sauce

Dana Kaburga  •  Beef Ribs 1700₺ (D)
Ağır Ateşte Pişmiş Dana Kaburga, Ege Otları Pestolu Buğday, Közlenmiş 

Biberler, Et Sosu 
  Slow Cooked Beef Ribs, Wheat with Aegean Herb Pesto, Roasted 

Peppers, Meat Sauce

Şampanya Soslu Somon  •  Salmon with Champagne 1200₺ (A)
Ilık Frambuaz Püresi, Börülce Salatası, Şampanya Sos, Yanık Limon 

Warm Raspberry Puree, Black-eyed Peas Salad, Champagne Sauce, 
Burnt Lemon

   
Kaparili Levrek  •  Sea Bass with Capers 1300₺

Portakallı Havuç Püresi, Kapari, Kaya Koruğu, Kuşkonmaz, Antakya 
Kırma Zeytin, Limon Sos

Carrot Puree with Orange, Capers, Rock Samphire, Asparagus, 
Antakya Crushed Olives, Lemon Sauce

   
Izgara Bonfile  •  Grilled Tenderloin 1700₺ (G)(D)

Karamelize Soğanlı Bebek Patates, İstiridye Mantarı, Et Sosu 
Baby Potatoes with Caramelized Onions, Oyster

Mushrooms, Meat Sauce
      

Harissa Karnabahar  •  Harissa Cauliflower 650₺ (VG)
Izgara Karnabahar, Harissa, Fasulye Püresi, Chimichurri,

Fermante Nar Ekşi 
Grilled Cauliflower, Harissa, Bean Puree, Chimichurri, Fermented 

Pomegranate Sour
     

Dry Aged Antrikot  •  Dry Aged Ribeye 1900₺ 
Izgara Köz Sebzeler, Mısır Püresi, Et Sos 

Grilled Vegetables, Corn Puree, Meat Sauce 
 

Çipura (2 Kişilik)  •  Sea Bream (For 2) 2100₺ (N)
Fesleğen Pesto, Rezene Salsa, Yanık mon 
Basil Pesto, Fennel Salsa, Burnt Lemon

Kuzu Ön Kol (2 Kişilik)  •  Lamb Fore Arm (For 2) 2500₺
Yanık Yoğurt, Közlenmiş Patlıcan Salatası, Kuzu Sosu, Frenk Soğan  

Burnt Yoghurt, Roasted Eggplant Salad, Lamb Sauce, Chives
  

Dana Pirzola (2 Kişilik)  •  Dry-Aged Veal Chops (For 2) 4200₺ 
(G)(D)

Bebek Patates, Izgara Köz Sebze, Chimichurri, Et Sos
Baby Potatoes, Grilled Vegetables, Chimichurri, Meat Sauce

ANA YEMEKLER

MAIN COURSES

All Prices include V.A.T and are in Turkish Lira, %10 service charge and a cover fee of 190₺ per person will be 
added to the total amount. Please inform our service team about your food allergies. Prices have been updated 

on July 2025.

Tüm fiyatlara KDV dahildir ve Türk Lirası'dır. Fiyatlara %10 servis ücreti ve kişi başı 190₺ kuver ücreti ilave edilir. 
Lütfen alerjiniz ile ilgili servis personelimizi bilgilendiriniz. Fiyatlar Temmuz 2025’te güncellenmiştir.

ALLERGENS
G: Gluten   D: Dairy   N: Nuts   V: Vegetarian   VG: Vegan   SF: Shellfish   A: Alcohol


