OLDIEN

1772

FOOD
MENU

ALLERGENS G: Gluten D:Dairy N:Nuts V:Vegetarian VG:Vegan SF: Shellfish ALC: Alcohol SSM: Sesame
All Prices include V.A.T and are in Turkish Lira. Please inform our service team about your food
allergies. Prices have been updated on June 2026.



COLD APPETIZERS

Tuna Tataki (SSM)(SF)
Smoked Tuna, Avakado, Pico de Galla, Truffle Oyster
Sauce

Summer Tomatoes (N)(D)
Summer Tomatoes, Boccocini, Roasted Almond, Red
Onion, Basil, Fermented Pomegrantee sour

Sea Bass Ceviche
Sea Bass, Nectar, Cucumber, Red Onion, Roasted Corn,
Coriander, Chili Pepper, Tiger Milk

Olden Carpaccio (G)
Beef Tenderloin, Truffle Mayonnaise, Crispy Onions,
Pickled Chili Pepper, Glaze Balsamic

Olden Tartare (SSM)

Salmon, Sea Bass, Melon Salsa, Avakado, Salmon Caviar,

Chives, Sesame QOil

Grilled Vegetables (VG)(N)
Baby Roasted Vegetables, Coriander Pesto, Mixed Herb,
Fermented Pomegrantee Sour

Vegan Bowl (VG)(N)(SSM)

Orange Carrot Puree, Buckwheat With Vegetables,
Avocado, Red Cabbage, Grilled Oyster Mushrooms,
Radish, Smoked Tofu Cheese, Grilled Yedikule Lettuce,
Edamame, Tahini Dressing

Urla Artichoke Paste (VG)(V)(ALC)
Dried Tomato Salsa, Crispy Artichoke, Orange Vermouth

Meat & Pickle Salad (G)

100 gr. beef tenderloin, pickled cucumber, sorrel, colorful
tomatoes , red onion, mixed greens, grilled peppers,
fermented pomegranate souce

Purslane Salad (D)(V)

Wild Purslane, Baby Artichoke, Strawberry, Colorful
Tomatoess, Mung Beans, Orange Vinaigrette, Bergama
Tulum Cheese

Yedikule Salad (D)(v)
Yedikule Lettuce, Fennel, Cucumber, Water Melon, Sweet
Basil, Thyme Oil Lemon Sauce, Ezine Cheese

Anatolian Cheese (D)(N)(G)

Hatay Surk, Smoked Circassion, Mihalic Cheese, Divle
Obruk, Kars Gruyere, Grape, Oak Honey, Dried Apricots,
Dried Figs, Pickled Carrots, Grissini

ALLERGENS G: Gluten D: Dairy N:Nuts V:Vegetarian VG:Vegan
SF: Shellfish ALC: Alcohol SSM: Sessame
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HOT APPETIZERS

Seafood Arancini (D)(SF)(G)
Octopus, Shrimp, Salmon, Spicy Mayonnaise, Smoked
Tomato Sauce

Beef Yakitori (G)(D)(ALC)
150 gr. Beef Tenderloin, Spiced Lavash Bread, Crispy
Onion, Yakitori Sauce, Pickled Chili Pepper

Crispy Mant1 (Turkish Dumplings) (D)(G)
100 gr. Beef Tenderloin, Thyme Yogurt, Tomato Sauce,
Spicy Oil

Lamb Liver (G)
150 gr. Lamb Liver, Warm Thyme-infused Hummus,
Mixed Aegean Herbs

Crispy Baby Calamari (G)(D)
Tarator Sauce, Chipotle Aioli, Chives, Lime

Ragu & Rigatoni (D)(G)
Slow-Cooked 100 gr. Beef Tenderloin, Fresh Tomato
Sauce, Chili Pepper, Parmesan

Grilled Asparagus (D)(G)(V)
Truffle Ricotta Cheese, Crispy Panko, Dill, Glaze
Balsamic

Smoked Oyster Mushrooms (VG)(V)
Oyster Mushrooms, Sun-Dried Tomato Aioli, Kale Chips,
Green Apple Chutney

Jumbo Shrimp (SF)
Grilled Jumbo prawn , fresh tomato purée, chimichurri,
charred lemon

Vongole Tagliatelle (D)(G)(SF)(ALC)
Clams, Lemongrass, Coriander, White Wine

Truffle Spaghetti (D)(G)
Fresh Truffle, Truffle Sauce, Cream, Bottarga, Parmesan

ALLERGENS G: Gluten D: Dairy N:Nuts V:Vegetarian VG:Vegan
SF: Shellfish ALC: Alcohol SSM: Sessame
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MAIN COURSES

Beef Rib (D)(G)
Slow-Cooked 150 gr Beef Rib, Traditional Wheat
Risotto (Keskek), Rib Jus, Roasted Hot Pepper

Lamb’s Shank (D)(G)
Slow-cooked 150 gr. Lamb Shank, Tarhana Couscous,
Roasted Shallot, Spicy Oil, Lamb Jus

Beef Cheek (D)
Slow-cooked 150 gr. Beef Cheek, Roasted Corn Purée,
Grilled Green Onion, Chimichurri

Café De Paris Tenderloin (G)(D)
200 gr. Grilled Beef Tenderloin, Baby Potatoes With
Caramelized Onions, Café de Paris Sauce

Goat Tirit (G)(D)(N)
Slow-Cooked 150 gr. Goat, Almond Rice, Village
Dough, Salted Yoghurt

Salmon with Champagne (ALC)
Grilled Salmon, Fennel Tabbouleh, Blackberry Purée,
Champagne Sauce

Brisket (G)(D)
Smoked Eggplant Purée, Grilled Oyster Mushrooms,
Meat Jus

Organic Chicken (G)(D)
300 gr. Chicken Thigh, Tomato Orzo, Gremolata

Grilled Sea Bass
Fresh tomato purée, chimichurri, sumac lime

Lamb Fore Arm (For 2) (D)(G)
Slow-cooked 500 gr. Lamb Shoulder, Antakya
Freekeh Bulgur, Burnt Yogurt, Lamb Jus, Chives

Dry-Aged Veal Chops (For 2) (D)(G)
800 gr. Grilled Dry-Aged Veal Chop, Roasted Baby
Vegetables, Chimichurri, Meat Jus

Lobster Linguine (For 2) (SF)(A)
Lobster, Fresh Tomato Sauce, Chili Pepper, White
Wine, Bisque Sauce, Chives

Turbot Tandoor (For 2) (D)(G)
1 Kg Turbot, Baby Potatoes, Broccolini, Asparagus,
Shallot, Green Onion, Lemon Sauce

ALLERGENS G: Gluten D:Dairy N: Nuts V:Vegetarian VG: Vegan

SF: Shellfish ALC: Alcohol SSM: Sessame
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