


Miso Eggplant 5 2 0 k c a l � 750₺
roasted eggplant, fried halloumi, miso, spring onion, sesame, coriander

Summer Salad 7 3 0 k c a l � 950₺
yedikule lettuce, stracciatella, fennel, green apple, roasted hazelnuts, crispy capers, yuzu vinaigrette

Bottarga Asparagus 3 6 0 k c a l � 1250₺
grilled asparagus, bottarga, cured egg yolk, tulum cheese espuma, melon foam

Burrata 6 9 0 k c a l � 1050₺
burrata cheese, tomato salad, grapes, croutons, crème fraîche dressing

Padrón Peppers 4 7 0 k c a l � 650₺
tempura padrón peppers, toasted panko, sesame, jalapeño sauce

Baby Zucchini Tempura 3 9 0 k c a l � 650₺
tempura baby zucchini, olive salsa, tomato sauce

Artichoke Souffle 5 4 0 k c a l � 1100₺
artichoke and potato purée, roasted artichoke, fontina fondue

Gnudi 6 1 0 k c a l  � 750₺
semolina gnudi, mascarpone, pecorino, roasted eggplant sauce, crispy prosciutto, pecans, sage

Ragù Katmer 6 8 0 k c a l � 950₺
80 g pulled lamb and beef ragù, flaky katmer pastry, sumac & lemon parsley salad, ponzu-cumin yogurt

Tarama Crumpet 5 9 0 k c a l � 750₺
potato crumpet, mushroom ragù, sautéed spinach, crispy onion, tarama

Fried Camembert 6 2 0 k c a l � 1350₺
fried camembert cheese, rocket salad, hawthorn preserve

Sweet Potato Croquette 5 2 0 k c a l � 1100₺
sweet potato croquette, fior di latte & spinach filling, parmesan, gochujang aioli

Roasted Red Pepper Dolma 4 7 0 k c a l � 750₺
roasted red pepper stuffed with smoked iranian rice, wild rice, jasmine rice, basmati rice, 
barberries, pine nuts, sour cream, tahini

Scallop Tempura 4 8 0 k c a l � 2500₺
75 g tempura scallops, fennel salad, sauce gribiche

Calamari 5 4 0 k c a l � 1400₺
calamari stuffed with cheese, walnuts, croutons, lemon zest

Buttered Leerfish 7 1 0 k c a l � 1650₺
180 g leerfish, grilled pak choi, sea beans, spicy honey, burnt lemon beurre blanc

Grilled Lamb Shank 8 6 0 k c a l � 1950₺
180 g lamb chop, grilled asparagus, green beans, salsa verde, plum sauce

Osso Bucco 9 4 0 k c a l � 1800₺
280 g osso buco, polenta, blueberry jus, garlic chips

Gorgonzola Tortellini (VEJ) 9 9 0 k c a l � 1400₺
handmade tortellini, caramelized pear, morel mushrooms, mascarpone, pecorino, black truffle gorgonzola sauce

Ají Verde Chicken 6 9 0 k c a l � 1500₺
200 g chicken thigh, grilled chicory, potato foam, ají verde sauce

Vegan Meatballs (V) 6 1 0 k c a l � 1200₺
plant-based soy meatballs, hummus, crispy kale, amba sauce

a l l  p r i c e s  i n c l u d e  v a t .  t h i s  m e n u  w a s  u p d a t e d  o n  j u l y  9 ,  2 0 2 6 .
p l e a s e  a s k  o u r  s t a f f  a b o u t  a l l e r g e n s  a n d  g l u t e n - f r e e ,  l a c t o s e - f r e e ,  v e g a n ,  o r  v e g e t a r i a n  o p t i o n s .



Miso Patlıcan 5 2 0 k c a l � 750₺
fırınlanmış bostan patlıcan, kızarmış hellim peyniri, miso, taze soğan, susam, kişniş�

Yaz Salatası 7 3 0 k c a l � 950₺
yedikule marulu, stracciatella peyniri, rezene, yeşil elma, kavrulmuş fındık, kızarmış kapari, yuzu vinaigrette

Bottarga Kuşkonmaz 3 6 0 k c a l � 1250₺
izgara kuşkonmaz, bottarga, kürlenmiş yumurta sarısı, tulum peyniri espuması, kavun köpüğü

Burrata 6 9 0 k c a l � 1050₺
burrata peyniri, domates salatası, üzüm, kruton, crème fraîche sos

Padrón Biber 4 7 0 k c a l � 650₺
tempura padrón biberi, kavrulmuş panko, susam, jalapeño sos

Baby Kabak Tempura 3 9 0 k c a l � 650₺
tempura baby kabak, zeytin salsa, domates sos

Enginar Sufle 5 4 0 k c a l � 1100₺
enginar ve patates püresi, közlenmiş enginar, fondüta

Gnudi 6 1 0 k c a l  � 750₺
irmik gnudi, mascarpone, pecorino, köz patlıcan sos, prosciutto kıtırı, pekan cevizi, adaçayı

Ragù Katmer 6 8 0 k c a l � 950₺
80 gr tiftiklenmiş kuzu ve dana eti, katmer, sumaklı limonlu maydanoz, ponzu-kimyon yoğurdu

Tarama Crumpet 5 9 0 k c a l � 750₺
patates crumpet, mantar ragù, sote ıspanak, kıtır soğan, tarama

Kızarmış Camembert 6 2 0 k c a l � 1350₺
kızarmış camembert peyniri, roka salatası, alıç marmelatı

Tatlı Patates Kroket 5 2 0 k c a l � 1100₺
tatlı patates kroketi, fior di latte ve ıspanak dolgusu, parmesan peyniri, gochujang aioli

Köz Kapya Biber Dolması 4 7 0 k c a l � 750₺
köz kapya biber, isli iran pirinci, yabani pirinç, yasemin pirinci, basmati pirinci, zereşk, çam fıstığı, ekşi krema, tahin

Tempura Deniz Tarağı 4 8 0 k c a l � 2500₺
75 gr tempura deniz tarağı, rezene salatası, gribiche sos

Peynirli Kalamar 5 4 0 k c a l � 1400₺
kalamar, peynir dolgusu, ceviz, kruton, limon kabuğu rendesi

Tereyağlı Akya 7 1 0 k c a l � 1650₺
180 gr akya balığı, ızgara pak choi, deniz börülcesi, acı bal, yanık limon beurre blanc

Izgara Kuzu Pirzola 8 6 0 k c a l � 1950₺
180 gr kuzu pirzola, ızgara kuşkonmaz, yeşil fasulye, salsa verde, erik sos

Osso Bucco 9 4 0 k c a l � 1800₺
280 gr osso bucco, polenta, yaban mersini jus, sarımsak cipsi

Gorgonzola Pansotti (VEJ) 9 9 0 k c a l � 1400₺
el yapımı pansotti, karamelize armut, kuzu göbeği mantarı, mascarpone, pecorino, siyah trüflü gorgonzola sos

Ají Verde Tavuk Pirzola 6 9 0 k c a l � 1500₺
200 gr tavuk pirzola, ızgara hindiba, patates köpüğü, aji verde sos

Vegan Köfte (V) 6 1 0 k c a l � 1200₺
vegan soya köftesi, humus, çıtır kale, amba sos

t ü m  f i y a t l a r a  k d v  d a h i l d i r .  b u  m e n ü  9  t e m m u z  2 0 2 6  t a r i h i n d e  g ü n c e l l e n m i ş t i r . 
a l e r j e n ,  g l u t e n ,  l a k t o z ,  v e g a n  v e  v e j e t a r y e n  h a s s a s i y e t l e r i n i z  i ç i n  l ü t f e n  p e r s o n e l i m i z l e  i l e t i ş i m e  g e ç i n i z .
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