


Miso Eggplant s2oxca
roasted eggplant, fried halloumi, miso, spring onion, sesame, coriander

Summer Salad 750xca1
yedikule lettuce, stracciatella, fennel, green apple, roasted hazelnuts, crispy capers, yuzu vinaigrette

Bottarga Asparagus scoxca
grilled asparagus, bottarga, cured egg yolk, tulum cheese espuma, melon foam

Burrata ssoxca
burrata cheese, tomato salad, grapes, croutons, créme fraiche dressing

Padron Peppers sroxea
tempura padron peppers, toasted panko, sesame, jalapefio sauce

Baby Zucchini Tempura sooxca
tempura baby zucchini, olive salsa, tomato sauce

Artichoke Souffle ssoxca
artichoke and potato purée, roasted artichoke, fontina fondue

Gnudi s10xca =
semolina gnudi, mascarpone, pecorino, roasted eggplant sauce, crispy prosciutto, pecans, sage

Ragz‘t Katmer ssoxcar
80 g pulled lamb and beef ragu, flaky katmer pastry, sumac & lemon parsley salad, ponzu-cumin yogurt

Tarama Crumpet s9oxca
potato crumpet, mushroom ragu, sautéed spinach, crispy onion, tarama

Fried Camembert s>0xcal
fried camembert cheese, rocket salad, hawthorn preserve

Sweet Potato Croquette s>oxca
sweet potato croquette, fior di latte & spinach filling, parmesan, gochujang aioli

Roasted Red Pepper Dolma a7oxca
roasted red pepper stuffed with smoked iranian rice, wild rice, jasmine rice, basmati rice,
barberries, pine nuts, sour cream, tahini

Scallop Tempura asoxca
75 ¢ tempura scallops, fennel salad, sauce gribiche

Calamari saoxea
calamari stuffed with cheese, walnuts, croutons, lemon zest

Buttered Leerfish 710xca1
180 g leerfish, grilled pak choi, sea beans, spicy honey, burnt lemon beurre blanc

Grilled Lamb Shank seoxca
180 g lamb chop, grilled asparagus, green beans, salsa verde, plum sauce

Osso Bucco saoxca
280 g osso buco, polenta, blueberry jus, garlic chips

Gorgonzola Tortellini (VEJ) 9o0xca
handmade tortellini, caramelized pear, morel mushrooms, mascarpone, pecorino, black truffle gorgonzola sauce

Aji Verde Chicken cooxca
200 g chicken thigh, grilled chicory, potato foam, aji verde sauce

Vegan Meatballs (V) s10kcat
plant-based soy meatballs, hummus, crispy kale, amba sauce

all prices include vat. this menu was updated on july 9, 2026.

pleasc ask our staff about allergens and gluten-free, lactose-free, vegan, or vegetarian options.
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Miso Patlican s2oxca
firinlanmis bostan patlican, kizarmig hellim peyniri, miso, taze sogan, susam, kignis

Yaz Salatasi 7soxca
yedikule marulu, stracciatella peyniri, rezene, yesil elma, kavrulmus findik, kizarmig kapari, yuzu vinaigrette

Bottarga Kuskonmaz scoxca
izgara kuskonmaz, bottarga, kiirlenmis yumurta sarisi, tulum peyniri espumasi, kavun képtgt

Burrata ooxea
burrata peyniri, domates salatasi, tiziim, kruton, créme fraiche sos

Padron Biber sroxea

tempura padron biberi, kavrulmus panko, susam, jalapefio sos

Baby Kabak Tempura 390kcal
tempura baby kabak, zeytin salsa, domates sos

Enginar Suﬁe 540keal
enginar ve patates ptiresi, kozlenmis enginar, fonduta
Gnudi s10xca1 m

irmik gnudi, mascarpone, pecorino, kdz patlican sos, prosciutto kitiri, pekan cevizi, adacay:

Rdgl‘l Katmer ssoxea
80 gr tiftiklenmis kuzu ve dana eti, katmer, sumakli limonlu maydanoz, ponzu-kimyon yogurdu

Tarama Crumpet 590kcal
patates crumpet, mantar ragu, sote 1spanak, kitir sogan, tarama

Kizarmig Camembert o2oxcar
kizarmig camembert peyniri, roka salatasi, alic marmelat:

Tatl Patates Kroket s2oxca
tatli patates kroketi, fior di latte ve 1spanak dolgusu, parmesan peyniri, gochujang aioli

Koz Kapya Biber Dolmast a7oxea

koz kapya biber, isli iran pirinci, yabani piring, yasemin pirinci, basmati pirinci, zeregk, ¢am fistig1, ekgi krema, tahin

Tempura Deniz Taragt asoxea
75 gr tempura deniz taragi, rezene salatasi, gribiche sos

Peynirli Kalamay soxca
kalamar, peynir dolgusu, ceviz, kruton, limon kabugu rendesi

Tereyagdl Akya 710xca
180 ¢r akya balig, 1zgara pak choi, deniz bortilcesi, act bal, yanik limon beurre blanc

Izgara Kuzu Pirzola seoxca
180 gr kuzu pirzola, 1zgara kuskonmaz, yesil fasulye, salsa verde, erik sos

Osso Bucco saoxcar
280 gr osso bucco, polenta, yaban mersini jus, sarimsak cipsi

Gorgonzola Pansotti (VEJ) ss0xca
el yapimi pansotti, karamelize armut, kuzu gobegi mantari, mascarpone, pecorino, siyah triflit gorgonzola sos

Aji Verde Tavuk Pirzola ssoxca
200 gr tavuk pirzola, 1zgara hindiba, patates koptugu, aji verde sos

Vegan Kifte (V) s10kcal
vegan soya koftesi, humus, ¢itir kale, amba sos

tim fiyatlara kdv dahildir. bu meni 9 temmuz 2026 tarihinde giancellenmisbir.
alerjen, gluten, laktoz, vegan ve vejetaryen hassasiyetleriniz igin litfen personclimizle iletisime geginiz.
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