Fried Calamari

Lime, jalapefio mayo, almond dukkah,

1146 TL
Prawn Tempura
Lime, spicy aioli

1080 TL

Crispy Zucchini
Strained yogurt with mint
970 TL

Beef Carpaccio

Beef tenderloin, arugula, balsamic, parmesan, mustard

vinaigrette, pesto, Memecik olive oil

1810 TL

STARTERS

Stracciatella Tomato

Tomatoes, crushed olives, caper berries, mint, thyme,
pesto, lemon oil dressing

1440 TL

Beef Trio

Beef bacon, ribeye, tenderloin, fresh herbs, black
garlic aioli, avocado aioli, pico de gallo

1630 TL

Padrén Peppers
Coriander seeds, mustard seed

1040 TL
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Guacamole

Chili pepper, Cengelkdy cucumber, red onion,
tomatoes, coriander, Memecik olive oil, papadum

980 TL

Warm Octopus with Fava Beans
Confit shallots, fresh fava bean salsa, red chimichurri,
sea beans

1260 TL

Sea Bass Ceviche

Red onion, lime, chili salsa, yuzu mezcal passion fruit
sauce, mango

1380 TL

Carabineros Carpaccio

Baby radish, pickled onion, sakura salad, black
pepper, orange, yuzu mezcal sauce




SALADS

Greek Salad Waldorf Salad
Heirloom tomato, Cengelkdy cucumber, village peppers, red onion, Green apple, celery, raisins, walnuts, Waldorf dressing,
caper berries, fresh thyme, goat Ezine cheese, Milas olives yedikule lettuce
1490 TL 1600 TL
Shrimp & Artichoke Salad Grilled Avocado Salad
Artichoke hearts, yedikule, red sorrel, basil, endive, Avocado, yedikule lettuce, pear, gorgonzola dressing,
avocado, blueberries, lemon oil dressing walnuts, pesto
2000 TL 1600 TL

PASTAS

Fagottini Funghi Papardelle Ragu
Morel mushrooms, zucchini, caju, garlic, chicken jus, onion Slow-cooked ragu, San Marzano tomatoes, parmesan,
pickle parsley, basil, chili
2080 TL 2100 TL
Penne alla Burrata Seafood Linguine

Octopus, calamari, shrimp, clams, San Marzano tomatoes,
caper berries, parsley, spicy tobiko oil

2300 TL

Burrata, pesto, tomato

1940 TL
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MAIN COURSES

Organic Baby Chicken Grilled Sea Bass
Brown butter orzo, chicken jus, almond dukkah Pea purée, yuzu beurre blanc, tobiko, asparagus,
sweet potato purée, parsley oil
2080 TL 2300 TL
Slow - Cooked Beef Short Rib Grilled Beef Tenderloin
Lemon & tarragon mashed potatoes, grilled asparagus, Anchovy butter, au poivre sauce, grilled
broccolini, beef jus seasonal vegetables
2240 TL 2430 TL
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DESSERT

White Chocolate Mousse Lemon Tart
Mango, passion salsa Lemon curd, Swedish mereng, crumble
1030 TL 1040 TL
Tiramisu Créme Briilée
Espresso mascarpone, coffee liqueur Blueberry, strawberry, almond cookies
1150 TL 1180 TL

Malva Puding Cake

Hazelnut brittle, honey almond ice cream, crepe crisps

1250 TL
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	STARTERS
	Fried Calamari
	Lime, jalapeño mayo, almond dukkah,
	1146 TL

	Prawn Tempura
	Lime, spicy aioli
	1080 TL

	Crispy Zucchini
	Strained yogurt with mint
	970 TL

	Stracciatella Tomato
	Tomatoes, crushed olives, caper berries, mint, thyme, pesto, lemon oil dressing
	1440 TL

	Beef Trio
	Beef bacon, ribeye, tenderloin, fresh herbs, black garlic aioli, avocado aioli, pico de gallo
	1630 TL

	Padrón Peppers
	Coriander seeds, mustard seed
	1040 TL

	Guacamole
	Chili pepper, Çengelköy cucumber, red onion, tomatoes, coriander, Memecik olive oil, papadum
	980 TL

	Warm Octopus with Fava Beans
	Confit shallots, fresh fava bean salsa, red chimichurri, sea beans
	1260 TL

	Sea Bass Ceviche
	Red onion, lime, chili salsa, yuzu mezcal passion fruit sauce, mango
	1380 TL

	Beef Carpaccio
	Beef tenderloin, arugula, balsamic, parmesan, mustard vinaigrette, pesto, Memecik olive oil
	1810 TL

	Carabineros Carpaccio
	Baby radish, pickled onion, sakura salad, black pepper, orange, yuzu mezcal sauce
	4000 TL


	SALADS
	Greek Salad
	Heirloom tomato, Çengelköy cucumber, village peppers, red onion,  caper berries, fresh thyme, goat Ezine cheese, Milas olives
	1490 TL

	Waldorf Salad
	Green apple, celery, raisins, walnuts, Waldorf dressing, yedikule lettuce
	1600 TL

	Shrimp & Artichoke Salad
	Grilled Avocado Salad
	Artichoke hearts, yedikule, red sorrel, basil, endive, avocado, blueberries, lemon oil dressing
	2000 TL
	Avocado, yedikule lettuce, pear, gorgonzola dressing, walnuts, pesto

	1600 TL


	PASTAS
	Fagottini Funghi
	Morel mushrooms, zucchini, caju, garlic, chicken jus, onion pickle
	2080 TL

	Papardelle Ragu
	Slow-cooked ragù, San Marzano tomatoes, parmesan, parsley, basil, chili
	2100 TL

	Penne alla Burrata
	Burrata, pesto, tomato
	1940 TL

	Seafood Linguine
	Octopus, calamari, shrimp, clams, San Marzano tomatoes, caper berries, parsley, spicy tobiko oil
	2300 TL


	MAIN COURSES
	Organic Baby Chicken
	Brown butter orzo, chicken jus, almond dukkah
	2080 TL

	Grilled Sea Bass
	Pea purée, yuzu beurre blanc, tobiko, asparagus,  sweet potato purée, parsley oil
	2300 TL

	Slow - Cooked Beef Short Rib
	Lemon & tarragon mashed potatoes, grilled asparagus, broccolini, beef jus
	2240 TL

	Grilled Beef Tenderloin
	Anchovy butter, au poivre sauce, grilled  seasonal vegetables
	2430 TL


	DESSERT
	White Chocolate Mousse
	Mango, passion salsa
	1030 TL

	Lemon Tart
	Lemon curd, Swedish mereng, crumble
	1040 TL

	Tiramisu
	Espresso mascarpone, coffee liqueur
	1150 TL

	Crème Brûlée
	Blueberry, strawberry, almond cookies
	1180 TL

	Malva Puding Cake
	Hazelnut brittle, honey almond ice cream, crepe crisps
	1250 TL



