
All prices quoted in Turkish Lira and inclusive of all taxes. The menu change date is 1  July 2026.st

STARTERS

 

1380 TL

Beef Trio 

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

SALADS

Prawn Tempura

1240 TL

Lime, spicy aioli

Cherry Duck Roll 

Pistachio ricotta cream, sour cherry reduction, and
sakura salad

1310 TL

Rusk, Heirloom tomato, Çengelköy cucumber, garden peppers, red onion, 
caper berries, fresh thyme, Ezine cheese, Milas olives

Greek Salad

 1510 TL

1810 TL

Beef Carpaccio 

1980 TL

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

Sea Bass Ceviche

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

Waldorf Salad

Green apple, celery, raisins, walnuts, Yedikule lettuce,
Waldorf dressing

 1600 TL

Purslane Salad with Buche Cheese

Pistachio-Crusted Goat Buche Cheese, Roasted Red
Pepper, Soy Sprouts, Dragon Fruit & Balsamic Glaze

 1460 TL

 Gnocchi Gorgonzolo 

Gorgonzola cream, togarashi, almond dukkah, chives

1140 TL



PASTAS

Fagottini Funghi

Morel mushrooms, zucchini, cashew, garlic, onion
pickle, chicken jus

 2080 TL

Penne alla Burrata

 Burrata, pesto, tomato

1960 TL

Seafood Linguine 

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

2380 TL

All prices quoted in Turkish Lira and inclusive of all taxes. The menu change date is 1  July 2026.st

TAVERN PIZZA

Margharita 

San Marzano tomato sos, fior di latte mozzarella,
parmesan

1480 TL

Truffle

Truffle paste, tomato sauce, fior di latte mozzarella,
truffle oil, parmesan 

1810 TL

Pepperoni

San Marzano domates sos, fior di latte mozzarella, beef
pepperoni, parmesan

1640 TL

2010 TL

Morel Mushrooms Risotto

Oyster mushrooms, truffle oil, parmesan cheese



MAIN COURSES

All prices quoted in Turkish Lira and inclusive of all taxes. The menu change date is 1  July 2026.st

2300 TL

2240 TL

2430 TL

 2080 TL

2380 TL

 2410 TL

Grilled Sea Bass 

Pea purée, yuzu beurre blanc, tobiko, asparagus, sweet potato purée, parsley oil 

Beef Short Rib

Lemon & tarragon mashed potatoes, grilled asparagus, broccolini, beef jus

Grilled Beef Tenderloin

Anchovy butter, au poivre sauce, grilled seasonal vegetables

Brown butter orzo, chicken jus, almond dukkah

Organic Baby Chicken 

Shallot, apricot, noodles, lamb jus

Slow Cooked Lamb

Ribeye Steak

Béarnaise Sauce

Steamed Scorpionfish

Charred red pepper, jalapeño, garlic, tomato, anise

2360 TL

SIDES

Green Salad
610 TL

French Fries
640 TL

Grilled Vegetables 
720 TL

Lobster Mac and Cheese
1280 TL



 

DESSERT

White Chocolate Mousse

1060 TL

Mango, passion salsa 

Namelaka Chocolate

 1180 TL

Memecik olive oil, sea salt, crispy chili

Tiramisu

1260 TL

Espresso, mascarpone, coffee liqueur

Malva Puding Cake

1120 TL

Hazelnut brittle, honey almond ice cream, crepe crisps

All prices quoted in Turkish Lira and inclusive of all taxes. The menu change date is 1  July 2026.st


	Prawn Tempura
	Lime, spicy aioli
	1240 TL

	Cherry Duck Roll
	Pistachio ricotta cream, sour cherry reduction, and sakura salad
	1310 TL

	Greek Salad
	Rusk, Heirloom tomato, Çengelköy cucumber, garden peppers, red onion,  caper berries, fresh thyme, Ezine cheese, Milas olives
	1510 TL

	STARTERS
	Gnocchi Gorgonzolo
	Gorgonzola cream, togarashi, almond dukkah, chives
	1140 TL

	Beef Trio
	Beef bacon, ribeye, tenderloin, fresh herbs, black garlic aioli, avocado aioli, pico de gallo
	1380 TL


	SALADS
	Purslane Salad with Buche Cheese
	Pistachio-Crusted Goat Buche Cheese, Roasted Red Pepper, Soy Sprouts, Dragon Fruit & Balsamic Glaze
	1460 TL

	Beef Carpaccio
	Beef tenderloin, arugula, balsamic, parmesan, mustard vinaigrette, pesto, Memecik olive oil
	1980 TL

	Sea Bass Ceviche
	Red onion, lime, chili salsa, mango, yuzu mezcal passion fruit sauce
	1810 TL

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

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


	PASTAS
	Morel Mushrooms Risotto
	Oyster mushrooms, truffle oil, parmesan cheese
	2010 TL

	Penne alla Burrata
	Seafood Linguine
	Burrata, pesto, tomato
	Octopus, calamari, shrimp, clams, San Marzano tomatoes, caper berries, parsley, spicy tobiko oil
	1960 TL
	2380 TL


	TAVERN PIZZA
	Margharita
	San Marzano tomato sos, fior di latte mozzarella, parmesan
	1480 TL

	Pepperoni
	San Marzano domates sos, fior di latte mozzarella, beef pepperoni, parmesan
	1640 TL

	Truffle
	Truffle paste, tomato sauce, fior di latte mozzarella, truffle oil, parmesan
	1810 TL


	MAIN COURSES
	Ribeye Steak
	2410 TL
	Béarnaise Sauce

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

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

	Slow Cooked Lamb
	2380 TL
	Shallot, apricot, noodles, lamb jus

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

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

	Steamed Scorpionfish
	2360 TL
	Charred red pepper, jalapeño, garlic, tomato, anise


	SIDES
	Lobster Mac and Cheese 1280 TL
	Green Salad 610 TL
	Grilled Vegetables  720 TL
	French Fries 640 TL

	DESSERT
	White Chocolate Mousse
	Namelaka Chocolate
	Memecik olive oil, sea salt, crispy chili
	Mango, passion salsa
	1180 TL
	1060 TL

	Tiramisu
	Malva Puding Cake
	Espresso, mascarpone, coffee liqueur
	Hazelnut brittle, honey almond ice cream, crepe crisps
	1120 TL
	1260 TL



