


Ana Yemekler /| Main Course
75TL

Somon Fileto [/ Salmon Filet
Firwlanmeg Patates, Bal Ksbalh, Kamanghar Dorectu 506 e | Rrasted Vegetalies ang [l Snce
239 TL

Chateaubriand / Chateaubriand
Fewiarame Yer Eimas, Demi Glace ve Erik Sos de 500 g [ 2 Kyl
Aoastad Suncholoss, Dermi Glaoe snd Plam Saoce 500 gr | For 1 person

Kuzu Kafes [ Lamb Rib
Esrwrilanimiy Y Elrmss, Do Gloce ve Erii 508 de 500 gr / T Kyl
Roasted Sunchokes, Demd Glace and Plum Ssuce 500 gr |/ For J perar

29T

Kuzu Incik / Lamb Shank
Kiskek v Demi Glace Sos e [ Wheat Risotto and Demi Glade

Majestik Steak / Majestik Steak
Fnnlanmes Sebreler ve Domi Glace Sos e | Roasted Wegetates and Domi (ace

Tavuk Gogiis / Chicken Breast

fspanak ve Exine Piyniel 506 il | Spanach and Cheese Sauce

Jillyen Bonfile / Julienne Beef

Kig Sebreden ve Umami Sos ile | Winker Vegetabies and Umdmi Sauce

Tathlar / Desserts
Yaban Mersini ve Chia Tohumiu Puding/ Blueberry Chia Pudding

Balkabakh Tart / Pumpkin Pie
Kestaneli Firin Siitlag / Baked Chestnut Pudding

Cikolatah Sufle / Chocolate Souflé




BAGLARI & BAGEV]

Soguk Baglangiclar / Cold Starters

Levrek Ceviche [ Sea Bass Ceviche

Peynir Tabad: / Cheese Board

Dana Carpaccio [ Beef Carpaccio
Fiime Et Tabag Antrikot, Biberli Nuar, Coppa |/ Charcuterie Board

Sicak Baglangiclar / Hot Starters

Gilniin Corbas: / Soup Of The Day

Acih Cesme Karides / Spicy Cesme Warm Shrimp

Acili ve Tahinli Ihk Karnabahar / Cauliflower with Spicy Tahini

Mini Kokoreg / Kokorec Slider
Mevsim Mantan Tabadi / Seasonal Mushroom Plate

Salatalar [ Salads
Pancar Salatas: / Beet Salad

Sampanya So% ile [ with Champagne Dressing

Avokadolu Yesil Salata / Avocado Green Salad

Ball Hardal 505 ile | with Honey Mustard Dressing

Tulum Roka Salatasi / Tulum Aragula Salad

Narenciye Sos de | With Citrus Dressing
S,E .
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