GIRIS | INTRO

Kuzukulagi Pestolu Hindiba Salata (v) 800
Ananasli Mangolu Yogurt, Lime Sosunda Salatalik, Hindiba, Yedikule, Kuzukulagi Pesto, Parmesan

Chicory Salad with Sorrel Pesto (v)

Pineapple-Mango Yogurt, Cucumber in Lime Sauce, Chicory, Sweet Potatoes, Sorrel Pesto, Parmesan

Firinlanmis Kk Sebzeler (v) 880
Frambuazli Pancar Kremasi, Odun Firininda isli Pancar, Kereviz, Bebek Turp, Keci Biis Peyniri

Roasted Root Vegetables (v)

Raspberry Beetroot Cream, Wood-Oven Smoked Beetroot, Celery, Baby Radish, Goat's Biis Cheese

Bulgurlu Steak Tartar 800
Nar Eksili Cig Kofte, Bonfile Tartar, lzgara Asma Yaprag), isotlu Eksi Maya Ekmek Kitiri

Bulgur Steak Tartar

Cig Kofte Meatballs with Pomegranate Syrup, Steak Tartar, Grilled Vine Leaves, Isot Sourdough Crumbs

Burrata & Zeytinyagh Urla Sakiz Enginar (v) 1200
ipek Boriilce, Enginar Emdilsiyon, Kaya Korugu, Antep Fistigi

Burrata Urla Sakiz Artichoke with Olive Oil (v)

Silk Kidney Bean, Artichoke Emulsion, Rock Grove Pistachio

Iskorpit Tartar 900
Cennet Hurmasi, Mandalina Sosunda Marine iskorpit, Kabak Cekirdegi, Izgara Ananas, Chili Biber

Scorpion Fish Tartar

Persimmons, Marinated Scorpion Fish in Tangerine Sauce, Pumpkin Seeds, Grilled Pineapple, Chili Pepper

ARASSICAK | SECOND COURSE

Korili Brezilya Kroket 880
Korili Glingérmez Kroket, K6z Kapya Kremasi, Kis Sebzeleri Garnitiri

Brazilian Croquet with Curry

Curry Sunflower Croquettes, Roasted Capsicum Cream, Winter Vegetable Garnish

Tarhanali Gnocchi (v) 880
Firinlanmis Patatesli Gnocchi, Ev Tarhana Kremasi, Parmesan Kitiri

Tarhana Gnocchi (v)

Baked Potato Gnocchi, Homemade Tarhana Cream, Parmesan Crumbs

Porcini Kremali Peynirli Cappelletti (v) 990
Ricotta ve Ezine Peynirli Cappelletti, Porcini Kremasi, Kekik Yagi Kopigu

Cappelletti with Porcini Cream Cheese (V)

Cappeletti with Ricotta and Ezine Cheese, Porcini Cream, Thyme Oil Foam

Tempura Karides 900
Kizarmis Jumbo Karides, Hardalli Mango, Chili Aioli, Tobiko

Tempura Shrimp

Fried Jumbo Shrimp, Mustard Mango, Chili Aioli, Tobiko

Kokoreg 880
Baklava Yufkasina Sarili istanbul Kokorec, Kimyon Aioli

Kokorec

Istanbul Kokore¢c Wrrapped in Baklava Pastry, Cumin Aioli

Alerjiniz var ise lutfen servis personeline 6nceden belirtiniz. | If you have allergies, please tell your waiter. Belirtilen
fiyatlar Turk lirasi cinsinden olup %10 ek servis licretine tabidir. | The prices shown are in Turkish lira and 10% service
charge will be applied.



ANAYEMEK | MAIN COURSE

Izgara Dil Balig

Dil Sis, Caesar Soslu Isli Yedikule, Kavrulmus Findik, Izgara Kale

Grilled Sole Fish

Sole Shish, Smoked Yedikule with Caesar Sauce, Roasted Hazelnuts, Grilled Kale

Izgara Ahtapot

Acik Ateste isli Ahtapot, Mas Fasulye ve Kuru Bériilce Salatasi, Koz Sogan, Kurutulmus Domates, Tahin
Grilled Octopus

Open-Fired Smoked Octopus, Mung Bean and Dried Black-Eyed Pea Salad, Roasted Onions, Sun-Dried
Tomatoes, Tahini

Tereyaginda Pekin Ordegi

Sous Vide Pismis Ordek Gogiis, Portakalli Havug Kremasi, Sonbahar Yesillikleri, Ordek Veloute Sos
Peking Duck in Butter

Sous Vide Cooked Duck Breast, Orange Carrot Cream, Autumn Greens, Duck Velouté Sauce

Yakitori Sashk

isli Patlican Kremasi, Anjelik Erik Chutney
Yakitori Shashlik

Smoked Eggplant Cream, Angelica Plum Chutney

Agir Pismis Dana Kaburga

isli Karnibahar Kremasi, Tempura Taze Sogan
Slow-Cooked Beef Ribs

Smoked Cauliflower Cream, Tempura Spring Onions

Boeuf Au Poivre

Karabiberli Demiglas Soslu Bonfile, Kumpir Patates
Boeuf Au Poivre

Sirloin with Black Pepper Demiglace Sauce, Baked Potatoes

Dana Yanak

Agir Pismis Dana Yanak, isli Karnabahar Piresi, Tempura Taze Sogan, Glaze Yanak Sos

Beef Cheek

Slow-Cooked Beef Cheek, Smoked Cauliflower Puree, Tempura Spring Onions, Glazed Cheek Sauce

PEYNIR - ET | CHEESE - MEAT

1450

1475

1400

1650

1650

1675

1500

Sarap Peynirleri (v)

Tangala Pelit, Miralem Aydilge, Parmesan, Fiime isli Peynir, Eski Kasar, Aci Biber Receli, Grisini
Wine Cheese Platter (v)

Tangala Pelit, Miralem Aydilge, Parmesan, Fume Smoked Cheese, Old Kars Cheese, Chili Pepper
Jam, Grissini

Fime Et Tabagi

Fiime Dana Cotto, Karabiberli Rozbif, Fime Antrikot, Fiime Kol, Aci Biber Receli, Grisini

Smoked Meat Platter

Smoked Beef Cotto, Roastbeef With Black Pepper, Smoked Steak, Smoked Beef Arm, Chili Pepper
Jam, Grissini

Ekstra Grisini £xtra Grissin/

2250/ 1500

2500

150

Alerjiniz var ise lutfen servis personeline 6nceden belirtiniz. | If you have allergies, please tell your waiter. Belirtilen
fiyatlar Turk lirasi cinsinden olup %10 ek servis licretine tabidir. | The prices shown are in Turkish lira and 10% service

charge will be applied.



ODUN ATESI | WOOD FIRE

Ahtapot ve Kalamarli Lahmacun 1200
Chimichurri Rojo, Kizarmis Maydanoz Yapraklari

Lahmacun with Octopus and Calamari

Chimichurri Rojo, Fried Parsley Leaves

Mantarli ve Balkabakli Pizza (v) 880
Tereyaginda Sotelenmis Cintar, Porcini, Borazan Mantari, Firinlanmis Balkabagi ve Balkabagi Piresi

Mushroom and Pumpkin Pizza (v)

Butter-Sautéed Mushrooms, Porcini, and Butternut Squash, Roasted Pumpkin, and Pumpkin Puree

Kekikli Kirma Zeytinli Pizza (v) 880
Keci Peyniri Kremasi, Marine Kurutulmus Domates, Sarimsak Confit, Soka

Thyme, Crushed Olive Pizza (v)

Artichoke, Goat Cheese Cream, Marinated Dry Tomatoe, Garlic Confit, Soka

Rozbif ve Fiime Kaburgali Pizza 990
Rozbif, Fime Kaburga, Acuka, Eski Kasar, Parmesan, Frenk Maydonozu

Roast Beef and Smoked Rib Pizza

Roast Beef, Smoked Rib, Acuka, Aged Cheese, Parmesan, and Chervil

Denver Steak Mevsim Mantarli Pizza 990
Mornay Sos, Parmesan, Confit Kirmizi Sogan

Denver Steak Season’s Mushroom Pizza

Mornay Sauce, Parmesan, Confit Red Onion
TATLI | DESSERTS

Pose Ayva (v) ) 650
Kirmizi Sarapta Poselenmis Ve Tereyaginda Izlenmis Ayva, Mousseline Kremasi, Ayva Jeli, Kaymak

Poached Quince (v)

Quince Poached in Red Wine and Glazed in Butter, Mousseline Cream, Quince Jelly, Clotted Cream

Bitter Cikolata Cremeux (v) 650
Urla Zeytin Sekerlemesi, Rende Cikolata

Dark Chocolate Cremeux (v)

Urla Olive Candy, Grated Chocolate

SOGUK ICECEKLER - KAHVE | SOF T DRINKS - COFFEE

Turk Kahvesi | Turkish Coffee 125 Uludag Premium Su 75 cl | Water 75 cl 125
Espresso 130 Uludag Soda 33 cl / 75 cl | Sparkling 120/ 180
Double Espresso 150 San Pellegrino 33 cl / 75 cl 180/ 330
Americano 150 Coca Cola / Ice Tea 150

Portakal Suyu | Orange Juice 200

(v): vejetaryen - vegetarian

Alerjiniz var ise lutfen servis personeline 6nceden belirtiniz. | If you have allergies, please tell your waiter. Belirtilen
fiyatlar Turk lirasi cinsinden olup %10 ek servis licretine tabidir. | The prices shown are in Turkish lira and 10% service

charge will be applied.



SARAPLARIMIZ | OUR WINES

* odullt saraplari ifade eder | * shows wines with awards

SARAP TADIMI | WINE TASTING

Tadim Salonu | Tasting Room (14:00 - 16:00 - 17:30)

Anlatimli 6'li Sarap Tadimi | Guided 6 Glass Wine Tasting (kisi basi / per person) 800
BEYAZ | WHITE

YARIMADALI Bornova Misketi 2024* 495 / 2000
SOMNIUM Chardonnay 2023 495 / 2000
VRIULA Sauvignon Blanc 2023 * 500/ 2200
SOMNIUM PREMIUM Chardonnay 2023 * 2400
ROZE | ROSE

SEVINC Kalecik Karasi Blush 2024 * 485 / 1800
KIRMIZI | RED

RED BLEND | Merlot & Syrah 2022 * 495 /1950
RED BLEND Il Syrah & Bogazkere & Cabernet Sauvignon & Kalecik Karasi 2022 * 495 /1950
RED BLEND IIl Cabernet Sauvignon & Bogazkere 2022 * 495 /1950
ADVENTUM Cabernet Sauvignon & Merlot 2021 * 550/ 2400
ADVENTUM Syrah 2021 * 2400
iZ Bogazkere 2022 * 550 / 2400
PREMIUM KIRMIZI | PREMIUM RED

CAKIR Cabernet Sauvignon, Merlot, Syrah, Bogazkere 2021 * 2500
SOMNIUM PREMIUM Merlot 2021 * 3750
SOMNIUM PREMIUM Cabernet Sauvignon 2019 * 4250
SOMNIUM PREMIUM Merlot 2020 4250
SOMNIUM PREMIUM Cabernet Sauvignon 2018 * 4950
SOMNIUM PREMIUM Cabernet Sauvignon & Merlot 2018 * 4950
SOMNIUM PREMIUM Merlot 2018 7500

Alerjiniz var ise lutfen servis personeline 6nceden belirtiniz. | If you have allergies, please tell your waiter. Belirtilen
fiyatlar Turk lirasi cinsinden olup %10 ek servis licretine tabidir. | The prices shown are in Turkish lira and 10% service
charge will be applied.



