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AKSAM . .- DINNER
YAZ 2024 - SUMMER 2024

BASLANGICLAR: - STARTERS

“Restoran Modern” Meze Seckisi
“Restoran Modern” Mezzes

Tursulanmis Acili Yogurt

Pickled Hot Spicy Yogurt

kuru ‘Arnavut’ biberi, ceviz
dried ‘Albanian’ pepper, walnut

Mas Fasulyeli Deniz Uriinleri Piyazi

Mung Bean Seafood ‘Piyaz’

kirmizi sogan tursusu, dereotu
red onion pickle, dill

Ezine Peynirli Kuru Domates Tapenade

Dried Tomato Tapenade with ‘Ezine’ Feta Cheese

halhali zeytin, sarimsak, ceviz
green halhali olive, garlic, walnut

Siyez Bulgurlu Acik Dolma
“Siyez” Cracked Wheat Open ‘Dolma’

asma yapragdi, domates, nar eksisi, sumakli yogurt
wine leaf, tomato, pomegranate syrup, yogurt with sumac

Cig Traslanmis Enginar « Shaved Artichoke

korpe roka, seftali paresi, beyaz trif yagi, Grana Padano
arugula, peach puree, white truffle oil, Grana Padano

Ege Otlu Miicver - Aegean Herbs Fritter

fermente sarimsakli yogurt, kabak tartar
fermented garlic yoghurt, zucchini tartare

Kirmizi Kanal Karides « Red Shrimps

buttermilk sos, yanik portakal, hardal tohumu
buttermilk dressing, burnt orange segment, mustard seed

Lorlu Pazi Sarma
Chard Stuffed with Whey Cheese

taze baharatlar, dereotu yagi, simit bulgur
fresh herbs, dill oil, simit bulghur

Siron « Siron
citir yufkalar, aci yag, taze baharatli kiyma kavurma, yodurt

crispy dough, hot spicy oil, sauteed ground meat with fresh herbs, yoghurt

Kale Otlu Cig Levrek

Raw Sea Bass with Kale Herb
‘Silifke’ cilegi sosu, arapsacl
strawberry sauce from ‘Silifke’

Ciger Tava ¢ Liver Tempura

kirmizi sogan receli, kimyon tohumu
red onion jam, cumin seed

Ahtapot Kokore¢ « Octopus ‘Kokorec’

karamelize soganli tath patates puresi, frenk sodan yadi
sweet potato puree with caramelized red onion, chives oil

Ihk lzgara Bebek Enginar

Warm Grilled Baby Artichoke

keci peyniri kremasi, kiraz suyu, kuskonmaz, kavrulmus file badem
goat cheese cream, cherry juice, asparagus, roasted sliced almond

Susamli Sicak Ezine Peyniri

‘Ezine’ Cheese with Sesame

‘Arnavut’ biberi kurusu, biberiye, bal, kekik, kuru domates
‘Arnavut’ pepper, dried tomatoes, rosemary, honey, thyme, dried tomato

Caki Midye Tava « Razor Clam Tempura

cevizli tarator, limon, frenk sogan yagdi
walnut tarator sauce, lemon, chives oil

islenmis lzgara Cibes & Pancar

Smoked Beetroot & Aegean Cibes Herb

‘Keci Pelit’ peyniri, atiksiz taze baharat piresi
‘Keci Pelit’ cheese, no waste fresh herb puree

Yerel Peynir Tabagi Balik Pazari Tabagi
Local Cheese Platter Fish Market Platter
‘Tangazola’ peyniri, Citlembik peyniri, mumlu balk yumurtasi, tarama, isli uskumru rillette, lakerda, Somon
Mera peyniri, ‘Kars’ Gravyeri, ‘Kargl Tulum’ peyniri pastirma, Akya pastirma
*misir ekmegi ile servis edilir. *kirmizi sogan receli ve misir ekmegi ile servis edilir.
Tangazola cheese, Citlembik cheese, ‘Mera’ cheese, Bottarga, tarama, smoked mackerel rillete, salted bonito,
‘Kars’ Gruyere, goat ‘Kargl Tulum’ cheese Salmon pastrami, leer pastrami
*served with and corn bread. *served with red onion marmalade and crispy corn bread.
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SALATALAR

Renkli Domates Salatasi « Tomato Salad

‘Ezine’ peyniri, halhali zeytin, firinlanmis kirmizi sodan, ‘Datca’ incir sirkesi
‘Ezine’ feta cheese, halhali olive, grilled red onion, ‘Datca’ fig vinegar

Yesil Salata - Green Salad
korpe roka, taze baharat piresi, siyah kabak, ¢ig enginar,

corekotlu portakal sos
arugula, zucchini, raw artichoke, fresh herb puree,
orange vinaigrette with black cumin

ANA YEMEKLER

Deniz Levregi Bugulama

Sea Bass Steamed

kestane mantari, yanik arpacik sogan, sarimsak, renkli ceri domates
chestnut mushrooms, burnt shallots, garlic, cherry tomato

Orman Mantarli Sehriye

Wild Mushroom Orzo

morel mantari, kestane mantar, citlembik peyniri
morel mushrooms, chestnut mushrooms, citlembik cheese

lzgara Bonfile « Grilled Tenderloin

kuskonmaz, bebek patates, i1zgara kirmizi sogan
asparagus, baby potato, grilled red onion

lzgara Yaprak Levrek « Grilled Sea Bass

tabule
tabbouleh

Firinlanmis Kuzu incik « Lamb Shank

patlican pUresi, karamelize elma, kuzu 6z suyu
aubergine puree, caramelized apple, jus

Mutancana - ‘Mutancana’
agir ateste pismis kuzu eti, badem, arpacik sodan, kayisi kurusu, siyah erik
kurusu, kuru incir, bebek patates * slow cooked lamb meat, almond, shallot,
dried apricot, black prune, dried fig, baby potato

Domates Soslu ‘Mersin’ Karides

‘Mersin’ Prawn with Tomato Sauce

domates, sarimsak, ‘Urfa’ biberi, arpacik sogan, lime
tomato, garlic, ‘Urfa’ pepper, shallots, lime

Yumurta ¢ Egg Sut/Sat arand « Diary Balik ¢ Fish Yumusakealar ¢ Mollusca

Vegan ¢« Vegan Vejeteryan ¢ Vegetarian Aci « Spicy

Fiyatlar TL olup, K.D.V. dahildir. « All prices are in TL, including V.A.T

Kabuklu Yemisler ¢« Nut

%10 servis Ucreti eklenmektedir. « 10% service charge will be added.
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- SALADS

Ege Otlari Salatasi

Aegean Herbs with Dry Tomato Salad

kodrpe 1spanak, ‘Amasya’ elmasi, ezine peynir sosu, kuru domates
fresh spinach, ‘Amasya’ apple, ‘Ezine’ feta cheese sauce, deried tomato

Citir Rezene Salatasi « Crispy Fennel Salad

semizotu, siyah kabak, pancar, yanik portakal, tane hardalli sos
purslane, beetroot, burnt orange segment, grain mustard dressing

- MAIN COURSES

Sebzeli Rulo Ev Yapimi Makarna

Flat Hand Cut Pasta with Vegetables

sakiz kabak, havuc, patlican
zucchini, carrot, aubergine

Deniz Mahsillii Kuskus

Couscous with Seafood

ahtapot, karides, kara midye
octopus, shrimp, mussels

Sebzeli Kuzu Sis
Lamb Shish with Vegetables

kasik salatasi, domates suyu
tomato and cucumber salad

Asma Yapraginda Tiftik Dana Kaburga

Short Ribs with Vine Leaves
karnabaharli patates piresi, visne
potato puree with cauliflower, cherry

Misir Piireli Bahar Sebzeleri Kavurma

Seasonal Vegetables Sauteed with Corn Puree
kuskonmaz, kirmizi sodan, bezelye, kestane mantari,
taze fasllye, pazi sapi, kabak cekirdegi ici
asparagus, leek, snow peas, chestnut mushroom,
pumpkin seed

Gluten Mantar « Mushroom Kereviz « Celery Kabuklular « Shellfish Sarimsak ¢ Garlic

Hardal « Mustard Aci Bakla ¢ Lupine Alkol « Alcohol Susam * Sesame

Kuver 100 TL: su, ekmek, amuse bouche. « 100 TL cover fee includes water, bread and amuse bouche.

Alerjiniz varsa lutfen servis ekibimizi bilgilendirin. « Please inform our service team if you any allergies.



