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YAZ 2024

BASLANGICLAR : - STARTERS

Mevsim Zeytinyaglisi

2’°li Zeytinyagli veya Salata Tabagi
4°lii Zeytinyagli veya Salata Tabagi
12.00 - 16.00 arasi servis edilmektedir.

GUnidn zeytinyagl ve salata GrUnlerini

servis ekibine danisabilirsiniz.

Taze Baharatli Soguk Yogurt Corbasi

Cold Yoghurt Soup with Fresh Herbs

siyah nohut, yesil mercimek, bugday, semizotu
black chickpea, green lentils, wheat, purslane

Lorlu Pazi Sarma

Whey Cheese Stuffed Chard Leaves
taze baharatlar, dereotu yadi, simit bulgur
fresh herbs, dill oil, simit bulghur

Cig Traslanmis Enginar « Shaved Artichoke

korpe roka, seftali plresi, beyaz trif yagi, parmesan peyniri
arugula, peach puree, white truffle oil, parmigiano reggiano

Ege Otlu Miicver - Aegean Herbs Fritter

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

Citir Balik Ekmek

Crispy Fish & Bread

taze baharat tozu, tartar sos, kdrpe roka, kézlenmis biber sos
fresh herbs powder, tartare sauce, arugula, capia pepper sauce

Yerel Peynir Tabagi

Local Cheese Platter

‘Tangazola’ peyniri, Citlembik peyniri,

Mera Peyniri, ‘Kars’ Gravyeri, ‘Kargl Tulum’ peyniri
*misir ekmedi ile servis edilir.

Tangazola cheese, Citlembik cheese, ‘Mera’ cheese,
‘Kars’ Gruyere, goat ‘Kargl Tulum’ cheese

*served with corn bread.

Seasonal Vegetables with Olive Oil

2 types Olive Oil or Salad Plate

4 types Olive Oil or Salad Plate

It is served between 12.00 and 16.00.

You may consult olive oil dishes and salad alternatives
of the day with the service team.

Levrekli Kabak Cicegi & Taze Fasulye Tempura
Zucchini Blossom with Sea Bass &

Green Beans Tempura

kaparili ev yapimi mayonez
homemade mayoneisse with capers

‘Datc¢a’ incir Sirkeli Kéz Patlican

Roasted Eggplant with ‘Dat¢a’ Fig Vinegar

ceri domates, taze baharatlar, kisnis tohumu
cherry tomato, fresh herbs, coriander seed

Fellah Kofte « Fellah Meatball

kdzlenmis patlicanli yogurt, zeytinyagh pazi
yoghurt with roasted eggplant, chard with olive oil

Yaglama - ‘Yaglama’
Urfa isotlu yogurt, kavrulmus kiyma
yoghurt with ‘Urfa’ pepper, spicy minced meat

Pirasali Borek « Beurek with Leek

avokado pdaresi, traflt bal
avocado puree, honey with truffle

Balik Pazari Tabagi
Fish Market Platter

mumlu balk yumurtasi, tarama, isli uskumru rillette, lakerda,
Akya Pastirma, Somon pastirma,

*kirmizi sogan receli ve misir ekmedi ile servis edilir.
Bottarga, tarama, smoked mackerel rillete, salted bonito,
Salmon pastrami, leer pastrami

*served with red onion marmalade and crispy corn bread.
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SALATALAR - - SALADS

Ege Otlari Salatas - Aegean Herbs Salad

kérpe 1spanak, ‘Amasya’ elmasi, ‘Ezine’ peynir sosu, kuru domates
fresh spinach, ‘Amasya’ apple, ‘Ezine’ feta cheese sauce, dried tomato

Citir Rezene Salatasi - Crispy Fennel Salad

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

Tavuklu Yedikule Salata « Chicken Lettuce Salad

bugday, avokado, badem, kuru dut, tarhunlu mayonez
wheat, avocado, almond, dried mullberry, tarragon mayonnaise

Bonfile Salata « Tenderloin Salad

kale yapradi, firinlanmis armut, karamelize keci peyniri, karnabahar
kale leaves, roasted pears, caramelized goat cheese, cauliflower

Polorosso Salatasi « Radicchio Salad
nektarin, kalamata zeytin, avokado, dolmalik fistik, Stracciatella peyniri
nectarine, kalamata olive, avocado, pine nut

ANA YEMEKLER: - MAIN COURSES

Yoresel Peynirli Eriste Bonfile Parc¢ali Ac¢ik Sandvic¢

Local Cheese with Hand Cut Local Pasta Tenderloin Open Sandwich
‘Tangazola’ peyniri, ‘Kargl Tulum’ peyniri, kaymak lor peyniri, peynir kremasl, domates, ¢itir kirmizi lahana
kavrulmus ceviz, maydanoz cheese cream, tomato, crispy red cabbage

‘Tangazola’ cheese, ‘Kargl Tulum’ cheese, cream curd cheese,
roasted walnuts, parsley .
Terbiyeli I¢li Kofte
] ‘“Terbiyeli i¢li Kofte’
Sebzeli Rulo Ev Yapimi Makarna kuru urfa biberli zeytinyag
Flat Hand Cut Pasta with Vegetables olive oil with dried urfa pepper

sakiz kabak, havug, patlican
zucchini, carrot, aubergine

Sebzeli Kuzu Sis

. . . Lamb Shish with Vegetables
lzgara Bonfile « Grilled Tenderloin casik salatasi, domates suyu

kuskonmaz, bebek patates, i1zgara kirmizi sogan tomato and cucumber salad
asparagus, baby potato, grilled red onion

Misir Piireli Bahar Sebzeleri Kavurma
Seasonal Vegetables Sauteed

with Corn Puree
kuskonmaz, kirmizi sodan, bezelye,

kestane mantari, taze fasllye, pazi sapi, kabak cekirdedi ici
asparagus, leek, sweet peas,
chestnut mushrom, pumpkin seed

Birecik Patlican Dolgulu Koéfte

‘Birecik’ Eggplant Stuffed Meatballs
domates sos, feslegen yapragdi, dil peyniri
tomato sauce, basil, string cheese

lzgara Yaprak Levrek « Grilled Sea Bass

tabule
tabbouleh
Yumurta ¢ Egg Sat/Sat arund « Diary Balik * Fish Yumusakealar ¢ Mollusca Gluten Mantar « Mushroom Kereviz « Celery Kabuklular ¢ Shellfish Sarimsak * Garlic
Vegan ¢ Vegan Vejeteryan « Vegetarian Aci « Spicy Kabuklu Yemisler ¢« Nut Hardal « Mustard Aci Bakla « Lupine Alkol « Alcohol Susam ¢ Sesame

Fiyatlar TL olup, K.D.V. dahildir. « All prices are in TL, including V.AT %10 servis Ucreti eklenmektedir. * 10% service charge will be added. Alerjiniz varsa lutfen servis ekibimizi bilgilendirin. ¢ Please inform our service team if you any allergies.



