




BAŞLANGIÇLAR / STARTERS

AHTAPOT CARPACCIO / OCTOPUS CARPACCIO
Kaya Koruğu, mini capari,  köz patlıcan aioli ve yeşil yağ ile

Rock grove, mini capari, roasted eggplant aioli and green oil
610,00 ₺

DANA “CARPACCIO” / BEEF CARPACCIO  
Dana bonfile, türüf yağı, roka, ballı hardal, balzamik glaze, yaprak parmesan

Beef tenderloin, tu�e oil, arugula, honey mustard, balsamic glaze, leaf parmesan
610.00 ₺

ET TARTAR / STEAK TARTARE  
Dana bonfile, avokado, kornişon turşu, kırmızı soğan, taze baharat, kıtır ekmek, hardal

Salmon, avocado, pickled gherkins, capers, dill, red onion, fresh spicy olive oil
640.00 ₺

SOMON TARTAR / SALMON TARTARE 
Somon, avokado, kornişon turşu, kapari, dereotu, kırmızı soğan, taze baharatlı zeytinyağı

Salmon, avocado, pickled gherkins, capers, dill, red onion, fresh spicy olive oil
640.00 ₺

BURRATA / BURRATA 
Burrata, renkli köy domatesleri, mevsim yeşilliği, kavrulmuş yaprak badem,

confit vişne, balzamik glaze,vinegret sos
Burrata, colorful village tomatoes, seasonal greens, roasted leaf almonds, confit cherry,

balsamic glaze and vinaigrette sauce
610₺

ASİT’TE PİŞMİŞ DENİZ MAHSÜLÜ TABAĞI / ACID COOKED SEAFOOD PLATE  
Limon asiti ile pişirilmiş deniz mahsülleri, kuşkonmaz, zencefilli portakal sos ve patlıcan “aioli” sos

Seafood cooked with lemon acid, asparagus, orange sauce with ginger and eggplant aioli sauce
820.00 ₺

PEYNİR TABAĞI / CHEESE PLATE (2 kişilik - for 2 person)
İthal peynirler ( 3 çeşit ) ve yerli peynirler ( 3 çeşit ) , taze meyve, kuru meyve ve kraker

Imported cheeses (3 kinds) and local cheeses (3 kinds), fresh fruit, dried fruit and crackers
540₺

ROBESPIERRE / ROBESPIERRE 
İnceltilmiş, taze baharatlar ile marine edilmiş buharda pişmiş bonfile, roka,

parmesan ve pembe çıtır karabiber ile
With thinned, steamed tenderloin marinated with fresh spices, arugula,

parmesan and pink crispy black pepper
610.00 ₺








