IKRAMLIK ILIK GORBA
COMPLIMENTARY WARM SOUP

“Sefin ikramidir siparise gerek yoktur”
“No need to order, compliments of the chef”

Karadeniz Lahanasi, peynir kopUgu, kitir kuzu yagi, yarma bugday, misir tanesi

Black Sea cabbage, cheese foam, crispy lamb fat, cracked wheat, corn kernels

060000

SOGUK TADIMLIKLAR
COLD TASTES

IZGARA KARPUZ VE MAGARA PEYNiRi CAR-GE MUTFAGIMIZDAN)
GRILLED WATERMELON AND CAVE CHEESE (OUR AR-GE GASTRONOMY)

“Magara peynirimiz Toros daglarinin eteklerinde yerin 300 metre derinliginde, 5000 yillik magaralarda ve Oglak
derilerinde korunarak yaslandirilmigtir”

“Our cave cheese has been preserved and aged in 5000-year-old caves and goat skins, 300 meters deep in the
foothills of the Taurus Mountains”

Nerdek eksisi, yildiz anason ve taze vanilya dallari ile marine edilerek 1zgarada pisirilmis Karpuz dilimleri,
Konya Magaralarindan elde ettigimiz Divle obruk peyniri, Erzurum kif peyniri ve Raki aromali ekmek
dilimleri ile

Grilled watermelon slices marinated with sour pomegranate, star anise, and fresh vanilla pods, served with
aged cave cheese from Toros Mountains, Divle Obruk cheese, Erzurum blue cheese, and raki-flavored bread
slices

00060

SAMPANYA SOSLU SOGUS KARIDES
MARINATED SHRIMP WITH CHAMPAGNE BEURRE BLANCH

Haslanmis ve aromatik baharatlar ile marine edilmis Karidesler, Képurtlilmus tereyagi ile kombine
edilmis sampanya sosu, taze tarhun otu ve ¢in sogani ile

Boiled shrimp marinated with aromatic spices, served with champagne sauce combined with frothed butter,
fresh tarragon, and spring onions

0000

YORESEL GORBALAR
LOCAL SOUPS

TARMER GORBASI
TRADITIONAL CHICKEN SOUP OF MERSIN REGIONAL

Sebzeler ile 6zlestirilmis Tavuk suyu icinde ince tiftiklenmis tavuk etleri, mercimek, nohut, sarimsak,
6 cesit baharat ve limonlu tahin sosu esliginde Mersin bélgemizin yoresel corbasi ®

The traditional soup from the Mersin region is made with chicken broth infused with vegetables
tender shredded chicken, lentils, chickpeas, garlic, 6 spices, and tahini sauce with lemon
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MUGLA KEBAP GORBASI
TRADITIONAL MUGLA KEBAP SOUP

“Mevsimine gére Oglak, Kuzu veya Dana eti ile hazirlanir”
“ Prepared with goat, Lamb or Veal meat depending on the season”

Mugla yoresinin geleneksel olarak kdy evlerinde kiymet géren kebap corbasi
Yore sebzeleri ile 6zlestirilmis kemik suyu, firinda pisirilmis etler ile birlestirilir ve patates,
taze dag kekigi, yesil biber, sarimsakli ekmek ile lezzetlendirilerek servis edilir

Kebap Soup, traditionally cherished in village houses in the Mugla region, is made by combining bone
broth infused with local vegetables and oven-roasted meats, it's then seasoned and served with potatoes,
fresh wild thyme, green peppers, and garlic bread

00006900

SALATALAR
SALADS

FIRIN PANCARLI STRACCIATELLA PEYNIRI
BAKED BEETROOT WITH STRACCIATELLA CHEESE

Beyaz sarap sirkesi ile firinlanmis kirmizi pancar kremasi, Stracciatella Peyniri ve Erzurum Kkufla tel peyniri,
kabak cekirdegi krokant, reyhan otu ve portakal kabugu receli

Baked red beetroot cream with white wine vinegar, stracciatella cheese, Erzurum blue string cheese, pumpkin
seed praline, basil, and orange-peel jam

Q0OB6OO

AVKADOLU TON BALIGI SALATASI “VEGAN OLARAK TALEP EDEBILiRSINiZ"
AVOCADO TUNA SALAD ""YOU CAN REQUEST AS A VEGAN"

Akdeniz salatasi Uzerinde avokado, zeytin, kiraz domates, ton baligi ve limon sosu
Mediterranean greens, avocado, olive, cherry tomato, tuna fish served with lemon sauce

o

COBAN SALATASI
SHEPHERDS SALAD

Domates, salatalik, kuru sogan, zeytin, maydanoz, sivri biber ve zeytinyagli limon sos
Tomato, cucumber, onion, olives, parsley, green pepper and lemon sauce with olive oil

Q00O




ZENGIN iGERIKLI SICAK APERATIFLER
HOT APPETIZERS OPTIONS WITH RICH CONTENT

KIZARMIS BURRATA PEYNIRI
FRIED BURRATA CHEESE

Citir kaplanarak kizarttilmis Burrata, koz biber kremasi, kavrulmus cibes otu, fistik, taze feslegen ve
kurutulmus ekmek dilimleri

Crispy fried burrata, roasted pepper cream, roasted sage, pistachio, fresh basil, and dried bread slices

000660000

TAVUK KOFTELI SPAGHETTI
SPAGHETTI WITH CHICKEN

Tereyaginda kavrulmus yesil julyen kabaklar, sarimsak, sogan, taze feslegen ve tavada kizartiimis mini tavuk kofteleri ile
Julienne zucchinis sautéed in butter, garlic, onions, fresh basil, and mini chicken meatballs

000000

KARIDESLI BURGU MAKARNASI “"VEJETERYAN OLARAK TALEP EDEBILIRSINIZ"
PESTO SHRIMP MUSHROOM FUSULLI ""YOU CAN REQUEST AS A VEJETERYAN *

Hafif aci biberlerle kavrulmus karides ve Fethiye mantarlari esliginde hazirlanmis Burgu makarnasi
“Fusulli”, taze feslegenli pesto sosu ve eskitilmis kasar peyniri rendesi ile

Fusilli pasta prepared with shrimp and Fethiye mushrooms sautéed with mild chili peppers,
served with basil pesto sauce and grated aged Kashar cheese

006000006

CANAKKALE KORFEZ AHTAPOT
CANAKKALE GULF OCTOPUS

Sous vide ydénteminde 12 saat pisirilmis Canakkale kérfez Ahtapot dilimi,
Hindistan cevizi sutl ile hazirlanmis su teresi sosu, elma sirkesi ile pisirilmis kereviz ve eksi elma puresi

Ganakkale Gulf Octopus slices cooked sous vide for 12 hours, served with a watercress sauce prepared with
coconut milk, and celery and sour apple puree cooked with apple vinegar

C000GO0DO60

ERZURUM HENGEL MANTI
ERZURUM HENGEL MANTI (DUMPLINGS)

Konya kuflU peyniri, aycekirdegi, ceviz, Fethiye gelincik otu ve rezene ile doldurulmus
"Erzurum yoresel Hengel Mantisi”, havug kremasi, isli manda yogurdu ve kitir cerezler esliginde

Traditional Erzurum Hengel Manti filled with Konya blue cheese, sunflower seeds, walnuts, Fethiye poppy
flowers, and fennel, served with carrot cream, smoked buffalo yogurt, and crunchy snacks

00600000
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YUZU SOSLU ISTIRIDYE MANTARI
YUZU GLAZED OYSTER MUSHROOM

Izgarada pisirilmis istiridye mantari, truff yagi, yuzu ve ponzu ile hazirlanmis teriyaki sos, sarimsak cipsi,
citir bulgur ve taze sogan ile

Grilled oyster mushrooms glazed with a teriyaki sauce prepared with yuzu and ponzu, served with truffle oil,
garlic chips, crispy bulgur, and fresh spring onions

000000060

KARIDESLI ANA YEMEKLER
MAIN COURSES WITH SHRIMP

KARIDES KASAROL
SHRIMP CASSEROLE

Baharatl domates sosu ile Kasarol de pisirilmis Ege karidesleri, ceviz ici, taze feslegen ve obruk peyniri ve
kitir ekmekler esliginde

Ege shrimp cooked in Kasarol with spicy tomato sauce, walnuts, fresh basil, and obruk cheese, served
with crispy bread

000000060

KARIDES TEMPURA
SHRIMP TEMPURA

Tutstlenmis kokteyl domates, portakal ile tatlandiriimis sari havug sosu ve hoisen sos esliginde
Smoked cocktail tomatoes, served with orange-infused carrot sauce and hoisin sauce

000000060

KREMALI KARIDES KAVURMA
CREAMY SHRIMP SAUTE

Mini 1spanak yapraklari, enginar kalbi, kuru domates ve krema ile
Mini spinach leaves, artichoke hearts, sun-dried tomatoes, and cream

@00060

BALIKLI ANA YEMEKLER
FISH MAIN COURSES

TAVADA LEVREK FILETOSU
PAN-SEARED SEA BASS FILLET

Kirmizi kori, bezelye, renkli biber, Hindistan cevizi sutd,
acl biber yagi ile hazirlanmis sos esliginde

Served with a sauce prepared with red curry, peas, colorful peppers,
coconut milk, chili oil

Q0000




AKYA FILETO
AKYA FILLET

Izgarada pisirilmis Akya baligi filetosu, karisik ege otlari kavurmasi ve
limonlu kori sosu ile

Grilled Akya fish fillet, mixed Aegean greens sauté, and lemon curry sauce

000000

KARADENIZ SOMUNU
BLACK SEA SALMON

Kavrulmus Kestane Mantarlari, Trabzon tereyag, sutlt balik suyu ve cibes otu

Roasted chestnut mushrooms, Trabzon butter, creamy fish broth, and cabbage sprouts

000660

TAVUKLU ANA YEMEKLER
CHICKEN MAIN COURSES

KOMUR IZGARADA TAVUK BUT
CHARCOAL-GRILLED CHICKEN LEG

Teriyaki sos ile marine edilmis tavuk butlari, ik karnibahar humus,
misir unu ile hazirlanmis lavas ekmegi, balli hardal sos ve patates kizartmasi

Teriyaki-marinated chicken legs, warm cauliflower hummus, flatbread made with corn flour,
honey mustard sauce, and French fries

000900000

KORE USULU GITIR TAVUK 60GUS
KOREAN-STYLE CRISPY CHICKEN BREAST

Citir kizarmig ve acy, tath,acit Asya sosu ile lezzetlendirilmis Tavuk gégus etleri,
Buharda Jasmin piring, taze sogan ve susam

Crispy fried chicken breasts seasoned with sweet, spicy Asian sauce, served with steamed
jasmine rice, spring onions, and sesame

000000000

ACI MAYONEZLI TAVUK G0OGUS
SPICY MAYONNAISE CHICKEN BREAST

Japon mayonezi, bbq sos, kavrulmus susam ve bal ile tatlandiriimis
Citir kaplama tavuk gogus dilimleri, taze sogan, baharatli patates kizartmasi

Crispy breaded chicken breast slices flavored with Japanese mayonnaise, BBQ sauce, roasted
sesame, and honey, served with spring onions and spicy potato fries

006000000




KIRMIZI ETLI ANA YEMEKLER
BEEF MAIN COURSES

MANTARLI DANA BONFILE
MUSHROOM BEEF FILLET

Fethiye kuzu gébegi mantarlari ile hazirlanmis yahni Gzerinde ince dilimlenmis Dana bonfile dilimleri,
truffle mantari yagi, pilav, taze rezene otu ve kavrulmus susam esliginde

Thinly sliced beef fillet cooked in a yahni prepared with Fethiye button mushrooms, truffle mushroom oil,
rice, fresh dill, and roasted sesame

0000060

SUMAK MARINELI KUZU ETI
SUMAC LAMB WITH BABA GANOUSH

Sumak eksisi ile marine edilerek tavada pisirilmis kuzu eti, patlican ezmesi ” Baba Ganoush” ve turung
eksisi ile harmanlanmis Akdeniz yesillikleri

Lamb marinated with sumac and cooked in a pan, served with Baba Ganoush and Mediterranean
greens blended with orange vinegar

0000

DANA BURGINYON
BEEF BOURGUIGNON

Kirmizi sarap, havug, patates, arpacik sogan ve sarimsak ile pisirilmis dana kusbasi ve patates puresi
Beef bourguignon cooked with red wine, carrots, potatoes, shallots, and garlic, served with mashed
potatoes

00006

DANA KABURGA FIRIN
RIB ROAST

Firinda agir ateste pisirilmis tutstlenmis Dana rips “ kaburga “, karamelize edilmis havug puresi,
chimi churri sos ve kitir sarimsaklar esliginde

Slow-cooked and smoked rib roast, caramelized carrot puree, chimichurri sauce, and crispy garlic
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TATLI SEGENEKLER
DESSERTS

GERMENCIK INCIRI
GERMENCIK FIG

Uzim suyu ile kaynatiimis Aydin Bélgesinin Germencik incirileri, Keci stitlii Maras dondurmasi,
tahin sosu, ceviz ici ve yesil fistik

Aydin Germencik figs boiled in grape juice, served with Maras goat milk ice cream, tahini sauce,
walnuts, and green pistachios

0006060

TATLI ACI ANANAS
SWEET AND SPICY PINEAPPLE

Meksika biberi ile marine edilmis Ananas dilimleri, sizme yogurt, lime suyu, ¢itir krep kiriklari ve
biberli ¢ikolata

Pineapple slices marinated with Mexican chili, strained yogurt, lime juice, crispy crepe shards and
chili chocolate

00062000

ASURE DONDURMASI
ASHURE ICE CREAM

Geleneksel asure ile hazirlanmis ev yapimi dondurma, yaban meyveleri,
mereng granulleri ve kusburnu meyvesi sosu
Homemade ice cream prepared with traditional ashure, wild berries, meringue
granules and rosehip fruit sauce

00062600

LOTUS CIGEGI
LOTUS FLOWER

Sutld gikolata ile hazirlanmig Lotus biskivisi kremasi, beyaz ¢ikolatali pancar grandlleri,
Lotus dondurmasi ve visne sosu

Lotus biscuit cream with milk chocolate, white chocolate beet granules, Lotus ice cream
and cherry sauce

00606260

SERIN SEFA
COOL DELIGHT

Tuzlu karamel, karadut, vanilyall, ¢cikolatali ve ¢ilekli dondurma,
Antep fistikl krokant esliginde
Salted caramel, blackberry, vanilla, chocolate, and strawberry ice cream, served with
Antep pistachio praline
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