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& — TABLE APPETIZERS —>
SOFRA APERATIFLERI

Aubergine
Roasted eggplant marinated with pepper paste and roasted peanuts on buffalo yoghurt

Patlican
Manda yogurdu lizerinde Biber salgast ile marine edilmis kdz patlican ve kavrulmus fistik

o0&

Leer Fish in Brine
Leerfish slices brined in extra virgin olive oil with green spices and lemon

Akya Balig1 Salamura
Sizma zeytinyadinda yesil baharatlar ve limon ile salamura edilmis Akya baligi dilimleri

CO0OH

Mixed Aegean Herbs
Seasonally harvested mixed Aegean herbs appetizer with garlic, asparagus, lemon sauce and avocado

Karisik Ege Otlar1

Mevsime gore toplanmis karisik Ege otlart mezesi, sarimsak, kuskonmaz, limon sosu ve avokado ile

000

Marinated Goat Cheese Spread
Roasted in olive oil with sun-dried tomatoes, shallots, garlic, hot peppers and tapenada

Keci Peyniri Ezmesi
Zeytin yagdinda kavrulmus kuru domates, arpacik sogan, sarimsak, aci biber ve tapenada ile

o000
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Squash with Tamarind Paste
“Adapazar1” zucchini cooked with tamarind and fennel leaves on gum broad bean paste

Demirhindi Macunlu Bal Kabag1
Sakiz bakla ezmesi lizerinde Demirhindi eksisi ile pisirilmis “Adapazar1” kabaklari ve rezene yapraklari

00

«&— SOUPS —>»
CORBALAR

Seafood Bouillabisse Soup
Sea bass, shrimp, calamari, mussels, sea bream, coral

Bouillabisse Balik Corbasi

Levrek, karides, kalamar, midye, ¢cupra, mercan

00600006

«&— SALADS —>
SALATALAR

Field Tomato Salad
Prepared with 4 different tomato varieties and fresh green leaf spices, sumac syrup and extra virgin olive oil sauce

Tarla Domatesleri Salatasi
4 Farkli domates cesidi ve taze yesil yaprak baharatlar ile hazirlanmis salata, sumak eksisi ve sizma zeytinyagi sosu

00

Local Mushroom Salad
Salad prepared with Aegean herbs, Mediterranean greens and local mushrooms, bitter orange sour sauce blended with honey

Yoresel Mantar Salatasi
Ege otlari, Akdeniz yesillikleri ve Yoresel mantarlar ile hazirlanmis salata, Bal ile harmanlamis Turung eksisi sosu

0000

Avocado Salad
Citrus Avocado Salad with Orange Tahini Vinaigrette, rucola, feta cheese and roasted walnut kernels

Avokado Salatast
Narenciyeler ile harmanlanmis avokado, roka yapraklari, tahin sos, beyaz peynir, kavrulmus ceviz i¢i

00O
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Crunch Salad
Baby spinach leaves, green apple, celery stalk, almonds, crispy zucchini fries and dried cherry sauce

Citir Salata
Mini ispanak yapraklari, yesil elma, kereviz sapi, badem, kizartilmis kabak dilimleri ve kurutulmus visne sosu

©O00

& — TREADS FROM THE PAN —>»
TAVADAN IKRAMLAR

“Products from the pan are served to the tables for tasting, there is no need to order”
“Tavadan tirtinler masalara tadimhk ikram edilir siparise gerek yoktur”

smstrenmonaeae o OQOOQ O
Grilled a'rbublbpan sauted octopus @ O @ @ Q

Izgarada pisirilip sotelenmis Ahtapot

Lo\‘/v—spic‘y‘baby calamari sauteed @ O @ @ 9 @

Hafif acili mini Kalamar sote

<« — TASTES OF FARRY MAN'S POTS —»
SANDALCININ TENCERE LEZZETLERI

Milky Gray Grouper Casarol
Gray grouper fish fillets boiled with Aegean tangre grass, bay leaf, lemon, hot pepper, butter, milk and fresh green garlic

Sitli Grida Bugulama
Arapsagi otu, limon, defne yapradi, aci biber, tereyadi, siit ve taze yesil sarimsak ile kaynatilmis Grida balidi filetolari

000

Octopus Stew
Octopus stew cooked in a pot with olive oil, garlic, onion, tomato and pepper paste

Ahtapot Yahni

Zeytinyadi, sarimsak, kuru sogan, domates ve biber salcast ile tencerede pisirilmis Ahtapot yahnisi

006000
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Rock Bass Fillet with Raki Sauce

Granyoz ""Rock Sea Bass" fillet flavored with fresh basil, fresh mint, cherry tomatoes, lemon grass, butter,
olive oil, onion, garlic, turmeric and Raki infused

Raki Soslu Granyoz Filetosu

Taze fesleden, taze nane, kiraz domates, limon dallari, tereyadi, zeytinyadt, kuru sogan, sarimsak,
zerdecal ve Raki cektirmesi ile lezzetlendirilmis Granyoz ¢’ Kaya Levregi”’ filetosu

000066

<« — FISH OPTIONS FROM THE COAL GRILL —>»
IZGARA VE KIZARTMA BALIK SECENEKLERI

Sea Bass Fillet on the Charcoal Grill
Sea Bass fillet bought daily from Fethiye fish market, accompanied by anise sauce and Sand mussels

Komiir 1zgarada Levrek Filetosu
Fethiye balik pazarindan giinliik alinmis Deniz Levredi filetosu, anason sosu ve Kum midyeleri esliginde

0060

Sea Bream Fillet in Pan
Sea bream fillet cooked in a pan with olive oil and butter, accompanied by green asparagus, mustard sauce and tarragon oil

Tavada Cipura Fileto
Zeytinyagi ve tereyadi ile tavada pisirilmis Deniz Cipura filetosu, yesil kuskonmaz, hardal sosu ve tarhun yadi esliginde

0060

Red Coral Fillet
Red Coral fillet cooked in a pan with Fethiye morel mushrooms and Buttered lemon sauce

Mercan Balig1 Filetosu
Tavada Mercan baligi filetosu, Fethiye kuzu gobedi mantarlari ve Tereyadli limon sosu

0060

Grilled Gray Grouper Fish
Grilled Gray grouper fish fillet flavored with fresh spices, fresh green peas and Barberry grape sauce

Grida Balig1 Filetosu

Taze baharatlar ile tatlandirilarak 1zgarada pisirilmis Grida balidi filetosu, yesil araka bezelyeleri ve Zeresk liziimii sosu

0606
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<« — ALTERNATIVE MAIN DISHES —>»
ALTERNATIF ANA YEMEKLER

Baked Chicken Breast
With Celery Cream and Blackberry Sauce

Firinda Tavuk Gogsti
Kereviz kremasi ve bogtirtlen sosu ile

OO

Beef Tenderloin
Grilled beef tenderloin with carrot Cream and pepper sauce

Dana Bonfile
Izgarada pisirilmis dana bonfile, havug¢ kremasi ve Tane biber sosu esliginde

00069

(Seasonal root vegetables are served alongside the main dishes)
(Ana yemeklerinin yaninda mevsimlik kok sebzeler ile servis edilmektedir)

066
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«&— DESSERTS —>»
TATLILAR

Warm Semolina Halva
Vanilla ice cream

Ilik irmik Helvasi

Vanilyali dondurma ile
0006

Pistachios Mud
Boiled pistachios with grape sherbet, buffalo cream and cinnamon

Cennet Camuru
Uziim serbeti ile kaynatilmis Antep fistiklar,, manda kaymadi ve tarcin ile

0006

San Sebastian Cheesecake
Classic San Sebastian cheesecake and dry cherry sauce

San Sebastian Peynirli Kek
Klasik San Sebastian peynir keki ve kurutulmus visne sosu

0006

White Chocolate Soufle
Souffle prepared with white chocolate and Barberry grape, accompanied by vanilla ice cream

Beyaz Cikolata Sufle

Beyaz cikolata ve Zeresk liziimli ile hazirlanmis sufle, vanilyalt dondurma esliginde

0006




Kiikiirtdioksit
ve Siilfitler
Sulphur Dioxide
& Sulfites

Yumurta
Egg
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Pey

siit Uriinleri
Milk

Sert Kabuklu Meyveler

ve Uriinleri
Nuts

Vegan
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Soya Kabuklular ve Uriinleri
Soy Crustaceans
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Balik Gliiten
ve Uriinleri Gluten
Sea Products
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Yumusakealar Ac1 Bakla
ve Uriinleri Lupins
Molluscs
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Sogan Yer Fistig1
Onion Peanut
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Vejetaryen Yoresel
vegetarian Regional
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Ekstra Baharath Alkol
Very Spicy Alcohol
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Sarimsak
Garlic

&

Kereviz
Celery

Hardal
Mustard
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Susam ve Uriinleri
Sesame

Baharath
Spicy
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