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COLD TASTES
SOBUK TADIMLIKLAR

GRILLED WATERMELON AND CAVE CHEESE (FROM OUR R&D KITCHEN)
IZGARA KARPUZ VE MAGARA PEYNIRI (AR- GE MUTFAGIMIZDAN)

Our cave cheese has been preserved and aged in 5,000-year-old caves and goat skins,
300 meters deep underground, at the foothills of the Taurus Mountains.
Watermelon slices marinated with Nerdek sour, star anise, and fresh vanilla branches, are then grilled.
It is served with Divle Obruk cheese from Konya caves, Erzurum ‘iftlik’ cheese, and anise-flavored bread slices.

Magara peynirimiz, Toros Daglarr'nin eteklerinde, yerin 300 metre derinliginde,
5.000 yillik magaralarda ve oglak derilerinde korunarak olgunlastiriimistir.
Nerdek eksisi, yildiz anason ve taze vanilya dallariyla marine edilerek izgarada pisirilmis karpuz dilimleri;
Konya magaralarindan elde ettigimiz Divle Obruk peyniri, Erzurum ciftlik peyniri ve
anason aromali ekmek dilimleriyle servis edilir.
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MARINATED SHRIMP WITH CHAMPAGNE BEURRE BLANC
SAMPANYA SOSLU SOGUK KARIDES

Shrimps boiled and marinated with aromatic spices, served with Champagne sauce combined
with foamed butter, fresh tarragon, and spring onion.

Haslanmis ve aromatik baharatlarla marine edilmis karidesler; kopurtulmus tereyagi ile harmanlanmig
sampanya sosu, taze tarhun otu ve taze sogan esliginde servis edilir.
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LOCAL SOUPS
YORESEL GORBALAR

TRADITIONAL CHICKEN SOUP OF MERSIN REGIONAL
MERSIN YORESEL TAVUK GORBASI

A traditional soup from the Mersin region, made with finely chopped chicken meat, lentils, chickpeas,
garlic, six types of spices, and a lemon-tahini sauce in a rich chicken broth, combined with vegetables.

Sebzelerle harmanlanmis tavuk suyu icinde ince didiklenmis tavuk eti, mercimek, nohut, sarimsak, alti gesit
baharat ve limonlu tahin sosu esliginde servis edilen Mersin yoresine ait geleneksel ¢orba.
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TRADITIONAL AYRAN ASI SOUP
GELENEKSEL AYRAN ASI GCORBASI

Wheat, chickpeas, strained yogurt, dried mint, butter

Bugday, nohut, sizme yogurt, kuru nane, tereyag
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SALADS
SALATALAR

BAKED BEETROOT WITH STRACCIATELLA CHEESE
FIRIN PANCARLI STRACCIATELLA PEYNIRI

Red beetroot cream baked with white wine vinegar, Stracciatella cheese, Erzurum string cheese, pumpkin
seed croquant, basil, and orange peel jam

Beyaz sarap sirkesi ile firinlanmis kirmizi pancar kremasi, Stracciatella peyniri, Erzurum tel peyniri,
kabak cekirdegi krokant, feslegen ve portakal kabugu receli
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AVOCADO TUNA SALAD
AVOKADOLU TON BALIGI SALATASI

Mediterranean salad with avocado, olives, cherry tomatoes, tuna and lemon sauce
Akdeniz salatasi Uzerinde avokado, zeytin, kiraz domates, ton bahgi ve limon sosu
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CHERRY TOMATO SALAD
KIRAZ DOMATES SALATASI

Cherry tomatoes, endive, aragula, curd cheese, tomato juice, croutons, apple vinegar
Kiraz domates, endivyen, roka, lor peyniri, domates suyu, kruton, elma sirkesi
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SPINACH ROOT WITH OLIVE OIL, WARM YOGHURT MEATBALL
ZEYTIN YAGLI ILIK ISPANAK KOKU, YOGURT KOFTESI ILE

Warm spinach root with olive oil and yogurt meatballs
Zeytinyaglh ilik ispanak kokl ve yogurt koftesi
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HOT APPETIZER OPTIONS WITH RICH INGREDIENTS
ZENGIN iGERIKLI SICAK APERATIFLER

FRIED BURRATA CHEESE
KIZARMIS BURRATA PEYNIRI

Fried Burrata, roasted pepper cream, roasted cibes herb, pistachios and dried bread slices
Citir kaplanarak kizartilmis Burrata, kdz biber kremasi, kavrulmus cibes otu, fistik ve kurutulmus ekmek dilimleri ®
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CANAKKALE GULF OCTOPUS
CANAKKALE KORFEZ AHTAPOTU

Canakkale Gulf octopus slices cooked for 12 hours using the sous vide method, watercress sauce prepared
with coconut milk, celery cooked with apple vinegar, and sour apple purée
Sous vide ydntemiyle 12 saat pisirilmis Canakkale Korfezi ahtapot dilimleri, Hindistan cevizi sitUyle hazirlan-
mis su teresi sosu, elma sirkesiyle pisirilmis kereviz ve eksi elma puresi
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ERZURUM HENGEL BEEF RAVIOLI
ERZURUM HENGEL MANTI

Traditional “Erzurum minced beef Hengel ravioli” stuffed with onion, garlic, parsley, and fennel, served with
poppy herb, carrot cream, smoked buffalo yogurt, and crispy crackers
Sogan, sarimsak, maydanoz ve rezene ile doldurulmus “Erzurum ydresel dana kiymali Hengel mantisi”,
gelincik otu, havug kremasi, isli manda yogurdu ve kitir cerezler esliginde
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HOMEMADE SPINACH & RICOTTA CHEESE TORTELLINI
EL YAPIMI ISPANAKLI VE RICOTTA PEYNIRLI TORTELLINI

Served with a creamy sage sauce
Kremali adacayi sosu esliginde
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MAIN DISHES FROM THE SEA
DENIZDEN ANA YEMEKLER

SHRIMP CASSEROLE
KARIDES KASAROL

Aegean shrimp casserole cooked with spicy tomato sauce, walnuts, fresh basil,
obruk cheese, and crispy bread
Baharatl domates sosu ile glivecte pisirilmis Ege karidesleri, ceviz ici, taze feslegen,
obruk peyniri ve kitir ekmekler esliginde
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PAN-FRIED SEA BASS FILLET
TAVADA LEVREK FILETOSU

Served with peas, red curry, and a sauce made with colorful peppers
Bezelye, kirmizi kori ve renkli biberlerle hazirlanmis sos esliginde
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AMBERJACK FILLET
AKYA FILETO

Grilled Amberjack fillet with sautéed mixed Aegean herbs and lemon curry sauce
Izgarada pisirilmis Akya balig filetosu, karisik Ege otlari kavurmasi ve limonlu kori sosu ile
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BLACK SEA SALMON
KARADENIZ SOMONU

Roasted chestnut mushrooms, spinach, cibes herb, butter, and creamy fish broth
Kavrulmus kestane mantarlari, 1spanak, cibes otu, tereyagi ve kremali balik suyu
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CHICKEN MAIN DISHES
TAVUKLU ANA YEMEKLER

KOREAN STYLE CRISPY CHICKEN BREAST
KORE USULU GITIR TAVUK GOGSU

Breaded, crispy-fried chicken breast flavored with hot, sweet-spicy Asian sauce,
served with steamed jasmine rice, spring onion and sesame seeds
Panelenmis, citir kizartilmis ve aci, tath-aci Asya sosu ile lezzetlendirilmis tavuk gogsu,
buharda yasemin pirinci, taze sogan ve susam esliginde
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CHICKEN BREAST WITH SPICY MAYONNAISE
ACI MAYONEZLI TAVUK GOGSU

Japanese mayonnaise, BBQ sauce, roasted sesame, and honey-flavored crispy-coated
chicken breast slices, served with spring onion and spicy fries
Japon mayonezi, BBQ sos, kavrulmus susam ve bal ile tatlandirilmis citir kaplamali
tavuk gogsu dilimleri, taze sogan ve baharatli patates kizartmasi esliginde
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MAIN DISHES WITH RED MEAT
KIRMIZI ETLI ANA YEMEKLER

VEAL MEDALLION WITH MUSHROOM RISOTTO
MANTARLI RISOTTO ESLIGINDE DANA MADALYON

Risotto prepared with Fethiye mushrooms, veal medallion, and demi-glace sauce
Fethiye mantarlari ile hazirlanmis risotto, dana madalyon, demi-glace sos ile
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LAMB MEAT WITH SUMAC MARINADE
SUMAK MARINELI KUZU ETI

Lamb marinated in sumac and cooked in a pan, served with eggplant
“Baba Ganoush” and Mediterranean greens blended with orange syrup
Sumak eksisi ile marine edilerek tavada pisirilmis kuzu eti, patlican
“Baba Ganoush” ve turung eksisi ile harmanlanmis Akdeniz yesillikleri
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48-HOURS SOUS VIDE COOKING BEEF BRISKET
48 SAAT SOUS VIDE PISIRILMIS DANA BRISKET

Beef brisket slices cooked sous vide for 48 hours, served with chimichurri,
carrot puree, garlic crisps, and demi-glace sauce
48 saatte sous vide pisirilmis dana incik dilimleri, cimicuri ve havug puresi,
sarimsak kitiri ve domi glas sos esliginde
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BEEF BOURGUIGNON
DANA BURGINYON

Beef cubes and mashed potatoes cooked with red wine, carrots, potatoes, pearl onions, and garlic
Kirmizi sarap, havug, patates, arpacik sogani, sarimsak ile pisirilmis dana kusbasi ve patates puresi
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DESSERT OPTIONS
TATLI SECENEKLER

GIANDUIA CITRON CAKE
GIANDUIA CITRON KEK

Lemon cream, hazelnut mousse, Linzer tart
Limon kremasi, findikli mus, Linzer tart
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ASURE ICE CREAM
ASURE DONDURMASI

Homemade ice cream prepared with traditional Asure, wild fruits,
meringue granules, and rosehip sauce
Geleneksel asure ile hazirlanmis ev yapimi dondurma, yaban meyveleri,
mereng granulleri ve kusburnu meyvesi sosu
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LOTUS FLOWER
LOTUS GIGEGI

Lotus biscuit cream prepared with milk chocolate, white chocolate
beetroot granules, lotus ice cream, and cherry sauce
Sutli cikolata ile hazirlanmis lotus biskuvi kremasi, beyaz ¢ikolatali pancar
grandlleri, lotus dondurmasi ve visne sosu
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SERIN SEFA

“Options according to your preference”
Salted caramel, black mulberry, vanilla, chocolate, and strawberry ice cream, accompanied by pistachio croquants
“Tercihinize gore segenekler”
Tuzlu karamel, karadut, vanilyall, cikolatali ve cilekli dondurma, Antep fistikli krokant esliginde
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Kabuklu Deniz Uriini gt Ekstra Baharath Yumusakgalar
Crustacean Extra Spicy Molluscs
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