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ORTADAN PAYLASIMLAR ' SHARINGS
SARKUTERI TABAGI // CHARCUTERIE PLATE (2 KiS)

Fiime Et Cesitleri, ithal Peynir Cesitleri, Kuru Ve Taze Meyveler
Smoked Meats, Import Cheeses, Dried And Fresh Fruits

SARKUTERI TABAGI// CHARCUTERIE PLATE (4 KiSl)

Fiime Et Cesitleri, ithal Peynir Cesitleri, Kuru Ve Taze Meyveler
Smoked Meats, Import Cheeses, Dried And Fresh Fruits

PEYNIR TABAGI // CHEESE PLATE &

ithal Peynir Cesitleri, Kuru Ve Taze Meyveler
Import Cheeses, Dried And Fresh Fruits

BURRATA

Tarla Domatesleri, Feslegen, Sizma Zeytinyagi
Field Tomatoes, Basil, Extra Virgin Olive Oil

KONYAK SOSLU KARIDES & AVOKADO / COGNAC SAUCED SHRIMP & AVOCADO  wmm=

Avokado Yataginda Portakal Ve Konyak Soslu Karides
Orange And Cognac Sauced Shrimp Along With Avocado

SOMON TARTAR // SALMON TARTARE

Marine Edilmis Kiip Somon, Avokado, Salatalik, Frenk Sogani, Kinoa, Balzamik Havyari
Marinated-Diced Salmon, Avocado, Cucumber, Chives, Quinoa, Balsamic Caviar

LEVREK CEVICHE // SEABASS CEVICHE

Yesil Smoothie, Sili Biber, Sogan Tursusu
Green Smoothie, Chili Pepper, Pickled Onion

DANA CARPACCIO // BEEF CARPACCIO

Roka, Parmesan, Kapari
Arugula, Parmesan, Capers

AHTAPOT CARPACCIO // OCTOPUS CARPACCIO

Nar Taneleri, Kapari, Balzamik Havyari, Frenk Sogani
Pomegranate Arils, Capers, Balsamic Caviar, Chives

STEAK TARTAR & TRUF MANTARI // STEAK TARTARE & TRUFFLE MUSHROOM

Sarimsakli Mayonez, Frenk Sogani, Parmesan, Hardal Tohumu, Derin Yagda Kizarmis Yumurta Sarisi
Garlic Mayonnaise, Chives, Parmesan, Mustard Seed, Deep Fried Egg Yolk

BRUSCHETTA DOMATES & FESLEGEN // BRUSCHETTA TOMATO & BASIL

Straciatelle Tarla Domatesleri, Feslegen, Sizma Zeytinyagi
Straciatelle Field Tomatoes, Basil, Extra Virgin Olive Oil

BRUSCHETTA PROSCIUTTO PARMA =&

Brie Peyniri, incir, Bal
Brie Cheese, Fig, Honey

EGE MEZELERI // AEGEAN APPETIZERS @

Dort Cesit Mevsim Mezesi, Ezine Peyniri, i;mir Tulumu
Four Seasonal Appetizers, Ezine Cheese, Izmir Tulum Cheese

PASTIRMALI HUMUS /7 HUMMUS WITH PASTRAMI

istege Gore Sicak Servis Edilir.
Served Hot Upon Request.

YANIK YOGURTLU ATOM // BURNT YOGURT ATOM @ _#

Tavas Aci Biberi
Tavas Hot Pepper

MenU 11 Nisan 2025'te degismistir.
%10 servis bedeli alinacaktir. // A 10% service charge will be charged. '/()
Kisi bagi 80 TL Kuver ticreti alinmaktadir. // 80 TL is charged as starters per person.

& At/ Hot = Alkol icerir // Contains Alcohol -====El Yapimi // Handmade ﬂ Vejetaryen // Vegetarian ¥y Domuz Eti / Pork



BRIE BRULEE
Citir Wasa, Ceviz
Crispy Wasa, Walnut

CITIR YAPRAK CIGER // CRISPY LEAF LIVER

Crtir Sogan

Crispy Onion

VANTUZ AHTAPOT // SUCTION OCTOPUS *Liitfen Servis Ekibimizden
Izgara Ahtapot Bacagi, Kisnis, Sili Biber, Feslegen Bilgi Aliniz.
Grilled Tentacles With Suction Cups, Coriander, Chili Pepper, Basil *Please ask for price

KALAMAR KARIDES KIZARTMASI // FRIED CALAMARI & SHRIMP
Siitte Kabak Patates, Tartar Sos, Acili Domates Sos
Zucchini And Potato In Milk, Tartare Sauce, Hot Tomato Sauce

CITIR JUMBO KARIDES // CRISPY JUMBO SHRIMP

Tatli Aci Sos ile Harmanlanmis Citir Karidesler
Crispy Shrimps Blended With Sweet-Hot Sauce

KOREAN KOFTE // KOREAN-STYLE MEATBALL

Coleslaw Salatasi, Sili Biber, Frenk Sogani
Coleslaw Salad, Chili Pepper, Chives

SALATALAR 0 SALAD
AHTAPOQT SALATASI // OCTOPUS SALAD

Uc Tahil, Baby Turp, Nar Taneleri, Salatalik, Kirmizi Sogan, Ceri Domates, Nane, Kuzu kulagi, Maydanoz
Three Grains, Baby Radish, Pomegranate Arils, Cucumber, Red Onion, Cherry Tomato, Mint, Sorrel, Parsley

GREK SALATASI // GREEK SALAD ;

Domates, Salatalik, Yesil Biber, Kirmizi Sogan, Kalamata Zeytin, Maydanoz, izmir Tulumu, Sizma Nar Suyu, Zeytinyag
Tomato, Cucumber; Green Pepper, Red Onion, Kalamata Olive, Parsley, lzmir Tulum Cheese, Cold-Pressed Pomegranate Juice, Olive Oil

ROKA PERMASAN SALATASI // ARUGULA PARMESAN SALAD

Visne & Balzamik Sirkeli Gazpacho, Roka, Parmesan, Ceri Domates, Ceviz, Nar Taneleri
Cherry & Balsamic Vinegar Gazpacho, Arugula, Parmesan, Cherry Tomato, Walnut, Pomegranate Arils

AVOKADO SALATASI // AVOCADO SALAD

Roka, Reyhan, Kuzu Kulagi, Beluga Mercimegi, Kinoa, Avokado
Arugula, Sweet Basil, Sorrel, Beluga Lentils, Quinoa, Avocado

SEZAR SALATASI // CAESAR SALAD

GObek Marul, Izgara Tavuk Gogsi, Parmesan Peyniri
Head Lettuce, Grilled Chicken Breast, Parmesan Cheese

KECI PEYNIRI & PANCAR SALATASI // GOAT CHEESE & BEET SALAD @

Firinlanmis Pancar, Salatalik, Kirmizi Sogan, Reyhan, Kuzu kuladi, Nane, Kizilcik, Ceviz, Keci Peyniri Kremasi
Baked Beet, Cucumber, Red Onion, Sweet Basil, Sorrel, Mint, Cranberry, Walnut, Goat Cheese Cream

AY CEKIRDEKLI BAHCE SALATASI // GARDEN SALAD WITH SUNFLOWER SEEDS @

Bahge Yesillikleri, Nar Taneleri, Lor Peyniri, Turp, Aycekirdedi, Kabak Cekirdegi
Mixed Salad Greens, Pomegranate Arils, Curd Cheese, Radish, Sunflower Seeds, Pumpkin Seeds

MenU 11 Nisan 2025'te degismistir.
%10 servis bedeli alinacaktir. // A 10% service charge will be charged. ‘/P
Kisi basi 80 TL Kuver Gcreti alinmaktadir. // 80 TL is charged as starters per person.

& At/ Hot = Alkol icerir // Contains Alcohol -====EI Yapimi // Handmade ﬂ Vejetaryen // Vegetarian %@y Domuz Eti // Pork



TAS FIRINDAN PizZA 0 STONE OVEN PIZZA

DORT PEYNIRLI / QUATTRO FORMAGGI #

Dort Peynir, Roka Ve Parmesan Egliginde
Four Kinds Of Cheese, Along With Arugula And Parmesan

YABANiI MANTARLAR // WILD MUSHROOMS

Mozarella, Istiridye Mantari, Kuzu Gobegi, Roka, Parmesan
Mozzarella, Oyster Mushroom, Morel, Arugula, Parmesan

FRENZA ~#

Renkli Ceri Domatesler, Stracciatella, Siyah Zeytin, Feslegen, Balzamik Glaze
Colorful Cherry Tomatoes, Stracciatella, Black Olive, Basil, Balsamic Glaze

SOMON FUME // SMOKED SALMON

Domates Sos, Feslegenli Labne Peyniri, Somon Fiime, Roka, Parmesan, Kapari
Tomato Sauce, Labneh Cheese with Basil, Smoked Salmon, Arugula, Parmesan, Capers

PIER'S#
6 Saat Finnlanmis Dana Kaburga, Mozarella, Sarimsak, K6z Kapya Biber, Yesil Biber, Maydanoz
6 Hours Baked Beef Ribs, Mozzarella, Garlic, Grilled Capia Pepper, Green Pepper, Parsley

FUME KABURGA // SMOKED RIB

Domates Sos, Mozarella, Fiime Kaburga, Roka, Parmesan, Zeytinyagi
Tomato Sauce, Mozzarella, Smoked Ribs, Arugula, Parmesan, Olive Oil

BBQ SOSLU TAVUK // BBQ SAUCED CHICKEN

Barbeki Sos, Mozarella, Cheddar Peyniri, Kirmizi Sogan, Maydanoz
Barbeque Sauce, Mozzarella, Cheddar Cheese, Red Onion, Parsley

PROSCIUTTO PARMA #&

Domates Sos, Roka, Stracciatella, Ceri Domates, Prosciutto Parma, Zeytinyagi
Tomato Sauce, Arugula, Stracciatella, Cherry Tomato, Prosciutto Parma, Olive Oil

MenU 11 Nisan 2025'te degismistir.
%10 servis bedeli alinacaktir. // A 10% service charge will be charged. ‘/()
Kisi basi 80 TL Kuver {creti alinmaktadir. // 80 TL is charged as starters per person.

& Ac// Hot mmm= Alkol icerir // Contains Alcohol -====EI Yapimi // Handmade ﬂ Vejetaryen // Vegetarian ¥ Domuz Eti / Pork



TAVADAN LEZZETLER 0 FLAVORS FROM THE PAN

ISTIRIDYE MANTARLI FETTUCCINE // OYSTER MUSHROOM FETTUCCINE = ——-

Parmesan, Ceviz, Krema Ve Istiridye Mantarli Fettuccine
Parmesan, Walnut, Cream And Oyster Mushroom Fettuccine

DOMATES SOSLU REGATONI & BURRATA // TOMATO SAUCED REGATONI & BURRATA

Zeytin, Feslegen, Maydanoz, Ceri Domates, Zetinyagi
Olive, Basil, Parsley, Cherry Tomato, Olive Oil

DANA KABURGA DOLGULU TORTELLINI // BEEF RIB FILLED TORTELLINI #

Labne Peynirli Stizme Yogurt, Konfi Ceri Domates, Acili Zeytinyagi, Feslegen
Strained Yogurt With Labneh Cheese, Cherry Tomato Confit, Hot Olive Oil, Basil

DANA ETLI GNOCCHI // BEEF GNOCCHI #

Bonfile Parcalari, Domates Soslu Kremali Hafif Acili Gnocchi
Cubed Tenderloin, Mildly Spicy Creamy Tomato Sauced Gnocchi

DENiZ MAHSULLU LINGUINE // MIXED SEAFOOD LINGUINE wmm—

Karisik Deniz Mahsdlleri, Ceri Domates Sos Ve Maydanoz
Mixed Seafood, Cherry Tomato Sauce And Parsley

KARISIK DENiZ MAHSULLU KOY ERISTESI// HOMEMADE PASTA WITH MIXED SEAFOOD =

Kalamar, Karides, Kum Midyesi, Siyah Midye, Ceri Domates, Jalapeno Biber, Maydanoz
Squid, Shrimp, Clam, Black Mussel, Cherry Tomato, Jalapeno Pepper, Parsley

GIRIT KABAKLI & TRUF MANTARLI FETTUCCINE // creran zuccee reuseie ussroom eermucon g ———

Sote Girit Kabagi, Kuzu Kulagi, Triif Mantari, Beyaz Truf Kremasi, Parmesan
Saute Cretan Zucchini, Sorrel, Truffle Mushroom, White Truffle Cream, Parmesan

UC MANTARLI RISOTTO // THREE TYPES MUSHROOM RISOTTO wmm=

Trif Mantari, Kuzu Gobegi, Por¢ini Mantari, Parmesan, Maydanoz
Truffle Mushroom, Morel Mushroom, Porcini Mushroom, Parmesan, Parsley

TIFTIK ETLI RISOTTO // SHREDDED BEEF RISOTTO  wamm

Domates Soslu Hafif Acili Risotto, Tiftiklenmis Dana Kaburga, Frenk Sogan
Mildly Spicy Tomato Sauced Risotto, Shredded Beef Ribs, Shallot

QUATTRO RISOTTO // FOR CHEESE RISOTTO  wmm=

Kavrulmus Ceviz
Roasted Walnuts

MenU 11 Nisan 2025'te degismistir.
%10 servis bedeli alinacaktir. // A 10% service charge will be charged. ‘/()
Kisi basi 80 TL Kuver {creti alinmaktadir. // 80 TL is charged as starters per person.

S Ac1// Hot mmm= Alkol icerir // Contains Alcohol -====E| Yapimi // Handmade ’ Vejetaryen // Vegetarian ¥ Domuz Eti / Pork



ANA YEMEKLERY? MAIN COURSES

GUNLUK BALIK VE DENiZ URUNLERIiMizi SECMEK iCiN BALIK ViTRINIMIZE B/
YOU CAN CHECK OUR DAILY FISH STAND TO CHOOSE YOUR FISH AND SEA FOOD.

KARA FIRINDA KAYA LEVREGI // ROCKBASS FROM STONE OVEN

Tempura Rezene, Semizotu, Izgara Limon
Tempura Fennel, Purslane, Grilled Lemon

NARENCIYE SOSLU DENIZ LEVREGI // SEA BASS WITH CITRUS SAUCE

Finnlanmig Baby Patates, Mevsim Sebzeleri, Kavrulmug File Badem
Baked Baby Potato, Seasonal Vegetables, Roasted Almond Slices

SAMPANYA SOSLU LEVREK // CHAMPAGNE SAUCED SEABASS =
Tempura Citir Enginar, Sampanya Sos, Kapari Cicegi
Tempura Crispy Artichoke, Champagne Sauce, Caper Flower

BUHARDA SOMON // STEAMED SALMON

Finnlanmis Baby Patates, Sotelenmis Ispanak
Baked Baby Potato, Sauté Spinach

KARISIK DENiZ MAHSULLERI // SEAFOOD MIX

Kalamar, Jumbo Karides, Kaya Levregi, Somon Fileto, Miirekkepli isli Midye Sosu
Squid, Jumbo Shrimp, Rock Bass, Salmon Fillet, Shrimp Ink And Smoked Mussel Sauce

MenU 11 Nisan 2025'te degismistir.
%10 servis bedeli alinacaktir. // A 10% service charge will be charged. ‘/()
Kisi basi 80 TL Kuver Gcreti alinmaktadir. // 80 TL is charged as starters per person.

S Ac// Hot mmm= kol icerir // Contains Alcohol -====E| Yapimi // Handmade ﬂ Vejetaryen // Vegetarian ¥y Domuz Eti / Pork



ANA YEMEKLERY) MAIN COURSES

DANA ANTRIKOT // BEEF ENTRECOTE

Kdzlenmis Renkli Biberler, Izgara Taze Sogan, Kemik Juil
Grilled Colorful Peppers, Grilled Shallots, Bone Broth

DANA MADALYON // BEEF MEDALLION ==

Triiflti Orzo Pilavi, Kavrulmus Mantar Piresi, Citir Rezene, Kemik Juil
Truffled Orzo Pilaf, Fried Mushroom Puree, Chrispy Fennel, Bone Broth

LOKUM BONFILE // LOKUM TENDERLOIN

Firnlanmis Baby Patates, Sotelenmis Ispanak, Sutd Alinmis Tereyadi
Baked Baby Potato, Sauté Spinach, Ghee Butter

DANA KABURGA // BEEF RIBS

Kuskus Risotto, Semizotu
Couscous Risotto, Purslane

DANA PIRZOLA // VEAL CHOPS

500gr Dana Pirzola ve Baby Patates, Chimichurri Sos
500gr Veal Chops and Baby Potatoes, Chimichurri Sauce

KUZU BONFILE // LAMB TENDERLOIN

Tereyagli Baby Patates, Izgara Istiridye Mantari, Pirasa Citiri, Chimichurri Sos
Buttered Baby Potato, Grilled Oyster Mushroom, Crispy Leek, Chimichurri Sauce

GEZEN TAVUK // FREE-RANGE CHICKEN

Derili Tavuk Butu, Kuskus Pilavi, Izgara Taze Sogan
Skin-on Chicken Drumsticks, Couscous Pilaf, Grilled Shallots

Menu 11 Nisan 2025'te degismistir.
%10 servis bedeli alinacaktir. // A 10% service charge will be charged. ‘/()
Kisi basi 80 TL Kuver {icreti alinmaktadir. // 80 TL is charged as starters per person.

S At/ Hot = Alkol icerir // Contains Alcohol -====El Yapimi // Handmade 1 Vejetaryen // Vegetarian %@y Domuz Eti // Pork



VEGAN & VEJETARYEN 0 VEGAN & VEGETARIAN

AVOKADO & BELUGA MERCIMEGI // AVOCADO & BELUGA LENTIL

Rezene, Reyhan, Frenk Sogani, Nane, Misket Limon
Fennel, Sweet Basil, Shallot, Mint, Lime

HUMUS & YABANi MANTARLAR // HUMMUS & WILD MUSHROOMS
Humus, Kuzu Gobedgi, Istiridye Mantari, Kabak Cekirdegi

Hummus, Morel, Oyster Mushroom, Pumpkin Seeds

VEGAN SALATA /I VEGAN SALAD

Mantar, Kuzu Kulagi, Nar Taneleri, Kinoa, Avokado, Kabak Cekirdegi, Kaju
Mushroom, Sorrel, Pomegranate Arils, Quinoa, Avocado, Pumpkin Seeds, Cashew

VEGAN TORTELLINI

Beluga Ve Yesil Mercimek Dolgulu Tortellini
Beluga And Green Lentil Filled Tortellini

TATLILAR 0 DESSERTS

GUNUN TATLISI // DESSERT OF THE DAY

(LUTFEN SERVIS PERSONELINDEN BILGi ALINIZ)
(PLEASE ASK FOR INFORMATION FROM THE SERVICE PERSONNEL)

MINI BISCOFF CHEESECAKE

Biscoff Cream

TIRAMISU

SUT HELVASI & KAVRUK FINDIK // MILK HALVA & ROASTED HAZELNUT
YABAN MERSINLI CREME BRULEE // BLUEBERRY CREME BRULEE wam=
SAN SEBASTIAN & ORMAN MEYVELERI SOS // SAN SEBASTIAN & FOREST FRUIT SAUCE
CIKOLATALI SUFLE & SADE DONDURMA // CHOCOLATE SOUFFLE & ICE CREAM
Mend 11 Nisan 2025 degismisir
%10 servis bedeli alinacaktir. // A 10% service charge will be charged. ‘/Q

Kisi basi 80 TL Kuver {icreti alinmaktadir. // 80 TL is charged as starters per person.

S A1/ Hot = Alkol icerir // Contains Alcohol -====El Yapimi // Handmade ﬂ Vejetaryen // Vegetarian ¥y Domuz Eti / Pork






