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NORTH \PIER'S

A'LA CARTE - EATERY - LOUNGE

North Pier’s, Konak Pier’de dogdu ve her gecen yil mutfagini gelistirerek
misafirlerine yeni tatlar sundu. Bugiin denizden ve karadan
gelen lezzetleri ayni sofrada bulusturuyor.

Denizin kiyisinda, [zmir’in merkezinde, sadece yemek degil
bir yasam kiltird sunuyor. Her tabak, Ege Denizi'nin esintisini, Anadolu’nun
bereketini ve Akdeniz Riviera’sinin zarafetini yansitiyor.

Inaniyoruz ki: gercek gastronomi, kiiltiirlerin bulustugu yerde baslar.

North Pier’s was born in Konak Pier and has enriched its cuisine each year,
offering guests new flavors.
Today, we bring together tastes from both the sea and the land at the same table.

On the shore of the Aegean, in the heart of lzmir, we offer not just food but a way of ife.
Each plate reflects the breeze of the Aegean Sea, the abundance of Anatolia, and the

elegance of the Mediterranean Riviera.

Believe that true gastronomy begins where cultures come together.



,/() DENIiZDEN / EcE

FROM THE SEA / AEGEAN

ORTADAN PAYLASIMLAR " starivgs

SOGUK BASLANGIGLAR '/() COLD STARTERS

SOGUS TABAGI Domates, Salatallk, Biber, Ezine Peyniri
SOGUS PLATE Tomatoes, Cucumber, Pepper, Ezine Cheese

& LU EGEDEN MEZ EArpauk Soganli Biber Tarator, Deniz Boriilcesi, Kuru Cacik, Fava j
AEGEON QUARTET MEZE Pepper Tartar With Pear! Onion, Sea Beans, Strained Cacik, Fava

LAKERDA Kimizi Sogan, Zeytinyag, Dereotu
SALT CURED BONITO Red Onion, Olive Oil, Dill

iSLi YOGURT ATOM Tavas Aci Biberi j
SMOKED YOGURT ATOM Tavas Hot Pepper

LEVREK MARIN Hardall Limon Sos , Kuru Sogan , Dereotu , Zeytinyag
SEABASS MARIN Mustard Lemon Sauce, Onion, Dill, Olive Oif

SAKIZ BABY ENGINAR ( MEVSIMINDE ) Narenciye Sos, Gt Kabak, Dereotu @
SAKIZ BABY ARTICHOKE (SEASONAL) Citrus Sauce, Cretan Zucchini, Dill

SICAK BASLANGICLAR '/() HOT STARTERS

VANTUZ AHTAPOT Fava, Chimichurri Sos, Tereya
SUCTION OCTOPUS  Fava, Chimichurri Sauce, Butter

DENiZ MAHSULLU FINDIK LAHMACUN Kansk Deniz Mahsiileri Harcr, Kuzu kulag, Lime Limon
MINI SEAFOOD LAHMACUN Mixed Seafood Mixture, Sorrel, Lime

KALAMAR TAVA Tarator Sos, Maydonoz , Yanak Limon
FRIED CALAMARI Tarator Sauce, Parsley, Sliced Lemon

KAR|S|K DEN|Z MAHSULLU KOY ER|§TES| Kalamar, Karides, Kum Midyesi, Siyah Midye, Cherry Domates, Maydanoz il =—==
RUSTIC TURKISH PASTA WITH MIXED SEAFOOD Squid, Shrimp, Clam, Black Mussel, Cherry Tomato,Parsley

SICAK OT TABAGI Turp Otu, Isirgan, Cibes , Kapya Biber, Stizme Yogurt, Tereyag
HOT AEGEON GREENS PLATE Radish, Nettle, Cibes, Capia Pepper, Strained Yogurt, Butter

TEREYAGU KARiDES Tereyag , Sanmsak , Kiylmis Maydanoz
BUTTERED SHRIMP  Butter, Garlic, Chopped Parsley

SALATA 0 SALAD

BAUKQ KOPARMA SALATA Lolorosso , Polorosso, Roka , Endivyen , Kuzu Kulagr, Nar Taneleri , Kirma Ezine Peynir
FISHERMAN’S HAND-TORN SALAD Lolorosso, Polorosso, Aruguila, Endive, Lamb's Ear, Pomegranate Seeds, Crushed Ezine Cheese.

DOMATES SALATASI 0vacik Pembe Domates, Kimizi Sogan , Balzamik Havyar , Kirma Ezine Peynir
TOMATO SALAD Ovacik Pink Tomatoes, Red Onion, Balsamic Caviar, Crushed Ezine Cheese

ROKA SALATASI Roka , Domates , Kirmizi Sogan , Rende Ezine Peynir , Zeytinyag , Limon Sos , Ceviz
ARUGULA SALAD Arugula, Tomato, Red Onion, Grated Ezine Cheese, Olive Oll, Lemon Sauce, Walnuts

ANA YEMEKLER "0 MAIN COURSES

GUNLUK BALIK VE DENiZ URUNLERIMizZi SEGMEK iCIN BALIK VIiTRINiMiZE BAKABILIRSINiZ.
YOU CAN CHECK OUR DAILY FISH STAND TO CHOOSE YOUR FISH AND SEA FOOD.

Menu 23 EYLUL 2025'te degismistir.
%10 servis bedeli alinacaktir. // A 10% service charge will be charged. Kisi basi 110 TL Kuver iicreti alinmaktadir. // 110 TL is charged as starters per person.

& Aci// Hot mmm= Alkol icerir // Contains Alcohol ====EI Yapimi // Handmade ’ Vejetaryen // Vegetarian



‘/Q DENIZDEN / AKDENIZ

FROM THE SEA / MEDITERRANEAN

ORTADAN PAYLASIMLAR '/Q SHARINGS

SOGUK BASLANGIGLAR '/() COLD STARTERS

KONYAK SOSLU KAR|DES AVOKADO Avokado Yataginda Portakal Ve Konyak Soslu Karides [l
COGNAC SAUCED SHRIMP & AVOCADQ Orange And Cognac Sauced Shrimp Along With Avocado

BRUSCH ETTA DOMATES & FESLEGEN Straciatelle Tarla Domatesleri, Feslegen, Sizma Zeytinyagi
BRUSCHETTA TOMATO & BASIL Straciatelle Field Tomatoes, Basil, Extra Virgin Olive Oil

PANCAR CARPACCIO RokforKrema, Maydonoz , Feslegen , Kapya Biber , Taze Sogan , Tulum Peyniri
BEET CARPACCIO Roqueftort Cream, Parsley, Basil, Capia Pepper, Spring Onion, Tulum Cheese

ACI SOSLU LEVREK Narenciye Sos , Hatay Aci Tavas Biber , Chili Mayonez j
HOT SAUCED SEA BASS Citrus Sauce, Hatay Hot Tavas Pepper, Chili Mayonnaise

AHTAPOT CARPACCIO Nar Taneleri, Kapari, Balzamik Havyari, Frenk Sogan: (=
OCTOPUS CARPACCIO Pomegranate Arils, Capers, Balsamic Caviar, Chives

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

SICAK BASLANGICLAR ’/() HOT STARTERS

KUSKONMAZ ( MEVSIMINDE ) Tereyag , Parmesan, Kavruimus Ceviz
ASPARAGUS ( SEASONAL ) Butter, Parmesan, Roasted Walnuts

CITIR DENiZ MAHSULLU BOREK Kansi Deniz Mahsileri, El Yapm Yufka, Maydanoz
CRISPY SEAFOOD PASTRY Mixed Seafood, Handmade Phylio Pastry, Parsley

KAR|§|K DENIZ MAHSULLU RISOTTO Kalamar, Karides , Vongole , Kara Midye , Cherry Domates Sos , Maydanoz il ———-
MIXED SEAFOOD RISOTTO Calamari, Shrimp, Vongole, Black Mussels, Cherry Tomato Sauce, Parsley

KOZDE MAVI KUYRUK KARIDES  Domates Soslu Arpa Sehiiye Orzo., sl Tereyag S
CHARGRILLED BLUE - TAIL SHRIMP Orzo Noodlles With Tomato Sauce And Smoked Butter

AHTAPOT & AVOKADO Avokado Piire , Chimichurri Sos , Kisnis Fiizi b=
OCTOPUS & AVOCADO Avocado Puree, Chimichurri Sauce, Cilantro Springs

CITIR JUMBO KARIDES (ACI TATLI SOS ILE) Kizarmis Jumbo Karides , Sweet Ch Sos
CRISPY JUMBO SHRIMP ( HOT - SWEET SAUCED ) Fiied Jumbo Shrimp, Sweet Chili Sauce

CALAMARI SOUVLAKI Kalamar Izgara , Domates Sos , Pesto Sos
CALAMARI SOUVLAKI Grilled Calamari, Tomato Sauce, Pesto Sauce

SALATA 0 SALAD

GREEK SALATASI Domates, Salatalik, Yesil Biber, Kirmizi Sogan, Kalamata Zeytin, Maydanoz, izmir Tulumu, Sizma Nar Suyu, Zeytinyag
GREEK SALAD Tomato, Cucumber, Green Pepper, Red Onion, Kalamata Olive, Parsley, fzmir Tulum Cheese, Col-Pressed Pomegranate Juice, Olive Oif

KE(;' PEYN|R| & PANCAR SALATAS' Finnlanmis Pancar, Salatalik, Kirmizi Sogan, Reyhan, Kuzu kulagi, Nane, Kizilcik, Ceviz, Kegi Peyniri Kremasi

GOAT CHEESE & BEET SALAD Baked Beet, Cucumber, Red Onion, Sweet Basil, Sorrel, Mint, Cranberry, Walnut, Goat Cheese Cream

AHTAPQT SALATASI U Tahil, Baby Turp, Nar Taneleri, Salatalik, Cherry Domates, Nane, Kuzu kulagi, Maydan Q=
OCTOPUS SALAD Three Grains, Baby Radish, Pomegranate Arils, Cucumber, Cherry Tomato, Mint, Sorrel, Parsley

ANA YEMEKLER 0 MAIN COURSES

NARENCiYE SOSLU DENiZ LEVREGi Firinlanmis Baby Patates, Mevsim Sebzeleri, Kavrulmus File Badem il
CITRUS SAUCED SEABASS Baked Baby Potato, Seasonal Vegetables, Roasted Almond Slices

SAMPANYA SOSLU LEVREK Kozlenmis Pancar ve Kirma Yesil Zeytin Salata, Pave Patates Sl
CHAMPAGNE SAUCED SEABASS Roasted Beetroot and Cracked Green Olive Salad, Pavé Potatoes

IZGARA SOMON Beyaz Sarap Sos, Baby Patates , lzgara Marul , Turp , Taze Bezelye
GRILLED SALMON White Wine Sauce, Baby Potatoes, Grilled Lettuce, Radish, Fresh Peas

ISTAKOZLU FETTUCCINE Istakoz Kuyurk Domates Sos , Feslegen , Parmesan il ———=
LOBSTER FETTUCCINE Lobster Tail, Tomato Sauce, Basil, Parmesan

TEREYAGLI & ACILI KEREVIT Tereya , Chimichur Sos, Maydanoz , Kirmiz Tobiko 4
BUTTERED & HOT CRAYFISH Butter, Chimichurri Sauce, Parsley, Red Tobiko

GUNLUK BALIK VE DENiZ URUNLERIMizi SECMEK iCIN BALIK VITRINIMiZE BAKABILIRSINIZ.
YOU CAN CHECK OUR DAILY FISH STAND TO CHOOSE YOUR FISH AND SEA FOOD.

Menu 23 EYLUL 2025'te degismistir.

Liitfen Servis Ekibimizden
Bilgi Aliniz.
“Please ask for price

Litfen Servis Ekibimizden
Bilgi Aliniz.
*Please ask for price

%10 servis bedeli alinacaktir. // A 10% service charge will be charged. Kisi basi 110 TL Kuver iicreti alinmaktadir. // 110 TL is charged as starters per person.

& AC/ Hot mmm= Alkol icerir // Contains Alcohol ====El Yapimi // Handmade ’ Vejetaryen // Vegetarian



‘/() KARADAN / ANADOLU

LAND / ANATOLIA

ORTADAN PAYLASIMLAR 0 starives

SOGUK BASLANGICLAR ‘/() COLD STARTERS

SOGUS TABAGI Domates, Salatalik, Biber, Ezine Peyniri
SOGUS PLATE Tomatoes, Cucumber, Pepper, Ezine Cheese

4’LU ANADOLU’DAN MEZE TABAGI Acii Ezme, Kz Patiican, Arpacik Soganli Biber Tarator, Kuru Cacik v
ANATOLIAN QUARTET MEZE Hot Ezme, Grilled Eggplant, Pepper Tartor With Pearl Onion, Strained Cacik

PASTIRMALI HUMUS Uzeri Kink Antep, Bahce Domates, Pastirma, Citir Nohut, Kitir Ekmek
HUMMUS WITH PASTRAMI Topped with Cracked Antep, Garden Tomatoes, Pastrami, Crispy Chickpeas, Crispy Bread

ISLi YOGURTLU ATOM Tavas Aci Biberi <4
SMOKED YOGURT ATOM Tavas Hot Pepper

SICAK BASLANGICLAR '/? HOT STARTERS

YAPRAK CIGER (CITIR veya TEREYAGLI) cir Sogan
LEAF LIVER ( OPTIONAL: BUTTERED or CRISPY ) Crispy Onion

KA§AR|_| MANTAR Kiiiir Mantar, Kasar Peynir, Tereyad
MUSHROOM WITH KASHAR CHEESE White Button Mushrooms, Kashar Cheese, Butter

TIFTIK ETLI KOY ERISTESI €1 Yapim Kesme Erite Tiftiienmis Dana Kaburga Kavulmus Ceviz Tereyag Tulum Peynir ===
RUSTIC TURKISH PASTA WITH SHEREDDED BEEF Rustic Turkish Pasta, Shredded Beef Ribs, Roasted Walnuts, Butter, Tulum Cheese

KOZLENMiS SEBZE TABAGI Domates, Koy Biberi, Kuru Sogan , Sarimsak , Kapya Biber, Zeytinyag
GRILLED VEGETABLES PLATE Tomato, Mazamort Pepper, Onion, Garlic, Capia Pepper, Olive Oil

KUSGOZU LAHMACUN Lime, Chery Domates, Kirma Yesil Zeytin, Maydanoz
MINI LAHMACUN Lime, Cherry Tomatoes, Crushed Green Olives, Parsley

HATAY SiNi KEBABI st Kiyma Domates Sos , Kz Sogan, Koz Biber , Balon Ekmek
HATAY TRAY KEBAB Coarsely Ground Meat, Tomato Sauce, Grilled Onions, Grilled Peppers, Balloon Bread

SALATA 0 SALAD

COBAN SALATASI Domates, Kirmizi Sogan, Kéy Biberi, Salatalik , Maydanoz ,Zeytinyag , Limon
SHEPERD’S SALAD Tomato, Red Onion, Mazamort Pepper, Cucumber, Parsiey, Olive Oil, Lemon

GAVU RDAG SALATASI pomates , Kéy Biber , Kirmizi Sogan ,Taze Sogan ,Maydanoz , Ceviz,, Zeytinyag
GAVURDAG SALAD Tomato, Mazamort Pepper, Red Onion, Spring Onion, Parsley, Wainut, Olive Oil

DOMATES SALATASI ovacik Pembe Domates, Kirmizi Sogan , Balzamik Havyar , Kirma Ezine Peynir
TOMATO SALAD Ovacik Pink Tomatoes, Red Onion, Balsamic Caviar, Crushed Ezine Cheese

ANA YEMEKLER "0 MAIN COURSES

KALEM KUZU PIRZOLA (ADET ILE ISTEYINIZ) tzgara Kuzu Pirzola, Kekik , Toz Biber, il Tuz
LAMB CHOPS ( PLEASE ORDER BY PIECE ) Grilled Lamb Chops, Thyme, Ground Pepper, Smoked Salt

SADE KIYMA K|§ (ANTEP) Timakii Pide , Sade Satir Kyma , Tereyag Sos , K6z Domates
MINCED MEAT QUICHE Turkish Pide Bread, Plain Minced Meat, Butter Sauce, Grilled Tomatoes

DANA $|$ Timakli Pide ,Patates Krema , Koz Domates , Koy Biberi, Kemik Juil
BEEF SKEWER Turkish Pide Bread, Patato Cream, Grilled Tomato, Mazomort Pepper, Bone Broth

MenU 23 EYLUL 2025'te degismistir,
%10 servis bedeli alinacaktir. // A 10% service charge will be charged. Kisi basi 110 TL Kuver iicreti alinmaktadir. // 110 TL is charged as starters per person.

& AC// Hot mmm= Alkol icerir // Contains Alcohol -====E| Yapimi // Handmade ’ Vejetaryen // Vegetarian



1/() KARADAN / RIVIERA

LAND / RIVIERA

ORTADAN PAYLASIMLAR '/() SHARINGS

SOGUK BASLANGICLAR '/() COLD STARTERS

iTHAL PEYN|R TABAG' ( 2 K|§| ) ithal Peynir Cesitleri, Kuru Ve Taze Meyveler
IMPORT CHEESE PLATE ( Zpax ) Import Cheeses, Dried And Fresh Fruits

SARKUTERi TABAG| ( 2/4 K|§| ) Fiime Et Cesitleri, Ithal Peynir Cesitleri, Kuru Ve Taze Meyveler
CHARCUTERIE PLATE ( 2 or 4pax ) Smoked Meats, Import Cheeses, Dried And Fresh Fruits

BRUSCHETTA DOMATES FESLEGEN Straciatelle Tarla Domatesleri, Feslegen, Sizma Zeytinyagi
TOMATO & BASIL BRUSCHETTA Straciatelle Field Tomatoes, Basil, Extra Virgin Olive Oil

DANA CARPACCIO Roka, Parmesan, Kapari
BEEF CARPACCIO Arugula, Parmesan, Capers

PANCAR CARPACCIO Rokfor krema ,Maydanoz , Feslegen , Kapya Biber, Taze Sogan , Tulum Peyniri
BEET CARPACCIO Roquefort Cream, Parsley, Basil, Capia Pepper, Spring Onion, Tulum Cheese

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

SICAK BASLANGICLAR 1/? HOT STARTERS

OTLU PEYN|R|_| RAV|OL| El Yapimi Otlu Peynir Krema Dolgulu Ravioli, Parmesan , Krema , Tereyag
RAVIOLI WITH HERBS AND CHEESE Handmade Raviol Filled With Herb Cheese Cream, Parmesan, Cream, Butter

DANA KARBUGA DOLGULU ARANCINI Domates Soslu, Tiftik Etli Arancini Toplar , Triif Mayonez , Frenk Sogani
ARANCINI BALLS WITH SHREDDED BEEF Tomato Sauced , Arancini Balls With Shredded Beef, Truffle Mayonnaise, Chives

PATATES PAVE ( TRUFLU MAYONEZLI ) Trifiii Mayonez , Parmesan , Frenk Sogarn
PATATO PAVE ( WITH TRUFFLE MAYONNAISE ) Truffle Mayonnaise, Parmesan, Chives

ETLi RISOTTO Domates Soslu Hafif Acili Risotto, Tiftiklenmis Dana Kaburga, Frenk Sogan il ————
BEEF RISOTTO Mildly Spicy Tomato Sauced Risotto, Shredded Beef Ribs, Shallot

IZGARA SEBZE SOUVLAKI kiitiir Mantar, Kabak , Havug , Kuru Sogan Koy Biber , Kapya Biber
GRILLED VEGETABLE SOUVLAKI White Button Mushroom, Zucchini, Carrots, Onions, Mazamort Peppers, Capia Peppers

SALATA 0 SALAD

ROKA PERMASAN SALATAS' Visne & Balzamik Sirkeli Gazpacho, Roka, Parmesan, Cherry Domates, Ceviz, Nar Taneleri
ARUGULA & PARMESAN SALAD Cherry & Balsamic Vinegar Gazpacho, Arugula, Parmesan, Cherry Tomato, Walnut, Pomegranate Arils

AVOKADO SALATASI Roka, Reyhan, Kuzu Kulagt, Beluga Mercimek , Knoa , Avokado
AVOCADO SALAD Arugula, Basi, Sorrel, Beluga Lentils, Quinoa, Avocado

KEC' PEYN|R| VE PANCAR SALATASI Firnlanmis Pancar, Salatalik, Kirmizi Sogan, Reyhan, Kuzu kulag, Nane, Kizilcik, Ceviz, Kegi Peyniri Kremasi

GOAT CHEESE & BEET SALAD Baked Beet, Cucumber, Red Onion, Sweet Basil, Sorrel, Mint, Cranberry, Walnut, Goat Cheese Cream

ANA YEMEKLER "0 MAIN COURSES

DANA MADALYON Fiime Patates Konfi, Malt Bira Kremasi, Kabak Tursu, Kemik Juil =
BEEF MADALLION Smoked Potato Confit, Malt Beer Cream, Zucchini Pickles, Bone Broth

LOKUM BONF"_E Firnlanmig Baby Patates, Sotelenmis Ispanak, Siitti Alinmig Tereyagi
LOKUM TENDERLOIN Baked Baby Potato, Sauté Spinach, Ghee Butter

DANA KABURGA Kuskus Risotto, Semizotu s
BEEF RIBS Couscous Risotto, Purslane

Menu 23 EYLUL 2025'te degismistir

%10 servis bedeli alinacaktir. // A 10% service charge will be charged. Kisi basi 110 TL Kuver iicreti alinmaktadir. // 110 TL is charged as starters per person.

& Aci// Hot = Alkol icerir // Contains Alcohol ====E Yapimi // Handmade 1 Vejetaryen // Vegetarian



DOGADAN

FROM NATURE

VEGAN 0 VEGAN

AVOKADO & BELUGA MERCiMEGi Rezene, Reyhan, Frenk Sodani, Nane, Misket Limon
AVOCADO & BELUGA LENTIL Fennel, Sweet Basil, Shallot, Mint, Lime

HUMUS & YABANI MANTARLAR Humus, Kuzu Gabegi, Istiridye Mantan, Kabak Cekirdegi
HUMMUS & WILD MUSHROOMS Hummus, Morel, Oyster Mushroom, Pumpkin Seeds

VEGAN SALATA Mantar, Kuzu Kulagl, Nar Taneleri, Kinoa, Avokado, Kabak Cekirdegi, Kaju
VEGAN SALAD Mushroom, Sorrel, Pomegranate Arils, Quinoa, Avocado, Pumpkin Seeds, Cashew

VEGAN TORTELLINI Beluga Ve Yesil Mercimek Dolgulu Tortellini =—===
VEGAN TORTELLINI Beluga And Green Lentil Filled Tortellini

TATLILAR "0 DESSERTS

SUT DONDURMALI BAKLAVA KITIRI
MILKY ICE CREAM WITH CRISPY BAKLAVA

HAVUC DILIM BAKLAVA
CARROT SLICE BAKLAVA

SUT HELVASI & KAVRUK FINDIK
MILKY HALVA & ROASTED HAZELNUT

HATAY CITIR KABAK TATLISI
HATAY CRISPY PUMPKIN SLICE

YABAN MERSINLI CREME BRULEE mmm—
BLUEBERRY CREME BRULEE

CIKOLATALI SUFLE & SADE DONDURMA
CHOCOLATE SOUFLE & ICE CREAM

SAN SEBASTIAN & ORMAN MEYVELERI SOS
SAN SEBASTIAN & FOREST FRUIT SOUCE

TIRAMISU =

ICE SMOKE BUZ YATAGINDA KARISIK MEYVE VE TATLI (2 /4 KISI)
MIXED FRUIT & DESSERTS ALONG WITH DRY ICE ( 2 or 4pax )

Menu 23 EYLUL 2025'te degismistir

%10 servis bedeli alinacaktir. // A 10% service charge will be charged. Kisi basi 110 TL Kuver iicreti alinmaktadir. // 110 TL is charged as starters per person.

& Aci// Hot = Alkol icerir // Contains Alcohol ====El Yapimi // Handmade 1 Vejetaryen // Vegetarian
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