SOUPS
CRETE FISH SOUP

84 TL

GAZPACHO WITH CHERRIES

84 TL

Bay leaf marinated scorpionfish, dill, Cretan zucchini, carrot and garlic

Cherries, seasonal vegetables, freshwater crayfish and lime

STARTERS
TRADITIONAL TURKISH MEZE

26 TL

BRUSCHETTA

64 TL

BURRATA

110 TL

SEA BASS CEVICHE

95 TL

SALMON MAGNUM

95 TL

BEEF CARPACCIO

110 TL

TRADITIONAL TURKISH MEZE PLATTER

120 TL

CHEESE PLATTER

140TL

Made fresh daily traditional Turkish mezes

Grilled sourdough bread slices with garlic and cherry tomatoes,
basil, parmesan served with extra virgin olive oil

Burrata cheese, marinated organic domatoes, crispy egg plant with homemade pesto sauce

Sea bass fillet marinated in citrus sauce and sea salt, avocado, mango and red onion

Smoked salmon slices, green peas mousse, avocado mousse, salmon caviar, pistachio,
pears confit with wine and mango sauce with gorgonzola cheese

Marinated fresh beef, rocket leaves, capers, parmesan

5 kind of traditional mezes with extra virgin olive oil

Parmesan, gouda, emmantel,edam and goat cheese accompanied with walnuts,
apricots terrine, honey and black pepper crusted strawberry

MEDITERRANEAN SALAD

74 TL

GREEK SALAD

74 TL

BEETROOT SALAD WITH GOAT CHEESE

84 TL

SMOKED EGGPLANT WITH AVOCADO SALAD

84 TL

CHICKEN CAESAR SALAD

86 TL

SALTED BONITO WITH ROCK SAMPHIRE SALAD

98 TL

Mixed Meditertanean greens, segmend orange slice, cucumber, strawberry, cherry tomatoes and
french dressing sauce

Organic tomatoes, red onion, green pepper, olive, fresh mint leaves, feta cheese and
extra virgin olive oil

Marinated beetroot, goat cheese, mustard seeds,fresh figs and
pear marmelade

Smoked eggplant topped with thin sliced avocado, tulum cheese, segment orange,
olive and citrus sauce

Iceberg lettuce, grilled chicken strips with cajun spices, croutons,
cherry tomatoes, parmesan cheese and caesar sauce

Rock samphire, salted bonito marinated with citrus sauce, cripsy eggplant and sea urchin puree
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SALADS

WARM STARTES
GARLIC BREAD

42 TL

FALAFEL

84 TL

BEER PLATTER

120 TL

MUSSELS WITH WHITE WINE

110 TL

KING PRAWN WITH GARLIC (market price)

KG

FRIED CALAMARI

120 TL

GRILLED BABY CALAMARI

140 TL

GRILLED STUFFED BABY CALAMARI

160 TL

STEAMED LEEK ROLLS WITH SHRIMP

160 TL

OCTOPUS WITH SOY SAUCE

160 TL

Toasted bread topped with garlic butter
Fried patties of ground chickpeas served with humus
Shrimps dumblings, kokoreç balls, smoked sausage, cheese balls and
purple potatoes served with truffle mayonnaise

Mussels, white wine, garlic and cream

King prawns cooked in a special casserole with organic butter, garlic and special spices

Fried calamari rings, Served with tartar sauce

Grilled baby calamari marinated with extra virgin olive oil

Grilled calamari stuffed with shrimps, celery, carrot, olive and dill

Steamed leek wrapped with shrimps ball served with mandarin jus and mandarin foam

Grilled octopus marinated in extra virgin olive oil with special spices and soy sauce

CHICKEN SHASHLIK KEBAB

120 TL

BEEF SHASHLIK KEBAB

160 TL

ÇÖKERTME KEBAB

160 TL

PISTACHIO & HERB CRUSTED LAMB CHOPS

190TL

LAMB SHANK

190 TL

Chargrilled diced chicken marinated in special sauce served with buttery orzo and grilled seasonal vegetables

Chargrilled diced lamb marinated in special sauce served with buttery orzo and grilled seasonal vegetables

Crispy crunchy shoestring potatoes topped with grilled thin sliced fillet steak, yoghurt, tomato sauce and butter

Pistacchio and herb crusted chargrilled lamb chops served with keşkek*

Slow cooked lamb shank on bed of smoked eggplant begendi with goat cheese

TESTİ KEBAB (FOR 2)

Diced beef or chicken cooked in a traditional earthenware jug with onions,
garlic, green peppers, eggplant, traditional Turkish spices and tomato sauce
Served with potatoes gratin and seasoned rice

Beef

360 TL

Chicken

280 TL

TRADITIONAL MEAT PLATE (FOR 2)

490 TL

WHOLE LAMB RIBS (FOR 2)

560 TL

Chargrilled lamb steak, lokum steak, meatballs stuffed with cheese, chicken shashlık
Served with smoked eggplant sauce, baby potatoes and grilled seasonal vegetables with fresh thyme

Argentina Barbecue wood-fired grilled Whole Lamb Ribs
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TURKISH CUSINE

STEAK HOUSE
NATURAL FILLET STEAK 200GR

170 TL

LOKUM STEAK 200GR

190 TL

ENTRECOTE (DRY AGED) 350 GR

240 TL

TEXAS SMOKED BRISKET

240 TL

T-BONE (DRY AGED) 400 GR

260 TL

TOMAHAWK (DRY AGED) 500 GR

280 TL

ARGENTINA FILLET STEAK 400GR

280 TL

CHATEAUBRIAND 550 GR (FOR 2)

540 TL

ASADO (FOR 2)

560 TL

Served with truffeled purple potatoes, asparagus and seasonal vegetables

Served with truffeled purple potatoes, asparagus and seasonal vegetables

28-33 days dry aged
Served with rosemary roasted baby potatoes, sauteed spinach and grilled oyster mushroom

22 hours smoked brisket
Served with forest fruit jus and mashed potatoes

28-33 days dry aged
Served with 3 kind of sauces,
rosemary roasted baby potatoes, sauteed spinach and grilled oyster mushroom

28-33 days dry aged
Served with 3 kind of sauces,
rosemary roasted baby potatoes, sauteed spinach and grilled oyster mushroom

Served with 3 kind of sauces,
rosemary roasted baby potatoes, sauteed spinach and grilled oyster mushroom

Served with 3 kind of sauces,
Served with rosemary roasted baby potatoes, sauteed spinach and grilled oyster mushroom
Argentina style wood grilled beef ribs
Served with rosemary roasted baby potatoes, sauteed spinach and grilled oyster mushroom

PEPPER STEAK 200 GR

180 TL

MUSHROOM STEAK 200 GR

180 TL

STEAK BEARNAISE 200 GR

180 TL

STEAK BORDLAISE 200 GR

180 TL

Fillet of beef tenderloin topped with pepper sauce with ground black pepper
Served with truffeled purple potatoes, asparagus and seasonal vegetables

Fillet of beef tenderloin with cream mushroom sauce
Served with truffeled purple potatoes, asparagus and seasonal vegetables

Fillet of beef tenderloin with bearnaise sauce
Served with truffeled purple potatoes, asparagus and seasonal vegetables

Fillet of beef tenderloin with Bordlaise (red wine) sauce
Served with truffeled purple potatoes, asparagus and seasonal vegetables
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STEAKS WITH SAUCE

CHICKEN & DUCK DISHES
CHICKEN CURRY

120TL

ROLLED CHICKEN

120 TL

TAI TANDOORI CHICKEN

120 TL

CHICKEN SCHNITZEL

120TL

DUCK CONFIT

240TL

Diced chicken, onions, green peppers, curry paste, curry spice and cream
Served with potatoes gratin and seasonal vegetables

Chicken fillet wrapped with spinach and string cheese
Served with potatoes gratin and seasonal vegetables

Thigh chicken marinated with sweet spices Tai Tandoori sauce served with lukewarm quiona salad

Breaded chicken fillet, organic butter and lemon slices
Served with truffle mayonnaise, homemade potatoes salad and mixed Mediterranean greens

Confit duck leg, caramelized peach, pineapple, green apple, cherry jus and drunk cherries

SEA FOOD
SEA BASS WITH BISQUE SAUCE

190 TL

SWORD FISH ON BED OF SEA BEANS

190TL

SALMON WITH LEMON BUTTER SAUCE

190 TL

SALMON WITH CHAMPAGNE SAUCE

220 TL

LOBSTER (market price)

KG

KING PRAWN (market price)

KG

Chargrilled sword fish on bed of steamed sea beans

Sous vide cooked salmon served with lemon butter sauce, grilled mango,
seasonal baby vegetables and baby potatoes

Sous vide cooked salmon served with champagne saffron sauce, salmon caviar,
oven baked pear and lemon foam

OYSTER (market price)
FISH OF DAY (market price)

PRICE PRE PIECE
KG

PASTAS
PACCHERI POMODORO

95TL

FETTUCCINE ALFREDO

110 TL

LINGUINI DI MARE

140 TL

Cherry tomatoes, basil, garlic and virgin olive oil
Served with parmesan

Chicken strips, mushrooms, garlic, basil and cream
Served with parmesan

Mediterranean shrimps, mussels, calamari, cherry tomatoes,
basil, garlic with virgin olive oil
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Chargrilled sea bass fillet served with bisque sauce, seasonal baby vegetables,
celery puree and lemon foam

