
CURED/PRESERVED/AGED
Marinated Sardines  crispy pilaf, charred onion mayonnaise, cilantro & lemongrass salsa� 1.700 tl

Dry Aged Stone Bass  Karaburun lemon, pine nut, cucumber, asparagus, dill� 1.300 tl

Seared Beef Tartare  sweet potato crisp, Yedikule lettuce, umami salsa� 1.450 tl

House ‘Ceviche’  almond milk, cilantro, garlic chips� 1.300 tl

Tuna ‘Crudo’  smoked tomato, tomato & strawberry vinaigrette, fennel & apricot reduction� 1.600 tl

Seared Entrecote  black truffle, aioli, yuzu-oriental sauce� 1.650 tl

VEGETABLES
Grilled Vegetable Salad  roasted tomato, artichoke, zucchini, Yedikule lettuce, � 1.300 tl 
pistachio, basil, fennel vinaigrette

Potatoes ‘en Papilotte’  salmon roe, demi-glace, chives� 1.300 tl

Grilled Asparagus  Ayvalık ‘lor’ cheese, egg yolk, lemon cream, dill, pumpkin seeds� 1.350 tl

Stone-Oven Borlotti Beans  Bergama ‘tulum’ cheese, Antep pistachio paste� 1.300 tl

Tomato & Beef Tongue Rice Croquette  stracciatella� 1.500 tl

Stone-Oven Beetroot  marinated cherries, hibiscus reduction, smoked yogurt, � 1.050 tl 
hazelnut, basil oil

SEAFOOD
Grilled Shrimp  pea purée� 1.800 tl

Grilled Calamari  corn cream, lime, cilantro, garlic � 1.850 tl

Oven-Baked Sea Bass Fricassée  � 2.200 tl

Grilled Marinated Grouper  peas, chard, spinach cream � 2.400 tl

Grilled Octopus  roasted red pepper, almond, capers, ‘halhalı’ olives, mint gremolata� 2.200 tl

Catch of the Day  green salad, roasted veggies� *MP

MEAT
Grilled Sweetbreads  İspir beans with leeks� 1.700 tl

Dry Aged Local Beef  grilled veggies, mushroom jus, greens 

	 Entrecote 400gr� 3.800 tl 

	 Bone-in Rib Eye 1000 - 1200gr� 8.500 tl / kg 

	 Toma-Hawk 1000 - 1200gr� 9.500 tl / kg

Glazed Lamb Kebab  peas, grilled spring onion, mint� 1.900 tl

If you have any food allergies or special dietary requirements, please inform our team before service. *MP: Market Price
Service charge and gratuity are not included. Prices are in Turkish lira and include all taxes. Menu updated on 30.06.2026.


