APPETIZERS (MEZES)

Fresh seasonal appetizers and greens

* * |f you have any food allergies, please inform us before placing your order.

SOUPS

ROASTED TOMATO SOUP $ 0 & & O

With tomato, onion, carrot, celery, garlic, and croutons

CITRUS SEAFOOD SOUP W > > O

With octopus, shrimp, sea bass, onion, garlic, carrot, ginger, and coriander

HOT STARTERS

FRIED CALAMARI g0 Qe
With powdered parsley, peri-peri sauce, and tartar sauce

R~9
SIZZLING SHRIMP ot
With garlic, paprika powder and foamed butter
GRILLED OCTOPUS > @ & O
With red lentil fava, sun-dried tomatoes, caramelized onions and radish
WILD MUSHROOM RAVIOLI $ Q0 O & =D

With chestnut mushrooms, saffron milk cap (Kanlica) mushrooms, onion, garlic, and champagne sauce

VEGETABLE TEMPURA $ Q@ =0

Carrot, zucchini, and green beans with yogurt sauce

CRISPY SEAFOOD BITES > $ 80 O &

Sea bass, sea bream, whiting, onion, garlic, tarragon, ginger, coriander, and arugulawith citrus sauce
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OUR SALAD SELECTION

ARUGULA SALAD WITH FENNEL W b

Fresh fruits, vinaigrette sauce and Kaman walnuts

SPRING SALAD ©® < &7

Pink tomatoes, red onion, green chili pepper, parsley and cold-pressed olive oil

TOROS SALAD @) &0

Roasted eggplant, roasted peppers, fresh onion, mint, parsley, arugula, basil and green onion

MAIN COURSES

GRILLED SEA BASS FILLET < O @

Celery purée with Finike orange, fondant potatoes, garlic, grilled cibes, lamb's ear foam

GRILLED SHRIMP SKEWERS WITH CORIANDER WH QO P

With pesto linguine and shrimp bisque sauce

FISH “EKSILEME” < O @

Sea bass, dry onion, carrot, potato, garlic, mushroom, lemon and butter

GRILLED SALMON o> [ 8 O

Baby vegetables (carrot, zucchini, potato, beetroot) with citrus silk sauce

OVEN-BAKED GROUPER > @

Julienned vegetables (carrot, green beans, red onion, chestnut mushrooms), sautéed fresh spinach, lemon and parmesan sauce

A

SEAFOOD SPAGHETTI $ 0 8 O

Clams, calamari, shrimp, mussels, cream sauce and parmesan cheese

CAULIFLOWER STEAK s O 2 [

With black-eyed peas, hummus and golden sesame tahini sauce

EGGPLANT “CIVE" (VEGAN) 0 “‘Q
With tomato, chard and rice



DESSERT MENU

TAHINI AND WHITE CHOCOLATE SOUFFLE §|§ ﬁj 6 & & 8
With handmade pistachio ice cream

EKMEK KADAYIFI (TURKISH BREAD PUDDING) 02 D
With "clotted cream" (kaymak)

LOTUS BISCOFF CUP 08 b D
With sesame croquant and forest berries

LEMON MERINGUE TART $ 08 @&
With Finike orange sauce

SEASONAL FRUIT SALAD e
With handmade ice cream

HANDMADE ICE CREAM TRIO $0OQ @

Vanilla, Chocolate, and Strawberry
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Veggie fegan Spicy  Veryspicy  Garlic ion Alcohol Pork Egg

If you have a food allergy, intolerance or sensitivity, Please speak to your server about ingredients in our dishes before you order your meal.



