COLD STARTER
SOGUK BASLANGIC

GRILLED WATERMELON AND CAVE CHEESE
|IZGARA KARPUZ VE MAGARA PEYNIRI

Watermelon slices marinated with Nerdek sour syrup, star anise, and fresh vanilla sprigs, then grilled,
served with Konya Divle cave-aged cheese, Erzurum Tiftik cheese, and anise-flavored bread slices.
Nerdek eksisi, yildiz anason ve taze vanilya dallari ile marine edilerek 1zgarada pisirilmis Karpuz dilimleri,
Konya Divle obruk peyniri, Erzurum Tiftik peyniri ve anason aromali ekmek dilimleri ile

06000

MARINATED SHRIMP WITH CHAMPAGNE BEURRE BLANCH
SAMPANYA SOSLU SOGUS KARIDES

Shrimps boiled and marinated with aromatic spices
Champagne sauce combined with foamed butter
With fresh tarragon and spring onion
Haslanmis ve aromatik baharatlar ile marine edilmis karidesler
Képurtulmus tereyagi ile kombine edilmis sampanya sosu
Taze tarhun otu ve taze sogan ile
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BAKED BEETROOT STRACCIATELLA CHEESE
FIRIN PANCARLI STRACCIATELLA PEYNIRI

Red beetroot cream baked with white wine vinegar, Stracciatella Cheese and Erzurum string cheese,
pumpkin seed croquant, basil herb and orange peel jam
Beyaz sarap sirkesi ile firinlanmis kirmizi pancar kremasi, Stracciatella Peyniri ve
Erzurum tel peyniri, kabak cekirdegi krokant, feslegen ve portakal kabugu receli
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COLD STARTER
SOGUK BASLANGIC

AVOCADO TUNA SALAD
AVOKADOLU TON BALIGI SALATASI

Mediterranean salad with avocado, olives, cherry tomatoes,
tuna and lemon sauce

Akdeniz salatasi Uzerinde avokado, zeytin, kiraz domates,
ton baligi ve limon sosu
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PINK AND GREEN TOMATOES SALAD
PEMBE VE YESIL DOMATES SALATASI

Pink and green tomatoes, pickled onions, fresh basil and cottage cheese
with extra virgin olive oil
Pembe ve yesil domates, sogan tursusu, taze feslegen ve lor peyniri,
extra sizma zeytinyagi ile
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MEDITERRANEAN SALAD
AKDENIZ SALATASI

Greens asparagus, avocado, root vegetables, dried tomatoes, olive oil dressing
Yesillikler, kuskonmaz, avokado, kék sebzeler, kurutulmus domates, zeytinyagi sosu
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HOT APPETIZERS

SICAK APERATIFLER

TRADITIONAL MERSIN-STYLE CHICKEN SOUP
TARMER GORBASI

The local soup of our Mersin region, with finely chopped chicken meat, lentils, chickpeas, garlic,
6 types of spices and lemon tahini sauce in chicken broth combined with vegetables
Sebzeler ile 6zlestirilmis tavuk suyu icinde ince tiftiklenmis tavuk etleri, mercimek, nohut, sarimsak,
6 cesit baharat ve limonlu tahin sosu esliginde Mersin bolgemizin yoresel corbasi
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TIROPITA

Baklava pastry with Ezine cheese, nigella seeds, fresh thyme, strained honey, olive oil, and green salad.
Baklava yufkasi, ezine peyniri, corek otu, taze kekik, sizme bal, zeytinyagi ve yesil salata ile
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CANAKKALE GULF OCTOPUS
CANAKKALE KORFEZ AHTAPOTU

Canakkale Gulf Octopus slices cooked for 12 hours in sous vide method,
Watercress sauce prepared with coconut milk, celery cooked with apple cider vinegar and sour apple puree
Sous vide ydnteminde 12 saat pisirilmis Canakkale Kérfez Ahtapot dilimi,
hindistan cevizi sutu ile hazirlanmis su teresi sosu,
elma sirkesi ile pisirilmis kereviz ve eksi elma puresi
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HOMEMADE ERZURUM - HENGEL BEEF RAVIOLI
EL YAPIMI ERZURUM HENGEL MANTI
"Erzurum Local Minced Beef Hengel Ravioli" stuffed with onion, garlic, parsley and fennel, served with poppy herb,
carrot cream, smoky buffalo yoghurt and crunchy cookies

Sogan, sarimsak maydanoz ve rezene ile doldurulmus “Erzurum Yoresel Dana Kiymali Hengel Mantis!”,
gelincik otu, havug kremasi, isli manda yogurdu ve kitir cerezler esliginde
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HOMEMADE SPINACH RICOTTA CHEESE TORTELLINI
EL YAPIMI ISPANAKLI, RICOTTA PEYNIRLI TORTELLINI

Served with creamy sage sauce
Kremali Adagayli sos esliginde
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Qs ANA YEMEKLER

MAITN DISHES

VEAL MEDALLION WITH MUSHROOM RISOTTO
MANTARLI RISOTTO ESLIGINDE DANA MADALYON

Risotto prepared with Fethiye mushrooms, beef tenderloin medallion, with demi-glace sauce
Fethiye mantarlari ile hazirlanmis risotto, dana bonfile madalyon, demi-glace sos ile
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GRILLED LAMB LOIN
IZGARA KUZU FILETO

Warm green lentil hummus with shallots, carrots, asparagus, and bone broth infused with fresh thyme
Ilik yesil mercimek, humus, arpacik sogan, havug, kuskonmaz, taze kekikli kemik sos
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BEEF BOURGUIGNON
DANA BURGINYON

Beef cubes and mashed potatoes cooked with red wine, carrots, potatoes, shallots, garlic
Kirmizi sarap, havug, patates, arpacik sogan, sarimsak ile pisirilmis dana kusbasi ve patates puresi
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PAN-FRIED SEA BASS FILLET
TAVADA LEVREK FILETOSU

Polenta with sun-dried tomatoes, black olives, asparagus, carrots, and creamy sage sauce
Kuru domates, siyah zeytinli polenta, kuskonmaz, havug, kremali adacayi sos
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GRILLED BLACK SEA SALMON
IZGARA KARADENIZ SOMON

Aegean forest mushrooms, Aegean herb stir-fry with butter and lemon sauce
Ege orman mantarl, Ege ot kavurmasi esliginde tereyagl limon sos
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KOREAN STYLE CRISPY CHICKEN BREAST
KORE USULU GITIR TAVUK GOGUS

Chicken breast meat, breaded, crispy fried and flavored with hot, sweet-spicy Asian sauce,
steamed jasmine rice, spring onion and sesame seeds
Panelenmis, citir kizarmis ve aci, tatli-aci Asya sosu ile lezzetlendirilmis tavuk gogus etleri,

buharda yasemin piring, taze sogan ve susam ®
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TATLI SEGENEKLER

DESSERT OPTIONS

STICKY TOFFEE PUDDING
YAPISKAN KARAMELLI PUDING

Warm date cake, caramel sauce with vanillia ice cream
Ik hurmali kek, karamel sos, vanilyali dondurma esliginde
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SAN SEBASTIAN
SAN SEBASTIAN

With forest berry sauce.
Orman meyveli sos ile
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BAILEY'S IRISH BLANCO
BAILEY'S IRLANDA BEYAZI

Irish cream, vanilla sauce with Bailey’s ice cream
Irlanda kremasi, vanilya sos, Bailey’'s dondurma esliginde
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YOGHURT & RED FOREST BERRY ICE CREAM
SUZME YOGURT & KIRMIZI ORMAN MEYVELI DONDURMA

Yoghurt, raspberry, strawberry, cherry
Suzme yogurt, ahududu, gilek, visne
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