
  

STARTERS 

MAIN COURSES

STEAK TARTARE 
Beef tenderloin, mustard, pickles, red onion, capers, parsley, avocado, lime, 
quail egg and Worcestershire sauce

CURED MEAT & CHEESE SELECTION 
Beef bresaola, beef pastrami, lamb ribs, peppered smoked beef, Kars Gruyère,
İzmir tulum cheese, Obruk cheese, Camembert

BURRATA
Colorful cherry tomatoes, basil sauce and balsamic reduction

GRILLED EDAMAME BEANS
With sea salt

CHEESE TRIO 
With basil tomato paste and pistachio sauce

MEDITERRANEAN GREENS & FOREST FRUITS 
Forest berries, cherry tomatoes, fresh herbs, lemon zest and cold-pressed olive oil

BEEF TENDERLOIN 
Served with your choice of sides and sauces

GRILLED PORK CHOP 
Served with your choice of sides and apple–mustard sauce

GRILLED RACK OF LAMB 
Served with your choice of sides and sauces

DRY-AGED T-BONE STEAK 
Served with your choice of sides and sauces
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If you have a food allergy, intolerance or sensitivity, Please speak to your server about ingredients in our dishes before you order your meal.



OUR SIDE DISHES

OUR SAUCE SELECTION

DRY-AGED DALLAS STEAK 
Served with your choice of sides and sauces

DRY-AGED NEW YORK STEAK 
Served with your choice of sides and sauces

PRIME ASADO BURGER 
Brioche bun, smoked beef, arugula leaves, cheese sauce,
caramelized onion, avocado sauce and homemade steak fries

PORCINI MUSHROOM RISOTTO  

TRUFFLE-FLAVORED MASHED POTATOES 

BLOOMING ONION

BLOOMING POTATOES

ROASTED ROOT VEGETABLES  

SAUTÉED WILD MUSHROOMS  

CONFIT BEETROOT  

HOMEMADE STEAK FRIES  

BEEF JUS 

CREAMY MUSHROOM SAUCE  

GREEN PEPPER SAUCE 

RED WINE SAUCE  

BÉARNAISE SAUCE  

SPICY MUSTARD  

HONEY MUSTARD 

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



  

PRIME STEAK RESTAURANT DESSERT MENU

CHOCOLATE MOUSSE CAKE 
With caramel sauce

TROPICAL MILLE-FEUILLE 
With forest fruits and powdered sugar

PISTACHIO CARROT SLICE 
Served with homemade ice cream

FRUIT SALAD 
With homemade ice cream

TRIO OF HOMEMADE ICE CREAM 
Vanilla – Chocolate – Strawberry
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If you have a food allergy, intolerance or sensitivity, Please speak to your server about ingredients in our dishes before you order your meal.


