Spring ’19

SNACKS

SMALL PlateS TO SHARE

Baked mushroom and chard mini jacket potatoes (V)

Slowly sauteed broad beans,
yoghurt with green almonds (V)

Lentil phyllo pastries with mint yogurt (V)
Ezine cheese baked in parchment (V)

Artichoke spoon salad, fava bean puree (V)

Crispy calamari, hummus

Traditional borek with fresh greens,
dill yoghurt, crispy Kale pepper (V)

Mini meatballs with pistachios, straw potatoes

Artichoke rice pilaf (V)

Crispy Turkish ravioli with braised veal cheeks

Spring topik with goat cheese (V)

Potato croquettes with pastrami

Sauteed baby shrimps, white bean mash
Circassian duck, green pea mash
Grilled stuffed meatballs, roasted herbs,
traditional radish “ekşileme”

APPETIZERS

Grilled liver, potato puree with caramelized onions

(For 2-3 Guests)

Crispy spring vegetables platter (V)
Broad bean, zucchini, carrot, celery stalk, asparagus, squash blossoms

PLATES

Local cheese platter (V)

Zucchini soup with nettle (V)

Kargı, Pelit, Mersin tulum, chilli pepper jam and fig paste

Sour chicken* broth

Sour meatball soup with fresh herbs

Cold fish platter
Fish roe spread, cured seabass, Mackerel fish pickle, fish pâté,
cured bonito, paleo bread

Cold steak platter
Baked potatoes, pickled okra, grilled onion, green sauce with mustard

Pasta with dried tomato
pesto and ‘Mihaliç’ cheese (V)
Homemade pasta with minced meat and walnut
Grilled chicken* breast, turmeric basmati rice,
sauteed spinach
Chicken* thighs, mashed potato with mustard,
fresh herb salad

SALADS

Dried stuffed eggplant with extracted sumac,
thick yogurt

Crispy green salad with “Yedikule” lettuce,
rocket, radish (V)

Slow-cooked veal ribs, leek bechamel
Grilled lamb chops, artichoke paste, vegetables
Tandoori lamb, einkorn wheat

Purslane salad with mung beans and cucumber,
tahini sauce (V)

Beef skewers, couscous pasta, sauteed vegetables

Mild spicy raw artichoke salad with almonds (V)

Pasta with octopus and mussels

Baby spinach salad with black mulberry and
“Erzincan Tulum” cheese sauce (V)

Red mullet, sorrel sauce, raw asparagus
with fresh french beans

Grilled asparagus salad with shi drum

Sea bass, rocket salad with fennel

Please inform us if you have any food allergy.
* Free range chicken.
VAT included, service is not included.

