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DESSERTS

Crispy Pumpkin
Tahini, Molasses, Walnut Ice Cream

Burnt Milk Halva
Milk Jam, Cracked Hazelnuts

Black Mulberry Profiterole
White Chocolate Pastry Cream, Blackberry Sauce

Carrot Slice Baklava with Pistachio
MARAS Ice Cream

Tahini Flatbread “Nazilli”
Honey, Pistachio, Vanillia Ice-Cream

Hazelnut Chocolate Cake
White Chocolate Cream,
Dark Chocolate Sauce with Coriander

Ice Cream - Sorbe (1 Scoop)

Bitter Chocolate, White Chocolate Pistachio, Buffalo Milk,
Apple Cinnamon,

Lemon Sorbet, Pomengranate Sorbet

Fruit Plate
Local Cheese Selection

DIVLE “Obruk Tulum” SEFERIHISAR Goat Cheese

THRACIA Aged “Kasar” “KOCULU FARM” Gruyere
BURHANIYE “SARIBAS” Sheep “Tulum’”

(Each cheese is served 50 g.)

with Hot Pepper Jam, Fig Marmalade and Sourdough Bread Crisps.

Vegetarian Vegan Gluten Free

Gluten Dairy Nuts Sesame Egg

All prices are in TL, including V.A.T.
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