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DESSERTS

Crispy Pumpkin

Tahini, Molasses, Walnut Ice Cream
Pistachio Kadayif Baklava

Sliced Maras Ice Cream

Burnt Milk Halva “Siit Helvas1”
Milk Caramel, Crushed Hazelnuts

Black Mulberry Profiterole
White Chocolate Pastry Cream, Mulberry Sauce

Warm Chocolate Cake

Vanilla Ice Cream, Chocolate Leaf

Baked Poppy Seed
Semolina Cake “Revani”

Milk Cream, Pistachio

Ice Cream - Sorbet (1 Scoop)
Dark Chocolate, Buffalo Milk, Apple - Cinnamon,
Lemon Sorbet, Pomegranate, Mandarin Sorbet

Regional Cheese Plate
“DIVLE” Obruk Tulum “SEFERIHISAR” Goat Cheese Blche
“TRAKYA” Aged Kashar “KOCULU FARM” Kars Gruyére

“BURHANIYE SARIBAS” Sheep Tulum

Served with Spicy Pepper Jam, Fig Marmalade, and Sourdough Crisps

Vegetarian Vegan Gluten Free

Gluten Dairy Nuts Sesame Egg

Prices include VAT. No service charge is applied. Gratuities are accepted in cash
Menu update date: 02.02.2026
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