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BAŞLANGIÇLAR SALATALAR

STARTERS SALADS

ARMOLA PEYNiRi , PEKMEZLi ARMUT, TAZE KEKiK, 
ÇiÇEK BALI, KITIR
ARMOLA CHEESE, PEAR WITH GRAPE MOLASSES, 
FRESH THYME, WILDFLOWER HONEY, CRISPBREAD

TUZDA SARDALYA, ROKA, NARENCiYE
CURED SARDINES, ARUGULA, CITRUS

ROZBiF, KEÇi TULUM, TURŞU, KITIR
ROASTBEEF, GOAT CHEESE, PICKLES, CRISPBREAD

OT MÜCVERi, SÜZME YOĞURT
HERB FRITTERS, STRAINED YOGURT

IZGARA AHTAPOT, SiYAH ÜZÜM VE MOR SOĞAN 
KONFi, ROKA
GRILLED OCTOPUS, BLACK GRAPE AND RED ONION 
CONFIT, ARUGULA

BALIK KROKET, FINDIK TARATOR 
FISH CROQUETTES, HAZELNUT TARATOR SAUCE

IZGARA JUMBO KARiDES & HUMUS, OT SALATA
GRILLED JUMBO SHRIMP & HUMMUS, HERB SALAD

IZGARA KALAMAR
GRILLED CALAMARI

DANA DiL PANE, PATATES PÜRE, MAYDANOZ PiYAZI, 
TURŞU
BREADED BEEF TONGUE, MASHED POTATOES, 
PARSLEY SALAD AND PICKLES

ÇITIR SARDALYA, TARHUNLU MAYONEZ, ACILI SOS, 
ROKA
CRISPY SARDINES, TARRAGON MAYONNAISE, 
SPICY SAUCE, ARUGULA

₺650

₺700

₺1.280

₺600

₺1.950

₺700

₺1.850

₺1.500

₺1.200

₺950

MANTAR & ACI BALLI PiZZA
Taze Kekikli Krem Peynir Sos, İstiridye ve Kestane 
Mantarı, Acı Bal

MUSHROOM & SPICY HONEY PIZZA
Cream Cheese Sauce with Fresh Tyhme, Oyster and 
Chestnut Mushrooms, Spicy Honey

KUZU COTTO PiZZA
Domates Sos, Kuzu Cotto, Fior di Latte, Mor Soğan, 
Trüf Yağı, Antep Fıstığı

LAMB COTTO PIZZA
Tomato Sauce, Lamb Cotto, Fior di Latte, Red Onion, 
Truffle Oil, Pistachios

URLA PiZZA
Pesto Sos, Fior di Latte, Enginar Konfi, Kuşkonmaz, 
Kuru Domates ve Roka

URLA PIZZA
Pesto Sauce, Fior di Latte, Confit Artichoke, Asparagus,
Sun-Dried Tomato, Arugula

₺1.400

₺1.600

₺1.550

YEDiKULE MARUL
Çiğ Kara Kabak, Badem Krokan, Tulum Peyniri, Zeytinyağı 
ve Limon Sos

YEDiKULE LETTUCE
Raw Black Zucchini, Almond Brittle, Tulum Cheese, Olive 
Oil & Lemon Dressing

ENGiNAR & BROKOLi 
Kuşkonmaz, Sultaniye Bezelye, İç Bakla, Kavrulmuş 
Fındık, Zeytinyağı ve Limon Sos

ARTICHOKE & BROCCOLI
Asparagus, Sugar Snap Peas, Fava Beans, Roasted 
Hazelnuts, Olive Oil & Lemon Dressing

BURRATA & ÇiLEK 
Roka, Rezene, Çilekli Pancar Sos, Balsamik

BURRATA & STRAWBERRY
Arugula, Fennel, Strawberry-Beetroot Sauce, Balsamic

DOMATES SALATA 
Ezine Peynir, Mor Soğan, Koruk Turşusu, Nar Ekşisi ve 
Zeytinyağı

TOMATO SALAD
Ezine Cheese, Pickled Green Grapes, Red Onion, 
Pomegranate Molasses & Olive Oil

₺850

₺1.300

₺1.400

₺900

Vejetaryen / Vegetarian



ANA
YEMEK

MAIN
COURSES

DANA BONFiLE, TATLI PATATES PÜRE, KUŞKONMAZ
BEEF TENDERLOIN, SWEET POTATO PUREE, 
ASPARAGUS

ISIRGAN OTLU KÖFTE, TAHiNLi PiYAZ, BALON 
EKMEK,TURŞU
MEETBALLS WITH NETTLE, TAHINI BEAN SALAD, 
FLATBREAD AND PICKLES

BALIK & EKMEK, TABBULE
GRILLED FISH AND BREAD, TABBOULEH

ORGANiK PiLiÇ BUT KONFi, KABUKLU TAZE PATATES, 
PAZI
ORGANIC CHICKEN THIGH CONFIT, SKIN-ON NEW 
POTATOES, SWISS CHARD

KUZU TANDIR, PATLICAN BEĞENDi, IZGARA 
ENGiNAR
SLOW COOKED LAMB SHOULDER, EGGPLANT 
PUREE, GRILLED ARTICHOKE

DANA ŞiNiTZEL, MAYONEZLi TURŞULU TAZE 
PATATES SALATA
BEEF SCHNITZEL, FRESH POTATO SALAD WITH 
PICKLES & MAYONNAISE

ENGiNARLI LEVREK BUĞULAMA
STEAMED SEA BASS WITH ARTICHOKE

FIRINDA ÇiPURA FiLETO
OVEN-BAKED SEA BREAM FILLET

EL YAPIMI FETTUCINE, ÖRDEK RAGU
HOUSEMADE FETTUCINE WITH DUCK RAGU

DENiZ MAHSULLÜ ARPA ŞEHRiYE
SEA FOOD ORZO PILAF

YAPRAK CiĞER, FIRINLANMIŞ ŞEFTALi, SUMAKLI 
SOĞAN PiYAZI
THINLY SLICED BEEF LIVER, BAKED PEACH, ONION 
SALAD WITH SUMAC

EL YAPIMI PAPPARDELLE, AĞIR ATEŞTE KIRMIZI 
ŞARAPLA PiŞMiŞ DANA KIYMA, DOMATES SOS, 
FESLEĞEN
HOUSEMADE PAPARDELLE WITH RED WINE-
BRAISED GROUND BEEF, TOMATO SAUCE, BASIL

EL YAPIMI TAGLIATELLE, KARiDES, SARIMSAKLI VE 
BEYAZ ŞARAPLI DOMATES SOS
HOUSEMADE TAGLIATELLE WITH SHRIMP, SLOW-
COOKED TOMATO SAUCE WITH WHITE WINE AND 
GARLIC

₺1.850

₺1.300

₺1.200

₺1.500

₺2.100

₺1.800

₺1.850

₺1.650

₺2.100

₺1.650

₺1.700

₺1.450

₺1.850

TATLILAR

DESSERTS

BADEMLi KEŞKÜL
ALMOND MILK PUDDING

KREM KARAMEL
CREME CARAMEL

KLASiK PROFiTEROL
CLASSIC PROFITEROLE

KROKOLiN PROFiTEROL, PORTAKAL KREMA VE 
BADEM DONDURMA
CROQUELIN PROFITEROLE, ORANGE CREAM & 
ALMOND ICE CREAM

ÇEŞME LiMONLU PAVLOVA, FISTIK KROKAN
PAVLOVA WITH ÇEŞME LEMON CURD & PISTACHIO 
BRITTLE

ÇiLEKLi TART
STRAWBERRY TART

SUPANGLE
TURKISH CHOCOLATE PUDDING

₺600

₺650

₺800

₺950

₺850

₺750

₺800



Herhangi bir gıda alerjiniz veya hassasiyetiniz varsa lütfen sipariş 
öncesinde bize bildirin.

Fiyatlar TL cinsindendir ve tüm vergiler dahildir, %10 servis ücreti 
eklenecektir.

If you have any food allergies or sensitivities, please inform us 
before placing your order.

Prices are in TL and inclusive of taxes, a 10% service charge will 
be applied.

Menu by Chef Seray Öztürk


