
PEARL
OF

BOSPHORUS
A CELEBRATION OF FIVE YEARS



FIVE YEARS.

COUNTLESS MOMENTS.

ONE CELEBRATION.



TARTARE DI SALMONE 
CE, S, M, E, G, F, D

Finely diced salmon gravlax, avocado, tomato, lemon aioli, capers
Pear chutney, toasted bread, passion fruit sauce

İnce doğranmış somon gravlax, avokado, domates, limon “aioli” 
Kapari, soğan, armut chutney, çarkıfelek meyvesi sos, kızarmış ekmek

INSALATA DI CARCIOFI  
S, G, D, M, H

Artichoke marinated in citrus dressing, ginger-carrot cream
Lettuce, arugula, citrus vinaigrette

Narenciye marineli enginar, zencefilli havuç kreması 
Marul, roka, narenciye sos

LINGUINE AL LIMONE 
SOY, D, F, G

Linguine pasta, parmesan cheese, lemon butter
Linguine makarna, parmesan peyniri, limonlu tereyağı

OSSOBUCO ALLA MILANASE 
D, G, S, CE, MUS, A

Slow-cooked beef shank with aromatic herbs
Saffron risotto, saffron chips, gremolata sauce

Ağır ateşte aromatik baharatlar ile pişirilmiş dana incik 
Safranlı risotto, safran cipsi, gremolata sos

or / veya

TRANCIO DI SALMONE ALL’ ARANCIA 
F, G, D, N, S, SOY, C, SE, M, H

Butter-seared salmon fillet, almond celery purée, baby beetroot
Roasted potatoes, citrus sauce

Tereyağında pişirilmiş somon fileto, bademli kereviz püresi 
Körpe pancar, tereyağlı fırınlanmış patates, narenciye sos

TABLE SIDE TIRAMISU 
A, SOY, D, G, E, V

Mascarpone cream, Amaretto, Kahlúa, espresso, forest berries
Mascarpone kreması, Amaretto, Kahlúa, espresso, orman meyveleri

(A) ALCOHOL (F) FISH (C) CRUSTACEANS (N) NUTS (G) GLUTEN (P) PEANUT (SOY) SOY (D) DAIRY 
(E) EGG (S) SULPHITE (MOL) MOLLUSCS (H) HONEY (MUS) MUSHROOM (CE) CELERY (L) LEGUMES 

(M) MUSTARD (V) VEGETARIAN (VG) VEGAN

(A) ALKOL (F) BALIK (C) KABUKLULAR (N) SERT KABUKLU YEMİŞLER (G) GLUTEN (P) YER FISTIĞI 
(SOY) SOYA (D) SÜT ÜRÜNLERİ (E) YUMURTA (S) SÜLFİT (MOL) YUMUŞAKÇALAR (H) BAL 
(MUS) MANTAR (CE) KEREVİZ (L) BAKLAGİLLER (M) HARDAL (V) VEJETARYEN (VG) VEGAN




