COLD SEAFOOD BAR

Gillardeau Oysters 1/6 C, s, F

Red wine vinegar chili pepper sauce

Imperial Caviar (10g/30g) F.D,E G

Served with classic condiments & Blini

King Crab Salad ¢, F E CE H, M
King crab, green apple, lime “Aioli” gremolata sauce,
lemon vinaigrette

Seafood Crudo

C,F, MOL S, D, M, CE, E, G (FOR 2 / 4 PEOPLE)

Oysters, fresh herb-marinated octopus

Jumbo shrimp & salsa verde Scallops marinated in lime
Smoked salmon tartare, red wine chili pepper sauce
Fresh herb sauce, ginger pickled onions

STARTERS

Cold Turkish Mezze Platter D, N, SE, G, E, L

“imam Bayildi” onion & tomato stuffed eggplant
"Muhammara”, "Képoglu” fried eggplant with yoghurt
“Hummus”, “"Haydari” minted strained yoghurt,
Stuffed vine leaves, “Fava” bean paste

Hot Mezze Platter D, N, SE, G, E, CE, M, H, SOY, §
“Lahmacun”, fried kibbeh, fried manti, french fries
“Sigara boregi” Turkish cheese rolls

Burrata D, N, M, H, V
Burrata cheese, walnuts, rocket,
Pink tomatoes marinated in pesto sauce

Beef Carpaccio D, MUS, F, S, CE, M, E
Thinly sliced marinated beef fillet (90 gr), rocket
Parmesan cheese, balsamic vinegar, tonnato sauce

Fried Calamari & Shrimp F, C, MOL, D, E, G, CE, M
Fried calamari (8 pcs) and prawns (8 pcs)
Crispy vegetables, spicy mayonnaise

Bruschetta G, D, N, v
Toasted focaccia bread, parmesan cheese
Tomatoes marinated in pesto sauce, basil

Fried Zucchini G, D, v
Fried zucchini, ricotta cheese yoghurt sauce

Vegetable Soup s, L, G, E, M, SOY, D, N, CE, V
Seasonal vegetable soup
Homemade parmesan cheese bread

(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 (SU) SESAME (L) LEGUMES
(M) MUSTARD (V) VEGETARIAN (VG) VEGAN

SALADS

Tomato & Mozzarella D, N, v
Basil pesto, garden greens

Caesar Salad D, G, F CE, M, S, E
Romain lettuce, parmesan cheese
Garlic croutons, anchovies

Add Grilled Chicken

Add Prawns C, F

Rocket Salad D, s, v
Rocket, parmesan, semi-dried cherry tomatoes
Balsamic dressing

Artichoke Salad s, G, D
Olive oil braised artichoke, ginger carrot purée
Citrus vinaigrette, lettuce

PASTA & RISOTTO

Penne all’Arrabbiata G, soy, M, D
Spicy tomato sauce

Braised Oxtail Rigatoni M, SOY, G, D, S, CE, A, MUS

Slow-cooked oxtail ragout, ricotta cream
Chili pepper

Seafood Spaghetti C, F, MOL, D, G, CE, S, M, SOY
Shrimp, calamari, bisque sauce, garlic, chili, basil

Fettuccine Alfredo G, s, MUS, D, SOY, M
Grilled chicken breast, mushroom, cream, basil

Black Truffle Tagliolini E, D, G, MUs, v
Homemade tagliolini, black truffle cream
Aged parmesan

Porcini Mushroom Risotto D, MUS
Italian Carnaroli rice, saffron infusion
Porcini mushrooms, parmesan

Lasagna Bolognese D, G, E, s, CE, N
Bolognese sauce, homemade lasagna
Mozzarella, parmesan cheese, basil

Lobster Ravioli D, C, F, G, E, S, CE
Lobster and shrimp filled ravioli, chives
Coriander, creamy bisque sauce

ARTISAN PIZZA

Margherita G, D, v

San Marzano tomato sauce, mozzarella, basil

Pepperoni D, G, S
Spicy beef pepperoni salami, mozzarella cheese
Tomato sauce, chili peppers

Quattro Formaggi G, D, Vv

Gorgonzola, mozzarella, parmesan, scamorza

Black Truffle & Stracciatella D, G, MUS, v
Fresh black truffle, stracciatella di bufala
Mozzarella, rocket

Pizza Bresola D, s, G
Mozzarella, tomato sauce, stracciatella cheese

Arugula, fried padron peppers

MAIN COURSES

Grilled Beef Tenderloin D, CE, MUS, S, G, M
Grilled beef tenderloin, oven-baked parmesan potatoes

Buttered vegetables, mushroom sauce

Grilled Jumbo Prawns C, F, CE, E, M, MUS, S
Marinated jumbo prawns (250 gr), tartar sauce
Chili mayonnaise

Dry-Aged T-Bone Steak Mus, M, CE, s, D
Dry-aged T-bone steak (450 gr), baby potatoes

Broccolini, mustard demi-glace sauce

Lemon & Rosemary Chicken D, s, MUs, CE
Free-range chicken (350 gr), artichoke hearts
Oven-baked parmesan potatoes, lemon sauce

Pan-Seared Salmon F, G, D, N, s, CE
Norwegian salmon (190 gr), almond celery purée
Baby beetroot, roasted potatoes, citrus sauce

Crispy Sea Bass Fillet F, Mus, D, A
Pan-seared sea bass, olive-tomato salsa, zucchini
Glazed carrots, white wine and saffron bagna cauda sauce

All prices are in TL and include all taxes.
All tips paid by customers are distributed to employees in accordance with
Article 51 of the Turkish Labor Law No. 4857.
If you are allergic to any food product, please inform the service team.
This menu was revised on 22.07.2026.

BITES & SANDWICHES

Porcini Mushroom Arancini G, D, E, MUS, CE, M
Truffle aioli, parmesan

Spicy Beef Meatballs D, G, E, s

Basil tomato sauce, ricotta cream, parmesan

Garlic Butter Shrimp C,F, D, G, CE, E, M, S
Sautéed shrimp in butter, chili peppers
Toasted garlic bread

Club House Sandwich G, E s, D, C, M

Grilled chicken, fried eggs, lettuce, beef ham
Cheese, tomato, avocado, red cabbage coleslaw
Served with french fries

SIDE DISHES

French Fries G,V

Truffle Fries D, G, MUS, V
Truffle oil, parmesan

Grilled Asparagus D, v
Butter, flaky sea salt

Grilled Seasonal Vegetables vG
Daily selection

Mashed Potatoes D, v
Butter, cream

DESSERTS

Warm Chocolate Fondant D, G, E, soY, v
Chocolate molten cake, vanilla ice cream

Pistachio Profiteroles N, E, D, G, SOY, v

Pate a choux filled with pistachio pastry cream
Pistachio croquant, vanilla cream, chocolate sauce
Pistachio ice cream

Cheesecake Créme Brilée G, E, D, N, SOY, SE, v
Vanilla cheesecake topped with créme brilée
Passion fruit - mango compote & sorbet

Ice Creams & Sorbets D, sov, v
Seasonal ice cream & sorbets

Seasonal Fruit Platter vG
Seasonal sliced fruits
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SOGUK DENiZ MAHSULLERI

Gillardeau istiridye 1/6 ¢, s, F

Kirmizi sarap sirkeli aci biber sosu

Imperial Havyar (10g/30g) F.D,E G

Klasik eslikciler ve blini ile servis edilir

Kral Yengec Salatasi C, F E, CE, H, M
Kral yengeg, yesil elma, lime “Aioli ”
Gremolata sos, limon vinegret

Deniz Urinleri Tabag:

C,F, MOL, S, D, M, CE, E, G (FOR 2/4 PEOPLE - 2/ 4 KiSiLiK)
istiridye, taze baharatl marine ahtapot

Jumbo karides & salsa verde

Misket limonu ile marine edilmis deniz taragi

Fime somon tartar, kirmizi sarapl aci biber sosu

Taze baharat sosu, zencefilli sogan tursusu

BASLANGICLAR

Soguk Meze Tabagi D, N, SE, G, E, L
imambay|ld|, Muhammara, Képoglu, Humus
Haydari, Yaprak Sarma, Fava

Sicak Meze Tabagi D, N, SE, G, E, CE, M, H, SOY, S
Lahmacun, icli kofte, ¢citir manti, patates kizartmasi
Sigara boéregi

Burrata D, N, M, H, V
Burrata peyniri, ceviz, roka,
Pesto sos ile marine edilmis pembe domates

Dana Carpaccio D, MUS, F, S, CE, M, E
Ince dilimlenmis marine dana fileto (90 gr), roka
Parmesan peyniri, balzamik sirkesi, “Tonnato” sos

Kizarmis Kalamar & Karides

F,C, MOL, D, E, G, CE,LM

Kizartilmig karides (8 adet) ve kalamar (8 adet)
Citir sebzeler, acili mayonez

Bruschetta G, D, N, Vv
Kizartilmis Focaccia ekmegi, parmesan peyniri
Pesto sos ile marinelenmis domates, feslegen

Kizarmis Kabak Dilimleri G, b, v
Kizarmig kabak, ricotta peynirli yogurt sosu

Sebze Corbasi s, L, G, E, M, SOY, D, N, CE, v
Seasonal vegetable soup
Mevsim sebzeleri corbasi, ev yapimi parmesanl ekmek

(A) ALKOL (F) BALIK (C) KABUKLULAR (N) SERT KABUKLU YEMISLER
(G) GLUTEN (P) YER FISTIGI (SOY) SOYA (D) SUT URUNLERI (E) YUMURTA
(S) SULFIT (MOL) YUMUSAKCALAR (H) BAL (MUS) MANTAR (CE) KEREViZ

(L) BAKKLAGILLER (M) HARDAL (V) VEJETARYEN (VG) VEGAN

SALATALAR

Domates & Mozzarella D, N, v
Feslegen pesto, bahce yesillikleri

Sezar Salatasi D, G, F, CE, M, S, E

Marul, parmesan peyniri, sarimsakli kruton, anctiez
Tavuklu

Karidesli C, F

Roka Salatasi D, s, v
Roka, parmesan peyniri, kurutulmus kiraz domates
Balzamik sos

Enginar Salatasi s, G, D
Zeytinyagh enginar, zencefilli havug puresi
Narenciye vinegret, marul

MAKARNA & RISOTTO

Penne all’Arrabbiata G, soy, M, D
Acili domates sos

Dana Kuyrugu Ragu Soslu Rigatoni
M, SOY, G, D, S, CE, A, MUS

Agir ateste pismis dana kuyruk
Ricotta peyniri kremasi, aci biber

Deniz Mahsilli Spagetti
C, F, MOL, D, G, CE, S, M, SOY
Kirmizi karides, kalamar, aci biber, feslegen, sarimsak

Fettuccine Alfredo G, s, MUS, D, SOY, M
lzgara tavuk g6égsu, mantar, krema, feslegen

Siyah Trif Mantarli Tagliolini E, D, G, MUS, v
Ev yapimi tagliolini, siyah triif mantar kremasi
Parmesan peyniri

Porcini Mantarli Risotto D, MUs
italyan Carnaroli pirinci, safran
Porcini mantari, parmesan peyniri

Bolonez Soslu Lazanya D, G, E, S, CE, N
Bolonez sos, el yapimi lazanya, mozzarella peyniri
Parmesan peyniri, feslegen

Istakozlu Ravioli D, C, F, G, E, S, CE
Istakoz ve karides dolgulu ravioli
Kisnis, frenk sogani, kremali bisque sos

ARTIZAN PizzA

Margherita G, D, v
San Marzano domates sosu, mozzarella peyniri

Taze feslegen

Pepperoni D, G, S
Baharatl dana pepperoni salami, mozzarella peyniri

Domates sos, sili biber

Dért Peynirli Pizza G, D, v

Gorgonzola, mozzarella, parmesan ve scamorza peynirleri

Siyah Trisf & Stracciatella D, G, MUS, v
Taze siyah trif mantari, stracciatella peyniri

Mozzarella peyniri, roka

Pizza Bresola D, s, G
Mozzarella, domates sos, Stracciatella peyniri

Arugula, kizarmig padron biberi

ANA YEMEKLER

Izgara Bonfile D, CE, MUS, S, G, M
lzgara dana bonfile, firnlanmis parmesan peynirli patates

Tereyagl mevsim sebzeleri, mantar sos

Izgara Jumbo Karides ¢, F, CE, E, M, MUS, S
Baharatlarla lezzetlendirilmis 1zgara karides (250 gr)
Tartar sos, acili mayonez

Dry-Aged T-Bone Biftek Mus, M, CE, s, D
Dinlendirilmis dana T-bone, firinlanmis kérpe patates
Korpe brokoli, hardalli demi-glace sos

Limon & Biberiyeli Tavuk D, s, Mus, CE
Serbest gezen pili¢ (350 gr), enginar kalbi
Frinlanmis parmesan peynirli patates,

Tereyagl mevsim sebzeleri, limon sos

Tavada Mihirlenmis Somon F, G, D, N, s, CE
Tereyagl somon fileto (190 gr), bademli kereviz puresi
Korpe pancar, firnlanmig patates, narenciye sos

Citir Levrek Fileto F, Mus, D, A
Tavada sirlanmisg levrek, zeytinli domates salsa, sakiz kabag:
Glaze havug, beyaz sarapli ve safranli bagna cauda sos

Butln fiyatlarimiz TL cinsindendir. Fiyatlarimiza tim vergiler dahildir.
Bu Isyerinde, miisterilerce 6denen bahsisler, 4857 Sayili Is Kanunu'nun
51.Maddesi kapsaminda calisanlara dagitilmaktadir.
Herhangi bir gida alerjiniz varsa, lGtfen servis ekibini bilgilendirin.
Bu meni 22.07.2026 tarihinde glincellenmistir.

ATISTIRMALIKLAR &
SANDVICLER

Porcini Mantarli Arancini G, D, E, MUS, CE, M
TriflG “aioli”, parmesan peyniri

Acili Kéfte D, G, E, S
Feslegenli domates sosu, ricotta kremasi, parmesan peyniri

Terayagh Sarimsakl Karides C, F, D, G, CE, E, M, §
Tereyaginda sotelenmis karides, aci biber
Sarimsakli kizarmig ekmek

Club Sandvic G,E s, D, C, M
lzgara tavuk, yumurta, marul, dana jambon

Peynir, domates, avokodo, kirmizi lahana salatasi
Patates kizartmasi ile servis edilir

ESLIKCILER
Patates Kizartmasi G, v

TriflG Patates Kizartmasi D, G, MUS, V
Trif yagl, parmesan peyniri

Izgara Kuskonmaz D, v
Tereyag, deniz tuzu

Izgara Mevsim Sebzeleri vG

Patates Piresi D, v
Tereyag, krema

TATLILAR

llik Cikolatali Fondan D, G, E, soy, v
Yogun cikolatali akiskan kek, vanilyali dondurma

Antep Fistikh Profiterol N, E, D, G, sov, v
Antep fistikl krema dolgulu profiterol, fistik krokan
Vanilyali santi kremasi, ¢ikolata sos, fistikli dondurma

Cheesecake Créme Brilée G, E, D, N, SOY, SE, v
Vanilyali Créme Briilée kapli vanilyali cheesecake
Carkifelek meyvesi - mango komposto & sorbe

Dondurmalar & Sorbeler D, sov, v
Sezon dondurma ve sorbe cesitleri

Mevsim Meyveleri VG
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