SMALL BITES

Olives #ae

TAVSAN YUREGI OLIVES, SUN-DRIED TOMATOES, CELERY,
POMEGRANATE MOLASSES

Roast Beef #o=ae

HOUSE-MADE ROAST BEEF, ANCHOVY-PARMESAN DIP,
PICKLED MUSTARD SEEDS

Lamb Head & Antep Pistachios ¢ #2248

PRESSED LAMB HEAD, PICKLED RED ONION, CAPER BERRIES,
HOUSE-MADE BAZLAMA BREAD

Salmon Rilettes goxa ¢

CURED AND SMOKED SALMON, GARLIC MAYONNAISE,
ROASTED ALMONDS, RADISH



COLD STARTERS

Herbs & Citrus Granita ¢a

SEASONAL GREENS, GRILLED VEGETABLES, KAFFIR LIME SAUCE

Caramelized Grapes & Tulum zaa

DERI TULUM CHEESE, CHILI CHUTNEY, TOASTED PISTACHIOS, FENNEL

Burrata #aax

PERSIMMON, FENNEL, TOASTED HAZELNUTS, KAFFIR LIME VINAIGRETTE

Beetroot €zeaa

ROASTED BEETROOT, KONYA BLUE CHEESE CREAM, WALNUTS,
CRISPY BUCKWHEAT, BEETROOT TARHANA

Sardines =&

SALT-CURED SARDINES, CELERY & APPLE GAZPACHO,
EDREMIT CRACKED OLIVES, CELERY MAYONNAISE

Beef Carpaccio aas

BEEF TENDERLOIN CARPACCIO, SHALLOT CONFIT, LEMON AIOLI,
CAPERS, RUCOLA, PARMESAN

HOT STARTERS

Duck Croquette asgoas

DUCK CONFIT, SOUR CHERRIES, HIBES, PRESERVED LEMON

Lamb Liver «a

SAUTEED LAMB LIVER, WARM SALAD WITH POMEGRANATE MOLASSES,
HOUSE-MADE LAVASH

Crispy Shrimp e

ROASTED RED PEPPER & STRAWBERRY SAUCE, CUCUMBER, LIME

Grilled Calamari «a#

GRILLED BABY CALAMARI, WALNUT TARATOR, FENNEL, PURSLANE, RADISH, SUMAC

Grilled Octopus a0

GRILLED OCTOPUS LEGS, WILD CABBAGE, EDREMIT CRACKED OLIVES, ZAATAR

Beef Short Rib Mant1 #za0éa

SLOW-COOKED BEEF SHORT RIB, ISOT PEPPER, SMOKED YOGURT,
TOASTED HAZELNUTS



MAINS

Grilled Seabass ax=

OLIVE OIL-BRAISED SPINACH, KAFFIR LIME BEURRE BLANC

Grouper Stew a=»

GROUPER STEW WITH ARTICHOKES, CHARD, SPRING ONIONS

Beef Schnitzel €oa

BROWN BUTTER WITH SHALLOT CONFIT, PICKLED CUCUMBERS,
CAPERS, CRISPY POTATO ROSTI

Beef Tenderloin aze

SLICED GRILLED BEEF TENDERLOIN, CHARRED EGGPLANT,
CHERRY TOMATOES, PICKLED RED ONIONS

Beef Short Rib aze

BRAISED BEEF SHORT RIB WITH POMEGRANATE MOLASSES,
POTATO TERRINE, CARROT PUREE

Grilled Duck Breast zae

CARAMELIZED CAULIFLOWER, CORNELIAN CHERRY SAUCE, DUCK JUS

Lamb Shank zaes

12-HOUR-BRAISED LAMB SHANK, SAUTEED PORCINI MUSHROOMS,
SWISS CHARD, CUMIN CRISP

Grilled Lamb a

GRILLED LAMB LOIN, SMOKED POTATO PUREE, GRILLED ZUCCHINI,
GREEN APPLE & HERB CHUTNEY

Shrimp Spaghetti ¢eaaoes

CHILI, GARLIC, FISH BROTH

Porcini Mushroom Lasagna ¢ozaae

ROASTED HAZELNUTS, CREAMY DIVLE OBRUK CHEESE SAUCE

Ravioli & Oxtail asz#o

CELERIAC RAVIOLI, SLOW-COOKED OXTAIL, CELERY SALAD
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Gluten  Eggs Fish Soy Milk  Tree Nuts Celery  Mustard  Sesame Sulphites Shellfish Molluscs



