@

tadim meniisii / tasting menu
9 course

yeni lokanta mantisi
yeni lokanta “manti” dumplings, (beef)

kuzugobegi mantari, humus, maras tarhanasi
morel mushrooms, hummus, maras tarhana

patlican, erzincan tulumu, kuru incir, isli badem
aubergine, erzincan tulum cheese, dried figs, smoked almonds

iriskit, denizli yanik yogurdu, dut pekmezi, ceviz
iriskit, denizli burnt yoghurt, mulberry molasses, walnuts

Occe, tarhun, ezine peyniri, acili visne sorbe
occe, fresh herb fritters, tarragon, ezine cheese, chili, sour cherry sorbet

mersin karides, havug ezmesi, zencefil, zahter
mersin prawns, carrot spread, ginger, za’atar

gliniin kuzusu, ayl mantari, istiridye mantari, tarhun, tarhana
lamb cut of the day, porcini, oyster mushroom, tarragon, tarhana

ayvali wafer, carkifelek, mahlep kremasi
crispy wafer with quince, passionfruit, almonds

baked alaska, frambuaz, badem

baked alaska, raspberry, almonds

bir kisi icin / per person: 4.900 £
sarap eslesmeli / wine pairing: +3.400 ¢
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tadim meniisii / tasting menu
7 course

yeni lokanta mantisi
yeni lokanta “manti” dumplings, (beef)

kuzugobegi mantari, humus, maras tarhanasi
morel mushrooms, hummus, maras tarhana

mersin karides, havug ezmesi, zencefil, zahter
mersin prawns, carrot spread, ginger, za’atar

occe, tarhun, ezine peyniri, acili visne sorbe
occe, fresh herb fritters, tarragon, ezine cheese, chili, sour cherry sorbet

patlican, erzincan tulumu, kuru incir, badem
aubergine, erzincan tulum cheese, dried figs, almonds

guiniin kuzusu, ayl mantari, istiridye mantari, tarhun, tarhana
lamb cut of the day, porcini, oyster mushroom, tarragon, tarhana

katmer, antep fistigl, kaymakli dondurma
katmer - flaky pastry, pistachios, buffalo milk ice cream

bir kisi icin / for one person 3.850%
sarap eslesmeli / with wine pairing +2.850 %

masanin tamami icin servis edilir /to be ordered by the whole table
alerjiniz varsa litfen belirtin / kindly let us know of any allergies
%10 servis licreti hesabiniza eklenecektir / 10% discretionary service charge will be added



