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baslangiclar / starters

yesil elma salatasi, sultani bezelye, roka, ceviz, tatli chili 280
green apple salad, snow peas, rocket, walnut, sweet chili

cig kofte tartar, patates kroket 340
"cig kofte tartare”, sumac, isot chili

izmir kegi tulumu, macahel kestane bali, pazi, kastamonu pastirma 350
goat cheese, kastamonu cured beef, macahel chestnut honey, chard

fava, enginar, kuskonmaz, taze nane 340
fava beans, artichoke, snow peas, fresh mint

occe, tarhun, ezine peyniri, acili visne sorbe 310
Occe, fresh herb fritters, tarragon, ezine cheese, spicy sour cherry sorbet

asma yapraginda karides, kisnis, yogurt, pazi 390
prawn and vine leaves tempura, coriander, yoghurt, chard

kitel, antep kuru patlican, kestane mantari, yogurt 340
bulghur fritter, antep dried aubergine, chestnut mushrooms, yoghurt

kuzu kokore¢, muhammara, ceviz, ¢itir bulgur 380
lamb kokorec, muhammara, walnut, crunchy bulghur

ana yemekler / mains

odun firinindan, isot ve kimyonlu “islama” dana kaburga, kimyon, yogurt 720
oven roasted beef ribs, flavoured with isot pepper, cumin, yoghurt

odun firnindan giinlin kuzusu, ayr mantari, deniz borilcesi, demirhindi 740
oven roasted lamb cut of the day, porcini, marsh samphire, tamarind

deniz levregi, enginar, sultani bezelye, manavgat kuzugobegi 820
wild caught seabass, artichoke, snow peas,manavgat morels

alerjiniz varsa lutfen belirtin / kindly let us know of any allergies
%10 servis lcreti hesabiniza eklenecektir / 10% discretionary service charge will be added



