CORBALAR - SOUPS

GUNUN CORBASI - SOUP OF THE DAY 500 ¢

Sefin giinliik hazirladigi mevsim ¢orbasi /
Chef's seasonal homemade soup of the day

SALATALAR - SALADS
MEVSIM SALATASI - SEASONAL GARDEN SALAD &) 500 ¢

Mevsim yesillikleri, ceri domates, avokado, ceviz,
zeytinyadi ve limon sos ile /

Seasonal greens with cherry tomatoes, avocado, walnuts,
olive oil and lemon dressing

SEMIZOTU SALATASI - PURSLANE SALAD 600 ¢

Yogurt, kabak ¢ekirdegi, taze semizotu, balsamic glaze ve cilek ile /
Fresh purslane with yogurt, pumpkin seeds, balsamic glaze and strawberry

PAZAR SALATASI - BEETROOT & ORANGE SALAD 650t

Kirmizi pancar, mevsim meyveleri, Fethiye tulum peyniri, yesillikler ve ceviz /
Roasted beetroot with seasonal fruits, Fethiye tulum cheese, greens and walnuts

SOMON SALATASI - SALMON SALAD 750 ¢

Izgara somon, mevsim yesillikleri, turp, ¢ceri domates, kapari, zeytinyagi ve limon ile /
Grilled salmon with seasonal greens, radish, cherry tomatoes, capers, olive oil and lemon

SEZAR SALATA - CAESAR SALAD 000 ¢

Marul, parmesan ve Sezar sosu /
Romaine lettuce, parmesan and Caesar dressing

Protein Ekle - Add Protein
@ 150g Tavuk - 150g Chicken 250 ¢
@ 100g Karides - 100g Shrimp 350 ¢

MAKARNA & RISOTTO - PASTA & RISOTTO

DENIZ URUNLERI MAKARNASI - SEAFOOD PASTA 900t

Karides, kalamar, ahtapot ve krema sos ile
Pasta with shrimp, calamari, octopus and cream sauce

FETTUCCINE ALFREDO - FETTUCCINE ALFREDO 700t

Tavuk, mantar, krema ve parmesan peyniri ile fettuccine
Fettuccine pasta with chicken, mushroms cream and parmesan cheese

EV YAPIMI MAKARNA - HOMEMADE PASTA 800t

Ispanak ve krema ile ev yapimi makarna
Homemade pasta with spinach and cream

LAZANYA - LASAGNE 750 ¢

Dana kiyma, domates sosu, taze feslegen ve Parmesan ile
Beef mince with tomato sauce, fresh basil and Parmesan

SHE KITCHEN MANTISI - SHE KITCHEN MANTI 650 £

El acmasi mant, yogurt ve tereyagi sos ile
Handmade Turkish dumplings with yogurt and butter sauce

GLUTENSIZ MAKARNA - GLUTEN FREE PASTA @ 700¢

Domates ve mantar ile glutensiz makarna
Gluten-free pasta with tomato and mushrooms

DAG MANTARLI RISOTTO - WILD MUSHROOM RISOTTO 950 ¢

Triif yagi ve mantar ile risotto
Risotto with truffle oil and wild mushrooms

KARIDESLI RISOTTO - SHRIMP RISOTTO 1100 £

Karides, parmesan ve bezelye ile risotto
Risotto with shrimp, parmesan and peas

SOGUK PAYLASIMLAR - COLD SHARING PLATES

PEYNIR TABAGI - CHEESE PLATE 900t

Yerel ve ithal peynir ¢esitleri, kuru meyve, ceviz ve ev yapimi recel
Local and international cheeses with dried fruits, walnuts and homemade jam

AKDENIZ MEZE TABAGI - MEDITERRANEAN MEZE PLATE 700 ¢

Mevsimine gore hazirlanan 3 ¢esit Akdeniz mezesi
Selection of three seasonal Mediterranean mezes prepared daily

PANCARLI KECI PEYNIRI - BEETROOT & GOAT CHEESE 600 £

Pancar, keci peyniri, limon ve zeytinyag
Roasted beetroot with goat cheese, lemon and olive oil

LEVREK MARINE - SEA BASS MARINATED 800t

Taze levrek, limon suyu ve hardal sos ile marine
Fresh sea bass marinated with lemon juice and mustard dressing

ZEYTINYAGLI LAKERDA - LAKERDA WITH OLIVE OIL 800t

Lakerda, kirmizi sogan ve biber
Salt-cured bonito with red onion and pepper

DANA CARPACCIO - BEEF CARPACCIO 1.200 £

ince dilim dana eti, roka ve parmesan ile
Thinly sliced raw beef served with parmesan and arugula

SICAK PAYLASIMLAR - HOT SHARING PLATES

BRUSCHETTA - BRUSCHETTA VEGAN 450t

Kizarmis ekmek lizerinde domates, sarimsak ve zeytinyagi
Toasted bread topped with tomatoes. garlic and olive oil

FIRINLANMIS BRIE - BAKED BRIE 850 £

Ceri domates ve taze otlar ile firmlanmis brie peyniri
Oven-baked brie cheese served with cherry tomatoes and fresh herbs

PACANGA BOREGI - PACANGA PASTRY 550

Pastirma, kasar peyniri ve biber ile citir borek
Crispy fried pastry filled with pastirma and kasar cheese

KALAMAR TAVA - FRIED CALAMARI 800t

Crtir kizarmis kalamar, 6zel sosu ve limon ile
Crispy fried calamari served with special sauce and lemon

SEBZELI KARIDES GUVEC - SHRIMP CASSEROLE 800 £

Sebzeler ile firinda pismis karides
Shrimps baked with vegetables

AHTAPOT IZGARA - GRILLED OCTOPUS 1200 ¢

Kdzlenmis patlican yataginda izgara ahtapot
Grilled octopus on a bed of charred eggplant

ANA YEMEKLER - MAIN COURSES

TATLI & ACI SOSLU TAVUK - SWEET & CHILI CHICKEN 800 ¢

Susaml ¢itir tavuk, tath aci sos ile / Crispy sesame chicken with sweet and chili sauce

LEVREK IZGARA - GRILLED SEA BASS 950 £

Mevsim sebzeleri ile 1zgara levrek / Grilled sea bass with seasonal vegetables

LEVREK FILETO - SEA BASS FILLET 1150 £

Kereviz pliresi, beurre blanc sosu ve balzamik limon ile / Sea bass fillet with celeriac purée, beurre blanc sauce and balsamic lemon

SOMON IZGARA - GRILLED SALMON 1.300 £

Buharda pismis sebze, limon, tarhun otu ve krema ile / Steamed vegetables with lemon, tarragon and cream

BONFILE - BEEF TENDERLOIN 1.800 £

Kuskonmaz, kremali patates ve demi-glace sos ile / With asparagus, creamy potatoes and demi-glace sauce

SEBZE TEMPURA - VEGETABLE TEMPURA 600 ¢

Akdeniz yesillikleri ile citir sebze tempura / Crispy vegetable tempura with Mediterranean greens

YORESEL LEZZETLER - LOCAL SPECIALTIES

BALIK SIS - FISH SKEWERS

Zeytinyagh sebzeler ile balik sis
Fish skewers with vegetables in olive oil

DENIiZ URUNLERI GUVEC - SEAFOOD CASSEROLE

Karides, kalamar, ahtapot ve balik giive¢
Seafood casserole with shrimp, calamari, octopus and fish

COKERTME KEBABI - COKERTME KEBAB

Kizarmis patates ve yogurt lizerinde dana eti
Beef with fried potatoes and yogurt

HUNKAR BEGENDI - HUNKAR BEGENDI

Patlican begendi {izerinde dana eti
Beef on smoked eggplant purée

SEBZELI MANTAR GUVEC - MUSHROOM &
VEGETABLE CASSEROLE VEGAN

Badem siitii, mantar ve sebze giiveg
Mushroom and vegetable casserole in almond milk

ET GUVEC - BEEF CASSEROLE
Uzun siire pisirilmis dana eti giiveg
Slow-cooked beef casserole

1.200 £

1200 £

1.400 £

1.350 £

600t

1.350 £

ICECEK SECKISI | BEVERAGE SELECTION

Kadehte, sisede ve bardagin icinde; sofraniza eslik etmek tizere
Ozenle secilmis tatlar.

An elegant selection by the glass, by the bottle, and

beyond — thoughtfully chosen to accompany your table.

KOPUKLU SARAP - Sparkling Wine
Falceri Prosecco

BEYAZ SARAP - White Wine
Barone Montalto Pinot Grigio
Likya Arykanda Sauvignon Blanc
Vinkara Quattro

ROSE SARAP - Rosé Wine
Lermenos Alice

Cal Karasi / Shiraz / Okiizgdzii

Barone Montalto Blush Pinot Grigio

KIRMIZI SARAP - Red Wine
Barone Montalto Cabernet Sauvignon
Sicilya / Sicily

Likya Vineyards Pinot Noir

Porto Diverti
Petit Verdot / Cabernet Sauvignon / Merlot / Cab. Franc

Kkt Dioksit ve Silfiter
Suplhur Dioxide and Sulphites

Balik ve Balik riinleri
Fish and Fish Products

Hardal ve Hardal Uriinleri
Mustard and Mustard Products

Susam Tohumu ve Susam Tohumu Uriinleri
Sesame Seeds, Oil and Sesame Products

Kabuklular ve Bunlarin Uriinleri
Shellfish

Gluten iceren Tahillar ve Bunl
Grains and Products Co

AaBakla ve At Bakda Urinleri
Lupin Beans and Legumes

Soya Fasulyesi ve Soya Fasulyesi Urinleri

Yumusakgalar ve Orinlei
Soy and Soybean Products ollusks

Moll

Yumurta ve Yumurta Ornleri
Eggand Egg Products

Kereviz ve Kereviz Uriinleri
Ceery and Celery Poducts

Sert Kabuklu Meyveler ve Bunlann Tiirevleri
Nuts and Derivatives
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Yer Fistigi ve Yer Fistig Uriinleri Siit ve Siit Urinleri Alkol ve Alkol Uriinleri
Peanuts and Peanut Products Milk and Dairy Products ? Alcohol and Alcohol Products

400 t

400t
990 ¢
350 ¢

350t

400

400t

900t
900 ¢

The meanings of the allergens and special meals icons we use on our food labels are as seen in the table.

We kindly ask our guests with any food allergies to contact the restaurant chef for help.

Yemek etiketlerimizde kullanilan alerjen ve yemek 6zellik ikonlarinin anlamlari tablodaki gibidir.

Herhangi bir gida alerjeni bulunan misafirlerimizin restorant sefimizden yardim talep etmesini rica ederiz.

RAKI - Raki

Yeni Raki 9cl

Yeni Raki 39¢l

Efe Gold 35cl
Beylerbeyi Gobek 35cl
Efe Yas Uziim 5cl

BiRA - Beer
Efes Pilsen 33cl
Efes Pilsen 50cl
Bomonti Filtresiz
Becks 33cl
Corona 33cl
Cider 33cl

KOKTEYLLER - Cocktails

Negroni
Cin, Campari, Tath Vermut
Gin, Campari, Sweet Vermouth

Gin Basil Smash
Cin, Taze Feslegen, Limon
Gin, Fresh Basil. Lemon

Margarita
Tekila, Triple Sec, Lime
Tequila, Triple Sec. Lime

Aperol Spritz
Aperol, Prosecco, Soda, Portakal
Aperol, Prosecco, Soda, Orange

ALKOLSUZ ICECEKLER - Non-Alcoholic Beverages
Virgin Mojito

Taze Nane, Lime, Esmer Seker, Soda

Fresh Mint, Lime, Brown Sugar, Soda

Strawberry Mojito
Cilek, Nane, Lime, Soda
Strawberry, Mint, Lime, Soda

Berry Lemonade
Orman Meyveleri, Soda
Mixed Forest Berries, Soda

Ev Yapimi Limonata

Freshly Squeezed Lemonade
Taze sikilmis, giinliik hazirlanir / Freshly Squeezed, Made Daily

Ev Yapimi Cilekli Limonata

Freshly Squeezed Strawberry Lemonade
Taze sikilmig, giinliik hazirlanir / Freshly Squeezed. Made Daily

Soguk Cay / Iced Tea
Ev yapimi, ginliik hazirlanir
Homemade, Made Daily

Alkolsiiz Bira / Alcohol-Free Beer
Alkol icermez, 0.0% / Alcohol-Free, 0.0%

SOFT DRINKS

Taze Portakal Suyu /
Fresh Orange Juice
Meyve Suyu / Fruit Juice

Elma, ananas, nar

Red Bull

Cola

Fanta

Sprite

Ice Tea Limon, seftali, mango
Uludag Premium

Tonic

Biiytik Su / Big Water
Kiiclik Su /7 Small Water
Ayran...

DETOX
Kirmizi / Red

Pancar, havug, elma, zencefil, nane, kaya tuzu
Green
Salatalik, 1Ispanak, brokoli, elma, kivi, avokado

Orange

Portakal, havug, pekmez. chia tohumu, tarcin

300t
2000t
2000t
2300t
2000t

250t
300t
420 ¢
280t
310t
420 ¢

650t

650t

650 t

650t

350t

350t

350t

200t

200t

200 ¢

200t

300t

200¢
200¢
200t
200¢
150 £
150 £
130 £
120 £
70t
120t

350t
350 ¢

350t




