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e TRADITIONAL MEZZE -

Melon & Cheese

Melon & Thracian Goat Cheese

Kopoglu (Kyopolou)
Roasted Aubergine, Peppers, Tomato & Pepper
Sauce with Yogurt

& ¥ @& Cretan Zucchini Salad
With Crunchy Zucchini Topping

Aegean Greens

Mixed Aegean Greens and Urla Artichoke, Served
with Yogurt

Babagannus
Aubergine Salad with Capia Pepper, Fresh Onions
and Parsley

Cretan Olive Salad

Thracian Goat Cheese, Antioch Green Olive,
Roasted Capia Pepper, Walnut, Parsley

Sea Beans
served with Dried Tomatoes

Armenian Bombay Beans
Goéynuk Bombay Beans with Caramelized Onions

Hummus with Thyme
Fresh Thyme, Red Onion Pickle, Chickpeas and
Parsley

Marinated Seabass
Seabass Cooked in Orange and Lemon Acid,
with Mustard Sauce

Stuffed Vine Leaf with Sour Cherry
Rice Stuffed Tokat Vine Leaf Cooked with
Olive Oil

Urla Blue Tail Prawn
with Parsley and Olive Oil

j Leer Fish Pastrami

Homemade

Beetroot Salad with Almond
with Carob Molasses, Yogurt and Almond

J@ Urla Artichoke
With Root Vegetables and Quince

Atom
Yogurt with Aubergine and Sauteed Chili Pepper

Aubergine Salad
Roasted Aubergine Salad

Cretan Spread
Thracian Goat Cheese, Ezine, Kars Kashar, Basil,
Rocket, Walnut

& Chef's Choice I # Includes Gluten j Hot I

150

12

4

220

118

130

130

210

162

195

85

290

328

152

210

112

124

176

Smashed Gambilya Broad Beans
With Caramelized Onions

Yogurt with Konya Blue Cheese

Strained Yogurt with Konya Blue Cheese and
Fresh Mint

Dried Denizli Pepper

Deep Fried Denizli Red Peppers, Served with
Aubergine and Yogurt

Stuffed Zucchini Blossoms
Rice Stuffed Zucchini Blossoms Cooked with Olive
Oil

Tzatziki with Purslane
Strained Yogurt, Cucumber, Purslane, Aimond, Dill
and Basil & Mint Oil

Salted Bonito
served with Red Onions and Dill

Aegean Sea Beans
with Olive Oil

Salmon Pastrami
Homemade

Seafood Mezze

Fresh Seafood Mixture with Pickles, Dried Tomatoes
and Mustard Sauce

Pepper and Cheese Spread
(Moschonisi Spread)

Thracian Goat Cheese, Ezine, Kars Kashar,
Roasted Capia Peppers, Walnut

j&;@ Steak Tartar A la Turca

with Lemon and Parsley

Cheese Platter

Bresaola, Smoked Rib Steak, Dried Meat, Camembert,

Gruyere, Roquefourt, Grape, Green Olive

Sea Platter

Bottarga, Urla Blue Tail Prawn, Salted Bonito,
Homemade Salmon & Leerfish Pastrami

& ¥ @ Melon & Watermelon
Cheese Mousse with Raki and Mint

Soka
Balkan Pepper with Salted Yogurt and Milk Cream

@ Julienn Zucchini

Julienn Zucchini, Rice, Dill, Homemade
Strained Yogurt

Beetroot-Cheese
Beetroot, Cow & Goat Cheese Cream

Mezzes of the Day
You Can Get Info From Your Waiter

Mezze prices are per person, in Turkish Lira. / Please state your allergies to your waiter.

140

148

178

95

155

350

126

268

274

172

16

1.050

[.450

146

128

138

142
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served with Yogurt and Tomato Sauce

Sloopy Fries

Fried Potatoes with Creamy Cheese Sauce

# Traditional Izmir Kokoreg

Traditional Grilled Seasoned Lamb Intestines

‘ & Edirne Fried Liver

with Traditional Tabule

W Rib-Eye Roll
Rib-Eye Meat Rolled in Baklava Dough

j 8 # Grilled Oxtongue

with Onion Salad and Pita

,% Bottarga Pasta

Bottarga, Julienn Zucchini, Lemon Zest, Parsley,

Butter and Garlic

Saganaki
Greek Cheese with Fresh Fig

Greek

Feta Cheese, Tomato, Cucumber,
Red Onion, Pepper, Green Olive
with Cheese Mousse

Green

Finely Chopped Rocket Salad with
Cherry Tomato and Shredded Cheese
with Citrus Sauce

Istanbul
Pink Tomato, Red Onion and
Istanbul Sauce

‘ Chef's Choice I #Includes Gluten jHot I

Zucchini Hash Browns with Fresh Greens

210

220

730

620

820

960

980

320

SALAD .

425

350

290

e HOT APPETIZER -

Fish Ball

with Cheese and Fresh Greens Inside

# Seaman Pastry
with Orange Sauce

# Fried Calamari
served with Dip Sauce

Buttery Shrimp

with Garlic Sauce

j Shrimp Casserole

Morel Mushrooms, Shallots, Peppers
and Tomato

,g' Grilled Baby Calamari

Grilled Calamari served with Chef’s Sauce

j Grilled Octopus

with Roasted Red Pepper Puree and
Purslane Salad

Seabass Roll with Chard

with Sour Cream Fish Sauce

240

480

675

790

880

640

1.100

840

Beetroot Salad with Goat Cheese
Beetroot Carpaccio, Fried Goat Cheese with
Greens

&

Nurdag
Finely Chopped Walnut, Tomato, Red Onion,
Green Pepper, Cucumber

‘,% Shrimp Salad

Iskenderun Shrimp, Greens, Tomato, Cucumber,
Ezine White Cheese, Mayonnaise Mustard Sauce

All prices are in Turkish Lira. / Please state your allergies to your waiter.

390

260

460
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 MAIN COURSE -

,%' Dry-Age Dallas

350-450 gr Dry-Age Dallas Steak with Sweet Potato Puree, Sauteed Vegetables and Black Pepper Sauce
You Can Get Info From Your Waiter

# Beef Tenderloin
200 gr Beef Tenderloin Medallion with Sweet Potato Puree, Sauteed Vegetables and Black Pepper Sauce

I.455
& ¥ Lamb Shaslik
with Peddle Salad, Roasted Shallots and Garlic
1.560

& Beef Tenderloin Shaslik
Grilled Sirloin and Red Onion on Skewers, served with Peddle Salad

Small 940 Big I.410

&j Adana Kebab

with Peddle Salad, Roasted Shallots and Garlic
Small 895 Big I1.340

# Lamb Meat On Skewers
with Peddle Salad, Roasted Shallots and Garlic

1.290

Bosnian Meatball ‘Pleskavitsa’
Meatballs with Dried Meat and Cheese inside, served with French Fries

840
# Seabass

served with Lyonnaise Potato Salad, Onion and Rocket

1.950

Grilled Jumbo Prawns
with Sauteed Vegetables and Butter & Garlic Sauce

[.455

Seasonal Fish
You Can Get Info From Your Waiter

Night Sujuk
Served after 22:00
580
e DESSERT

,% Baked Halvah with Banana and Tahini 260 Fresh Fruit Platter 260

with Tahini Ice-Cream Fresh Seasonal Fruits
,% Maada Baklava 280 lce-Cream 420

Traditional Turkish Baklava by Maada Cacao, Vanilla, Strawberry
# Souflé 365 gg Semolina Halvah with Ice-Cream 280

served with Cream and Powdered Sugar I —
,g Sweet Pastry with Pistachio 390

served with Ice-cream

& Chef's Choice I # Includes Gluten j Hot I

All prices are in Turkish Lira. / Please state your allergies to your waiter.
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e RAKI e

GLASS/YENi RAKI 300 YENI RAKI YENI SERI 70 CL 2.350
GLASS/YENI RAKI ALA 365 YENI RAKI USTALARIN KARISIMI 70 CL 2.450
GLASS/TEKIRDAG GOLD 360 YENI RAKI UZUN DEMLEME 70 CL 2.500
GLASS/BEYLERBEYi GOBEK 395 YENI RAKI ALA 70 CL 2.780
GLASS / BEYLERBEYI KALECIK 370 TEKIRDAG 70 CL 2.350
GLASS/BARBAYANNI OUZO 460 TEKIRDAG GOLD 70 CL 2.600
YENI RAKI 35 CL 1.340 TEKIRDAG OKUZGOZUBOGAZKERE 70 CL 2.800
YENI RAKI YENI SERI 35 CL 1.420 KULUP 70 CL 2.780
YENI RAKI USTALARIN KARISIMI 35 CL 1.440 ALTINBAS 70 CL 2.680
YENI RAKI UZUN DEMLEME 35 CL 1.500 BEYLERBEYi GOBEK 70 CL 2.850
YENI RAKI ALA 35 CL 1.580 BEYLERBEYi KALECIK KARASI 70 CL 2.700
SAKI RAKI 35 CL 1.780 BEYLERBEYi TERAGOLD 70 CL 2.700
MERCAN GOBEK 35 CL 1.580 YESIL EFE 70 CL 2.350
TEKIRDAG 35 CL 1.350 PROTOTIP 70 CL 3.450
TEKIRDAG GOLD 35 CL 1.450 BARBAYANNI OUZO 70 CL 3.950
TEKIRDAG OKUZGOZUKBOGAZKERE 35 CL 1.650
BEYLERBEYi GOBEK 35 CL 1.650
BEYLERBEYi TERAGOLD 35 CL 1.550
YENI RAKI 70 CL 2.280
EFE GOLD 70 CL 2.680
SARI ZEYBEK 3 MESE 70 CL 2.850
SAKI RAKI 70 CL 3.200
MERCAN GOBEK 70 CL 2.780
)
EFES PiLSEN 265 WEIHENSTEPHANER 320
B EER GUINNESS DRAUGHT 460 ERDINGER 350
HEINEKEN 315 MILLER 265
CORONA 355 BOMONTI FILTRESIZ 300
FREDERIK MARZEN 350 FREDERIK INDIA 350
)

All prices are in Turkish Lira. / Please state your allergies to your waiter.
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®
V O D K A ABSOLUT 470 BELVEDERE 880
ABSOLUT ELYX 560 KETEL ONE 750
SMIRNOFF 470 BELUGA SILVER 950
SMIRNOFF NORTH 490 BELUGA GOLD 2.250
GREY GOOSE 850 TITOS 860
°®
°®
G I N BEEFEATER 460 TANQUERAY 570
BEEFEATER PINK 470 TANQUERAY TEN 610
GORDON'S 460 BOMBAY 650
MONKEY 850 HENDRICK’'S 840
°
°
R U M OLMECA 530 JANEIRO CACHAGA 410
T E Q U I I_ A OLMECA GOLD 560 ALTOS PLATA 620
BACARDI CARTA BLANCA 470 PATRON SILVER 900
BACARDI CARTA NEGRA 500 PATRON REPOSADO 950
ZACAPA 820 CAPTAIN MORGAN WHITE 480
PATRON ANEJO 1.050 CAPTAIN MORGAN SPICED 480
GOLD
PATRON XO CAFE 690
°
®
C O G N A C MARTELL V.S.0.P 890
HENNESSY V.S 850
B R A N D Y HENNESSY V.S.0.P 1.120
HENNESSY X.O 2.450
REMY MARTIN VSOP 850
METAXA 5 920
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* WHISKEY e

CHIVAS REGAL 12 YEARS 610 GLENLIVET FOUNDER'S RESERVE 600
CHIVAS REGAL EXTRA 640 GLENLIVET 12 YEARS 720
CHIVAS REGAL 15 YEARS 700 GLENLIVET 15 YEARS 770
CHIVAS REGAL 18 YEARS 830 GLENLIVET 18 YEARS 890
CHIVAS REGAL MIZUNARA 760 ABERLOUR A'BUNADH 1.260
ROYAL SALUTE 1.720 ABERLOUR 12 YEARS 600
CHIVAS REGAL ULTIS 2.100 ABERLOUR 16 YEARS 1.100
CHIVAS REGAL 25 YEARS 3.550 ABERLOUR 18 YEARS 1.500
MACALLAN 12 YEARS 1.050 TALISKER Smoke 880
BALLANTINES 12 YEARS 490 LAGAVULIN Smoke 1.180
JW RED LABEL 480 CARDHU 600
JW BLACK LABEL 620 GLENFIDDICH 12 YEARS 790
JW DOUBLE BLACK 640 GLENFIDDICH 15 YEARS 860
JW GOLD LABEL 720 GLENMORANGIE ORIGINAL 720
JW GREEN LABEL 630 GLENMORANGIE LASANTA 880
JW BLUE LABEL 2.580 GLENMORANGIE QUANTI RUBAN 900
J&B RARE 510 GLENMORANGIE NECTAR 1.050
JAMESON 550 MONKEY SHOULDER 630
JAMESONICASKMATES 590 SINGLETON 12 YEARS 490
JAMESON BLACK BARREL 620 HIBIKI 2.150
JAMESON GARAGUZU 640 CHITA 1.220
JACK DANIELS 560 TENJAKU 890
JACK DANIELS SINATRA 1.380

BULLEIT BOURBON 740
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o COCKTAILS -

GOBLIN JUICE
Smirnoff Red, greengage, sorrel, lemongrass, lime

560

MEZCAL PALOMA
Se Busca Mezcal, grapefruit citrus, fresh lemon juice, brown sugar
600

MAADA'S CHILI PASSION
Olmeca Gold, passion fruit, chili pepper, lime juice

600

PINK PANTHER
Smirnoff Red, vanilla extract, lemon juice, white tea, American peach

570

LA VITA A FERNET
Singleton, Fernet Branca, tangerine citrus, ginger sauce, honey, egg white

580

CLARIFIED CUCUMBER
Bulleit Bourbon, cucumber juice, lemon juice, gomme syrup, cream

590



RED WINE

LOCAL RED WINE
MARMARA REGION

Glass / Canakkale - Porta Caeli - Porta Diverti - Merlot, Cabernet Franc
Petit Verdot, Cabernet Sauvignon

380
Bozcaada — Corvus — Cabernet Sauvignon
2,750
Bozcaada — Corvus Blend No:6 — Cabernet Sauvignon Syrah, Merlot, Malbec
3,250
Canakkale - Porta Caeli - Porta Diverti - Merlot, Cabernet Franc, Petit Verdot, Cabernet Sauvignon
1,850
Kirklareli - Chamlija - Istranca Gelini - Merlot, Cabernet Sauvignon, Cabernet Franc
2,400
Kirklareli - Chamlija - Nev-i Sahsina Miinhasir - Cabernet Sauvignon, Merlot, Petit Verdot, Cabernet Franc
3,150
Canakkale - Porta Caeli - Ament Blend - Merlot, Cabernet Sauvignon, Cabernet Franc, Petit Verdot
3,600
Canakkale — Porta Caeli — Ament — Merlot
3,500
Tekirdag - Chateau Kalpak — VI8 — Cabernet Sauvignon, Merlot, Cabernet Franc
3,600

AEGEAN REGION

Glass / izmir — Arkas Winery — Smyrna — Cabernet Sauvignon
370

izmir — Arkas Winery — Smyrna — Cabernet Sauvignon
1,800

Aydin — Prodom — Petit Verdot
2,300

Denizli — Turasan Seneler — Cabernet Sauvignon, Merlot, Syrah
2,750

Denizli — Kavakhidere Selection — Okiizgézii, Bogazkere
2,550

izmir — Urla Vourla — Bo§azkere, Merlot, Syrah, Cabernet Sauvignon
2,600

izmir — Urla Winery — Tempus — Cabernet Sauvignon, Merlot, Syrah, Petit Verdot, Cabernet Franc
2,550

ITALY & FRANCE

Glass [ Italy — Tuscany — Piccini — Memoro Rosso — Primitivo
Montepulciano, Nero d’Avola, Merlot
1[0)

Italy — Tuscany — Piccini — Memoro Rosso — Primitivo
Montepulciano, Nero d’Avola, Merlot
2,500

France — Bordeaux Supérieur — Chéteau de Seguin — Cabernet Sauvignon
Cabernet Franc, Merlot
3,100




WHITE WINE

LOCAL WHITE WINE

MARMARA REGION

Glass / Canakkale - Porta Caeli - Porta Diverti - Sauvignon Blanc
400

Canakkale - Porta Caeli - Porta Diverti - Sauvignon Blanc
1,950

Ganakkale - Porta Caeli - Pacem Blend - Sauvignon Blanc, Chardonnay, Viognier
2,850

Tekirdag - Doluca - Sarafin Fiime Blanc - Sauvignon Blanc
2,450

AEGEAN REGION

Glass / Aydin — Prodom — Chardonnay

580
Glass / izmir — isabey — Sauvignon Blanc
460
Aydin — Prodom — Chardonnay
2,850
Denizli — Kavaklidere — Selection — Narince, Emir
2,200
Izmir - 7bilgeler — Anaxagoras Rezerv — Chardonnay
2,750
izmir — isabey — Sauvignon Blanc
2,200
FRANCE
France — Loire — Pascal Jolivet — Sancerre — Sauvignon Blanc
4,200
France — Bourgogne — Michel Laroche — Saint Martin Chablis — Chardonnay
4,750

ROZE&BLUSH

Glass / Canakkale - Porta Diverti — Cabernet Sauvignon
350

Kadeh / Italy — Lombardia - Lamberti - Pinot Grigio
380

Glass / Canakkale - Porta Caeli - Felici - Cabernet Sauvignon
470

Canakkale - Porta Diverti — Cabernet Sauvignon
1,700

Italy — Lombardia - Lamberti - Pinot Grigio
1,850

Canakkale - Porta Caeli - Felici - Cabernet Sauvignon
2,300

SWEET — SEMI SWEET WINE

izmir - Urla Sarapgilik - Symposium - Bornova Misketi
1,600




