Executive Chef
Deniz Otuk

S BASLANGIGCLAR
Miso Morina 2.200
Pan_car Sa_l?tas' L o 520 Miso | Siyah Susam | Soba Noddle
Kegci Peyniri | Pancar Piresi | Narenciyeli Sirke Sos Karabiberli Karides 950
Yedikule Marul Salatast . 520 Hindistan Cevizi Chutney | Mango Salsa| Sarimsak
Kiraz Domates | Rokfor Peyniri | Sampanya Sirke Sos Alaska Kral Yengeg & Istakoz Sandvic 2 250
Tuna Tartar ) 520 Otlu Aioli | Kereviz Tuzu | Klarife Tereyag
Acili Mayonez | Sunomono Salatalik | Togarashi Kitir Katsu Sando 950
Manda !3urrata y o o 520 Dana Bonfile & Ekmek Kirigi | Tonkatsu Sos
Karamelize Balkabagi | Aygekirdegi | Mikro Yesillik Golden Sturgeon ’Osietra’® Havyar 30gr 4.000
Gyoza ) 450 gy Yapimu Bilini | Eksi Krema
Dana & Kuzu Dolgulu Potsticker | Susam Yag: | Ponzu . Miso Susamh Kilahta Tuna 720
Citir Marul N 650 ° Aci Aioli | Tobiko
Acili ve Portakalli Kizarmis Bonfile | Hoisin Ordek Roll 620
“Gillardeau”’ istiridye Adet 600 Hoisin Sos | Takuan Tursu | Tath Erik Sos
MAKARNA | PIRINC | ODUN ATESINDE PIZZA
El Yapim Tagliolini 700 Margherita 750
Trufli Krema Sosu | Pecorino Romano Domates Sos | Taze Mozzarella | Feslegen
El Yapim Kestaneli Agnolotti 650 ¢ Wolfgang Puck’in Fiime Somon Pizzas: 1.500
Kozlenmis Taze Kestane | Mascarpone ‘. Dereotu | Eksi Krema | Frenk Sogani | Somon Yumurtasi
Karidesli Risotto 950  Dag Mantarh 850
Kuskonmaz | Kestane Mantari | Girit Kabag: Piiresi Mozzarella | istiridye | Porchini | Kestane
Ricotta Gnocchi 850  Pepperoni 850
Kuzu Ragu | Siyah Zeytin | Domates Sos Dana Sucuk | Domates Sos | Mozarella | Kekik
Istakoz & Yengegli Tagliatelle 2500  Focaccia Farcita 950
Kum Midyesi | Beyaz Sarap | Taze Baharatlar Bresaola| Mozzarella | Ispanak| Grana Padano
Mantarh Risotto 850 Bziharatl} quu Incik ) 1.100
Konfi Porcini | Mantar Duxell | Feslegen Yag Kozlen_m1$ Biber | Roka | Firinlanmig Arpacik Sogan
Firin Makarna 600  Sebzeli 850
Yillanmig Cheddar Peyniri | Mozzarella Peyniri Mozzarella | Domates | Kuskonmaz | Kabak
DENIZDEN MERADAN
) Dana Bonfile ¢’Au Poivre”’ 1.150
Bademli Somon 1.250  patates Terin | Tane Biber Sos
~ Bebek Havug | Badem Kitir | Tath Erik Sarabi Sos Tavada Kizarmis Pili¢ 950
| Buharda “Hong Kong” Usulu Levrek 1250  Shawarma Baharat1 | Sotelenmis Dag Mantarlar1 | Tavuk Jus
“ Sarimsak | Act YagJ Pak Choi Balikesir Kuzu Sirt 1.200
Izgara Jumbo Karides 1500  Tahinli Fasulye ‘Piyaz’| K6z Biber | Kekik & Kuzu Sos
Chili Sos | Susam Yagi | Taze Sogan Agir Ateste Pismis Dana Kaburga 1.250
Izgara Lufer 1.800  Wasabili Patates Piire | Antep Fistig1| Hoisin Glaze
Gremolata Sos | Deniz Borlcesi | Taze Otlar Izgara Tomahawk (iki Kisi i¢in) 4.100
Secilmis Iki Sos ile
Bearnaise | Chimmichuri | Peppercorn Sauce
KOMUR IZGARA YANINDA
Izgara Dana Bonfile Dilimleri 1150  opasselback® Patates 350
Dilimlenmis Dana Bonfile | Nikiri Sos | Susam Triif Piireli Mornay Sos
Dinlendirilmis T-Bone Steak (iki Kisilik) 900 gr 4.100 Kremah Ispanak 350
Dinlendirilmis New York Steak 500 gr 1.750  Besamel | Sarimsak| Muskat
Islak Dinlendirilme Yapilmis Dallas Steak 400 gr 1.750 ~ Sotelenmis Dag Mantarlan 550
Soya & Mirin Glaze
Patates Kizartmasi 300
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* Cig veya az pigmis et, kiimes hayvanlari, deniz tiriinleri, kabuklu deniz iiriinleri veya yumurta tiiketmek, 6zellikle belirli bir tibbi durumunuz

varsa, gida kaynakli hastalik riskinizi artirabilir.
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S STARTERS
Beetroot Salad 520 Miso Black Cod 2.200
Goat Cheese | Beetroot Purée | Citrus Vinaigrette Miso | Black Sesame | Soba Noddle
Little Gem Lettuce Salad 520 Black Pepper Prawn _ _ 950
Cherry Tomato | Blue Cheese | Champagne Vinaigrette Coconut Chutney | Mango Salsa | Ginger & Garlic
Tuna Tartare 520 Alaskan King Crab & Lobster Butter Roll 2.250
Chili Aioli | Sunomono Cucumber | Togarashi Crisp Herb Aioli | Celery Salt | Clarified Butter
Buffalo Burrata 520 Katsu Sando 950
Caramelized Pumpkin | Sun Flower Crisp | Micro Greens ~ Beef Tendorloin & Bread Crumbs | Tonkatsu Sauce
Gyoza 450 Golden Sturge(_)n_"Osietra”CgViar 30gr 4.000
Beef & Lamb Potsticker Filling | Sesame Oil | Ponzu Sauce  House Made Blinis | Creme Fraiche
Lettuce Cups : Sesame-Miso Tuna Cones 600
Stir Fried Filet Mignon | Cilantro | Black Bean Vinaigrette - SPICY Aloli | Tobiko
) Duck Spring Roll 620
“Gillerdeau’’ Oyster Each 600 Hoisin Sauce | Takuan Pickle | Sweet Plum Sauce
PASTA | RICE;WOOD FIRED OVEN
Hand Made Tagliolini 700  Margherita 750
Truffle Cream Sauce | Pecorino Romano Tomato Sauce | Basil | Fresh Mozzarella
Hand Made Chesnut Agnolotti 650 ; Wolfgang Puck’s Smoked Salmon Pizza 1.500
! Charcoal Grilled Chesnut | Mascarpone .. Smoked Salmon | Dill Créme Fraiche | Salmon Pearls
Prawn Risotto 950 Wild Mushrooms 850
Asparagus | Chestnut Mushroom | Girit Zucchini Puré Mozzarella | Oyster| Porchini | Chestnut
Ricotta Gnocchi 850  Pepperoni 850
Lamb Ragout | Black Olives | Tomato Sauce Beef Pe_pperon_i | Tomato Sauce | Mozzarella | Oregano
Lobster & King Crab Tagliatelle 2500 Focaccia Farcita 950
Clams | White Vine | Fresh Herbs Bresaola | Mozzarella | Spinach| Grana Padano
Mushroom Risotto 850  Spicy Lamb Shank 1.100
Confit Porcini | Mushroom Duxell | Basil Oil Roasted Bell Pepper | Aragula | Shallot
Mac & Cheese 600  Vegetables . 850
Cavatappi Pasta | Aged White Cheddar | Gruyere Cheese Mozzarella | Tomatoes | Asparagus | Zucchini
FROM THE SEA FROM THE PASTURE
Beef Tenderloin ¢’ Au Poivre”’ 1.150
Almond Crusted Salmon 1.250  Potato Terrine | Peppercorn Sauce
Baby Carrot | Almond Crust | Plum Wine Sauce Pan Roasted Baby Chicken 950
» Steamed Seabass “Hong Kong” Style 1.250 Shawarma Spice | Sauteéd Wild Mushrooms | Chicken Jus
L. Garlic| Chili Oil | Steam Rice Balikesir Lamb Backstrap 1.200
Grilled Jumbo Prawns 1500 Tahini ‘Piyaz’| Roasted Red Pepper | Thyme & Lamb Jus
Toasted Chili Soy | Sesame QOil | Spring Onion Slowly Cooked Beef Short Ribs 1.250
Grilled Blue Fish 1.800 Wasabi Potato Puree | Pistachio | Hoisin Glaze
Gremolata Sauce | Sea Beans | Fresh Herbs Simply Grilled Tomahawk (for two) 4.100
Choice of Two Sauce
Bearnaise | Chimmichuri | Peppercorn
CHARCOAL GRILLED SIDES
Grilled Beef Fillet 1.150 «Hasselback” P 350
Sliced Beef Tenderloin | Nikiri Sauce |[Sesame asselback” Potatoes .
Mornay Sauce with Truffle Purée
Dry Aged T-Bone Steak (for two) 900Gr 4100 cream Spinach 350
Dry Aged New York Steak 500Gr 1.750  Bechamel | Garlic | Nutmeg
Wet Aged Dallas Steak 400 gr 1.750  Sautéed Wild Mushrooms 450
Soy & Mirin Glaze
Crispy French Fries 300

Director of Restaurant
Deniz Zengin

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have a certain medical conditions



