
(G) Gluten (D) Dairy  (P) Peanuts  (TN) Tree Nuts  (SOY) Soybean  (SS) Sesame 

  (E) Egg  (C) Celery  (L) Lupin (F) Fish (CR) Crustaceans  (MO) Mollusks 

  (MUS) Mustard  (SUL) Sulphites  (V) Vegetarian  (VG) Vegan  (R) Raw 
(For additional dietary requirements, please reach out to our team) Consuming raw or undercooked meat, 

poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. * Items are locally sourced. 
All prices are in UAE Dirhams and inclusive of all applicable taxes and fees.  

 
 

 
 

 

GLUTEN FREE 

 

COLD 
Lakerda salt-cured yellow-fin tuna with compressed cucumber & bottarga (F/R)  100 

Turkish Spoon Salad chopped vegetables, pomegranate dressing & pistachio (TN/VG)  65 

Halloumi & Mixed Leaf Salad fresh mixed lettuce, cucumber & yogurt dressing, 

cornbread croutons (D/SS)  75  

Karpuz Domates compressed watermelon, labneh & feta cheese, 

 tomato, pine nuts (D/TN/V)  80  

 

HOT 
Umut’s Bayildi confit of aubergine, slow-cooked onions, tomato, feta & pine nuts (D/TN)  110 

 Şiş Tavuk Kebab yoghurt & chilli marinated grilled chicken (D)  115 
Adana Kebab hand-cut lamb with chili & burnt tomato  130 

Pistachio Rice pistachio pilaf, spinach & herbs (D/TN/V)  45 

Zeytinyagli Ahtapot Marinated & grilled octopus with chili, black-eyed beans,  

green apple & lemon garlic dressing (MO)  150 

 
 

 MAINS 
Lamb Cutlets smoked aubergine, tomato & minted yogurt (D)  215  

24 hours Slow Cooked Short rib spiced Konya chickpea puree (D/C)  280 

Grilled Seabass & Zeytinyagli Pirasa antep pistachio crust, baby leeks,  

carrots & rice (D/TN/F)  215 

 

 

TO ADD 
Chili Plate harissa, Turkish chili pepper & chopped chili (VG)  30 

 
Fresh Black Truffles 

3g 80                  6g 160 
*add with any dish you like 

 

 

 

DESSERT 
Çikolata Ve Türk Kahvesi dark chocolate & salted caramel kibbeh, cardamom & Turkish 

coffee ice cream (D/TN/SOY/E/F)   75 

 

Sorbet Selection (1 scoop)  25 

(please inquire with your server) 

 


