
(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. 
All prices are in UAE Dirhams and inclusive of all applicable taxes and fees.  

 
 

 

 

 

 

VEGAN MENU 
 

STARTERS  /  SOGUK 
Turkish Spoon Salad  chopped vegetables, pomegranate dressing & pistachio  

(TN/V/VG) 70 

Muhammara  roasted red bell pepper, tomato & walnut dip  

with sourdough (G/TN/SS/VG) 70 

Heritage Tomato Salad  tomato salad with shallots, walnuts (G/TN/SS/VG) 75 

Kale Salad  pomegranate & lime dressing , hazelnut, dried strawberries (TN/SUL/V) 70 

Vegetarian Cig Köfte  bulgur, baby gem & lemon (G/VG) 90 

Isli Patlican  aubergine & walnut purée, crispy-coated aubergine chips (G/TN/V) 70 

*contains honey 

 

 

RÜYA DISHES  

Umut’s Bayildi  confit of aubergine, slow-cooked onions, tomato,  

pine nuts (TN/VG) 115 

Pistachio Rice  pistachio pilaf, spinach & herbs (G/TN/VG) 50 

Mushroom Kebap  grilled oyster mushrooms with harissa glaze (SOY/SS/SUL/VG) 80 

Tripple-Cooked Chips  garlic lemon & chili (G/VG) 55    

 

 

TO ADD            

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

Mixed Olives  marinated with olive oil, garlic, herbs (VG) 25 

Fresh Black Truffles 

3g  80                  6g  160 

*add to any dish you like 

 

DESSERT 

   Sorbet Selection (VG) 25 
(1 scoop)   

Bodrum mandarin / mango & passion fruit / apricot & lime / cherry & almond (TN) 

 

   Şekerleme (VG) 20 

Turkish delight Lokum selection: lemon, rose, green apple 
 


