
 

For food allergies and intolerances please speak to a member of staff about your requirements.  
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free.  

Menu prices are in TL and inclusive of all taxes. The price change date is 09.10.2026 

 
1.Gluten 2. Lupin 3. Celery 4. Crustaceans 5. Dairy 6. Sulphur Dioxide & Sulphites 7. Sesame 8. Mollusc 9. Mustard  

10. Tree Nuts 11. Egg 12. Fish 13. Soy 14. Peanut 15. Alcohol 16. Pork 17. Vegetarian  
 

 

 
 
 

LUNCH MENU 
3500 TL Per Person 

 

TO START (Choose One) 
Soup of the Day 

(Ask details to your server) 

 
Kale Salad  

pomegranate & lime dressing with Izmir tulum cheese 
(5, 6, 10, 15, 17) 

 
Kaşık Salata 

chopped vegetables, pomegranate dressing & pistachio 
(6, 10, 15, vegan)  

 

Levrek Marin 
thinly sliced raw seabass, mustard, apple and shaved radish  

(1, 4, 5, 6, 7, 8, 9, 10, 12, 13) 
 

TO FOLLOW (Choose One) 
 

Palamut    
grilled Bonito fish & fresh fennel salad , lemon 

(4, 5, 8, 9, 10, 12, 15) 
 

Tavuk şiş    
yogurt & chili-marinated grilled chicken 

(1, 5, 6, 13) 

 
Short rib Sarma   

Swiss chard stuffed with short rib, rice, yogurt 
(3, 5, 6) 

 

DESSERT (Choose One) 
 

Orange Revani 
almond & orange cake, grilled orange ice cream 

(5, 10, 11, 13) 

 
Fırın Sütlaç 

traditional Anatolian rice pudding, raspberries,  
kaymak ice cream 

(5, 6, 10, 11) 
 

Yumurtalı Ekmek 
saffron & egg bread, rakı and caramel sauce,  

roasted banana, mastic ice cream  
(1, 5, 10, 11, 15, 17) 

 


