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““In our Autumn & Winter menu, we gave priority to cold appetizers to accompany regional
and seasonalflavors of Anatolia to your raki, wine or cocktail, salads that highlight seasonal
vegetables such as cauliflower, and as always, women-dominated local producers. lWishing you a
season full of peace and tasty..

Somer Sivrioglu, Autumn / Winter 2024

14 years old sourdough TOMBIK PIDE - Eceabat olive oil

COLD STARTERS

HUMUS - crispy capers, sun-dried tomatoes, fried chickpeas * 410%

ATOM - Denizli chili pepper, yoghurt, sesame seed * 360t
BEETROOT from stone oven - Tire mud cheese 380%

SMOKED BEEF -cream cheese, sorrel, red onion caviar - 540t
GIRIT EZME - Ezine cheese, pistachio, grape molasses - 520t

BATIRIK - freekeh, wine leaves * 390%

SARDINES : Tarama, crispy tomato bread - 360%

SWISS CHARD SARMA - rice, pine nuts 460t
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HOT STARTERS

Seasonal MUSHROOM KOKOREC - zaatar bread, shallot cream - 490t
BEEF PIDE - molasses caramelized onion, grilled pepper - 500t
Grilled LEEK in olive oil - gambilya fava - 480%

Grilled CABBAGE KEBAB - harissa sauce 440%

CAULIFLOWER from stone oven - cauliflower puree, Tulum cheese 420t
Adana style IQLI KOFTE - grilled lemon - 490t

Kadayif PRAWNS - muhammara, parsley powder, Zereshk grapes - 720t

CARTLAK KEBABI - 1amb’s liver, tablact salad with fennel, lavash - 760t

If you have any dietary requirements

we are more then happy to help you. E F E N DY
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MAINS

Grilled CHICKEN - orzo with tomato sauce 780% (150grm)

Efendy MEATBALLS - mashed beans, chimichurri - 880t (160grm)

TEPSIi KEBABI - charred pepper, tomato, pide bread - 920% (220grm)

Denver steak QGKERTME KEBABI - potato pave, garlic yoghurt - 1.100% (150grm)
DUCK PASTILLA - Moroccan style - 980t (170grm)

PISTACHIO KEBAB - grill vegeables, lavash - 980b (160grm)

HUNKAR BEGENDI - grilled lamb loin, charred eggplant - 1.150% (150grm)

LAMB SHOULDER - sour cabbage salad, tombik pide - 1.450% (160grm)
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TOMATO SALAD - Siirmene tulum cheese, tomato sauce - 420t
ROOT VEGETABLES SALAD : baby spinach, marjoram sauce 440t

Crispy baby POTATO - spiced aioli, Izmir tulum cheese - 320%
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TASTING MENU -
Somer chef and team prepared you tasting size P.p - 3.300%

delights inspired by seasonal produce minimum served for 2 person

If you have any dietary requirements

we are more then happy to help you. E F E N DY

%10 service charge F.D.T - 15.01.2025




