- TASTING MENU AUTUMN 2025 -
15 years old sourdough tombik pide, Eceabat olive oil
HUMUS - caramelized onion, zaatar, dried sucuk
CHARRED BEETROOT - G6kova sesame sauce, tulum cheese cream

BATIRIK - freekeh, wine leaves
SWOKED BEEF - sorrel, red onion caviar

BABY ROCKET SALAD - pear, cucumber, walnut, pickled onion

ADANA STYLE ICLI KOFTE - grilled lemon
KADAYIF PRAWNS - muhammara, parsley powder, Zereshk grapes

DUCK PASTILLA - Moroccan style

DENVER STEAK QéKEHTME KEBABI - potato pave
ALI NAZIK - lamb loin, charred leek, garlic yorghurt
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BAKLAVA - kaymak 1ce-cream, pistachio, olive oil, sumac ‘:
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