Cold Starters

Mixes Pickles
House - Pickled Seasonal Vegetables

Melon / Turkish White Cheese

“Lakerda”
Salt Cured Bonito Served with Red Onion & Dill

Bottarga
Fish Roe Cured and Preserved Using a Traditional Wax-Sealing Method

Smoked Mackerel Pate
Lightly Spiced, with Capers

Red Mullet Ceviche
Citrus Marinated Red Mullet with Pickled Rock Samphire

Tarama

Smoked Salmon
with Fennel Salad & House-Made Caper Mayonnaise

Piyaz
white Beans, Onion, Tomatoe and Tahini Sauce Served with “Gevrek” Coutons

Cherry Beetroot
with Kaymak & Poppy Seeds

Artichoke Salad
Raw Artichoked with Caper and Herb Dressing

Raw Zucchini Spaghetti
Avocado & Basil Sauce

Octopus Salad
Pickled Vegetables and Kaya Korugu
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Eggplant
Garlic, Parsley & Lemon Vinaigrette or Garlic Yogurth

“Girit Ezme”
Mixed of Turkish White Cheese

“Fava”
Lemon Confit and Sumac Marinated Red Onion

Basil Humus

Labneh Purslane

Hot Apetiters

Aegean Style Shrimp & Calamari
Kalamata olives, Cherry Tomatos, Capers & Wild thyme

Honey Calamari
Pan-Fried Calamari with Honey-Soy Cream & Pickled Shallots

Grilled Shrimp Skewers
w/ Spicy Garlic-Butter Sauce

Octopus
Baby Calamari

Fried Calamari
w/ Tartere Sauce

“Sardalya”
Fried Sardines with Onion Salad & Tartar Sauce

Molases Eggplant




Artichokes Chips
with Salsa Verde or Truffle Aioli or Capers/Green Apple Aioli/Lemon-Garlic Aioli

“Sevket-i Bostan” Chips

with Home-Made Caper Mayonnaise

Miicver
w/ Garlic Yogurt and Shrimp Oil

Artichoke “Borek”

Fried “Tulum” Cheese
with Sesame & Honey

Aegean Herbs “Kavurma”

Main Courses

Fish Soup

Sea Bass & Artichoke
Braised Sea Bass in Artichoke Sauce

“Sutte Balik”
Oven Baked Fish with Bechamel Sauce

Fried Red Mullet

Fish “Kavurma”
Turkish Style Fish Stew w/ Pepper, Onion and Tomato Sauce

“Dil Sis” or Seabass Sis
Sides:

Patato Gratin
Sautee Spinach




Salads

Aegean Herbs Salad

Garlic, Lemon, Olive Oil

Parsley Salad

Sumac, Spring Onion, Paprika

The “Caban” Salad

Tomato, Cucumber, Green Pepper, Onion

Sorrel Salad

Seasonal Fruit, Fresh Goat Cheese (or Ricotta)
Rocket Salad with Turkish White Cheese, Red Onion, Tomato

Tomato & Red Onion

Deserts

Cesme Mastic Pudding

Crispy Pumpkin

w/ Tahini Mousse

Poached Quince
Wine Poached Quince w/ Kaymak & Caramelised Walnut

“Dondurmali Incir”
Dried Fig Paste w/ Ice Cream

“Lor”
Sweet Curd Cheese Dessert, Syrup

Arlin Baklava
w/ Pistachio Cream




