SEFIN YOLCULUGU
THE JOURNEY OF THE CHEF

Sefin Tuzlu ikramlar
Amuse Bouche

OD Firinindan Ekmek - Bahgeden Erken Hasat Zeytinyagi
Sourdough Bread - Olive QOil from OD Urla’s Olive Grove

Gig Cipura - Od Bostandan Salatalik Sos
Raw Sea Bream - Cucumber Sauce from Our Garden

Acik Odun Atesinde Pismis lldir Bélgesinden Olta Kalamari - Nohut
Open Wood Fire Cooked Squid from Ildir Region - Chickpeas

Levrek - Kara Midye - Rezene
Sea Bass - Black Mussels - Fennel

Dereotu Sorbe \/
Dill Sorbet

Pancar - Kegi Peyniri - Rezene Tursusu "\
Beetroot - Goat Cheese - Pickled Fennel

Odun Firinindan Sodan - Sogan Manti - Sogan Sos
Roasted Onion from Wood Fire Oven — Onion Ravioli - Onion Sauce

Dana Yanak - Kereviz
Beef Cheek - Celeriac

Balkabagi - Tahin Helvasi "\
Pumpkin - Tahini Halva

Sefin Tatl ikramlari
Petit Fours

TEK KiSILIK 2450 4
PER PERSON

Y Vejeteryan iirtinleri belirtmektedir. Vegan opsiyonlar icin sef ekibimize danisabilirsiniz. / You may consult our team of chefs for vegan options.

Bu men servis akisi agisindan masadaki tim misafirlerin tercihi durumunda servis edilebilir. This menu can only be served to the whole table for a
smooth service. Alerjiniz var ise litfen servis personeline énceden belirtiniz. If you have allergies, please inform the service personnel in advance.
Belirtilen fiyatlar Turk lirasi cinsinden olup %10 ek servis Ucretine tabidir. The prices stated are in Turkish lira and are subject to a 10% service charge.



