SEFIN YOLCULUGU
THE JOURNEY OF THE CHEF

Saksuka Kroket "\
Shakshuka Croquette

igli Kofte
lcli Kofte

Visneli Sarma "\
Stuffed Leaves with Sour Cherry

Isli Cipura - Bostan'dan Yesil Biber - Koruk
Smoked Sea Bream - Green Peppers from the Garden - Sour Grape

Bostandan Yaz Domatesleri - Emiralem Cilegi — Antep Fistigi 7
Summer Tomatoes from the Garden - Emiralem Strawberries — Pistachio

Mantarli Manti - Bergama Tulum Peyniri - Yerli Trif A4
Mushroom Manti - Bergama Tulum Cheese - Local Truffle

Gunuin Baligr - Kum Midyesi - Bostan'dan Taze Borilce
Catch of the Day - Vongole - Fresh Green Beans from the Garden

Kuzu Kulagi Sorbe
Sorrel Sorbet

Dana Yanak - Visne - Kuskonmaz
Beef Cheek - Sour Cherry - Asparagus

%70 Bitter Cikolata - Incir - Tarcin \’
70% Dark Chocolate - Fig = Cinnamon

Orman Meyvesi - Vanilya Y
Berries - Vanilla

Findik - Bitter Gikolata "\
Hazelnut — Dark Chocolate

Antep Fistigi - Kaymak \/
Pistachio - Clotted Cream

TEK KiSiLiK
PER PERSON 4900 ¢

SARAP ESLESMESI KiSIYE OZEL SERVIS EDILECEKTIR (6 KADEH)

WINE PAIRING WILL BE SERVED INDIVIDUALLY (6 GLASSES) 4200 ¢

V' Vejetaryen iriinleri belirtmektedir. Vegan opsiyonlar icin sef ekibimize danisabilirsiniz. / You may consult our team of chefs for vegan options.

Bu menu servis akigi 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 lGtfen servis personeline 6nceden belirtiniz. If you have allergies, please inform the service personnel in advance.
Belirtilen fiyatlar Turk lirasi cinsinden olup %10 ek servis ticretine tabidir. The prices stated are in Turkish lira and are subject to a 10% service charge.



