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W Appetizer + Soup + Seafood + Meat + Dessert
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WW Appetizer + Soup + Seafood + Meat + Dessert
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WW Appetizer + Soup + Seafood or Meat + Dessert 4,500 AN

BRI/ RHSED XA KD Gbe / B0 E L LI 2AHO A -7
CARHOY = TR Uk AHDO Y = 7 BEIOAREE /) 2 7 BT TH T — b

N
ks

- "Torshi" Middle Eastern pickled vegetables 500 Grilled fresh fish of the day with fresh tomato coulis 2,500
[h—nv ]| FHEFED L 7 LR E and cumin-flavored couscous
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= Marinated Mediterranean olives 600
E= bt ) — o< % Deep-fried sea bream wrapped in kadaif, 2,400
in sauce américaine with scent of raki :
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"Hummus" chickpea and tahini dip 700
(4 T SR RO A2 Balik Bugrama: red sea bream tajin hotpot } 2,800
with house-made salted preserved lemon
Tuna and beetroot tartar, labneh sauce, pomegranate vinaigrette 1,500 [y s - 7=7~] ZERERAO X Y VBT T ARREL €Y
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Sous vide chicken kebab and mimosa salad with 10 kinds of vegetables 1,000
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Classic Caesar Salad 1,800
P e D, o — Chita Happy Pork charcoal-grilled 2,500
== with Balsamic and Grape, Labne Sauce
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Today's appetizer platter 1,800
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Bone-in lamb kleftiko, served with salted lemon, lamb jus, 3,300
= Aichi perilla bulgur, and seasonal vegetables
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Charcoal-Grilled Domestic Beef Loin 4,500
Mﬂ E with Red Wine Sauce Made with Israel Wine
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"Adana Kebab" spicy meatballs of lamb and beef 1,000
[FREF 5T | SLEE—TDRASNL -2 A si— Veal Cotoletta with Anchovy and Lime Sauce 3,600
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"Batata Harra" fried potatoes with garlic and herbs 800 ! : y
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"Sigara Boregi" fried spring rolls with feta cheese and mint 600
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Three-Cheese Lasagna with Chorizo and Corn 2,000 3
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Onion Gratin Soup 1,400 Fromage terrine with yogurt sorbet 950 Al RS
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Potage du jour with seasonal vegetables - 700 Rich ice cream of tahini panna cotta and Iranian pistachios : : 900 Tohgl
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. = i II' Pear Millefeuille Caramel Ice Cream Made with Nagoya Cochin Eggs 10005 i I'__:-:":.'_,-
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