CEO’NUN
MENUSU

SOGUK MEZELER

VISNELi PANCARLI KISIR
Bulgur, visne, pancar, nar, yesil sogan

REYHANLI HAYDARI
Reyhan, sizme yogurt, sarimsak, sizma zeytinyadi

KEGi PEYNIRLi PANCAR

Pancar, keci peyniri, balli balzamik

GiGKOFTE

Bulgur, baharatlar, kornison tursu, Mardin nar eksisi

VISNELi YAPRAK SARMA

Konya pirinci, Tokat asma yapragl, Manisa visnesi

HARDALLI LEVREK

Levrek, taze hardal, beyaz truf yagdi, limon, Maldon deniz tuzu

BEYRUT HUMUSU
Mardin nohutu, Antakya tahini, limon

TULUM PATE
Erzincan tulum, labne, Ezine peyniri, biber receli

VISNELi LOR SALATASI

Roka, kuzu kulagi, lor peyniri, kabak cekirdegdi, visne sos

NARLI ZEYTIN SALATASI

Hatay kirma zeytin, ceviz, nar, kapya biber, kirmizi sogan, nar eksisi

KARAMELIZE PIRASALI LABNE
Karamelize pirasa, labne, sizme yogurt

SICAK MEZELER

ETLi PAZI DOLMA

Pazi dolma, eksi kremasi, maydanoz, karabiber
iCLi KOFTE

Babagannus yataginda

ANA YEMEKLER

BEGENDILIi DANA KABURGA
Begendiyataginda firinda 6 saat pismis tiftik dana kaburga

EGE OTLU KUSKUSLU SOMON
Urla kuskusu, somon, Ege otlari

TATLILAR

MEYVE TABAGI
Mevsim Meyveleri

+ LiMITLi YERLI iCKi (RAKI, BiRA VE SARAP)
2 Kisiye 7 cesit Soguk Meze, 1 adet 35 cl Beylerbeyi Gobek Raki, veya 1 sise sarap ya da kisi basi,

3 sise Bira servis edilir.
4 Kisiye 11 cesit Soguk Meze, 1 sise 70 cl Beylerbeyi Gobek Raki, veya 2 sise Sarap ya da kisi basi
3 sise Bira servis edilir.

HAFTANIN
HER GUNU
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PREMIUM
MENU

COLD MEZES

SOUR CHERRY BULGUR SALAD
Bulgur, sour cherry, beetroot, pomegranate, green onion

BASIL HAYDARI
Basil, strained yogurt, garlic, extra virgin olive oil

BEETROOT WITH GOAT CHEESE

Beetroot, goat cheese, honey balsamic

CiGKOFTE

Bulgur, spices, pickled gherkins, Mardin pomegranate molasses

GRAPE LEAF RICE WRAPS WITH SOUR CHERRY
Konya rice, Tokat vine leaves, Manisa sour cherry

MUSTARD MARINATED SEA BASS
Sea bass, fresh mustard, white truffle oil, lemon, Maldon sea salt

BEIRUT HUMMUS
Mardin chickpeas, Antakya tahini, lemon

TULUM CHEESE PATE
Erzincan tulum cheese, labneh, Ezine cheese, pepper jam

SOUR CHERRY LOR CHEESE SALAD
Arugula, lamb's ear, lor cheese, pumpkin seeds, sour cherry sauce

OLIVE SALAD WITH POMEGRANATE
Hatay crushed olives, walnuts, pomegranate, capia pepper, red onion, pomegranate molasses

CARAMELIZED LEEK WITH LABNE
Caramelized leek, labneh, strained yogurt

WARM MEZES

STUFFED SWISS CHARD WITH MEAT
Swiss chard, sour cream, parsley, black pepper

STUFFED KIBBEH
On a bed of babaghanoush

MAIN DISHES

SHORT RIBS WITH EGGPLANT PUREE
Oven-braised shredded beef ribs, slow-cooked for 6 hours, served on a bed of eggplant puree

SALMON WITH HERBED COUSCOUS
Urla couscous, salmon, Aegean herbs

DESSERTS

FRUIT PLATTER
Seasonal fruits

+ UNLIMITED LOCAL ALCOHOL (RAKI, BEER & WINE)
For 2 people: 7 kinds of cold mezze, 1 bottle of 35cl Beylerbeyi Gobek Raki, or 1 bottle of wine EVERY DAY OF

per person, or 3 bottles of beer per person. THE WEEK
For 4 people: 11 kinds of cold mezze, 1 bottle of 70cl Beylerbeyi G6bek Raki, or 2 bottles of wine 2600%
per person, or 3 bottles of beer per person.
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