CEO’NUN
MENUSU

SOGUK MEZELER

CiG KOFTE

Bulgur, taze baharatlar, kornigon salatalik tursu, Mardin nar eksisi
ViISNELi YAPRAK SARMA

Manisa vignesi, Konya pirinci

YUNAN CACIGI

Stizme yogurt, Cengelkdy salataligi

HARDALLI LEVREK

Levrek, tane hardal, beyaz trif yag, limon suyu ve deniz tuzu
BEYRUT HUMUSU

Mardin nohutu, Antakya tahini

TULUM PATE

Erzincan tulum peyniri, biber regeli

DEMET SALATA

Gobek dilimleri, misir, parmesan peyniri, hardalli limon sos
ELMALI KABAK SIZMA

Yesil elma, kabak, Tagképri sarimsag, sizme yogurt
ZERDECALLI FAVA

Karamelize kayisi, sogan yahni

isLi BIBER BORANI

Aci yesil biber, kirmizi toz biber, labne, islenmis siizme yogurt
KURU BORULCE PiYAZI

Avakado, Mardin nar eksisi, zeytinyadi ve limon sos ile

SICAK MEZELER

IZGARA YONGA CIiGER

Dana cigeri, sumakli kirmizi sogan ve hellim seritleri
TEREYAGLI KARIDES

Trabzon tereyagi, Jumbo karides

ANA YEMEKLER

LOKUM BONFiLE
Sut danasi, taze kekik
GUNUN BALIGI
Mevsim baligi

TATLILAR

CiKOLATALI SUFLE

+ LiMITLi YERLI iCKi (RAKI, BIRA VE SARAP) HAFTANIN
2 Kisiye 7 Cesit Soguk Meze, 1adet 50 cl Raki veya 1,5 sise Sarap ya da kisi bagi 4 sise Bira servis edilir. HER GUNU

4 Kisiye 1 sise 100 cl Raki veya 3 sise Sarap ya da kisi bagi 4 sise Bira servis edilir. 2200 TL




PREMIUM
MENU

COLD MEZES

BULGUR WHEAT TARTAR A LA TURCA

Bulgur wheat, fresh spices, gherkin cucumber pickles, pomagranate syrup from Mardin
CHERRY STUFFED “DOLMA”

Manisa cherry, Konya rice

GREEK TZATZIKI

Condensed yoghurt, Cengelkdy cucumber

MUSTARD SEA BASS

Sea bass, grainy mustard, white truffle oil, lemon juice and sea salt
BEIRUT STYLE HUMMUS

Mardin chickpea, Antakya tahini

TULUM CHEESE PATE

Erzincan tulum cheese, pepper jam

GREEN CLUSTER SALAD

Finely chopped lettuce, corn, parmesan cheese, lemon juice with mustard
EXTRA VIRGIN ZUCCHINI WITH OLIVE OIL AND GREEN APPLE
Green apple, courgette, Tagkdprii garlic, condensed yoghurt
TUMERIC INFUSED FAVE

Caramelized apricot, onion stew

SMOKED PEPPER BORANI

Green pepper, spices,labne cheese, smoked condensed yoghurt
BLACK-EYED PEA SALAD

Avocado, pomagranate syrup from Mardin, olive oil with lemon juice

WARM MEZES

GRILLED LIVER

Beef liver, red onion with sumac and halloumi crips
BUTTER SHRIMP

Trabzon butter, Jumbo shrimp

MAIN DISHES

TENDERLOIN SLICES
Veal, fresh thyme
CATCH OF THE DAY
Seasonal fish of the day

DESSERTS
SOUFFLE WITH CHOCOLATE

+ LIMITED LOCAL ALCOHOL DRINK (RAKI, BEER AND WINE)
7 types of Cold Mezes, 1 piece of 50 cl Raki or 1,5 bottle of Wine or 4 bottles of Beer for per person

is served for 2 people.
1 bottle of 100 cl Raki or 3 bottles of Wine or 4 bottles of Beer for per person is served to 4 people.

EVERY DAY
OF THE WEEK
2200 TL






