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A LA CARTE MENU

Winter Menu

STARTERS

AVOCADO salad, lemon mayonnaise, lime dressing

PEAR salad with EZINE CHEESE, butter crumble, walnut, Balsamic dressing
SHRIMP bisque soup, fried shrimps, aromatic herbs

OXTAIL tart with JARUSALEM ARTICHOKE

OCTOPUS potatoes, brown butter, lemon, capers

SCALLOPS pont neuf fries, leek, potatoes cream with brown butter, lemon
PRAWNS with garlic, butter, croutons

Tempura SHRIMPS, popped rice, teriyaki sauce, spicy mayonnaise
SALMON tartare, avocado, caviar, rice cracker

BEEF carpaccio, truffle mayonnaise, parmesan cheese

MAIN COURSE

SHRIMP filled RAVIOLI pasta, tomatoes sauce, garlic mayonnaise

BRAISED OX TAIL filled PANSOTTI, Jarusalem artichoke cream, apple paste

STONE BASS, spinach, couscous, coriander seeds, lemon and herb velute sauce

NO1 SEABASS cauliflower cream, pont neuf fries, buerre blanc sauce with dried fruits

NO2 SEABASS broccoli, caviar, ginger and chili pepper beurre blanc- lime kosho

DUCK BREAST spiced Turkish rice within cabbage, pickled beetroot, spiced duck sauce

"SASLIK” sliced beef tenderloin skewer, pickled and baked onion, mushroom, red wine sauce

BEEF TENDERLOIN Caramelized onion, celery cream, crispy potatoes spiral, Bordalaise, pepper or creamy mushrooms sauce
LAMB LOIN with fennel seed, carrot, plum and mushroom, lamb sauce

LAMB SHANK in crispy KADAYIF, carrot, mushroom, lamb sauce

CHICKEN breast, chicken sauce with fresh herbs and whole-grain mustard

DESSERTS

Sl']TLAg Vanilla créme anglaise with rice, caramel, crispy milk foam, hazelnut ice cream
WHITE CHOCOLATE BALL passion fruit mousse, mango, warm raspberry sauce
ORANGE & CHOCOLATE ganache cake, roasted nuts, pomegranate sorbet

CANDY APPLE apple cake, cinnamon ice cream

Assorted CHEESE PLATE, dried apricot pastes
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