
Aegean Sunset Rosé, Türkiye ‘23 13|55
Ott Côtes de Provence Rosé, France ‘24 71

ROSÉ

RED
Marqués De Murrieta Rioja, Spain ‘20 17|72
Sevilen Kalecik Karası, Türkiye ‘22 16|68
Bernardus Pinot Noir, Monterey County ‘24 18|74
Prodom Boğazkere, Türkiye ‘20 17|72
Stag’s Leap Artemis Cabernet Sauvignon, Napa ‘21 150  
Musar Jeune Cinsault-Syrah-Cabernet Sauvignon, Lebanon ‘22 72
Chamlija Cabernet Sauvignon-Merlot-Cabernet Franc-Petit Verdot Türkiye ‘20 142
Chamlija Papaskarası-Pinot Noir-Kalecik Karası, Türkiye ‘21 98
Prodom Öküzgözü-Kalecik Karası, Türkiye ‘20 84
Prodom Syrah-Petit Verdot, Türkiye ‘18 90
Chamlija Papaskarası, Türkiye ‘22 94
Themelio Agiorgitiko, Greece ‘22 62

WHITE
Fini Pinot Grigio, Italy ‘24 12|48
The Calling Chardonnay, Sonoma Coast ‘23 14|59
Justin Sauvignon Blanc, Central Coast ‘23 13|55
Ancyra Narince, Türkiye ‘23 15|64
Chalone Chardonnay, Monterey County ‘22 64
Musar Jeune Blanc Viognier-Vermentino-Chardonnay, Lebanon ‘22 72
Nik Weis Kabinett Riesling, Germany ‘22 50
Feudi Di San Gregorio Greco, Italy ‘22 66 
İsabey Sauvignon Blanc, Türkiye ‘22 74
Pazo De Señorans Albariño, Spain ‘24 82
Camaleão Loureiro-Alvarinho, Portugal ‘23 44
Disznókő Furmint, Hungary ‘23 44

Avissi Prosecco, Italy 11|44
Scharfennberger Rosé, Anderson Valley 67
Beau Joie Brut Nature, France 98

SPARKLING

BEER
Efes Pilsener, Türkiye 8
FIX Lager, Greece 10

COCTAILS
Blood Orange Spritz, Prosecco 14
Lime Margarita, Sumac, Tajin 12
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	MEZELER APPETIZERS
	Traditional lentil soup 9
	MERCİMEK ÇORBASI
	Oven-roasted eggplant and peppers, garlic yogurt, tomato sauce 14

	KÖPOĞLU
	Fire roasted eggplant, red and green peppers 13

	PATLICAN EZME
	Pickled cucumbers, tomatoes, and pomegranate sauce 14

	HATAY HUMUS
	Garlic yogurt dip mixed with fresh mint and dill 11

	HAYDARİ
	Ezine cheese with roasted pistachios, oregano, and olive oil 14

	GİRİT
	Patlıcan Ezme, Haydari, Girit 20

	MEZE TRIO
	Oven-baked mushrooms casserole, kaşar 15

	MANTAR GÜVEÇ
	Oven-baked prawns, tomatoes, Calabrian chili butter, kașar 17
	Oven-baked beef dumplings, garlic yogurt, tomato sauce, mint 19

	CRISPY MANTI
	Stuffed cabbage with rice and ground beef, served with garlic yogurt 18

	LAHANA SARMASI
	Grilled octopus, lime mashed potatoes, paprika butter 22

	AHTAPOT
	Fried calamari, tarator sauce 18

	KALAMAR TAVA

	OVEN FIRIN
	Halloumi, kaşar, tomato sauce, chives 17
	HELLİMLİ PİDE
	Crimini mushrooms, kaşar, truffle oil, thyme 17

	MANTARLI PİDE
	Turkish beef sausage, kaşar, egg yolk, sumac, chives 17

	SUCUKLU PİDE

	SALATALAR SALADS
	Romaine lettuce hearts, Mediterranean sun-dried tomatoes, red onions, yogurt-feta cheese 14
	ESNAF
	GAVURDAĞI
	Tomatoes, green peppers, mint, onions, walnuts, pomegranate-olive oil 15

	ROKA
	Arugula, beets, almonds, honey-mustard 15


	ANA YEMEKLER MAIN COURSES
	Chicken thigh skewers marinated with yogurt, buttered rice, çoban salad 28
	Beef tenderloin skewers, buttered rice, çoban salad 32
	ET ŞİŞ
	Angus ground beef patties, buttered rice, çoban salad 28

	KÖFTE
	Bone-in Australian lamb chops, lime mashed potatoes 49
	Oven-baked Mediterranean sea bass, couscous, lemon-dill 40

	LEVREK
	Oven-roasted eggplant stuffed with green lentils, garlic yogurt 26

	MERCİMEKLİ İMAMBAYILDI
	Beef tenderloin, chicken thigh, köfte, buttered rice, çoban salad 49

	KEBAP TRIO FOR TWO
	Disznókő Furmint, Hungary ‘23 44
	Ott Côtes de Provence Rosé, France ‘24 71



