
	
	

15.FEB.17 
	

Saj pita bread, lemon thyme oil          3 

Sesame ring simit          5 

Grilled purple eggplant, roasted capsicum, mint, tahini, olives  16 

Atom; marash chillies, burnt Pepe Saya butter, labne yogurt  14  

Pumpkin humus, cumin roasted chickpeas and pepitas  16 

White cod roe tarama, finger limes, simit chips     16 

Cured salmon pastirma, fennel, pickled chillies    21 

Rocket, hazelnut, pickled onion tabouli     18 

Iceberg, tomato, curly sweet peppers, walnut, goats curd salad     18 

 

Fried cauliflower, dukkah chickpeas, burnt mint yogurt  16 

Dried eggplant dolma, cracked wheat, herb yoghurt   18 

                                 Veal liver, Albanian style                                                                    19 

Spicy camel sujuk, beetroot, pistachio      19 

Charcoal octopus, witlof, tomato ezme     26 

Seared scallops, artichoke puree, candied pastirma    24 

Raki grilled prawns kumpir, almond, potato, seablite smash  21 

Barramundi fillet, tahini, pistachio, garden herbs   32 

Bodrum style spring chicken, orzo and apricot pilav        29 

Hanger fillet, iskender style      38  

Half lamb shoulder tandir, smoked pepper yogurt, freekeh  45 

 
Bosphorus Feast 78 p.p. 

saj pita bread / atom / pumpkin humus / salmon pastirma / prawns kumpir  
  cauliflower / spring chicken/ lamb shoulder tandir / rocket tabouli salad  / Turkish mess 


