
Our prices are in Turkish Lira. As of January 12, 2026, all taxes are included in our prices, and a 12% service charge is added. 
The menu features only locally sourced products. Some of our items may pose allergy risks. 

For more detailed information, please contact our staff.

You are what you eat.
Brillat-Savarin
1755-1826

Vous êtes ce que vous mangez.
Brillat-Savarin

1755-1826

Making a difference, naturally

Winter Selection

Beans With Lemongrass Cream
Grilled Koji Carrot, Per Sauce, Lime & Panko Crisps

Cappelletti
Cauliflower Filling, Cauliflower Caramel, Fried Hazelnut, Compound Butter

Grilled Cabbage & Kale
Smoked Almond Yogurt, Quince Salad, Fried Spicy Bulghur

Glazed Celeriac
Pistachio & Basil Purée, Beer Sauce, Chard

Persimmon
Chocolate Mousse, Persimmon Cream, Walnut Ice Cream, Walnut Crumble

Cinderella
Carrot Cake, Walnut Cookie, Pumpkin Mousse

Tangerine Crème Brûlée
Tangerine Granita

Celeriac Soup
Fried Chestnut, Vanilla, Yeast Caramel

Celeriac Carpaccio
Dashi Infused Celeriac, Lemon Infused Olive Oil, Red Onion, Burnt Chimicurri

Kohlrabi Tartare
Pickled Apple, Truffle & Kohlrabi Purée, Red Onion

Mushroom Pate
Red Onion Marmelade, Compound Butter, Toasted Bread

Smoked & Stuffed Cabbage
Root Vegetable Stuffing, Carrot & Mustard Sauce

Borek With Leek & Chickpeas
White Wine Sauce With Dill, Almond Yogurt, Lemon Oil

Cauliflower
Beurre Blanc Foam, Mushroom Demi-Glace, Spinach And Beetroot Almond Yogurt

Fried Topinambur
Hazelnut Sauce, Grapefruit, Fresh Herb Salad, Chili Pepper, Walnut

Stuffed Carrot
Mushroom Ragout, Mint Cream, Tater Tots, Smoked Almond Cream




