You are what you eat. 1 oo Vouws éles ce que vous mangez.

Brillat-Savarin t u Brillat-Savarin

e clezZZUz et
SIMPLE + NATURAL + MINDFUL

Making a difference, naturally

VII

Prelude

Inferno, Purgatorio, Paradiso

Koyi Fermented Beetroot Tartare, Chickpea Miso, Rose e5 Beetroot Jus, Pomegranate Pearls, Champagne Foam
Lermonos Rindera 2024, Bornova Misketi, Denizli Cal

Fermented Potato Bun, Tomato ¢5 Miso Gelée, Smoked ¢5 Pickled Mushrooms, Leek Cheese, Red Onion Gel, Black Olive, Basil
Kuzubag 2029, Chardonnay, Denizli Cal, Organik

Davhi, Seaweed Caviar, Potato Crowsants, Mushroom, Tater Tots, Sourdough Bread
Likya Arkeo 2024, 6. His, Gemre Styahe, Antalya Elmalt Platosu

Y

Faux Grad, Brioche, Gold Leaves, Mudstard, Freshly Grated Truffle, Chestnut
Sevilen Robust 2017, Okiizgizii, Denizli Cal

Interlude
Kiwi Cucumber Sorbet

V

Spicy Salgam Brined Kohlrabi, lsot Pepper And Raspberry Glaze, Smoked Almond Sauce, Mustard e Carrot Sauce,
Pistachio Paste, Charred Radicchio
Diren “Orhan Z. Diren Ozel Seri” 2025, Karaoglan, Malatya Arapgir

VI

Cauliflower Marinated With Chickpea Miso And Beetroot, Potato Purée, Grapefruit, Chestnut-Truffle Sauce,

Pistachio Crust, Mushroom Pate
Urla Bogazkere 2022, Urla Ukuf Mevkil

VI

White Chocolate, Cinnamon Cookie, Ginger Cake, Pomegranalte ¢5 Grapefruit Sorbet
Yaban Kolektif “Saman Sarwi” (Solera) 2020, Sungurlu, Corum Sungurlu

Epilogue
Pistachio Cookie, White Chocolate With Coconut Praline And Hazelnut, Cacao Sandwich Biscuit With Anise Ganache

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

For more detailed information, please contact our stafy.






