STARTER &
SALAD

AMBERJACK PASTRAMI (80 g) 1.250™
Lime Kosho, Kimchi Sesame, Olive Oil

RED SNAPPER CRUDO (80 g) 1.350™
Sea Beans, Peanut, Tomato Consomme

TUNA CARPACCIO (80 g) 1.240™
Avocado Mousse, Crispy Capers, Soy-Ginger Vinaigrette

LIONFISH CEVICHE (80 g) 1.550™
Bottarga, Purple Onion, Aji Amarillo Lechee de Tigre

WARM RED MULLET IN OLIVE OIL (80 g) 1.650™ j #
Sorrel, "Alabas” Radish, Lemon Vinaigrette

ASPARAGUS & SHRIMP (80 g) 1.650™
Shrimp, Asparagus, “Cibes”, Fennel, Butter Milk Dressing

WILD PURSLANE & TOMATOES 850™ #
Baby San Marzano Tomatoes, Dukkah, Feta

FRANKIE GREENS 810™
Butter Lettuce, Polorosso, Yuzu Vinaigrette, Sesame

PASTA

ARTICHOKE RAVIOLI 1.350™
Artichoke Sauce, Parmesan

SQUID SPAGHETTI 1.750™
Lemon, Garlic, Chili Pepper, Crispy Nori

HOT APPETIZER &
TEMPURA

WARM ARTICHOKE BLOSSOM 950™
Pine Nuts, Lemon Crumble, Olive Oil

FRANKIE “KOKOREC” (120 g) 1.360™
Miso Brioche, Roasted Pepper, Fennel Salad

SMOKED BABY SQUID (130 g) 1.450™
Cuttlefish Sauce, “Sevketi Bostan”, Olive Oil

GRILLED OCTOPUS (140 g) 1.650™ #
Romesco, Sea Beans, Roasted Almonds

SQUID (140 g) &
ZUCCHINI TEMPURA 1.350™
Lime Mayonnaise

MERSIN SHRIMP
TEMPURA (140 g) 1.550™
Black Garlic Mayonnaise, Dashi Broth

MIXED VEGETABLE TEMPURA 850™
Roasted Pepper Aioli

CRAB-STUFFED
IN ZUCCHINI FLOWER TEMPURA 1.520™
Fresh Herb Mayonnaise

T Suitable as bar snacks

MAIN COURSE

SEA BASS (180 g) 2.480™ #
Sea Bass in a Crispy Spiced Malt, Local Green,
Saffron Clams

SCORPIONFISH (500-600 g) 2.920™
Baby San Marzano Tomatoes, Basil, Olive Oil

ENTRECOTE (220 g) 2.760™
Crispy Potato Terrine, Sumac-Smoked Onion, Bordelaise

LAMB CHOPS (230 g) 2.430™
Caramelized Miso Eggplant, Shiso Tempura, Lamb Jus

FREE-RANGE CHICKEN (220 g) 1.650™
Wild Mushrooms, Chicken Jus

SHARING PLATTER

(for 2-3 Person)

LAMB SHOULDER (1.000-1.200 g) 6.200™
Fresh Za-atar Salad, Lamb Jus

RIB EYE (900-1.100 g) 7.400™- #
Dry Aged Rib Eye Steak, Bordelaise, Chimichurri

LEMON ZUCCHINI BLOSSOM & SEA FOOD ORZOO 4.200™
Squid, Shrimp, Vongole

RED SNAPPER (1.000-1.200 g) 4.800™
Fresh Herb Verjuice Salsa

FISH OF THE DAY (1000-1200 g) 4.300™
Fresh Herb Verjuice Salsa

SIDE

SPICED BABY POTATOES 690™ #*
Chimichurri, Sea Salt

OYSTER MUSHROOMS 875™
Teriyaki Sauce, Chives

GRILLED ASPARAGUS 900™
Olive Oil, Sea Salt

DESSERT

XO CHOCOILATE MOUSSE 850™
72% Dark Chocolate, Sea Salt,
Chili Pepper

'SULTANDAG" CHERRY 800™
Yuzu Yogurt Ice Cream,
Crispy Almond

SUMMER STRAWBERRY 850™
Sumac Meringue, Strawberry Sorbet, Basil

MILLE-FEUILLE (for2-3 pERSoN) 1.760™
Lime Namelaka, Pistachio

SEASONAL FRUITS 1.600™

Please inform us of any food allergies at the time of order. Prices are valid from 11.06.2026. All prices are in TL and inclusive of VAT.

Foods are produced in Turkiye.

j Hot Pepper ]* Coriander
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