




Fried Padrón Peppers with Aioli Seasonal Vegetable Selection with Olive Crumble and Romesco Sauce

A M U S E - B O U C H E

C O L D  S T A R T E R S  /  S A L A D S

HOT STARTERS / PASTA & RISOTTO

Beetroot Tiramisu
Baked Beetroot Slices, Mascarpone, Beetroot 
Cream and Beetroot Oil

Marinated Tiger Prawns
with Salmon Roe, Avocado Tartare, Black 
Garlic Purée and Fresh Herb Lemon Sauce

Foie Gras
with Brioche, Dried Persimmon Marmalade and 
Nut Crumble

Spanish-Style Veal Tongue (Cold Sliced)

Otu Vinegret ile

Yellowfin Tuna & Salmon Tartare
with Crispy Leek, Crushed Black Cumin and 
Golden Brown Sauce

Charred Iceberg Lettuce

Onion, Apple and Celery Balsamic

Wild Herb Salad (VJ)
Mixed Wild Herbs, Caper Berries, Parmesan 
and Honey Dijon Dressing

Marinated Tomatoes

Sushi Platter

Cream of  Fresh Asparagus Soup (V)
with Almond Milk and Chlorophyll Oil

Nantucket Seafood Chowder
with Shellfish Velouté, Baby Scallops and  
Toasted Baguette with Roquefort

Crispy Fried Avocado
with Spicy Mayonnaise and Microgreens

Grilled Baby Calamari with Balsamic

Spaghetti Tantuni

Fusilli Alla Siciliona

Risotto Verde 



A N A  Y E M E K L E R

TATLILAR

Piliç Masala

Steak ‘Cafe De Paris’


