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Iceberg Wedge Salad
Iceberg Lettuce, Crispy Onions, Beef Bacon, Sage-Infused Gorgonzola Dressing 

and Tomato & Red Grape Salsa Sauce

Marinated Tomato Salad
Pickled Onions, Toasted Pumpkin Seeds and Orange-Infused Tomato Dressing with Olive Oil

Rocket Leaves, Sweet Corn, Radish Slices and Wholegrain Mustard Dressing

Rocket Salad

SALADS

STARTERS

Carne Salada
�inly Sliced Beef Tenderloin with Baby Spinach, Parmesan Cheese, Black Tru�e Shavings 

and Red Wine Vinaigrette
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Roasted Beetroot & Cheese Mousse
with Chestnut Crumble and Citrus Sauce Infused with Tru�e Oil

Poseidon Platter
Jumbo Prawns, Blue Crab Tartare, Saku Tuna, Beluga Lentils, Guacamole and Samphire Sauce

Calamari Stu�ed With Shrimp & Cheddar
Served with Fresh Herb and Lemon Sauce

House-Made Grilled Meat Selection
Ottoman-Style Sucuk (Turkish Spiced Beef Sausage), Beef Frankfurter, Cheese Sausage 

and Apple & Fennel Sausage, Served with Caramelised Onions and Potatoes

E�plant Soup
with Roquefort Cheese and Garlic Baguette



PASTA

MAIN COURSES

LAMB RACK

Served with Josper Potatoes and Cheese

BEEF SHASHLIK SKEWERS

with Crispy Garlic Shoestring Potatoes and Herb Cheese Sauce

JOSPER-GRILLED CHICKEN

Served with Chimichurri Sauce
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YAKA GOURMET MINI BURGER

Served On �ree Types Of Buns with Peri-Spiced Fries (African Chili Spice Blend)

CHARCOAL-GRILLED FILLET OF SEA BASS

with Seasonal Vegetables and Orange Balsamic Sauce
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GRILLED SALMON FILLET

with Roasted Pumpkin, Green Lentils and Mustard Pesto

FE�UCCINE with WILD MUSHROOMS

In A Creamy Sauce with Tru�e Oil

FARFALLE with HARISSA

with Crispy Quinoa and Tomato Vinegar Sauce



SIDE DISHES 
Pan-Fried Baby Potatoes

Baked Pasta Gratin
Sautéed Mushrooms and Corn

Creamy Sautéed Spinach, Asparagus and Broccoli

DESSERTS

PREMIUM & DRY-AGED CUTS

Homemade Forest Berry Tart
Vanilla Bean & Lime Cheesecake

Carrot Slice Baklava
Selection of Premium Chocolates

Pastel de Nata
Crème Brûlée

Chocolate Cake
Seasonal Fruit Selection

Ice Cream Selection

Béarnaise Sauce
Pepper Sauce

Cheese Sauce with Wholegrain Mustard
Chimichurri

Flavoured Butter with Avocado and Lime
Flavoured Butter with Garlic and Fresh Herbs

Flavoured Butter with Smoked Chili and Honey
Black Olive Tapenade with Garlic

SAUCES & TOPPINGS
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50 €(400 - 450 gr)

60 €(400 - 450 gr)

40 €(350 - 400 gr)

45 €(300 - 350 gr)

110 €(1000 gr) For 2

45 €(300 - 350 gr)


