
(ve) vegan  |  (v) vegetarian

A L L - D A Y  L U N C H

H E A L T H  B O W L S

AÇAÍ  BOWL (v) � 20 

Açaí - fresh fruits - coconut - granola - yoghurt

CHIA  &  PEANUT BUTTER BOWL (v) / (ve)� 18 

Chia - peanut butter - oats

RED FRUIT  GRANOLA BOWL  (v)  � 18 

Red fruits - granola - passion fruit - yoghurt 

S N A C K S  &  S T A R T E R S

PIDE  DIPS   (v) � 23 

Hummus - yoghurt - tahini eggplant 
- muhammara

CRISPY CALAMARI � 32 

Tarama - lemon

CRUDITÉS  &  HUMMUS (v) � 20 

Crud ités - hummus - grilled pita - olive oil

CRISPY TUNA P IZZA � 34 

Wasabi mayonna ise - spring onion - c hilli

OFC � 24 

Fried c hicken - kimc hi - goc hujang

CRUNCHY EGGPLANT ST ICKS  (v)� 20 

Parmesan - Aegean herb mayonna ise

SEA BASS  CRUDO � 28 

Tangerine - wild fennel - mustard - lec he de tigre

BURRATA (v)� 30 

Tomato tartare - wild peac h - basil

S A L A D S

WATERMELON &  QUINOA  (v)� 23 

Ladolemono - zucc hini - mint - goat c heese

TATAKI  SALMON SALAD � 34 

Goma - mango - papay a - avocado 
- c herry tomatoes

CAESAR SALAD  with chicken | shrimp � 30 |  34 

Lettuce - parmesan - Caesar dressing - croutons

TO K IMA GREEK SALAD   (v) � 25 

Tomato - cucumber - onion - green pepper 
- olives - ezine 

SUMMER TOMATO SALAD  (v) � 24 

Cherry tomatoes - peksimet - wa lnuts - basil 
- pomegranate dressing - loca l c heese

P ’ O K U  B O W L S

SALMON � 36 

Sa lmon - avocado - cucumber

TUNA � 38 

Tuna - sesame - nori

AVOCADO  (ve)� 28 

Avocado - macadamia - rad ish

B A O

WAGYU BEEF � 32 

Slow cooked ribs - Japanese BBQ sauce - ao kappa

CRISPY CHICKEN � 28 

Spicy mayonna ise - sesame - sweet soy

AVOCADO &  EGGPLANT  (v) / (ve)� 26 

Crispy c hilli - samba i vina igrette

S A N D W I C H E S

BLACK ANGUS OKU BURGER � 35 

Truffle mayonna ise - pickles - c heddar - lettuce

CHICKEN KATSU SANDWICH � 28 

Crispy c hicken - avocado - sweet c hilli

TUNA STEAK SANDWICH � 36 

Tomato marma lade - herb sa lad - lime mayonna ise

CLUB SANDWICH � 30 

Chicken - bacon - fried egg - tomato - lettuce 
- mayonna ise

FALAFEL  P ITA  (v) / (ve)� 26 

Smoked yoghurt - pickled onion - fresh mint 

LOBSTER &  SHRIMP ROLL � 45 

Egg sa lad - ja lapeño - aji amarillo

P I Z Z E T T E ,  P I D E  &  P A S T A

PIZZETTA MARGHERITA  (v)  � 24 

Tomato - mozzarella - basil

PIZZETTA VEGETARIAN (v)� 26 

Zucc hini - bell peppers - mozzarella - ricotta 
- pine nuts

PIZZETTA TARTUFATA (v) � 30 

Truffle - mozzarella - mushroom - olive oil

PIDE  beef | cheese (v) |  spinach (v)� 28 |  22  |  24 

Trad itiona l Turkish pide

LAHMACUN       � 18 

Tomato - peppers - beef - onion

L INGUINE POMODORO  (ve)� 22 

Cherry tomatoes - basil

RIGATONI  BOLOGNESE  � 28 

Beef - tomato sauce - parmesan

M E A T

GRILLED RIB-EYE � 64 

French fries - tomato sa lad - oregano béarna ise

MISO ROASTED ORGANIC  CHICKEN � 39 

Aji amarillo - miso - steamed rice - za’atar - greens

GRILLED LAMBCHOPS � 56 

Cumin - grilled paprika - polenta

CÖKERTME KEBAB � 42 

Yoghurt - tomato - potato

KOFTE  � 40 

Pita bread - fries - grilled tomato - peppers

F I S H

SAUTÉED SHRIMP � 50 

Pepper - c herry tomato - gar lic - spicy paprika

GRILLED DORADE � 60 

Salsa verde - tomato - fennel

GRILLED OCTOPUS � 38 

Gambily a - sa lsa verde - lemon gel

FISH OF  THE DAY � Market Price 

Lemon butter - Aegean herbs 

V E G E T A B L E S

JAPANESE CURRY  (v)� 26 

Cauliflower - eggplant - jasmine rice 
- smoked to fu - coconut 

GRILLED EGGPLANT  (v)� 23 

Roasted eggplant - loca l herbs - d ill yogurt

S I D E S

FRESH GREENS  (ve)  |  Sesame - tahini� 14

FRENCH FRIES  (ve)  |   Maldon sa lt� 14

SWEET  POTATO FRIES  (v)  |  Parmesan  � 14

JASMINE RICE  (ve)  |  Steamed rice  � 14


