


Z U P P E  /  S O U P  /  Ç O R B A

I N S A L A T O N E  /  S A L A D S  /  S A L A T A L A R
 
Z u c c h i n e  E  F o r m a g g i o  D i  C a p r a  ( N )  ( D )  ( G )

A N T I P A S T I  /  S T A R T E R S  /  B A Ş L A N G I Ç L A R
 
P o l p o  A l l a  G r i g l i a  ( K )  ( D )  ( G )  ( F )

P A S T E  F R E S C A  E  R I S O T T O  /  F R E S H  P A S T A  A N D  R I S O T T O
/  T A Z E  M A K A R N A  V E  R I S O T T O

Z u p p e  D i  V e r d u r e  ( K )  ( D )  

P o l l o  O  G a m b e r e t t i  A l l a  G r i g l i a  ( D )  ( E )  ( C r )  ( G )

T a g l i o l i n i  A i  N e r i  D i  S e p p i a  E  R i c c i o  D i  M a r e  ( F )  ( N )  ( D )  ( G )  ( M s )

F r i t t o  D i  C a l a m a r i  E  G a m b e r i  ( F )  ( E )  ( D )  ( G )  

Sebze çorbası | Vegetable soup

Kabak ve keçi peyniri, bebek ıspanak, kavrulmuş fındık, frenk soğanı
Zucchini and goat cheese, baby spinach, roasted hazelnut, chives

Sübye mürekkepli taze makarna, deniz kestanesi, ricotta peyniri ve marine kalamar
Cuttlefish ink fresh pasta with sea urchin, ricotta cheese and marinated calamari
S p a g h e t t i  A l l a  C a r b o n a r a  ( P )  ( E )  ( D )  ( G )

Domuz pastırması, Yumurta, Pecorino peyniri, öğütülmüş karabiber
Bacon, Egg, Pecorino cheese, grounded black pepper 
A g n o l o t t i  A i  P l i n  R a v i o l i n i  ( E )  ( D )  ( G )  
Ördek konfit, adaçayı, Parmesan peyniri, fırınlanmış ördek kemiği sosu 
Duck confit, sage, Parmesan cheese, baked duck bones sauce 
L i n g u i n e  A l l e  V o n g o l e  ( N )  ( G )  ( F )  ( A )  ( C r )  ( M s )
Kum midyeli linguini, arpacık soğan, chardonnay şarabı, maydanoz
Vongole linguini, shallots, chardonnay wine, parsley
L a s a g n a  A l l e  B o l o g n e s e  ( G )  ( A )  ( K )  ( D )  ( S o )
Bolonez soslu klasik İtalyan lazanyası
Classic Italian lasagna with Bolognese sauce
R i s o t t o  A i  P o r c i n i  ( D )  ( G )
Porçini mantarlı risotto, porçini mantarı püresi, yıllandırılmış Parmesan peyniri 
Porcini mushroom risotto, porcini mushroom puree, aged Parmesan cheese
R i s o t t i  A i  P i s e l l i  ( F )  ( C r )  ( D )  ( M s )
Bezelye, deniz tarağı, rendelenmiş limon kabuğu, yıllandırılmış Parmesan peyniri
Peas, scallops, lemon zest, aged Parmesan cheese
S p a g h e t t i  ( D )  ( G )  ( E )  
Napoliten veya Bolonez soslu 
Napolitan or Bolognese sauce 

Izgara ahtapot, safranlı kuskus, kiraz domates, kapari Kalamata zeytin
Grilled octopus, saffron couscous, capers, cherry tomatoes, Kalamata olives

Kızartılmış kalamar, karides ve çıtır sebzeler, el yapımı trüflü mayonez 
Fried calamari, shrimp and crispy vegetables, hamemade truffle mayonnaise 
V i t e l l o  T o n n a t o  ( D )  ( E )  ( F )  ( N )

Dana nuar, ton balığı sosu, kapari, taze baharat salatası, kırmızı soğan turşusu 
Veal beef, tuna sauce, capers, fresh herbs salad, pickled red onion 

C a r p a c c i o  D i  M a n z o  ( N )  ( E )  ( D )
Grana padano peyniri, semizotu, trüflü aioli sos, bademli pesto
Grana padano cheese, purslane, truffe aioli sauce, pesto with almond
T a r t a r e  D i  S c a m p i  ( D )  ( G )
Kerevit tartar, portakal dilimleri ve limon kreması, semizotu salatası, orman meyvesi sosu
Scampi tartare, sliced orange and lemon cream, purslane salad, forest fruit sauce
B u r r a t a  C o n  P o m o d o r i n i  ( D )  ( G )  
Burrata, konfit edilmiş çeri domates, kakuleli domates suyu, mevsim yeşillikleri 
Burrata, confit cherry tomato, tomato juice with cardamom, seasonal greens 

Izgara tavuk veya karidesli Sezar salata
Caesar salad with grilled chicken or grilled shrimp
Q u i n o a  S p i n a c i  N o v e l l i  ( N )

Kinoa, körpe ıspanak, avokado, kırmızı turp, brokoli, bezelye, kaju, taze kişniş 
Quinoa, baby spinach, avocado, red radish, broccoli, peas, cashew nuts, fresh coriander 



(A) Alcohol, (P) Pork, (VG) Vegetarian, (Vit) Vitality, (V) Vegan,
(G) Gluten, (CR) Crustaceans, (E) Eggs, (D) Dairy Product, (F) Fish, (M) Mustard, (Pn) Peanut, (S) Soy, (K) Celery, (L) Lupin, (N) Nuts, (So) Sulphur Dioxide and Sulphites,

(Ms) Molluscs, (Ssm) Sesame

P I Z Z E  /  P I Z Z A S  /  P İ Z Z A

M a r g h e r i t a  ( D )  ( G )  ( E )

 

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

C A R N E - P E S C E - P O L L O  /  B E E F - F I S H - C H I C K E N  E T - B A L I K -  T A V U K

S c a l l o p i n e  A i  F u n g h i  ( D )  ( G )

 

O r t o l a n a  ( D )  ( G )  ( E )

T i r a m i s  Ù  D e l l o  C h e f  

F i l e t t o  D i  A g n e l l o  ( D )  ( G )  ( E )

 
C r o s t a t a  A i  L i m o n e  ( D )  ( G )  ( E )  ( N )

T r i l o g i a  d e l  C i o c c o l a t o  ( D )  ( G )  ( E )  ( N )

P a n n a  C o t t a  a l l a  V a n i g l i a  ( D )  ( G )  ( N )

P i z z a  A i  F r u t t i  D i  M a r e  ( D )  ( G )  ( E )  ( F )  ( C r )  ( M s )

F i l e t t o  D i  B r a n z i n o  S a t a t o  I n  P a d e l l a  ( S ü )  ( B )  ( Y )  ( G )  ( A )

P i a t t o  D i  F r u t t a  ( V )  ( V i t )

G e l a t o  ( D )  ( G )  ( N )  ( S s m )  ( P n )  ( S )

P i a t t o  D i  F o r m a g g i  ( S ü )  ( G )  ( Y )  ( K y )

Mozzarella peyniri, domates sos, taze fesleğen
Mozzarella cheese, tomato sauce, fresh basil

Domates sos, midye, kalamar, karides, kapari, kırmızı soğan
Tomato sauce, mussels, calamari, shrimps, capers, red onion

F u m e  P i c a n t e  ( D )  ( G )  ( E )

Mozzarella, domates sos, dana Picante füme, roka ve parmesan peyniri
Mozzarella, tomato sauce, smoked veal Picante, arugula and parmesan cheese
B r e s a o l a  ( D )  ( G )  ( E )
Mozzarella, domates sos, füme Bresaola, roka ve parmesan peyniri
Mozzarella, tomato sauce, smoked Bresaola, arugula and parmesan cheese

Mozzarella peyniri, domates sos, ızgara mevsim sebzeleri
Mozzarella cheese, tomato sauce, grilled seasonal vegetables

F u n g h i  ( D )  ( G )  ( E )

Mozzarella peyniri, domates sos, mevsim mantarları, sarımsak, fesleğen, roka yaprakları
Mozzarella cheese, tomato sauce, seasonal mushrooms, garlic, basil, arugula leaves
Q u a t t r o  F o r m a g g i  ( D )  ( G )  ( E )
Mozzarella, Gorgonzola, Fontina, Parmiggiano-Reggiano peynirleri
Mozzarella, Gorgonzola, Fontina, Parmigiano-Reggiano cheese
T a r t u f a t a  ( D )  ( G )  ( E )
Mozzarella, Stracciatella peyniri, roka ve siyah trüf mantarı
Mozzarella, Stracciatella cheese, arugula and black truffles

Fırınlanmış kuzu sırtı, mozerella peynirli patlıcan tart, acılı brokoli, yeşil tane biber sos
Roasted back of lamb, eggplant tart with mozzarella cheese, spicy broccoli, green pepper sauce

Tavada pişmiş deniz levreği, trüflü karnabahar kreması, sote edilmiş ıspanak, fırınlanmış biber sos
Seabass pan-fried, cauliflower cream with truffle, sautéed spinach, roasted pepper sauce
S a l t i m b o c c a  D i  P o l l o  ( D )  ( G )
Tavada kızartılmış tavuk göğüs ve dana Cotto, adaçayı, tatlı bezelye yahnisi
Stir-fried chicken breast and beef Cotto, sage, sweet pea stew 

Dana biftek, yaban mantarları yahnisi, kremalı mantar sos
Beef steak, wild mushroom stew, creamy mushroom sauce
O s s o b u c c o  “ E  P u r e ”  D i  P a t a t e  ( D )  ( G )  ( K )  ( A )  ( S o )
Kendi sosunda pişmiş Osobucco, kremalı patates püresi, porçini mantarı yahnisi
Ossobuco cooked in its own sauce, creamy mashed potatoes, porcini mushroom stew

T a g l i a t a  D i  M a n z o  ( D )  ( G )  
Dilimlenmiş dana eti, sote edilmiş kuşkonmaz, fırınlanmış kiraz domates, roka salatası, Parmesan Peyniri
Sliced beef, sauteed asparagus, roasted cherry tomatoes, arugula salad, Parmesan cheese

Klasik İtalyan tiramisu
Classic Italian tiramisù 

Vanilyalı Panna-Cotta, orman meyveli sos
Vanilla Panna-Cotta, forest fruits sauce 

Beyaz, bitter ve sütlü çikolatalı mus, çikolata sosu 
White, dark and milk chocolate mousse, chocolate sauce 

Limon tart, badem sponge, limon kreması, İtalyan merengi
Lemon tart, almond sponge, lemon cream, Italian meringue İtalyan peynirleri tabağı

Italian cheese platter 

Mevsim Meyveleri tabağı
Seasonal Fruit platter 

Vanilyalı, karamelli, bitter (vegan) çikolatalı dondurma
Vanilla, caramel, bitter (vegan) chocolate ice cream
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