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e Corbalar
Soups

Firinlanmis Kabuklu Deniz Uriinleri Corbasi, gevrek, eksi maya ekmegi
Sea Food Soup, with crispy, sourdough bread

* Soguk Baslangiclar «
Cold Appetizers

‘Bodrum’ Renkli Kuyruk Karides & Demlenmis Enginar Kalbi, eksili taze baharat, kumkuat
‘Bodrum’ Colorful Tail Shrimps & Young Artic
hoke Confit, sour fresh spices, kumquat

‘Urla’ K6rpe Sakiz Enginar & Kiyi1 boriilce, isli kdy yogurdu
‘Urla’ Organic Artichoke & Sea Beans, smoked village yogurt

‘Hatay’ Tahinli D6vme Humus, kizlenmis domatesli nohut, ilik zeytinyag
‘Hatay’ Tahini Mashed Hummus, sun dried tomatoes chickpeas, extra virgin oive oil

‘Kandira’ Manda Siitii Burrata, burusuk domatesler, kirpe roka, yillanmis sirke sosu
‘Kandira’ Buffalo Milk Burrata, aromatic tomato varieties, young arugula, aged vinaigrette

Miihiirlenmis Dana Carpaccio, cali roka, parmesan talasy, truffle lime sosu
Salt With Seared Beef Carpaccio, young arugula, parmesan zest, truffle lime dressing

(150-200) gr

* Denizden Naturel Cig Baliklar
Raw Sea Fish

Sar1 Kuyruk Akya Sirt, fermante deniz rezene, yesil acili havyar, bergamot sosu
‘Akyaka’ Colorfull Hamachi Crudo, sea fennel, green caviar, bergamot dressing

‘Canakkale’ Pembe Orkinos & Avokado, lime 0zij, siyah havyar
‘Canakkale’ Tuna Fish & Avocado Tartare, lime paste, caviar

Trif & Kisnis ile Tatlandirilmis Somon Lakerda, zencefil, beyaz susam
Truffle & Salmon Lakerda With Cilantro Flavored, ginger, white sesame

Jumbo istiridye, zencefil relish, limon, acily, yillanmis sirke sosu
Jumbo Oyster, ginger relish, lemon, chili, aged vinaigrette dressing

Levrek Crudo, elma, ¢itir biber, tatli sogan, narenciye 6zii
Sea Bass Ceviche, green appple, red chili, fresh onion, citrus dressig

(90-130) gr
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» Sicak Baslangiclar e
Hot Appetizers

Visneli & Etli ‘Manisa - Alasehir’ Yaprak Sarmasi, ‘Afyon’ manda yogurdu
Stuffed Grape Leaves With Minced Meat & Sour Cherry, ‘Afyon’buffalo yoghurt

Izgara Ahtapot 'Babakale', truffle aromali mercimek fava, tereyagl sogan yahni
‘Babakale’ Grilled Octopus, truffle flavored lentil fava, buttered onions stew

Baklava Yufkasinda Dana Etli & Bademli ‘Biik’ Borek, kizlenmis biber, bag bitkileri
Baklava Phyllo Minced Meat & Almond ‘Biik’ Borek, mashed red pepper, aromatic herbs

Ege Otlu Karides Casserole, burusuk domates, yaban mantari, acili tarcin yag
Aegean Herbed Shirimp Casserole, young tomatoes, wild mushroom, cinnamon oil

K6z Patlicanli & ‘Tire’ Camur Peynir Dolgulu Manti, borazan mantari, adacayt sosu
Eggplant & ‘Tire’ Cheese Stuffed ‘Turkish’ Ravioli, trompet mushrrom, sage sauce

‘Dalyan’ Kizarmis Mavi Yengeg, sarmisakli aci hardal, zencefilli lime sosu
‘Dalyan’ Fried Soft Shell Blue Crab, garlic mustard, ginger lime relish

(100-180) gr

e Salatalar
Salads

Ko6rpe Pirpirim Salatasi, Trakya loru’, kavrulmus ceviz, kara incir sirkesi
Young Purslane Salad, ‘Trakya’ heese, roasted walnut, black fig vinaigrette

Cali Rokal1 & Triif Aromali Enginar Kalbi Salatasi, dag meyveleri, parmesan talas:
Young Arugula Salad, Truffle Favored Artichoke Confit, mountain fruits, parmesan zest

Avokadolu Yesil Salata, kirmizi turp, zencefil tursu, visne sirkesi
Avocado & Mixed Grens, radish, pickled ginger, sour cherry vinaigrette

Izmir Izgara Jumbo Barbun’ Salatasi, kuzu kulagy, taze sogan, naneli nar eksi sosu
Izmir Grilled Red Mullet’ Salad, sorrel, chives, mint pomegranate dressing

(150-250) gr
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* Ana Yemekler e
Main Courses

Trakya' Siit Kuzu Omuz, zahterli bostan otu, dogal firik keskek, borazan mantar
Trakya’ Roasted Lamb Shoulder, zahter garden herbs, firik wheat keskek, trompet mushroom

12 Saat Agir Ateste Pisirilmis Dana Kaburga, kik sebzeli & yaban mantarli risotto
Topaz’ Beef Rib 12 Hours Slowly Cooked, root vegetables & wild mushroom risotto

Miihiirlenmis Sakizli Yaban Ordek, kavrulmus Ege’ otlari, miirdiim erik pelte, tath sarap ozii
Duck Leg Confit With Crusted Mastic, roasted ‘Aegean’ herbs, dried plum glaze, sweet wine sauce

Odun Kémiiriinde Dana Lokum, kavrulmus yaban mantar, patates ezme, bostan otu, oriental glase
Grilled Beef Tenderloin , wild mushroom, mustard mashed potato, garden herbs, oriental glase

Ege' Izgara Fener Balig, sebzelli firik bulgur, istakoz sosu esliginde
Grilled ‘Aegean’ Monkfish , with vegetables firik wheat, lobster sauce

‘Bozcaada’ Izgara Olta Levregi, miirekkepli koz patlican, taze kuskonmaz
‘Bozcaada’ Grilled Seabass, with eggplant in black ink, green asparagus

‘Iskenderun’ Karidesli & Deniz Uriinleri Linguine, hafif acili kiraz domates sosu
‘Iskenderun’ Shrimp & Sea Food Liguinie, light chili chery domatoes

Odun Atesinde Safranli Deniz Uriinleri Paella
Sea Food Paella With Saffron

Istakozlu Tagliolini, ( 800 Gr. ) Sampanya Ile Tatlandirilmas, renkli kiraz domatesler
Lobster Tagliolini, (800 Gr.) Flavored Champagne, colorfull cherry tomatoes

Topaz Giinliik Denizden Gelen Lezzet
Topaz Daily Sea Food Sellection

(150-200) gr
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e Tathilar »

Desserts

Altin Yaprakli Cikolata Terrine, kuru yemis crunch, satsuma sorbe
Chocolate Terrine With Gold Leaf, dried nuts crunch, satsuma sorbet

Ilik Yaban Mersin ‘Galette’, badem ezme, vanilya dondurma
Warm Blueberry ‘Galette’ with mashed almond, vanilla ice cream

Do6vme Tiirk Kahveli & Visneli Yanik Krem Turta, dag meyveleri
Mashed Turkish Coffee & Cherry Custard, forest berries

Cilek & Limon Kremali Milfdy, kara biogiirtlen sorbe
Strawberry & Lemon Cream Millefeuille, with black berry sorbet

Kavrulmus ‘Antep’ Fistikli Ilik Baklava, kaymakli dondurma
Roasted Pistachio Warm Baklava, milk clotted ice cream

Kendi Kabugunda Mevsim Meyveli Sorbeler
Seasonal Fruit Sorbets

Ev Yapimi Dondurma Cesitleri
Homemade Ice Cream Please Ask Your Waiter

(100-200) gr

J Chef Tevfik Alparslan o
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