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PAYLASIMLIKLAR
TAPAS TO SHARE
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GOZO BERENJENA\/ GOZO EGGPLANT V/

Bal ve lime soslu kwtir pathean Crispy eggplant with honey and lime sauce

PAN CON TOMATE PAN CON TOMATE VYV

[spanyol usulii domatesli ekmek Spanish-style tomato bread
PORTAKAL VE LIMONLU ZEYTIN TABAGI ORANGE AND LEMON OLIVE PLATE

PATATAS BRAVASY # PATATAS BRAVAS/

Aioli ve Brava sos esliginde Served with aioli and Brava sauce

KUZU GOBEGI MANTART Y MOREL MUSHROOM Y

Por¢ini ve istridye mantar piiresi ile With porcini and oyster mushroom puree

\/ VEGETARIAN VEGAN ’ SPICY




PEYNIR VE SARKUTERI TABAGI
Biberli Roastbeef, fiime antrikot, fiime kontrafile,
Camambert peyniri, Kimyonlu Gouda peyniri,

Kars Gravyeri, Kavun, Roka ve Grissini ile

ISPANYOL SARKUTERI TABAGI
Jamon Serrano, Chorizo Salam, Fuet Katalan,

Salchichon, Manchego Peyniri ile Pan con Tomate

PIMIENTOS DE PADRON

Ispanyol usulii kizarailng yesilbiber

CROQUETAS DE POLLO
Kéri soslu tavuklu kroket, Aioli ve

Romesco sos esliginde

CROQUETAS DE MARISCO

Deniz mahsullii kroket, Romesco sos ile

KABURGALI BRIOCHE
Tiftik kaburga, coleslaw, kimyonlu Gouda

\/ VEGETARIAN

CHEESE AND CHARCUTERIE PLATE
Roasted pepper roast beef; smoked sirloin, smoked ribeyc,
Camembert cheese, cumin Gouda cheese, Kars Gruyere,

cantaloupe, arugula, and grissini

SPANISH CHARCUTERIE PLATE
Jamon Serrano, Chorizo Salami, Fuet Catalan,

Salchichon, Manchego Cheese and Pan con Tomate

PIMIENTOS DE PADRON
Spanish-style fried green peppers

CHICKEN CROQUETTES
Curry sauce with chicken croquettes, served

with aioli and Romesco sauce

SEAFOOD CROQUETTES

Seafood croquettes with Romesco sauce

BEEF RIB BRIOCHE

Served with coleslaw and cumin Gouda cheese




SOGUK BASLANGICLAR

COLD STARTERS

GAZPACHO

Ispanyol usulii soguk domates ¢orbast

AVOKADO KOKTEYL
El yapum baharatl kraker 6§ligind6

SOMON TARTAR
Taze somon, avokado, kirmizi sogan, balzamik ve

aioli sos ile

LEVREK CARPACCIO
Levrek marin, rezene, portakal, roka ve taze

baharach zeytinyag sos ile

STEAK TARTAR

Buldirein yumurtast ile

GAZPACHO

Spanish-style cold tomato soup

AVOCADO COCKTAIL

Served with homemade spiced crackers

SALMON TARTARE
Fresh salmon with avocado, red onion, balsamic,

and aioli sauce

SEABASS CARPACCIO
Marinated sea bass with fennel, orange, aragula and

fresh herb infused olive oil sauce

STEAK TARTARE
Served with quail egg

PINCHOS

PINCHOS

SEBZELI TAPAS TABAGI

4 adet sebzeli ekmek iistii at1§t1rmallk

ETLi TAPAS TABAGI

4 adet etli ekmek distii angormalik

DENiZ MAHSULLU TAPAS TABAGI

4 adet deniz mahsullii ekmek iistii angtirmalik

KARISIK TAPAS TABAGI

6 adet karisik ekmek distii angtirmahk

\/ VEGETARIAN

VEGETABLE TAPAS

4 slice of bread with vegembles

MEAT TAPAS

4 slice of bread with meat

SEAFOOD TAPAS
4 slice of bread with seafood

MIX TAPAS

6 slice of bread with mix tapas

VEGAN y SPICY




SICAK BASLANGICLAR

HOT STARTERS

TRUFLU PIRASA CORBASI

KALAMAR ve KARIDES LOKMA ¥

Acaili Aioli sos ile

ATOM KOKOREC
Padron biberi ve kizartilmg ekmek

gelencksel baharatlar ile

DENIZ TARAGI

Deniz yosunu, susaml teriyaki ve aioli sos ile

TORTILLA DE PATATAY
Patates, karamelize sogan, yumurta, pan con

tomate ve aioli sos ile

IZGARA PATLICAN
Josper fiminda kézlenmis pathcan ve

Gozo sos egliginde

PULPO A LA GALLEGA
Konfi patates iizerine firmda ahtapot,

paprika, zeytinyagi ve maydanoz ile
FIRINLANMIS KALAMAR

Josper'da fininlanmug tiip kalamar, zeytinyag,

sarimsak ve maydanoz ile

KALAMAR SANDViQ

Madrid ¢apatast i¢ine aioli ve changurro sos ile

\/ VEGETARIAN

TRUFFLE LEEK SOUP

SQUID AND SHRIMP BITES ,V
Witch Spicy Aioli sauce

ATOM KOKOREC
Grilled seasoned lamb intestines with

padron pepper and grilled bread

SCALLOPS

Wakame, teriyaki and aioli sauce with sesame

TORTILLA DE PATATA
Patato and caramelized onion omelette, served

with pan con tomato and aioli sauce

GRILLED EGGPLANT
Grilled in Josper oven eggplant (aubergine)

with Gozo sauce

PULPO A LA GALLEGA
Octopus baked on confit potatoes with

paprika, olive oil and parsley

GRILLED CALAMARI
Josper grilled calamari with olive oil

and parsley

CALAMARI SANDWICH

Madrid ciabatta with aioli and changuro sauce

VEGAN ﬁ SPICY




SALATALAR
SALADS

1ZGARA KABAK VE HELLIMLI SALATA GRILLED ZUCCHINI & HALLOUMI SALADY

Akdeniz yesillikleri, cherry domates ve roka sos ile Mediterranean greens, cherry tomatoes and rocket sauce

KARISIK YE§iL SALATA MIXED GREEN SALAD
Marul, voka, taze nane, maydanoz, feslegen, cherry Lettuce, rocket, mint, parsley, basil, cherry tomatoes,

domates, salatalk, havug, zeytinyagh limon sos ile cucumber, carrot, lemon dressing with olive oil

ROKA SALATASI v ARAGULA SALAD N7

Roka, pancar ve tulum peyniri ile Aragula salad with beets and Tulum cheese

GALi(;YA SALATASI GALICIAN SALAD

Domates, peynir, zeytin, sogan ve peksimet ile With tomatoes, cheese, olives, onions and croutons

P AELLAS

DENIZ MAHSULLU PAELLA (2 Kisilikeir) SEAFOOD PAELLA (Serves for 2)

Kalamar, kabuklu midyc, kum midw, levrek Served with calamari, mussels, clams, sea bass

ve karides ile and shimps

MUREKKEP BALIKLI PAELLA (2 Ki§iliktir) SQUID INK PAELLA (Serves for 2)
Siibye. enginar, kum midyc, kabuklu mid),ve ve Served with Cutr[qﬁsh, artichoke, mussels, clams

Gozo sos ile and Gozo sauce

\/VEGETARIAN VEGAN # SPICY




ANA YEMEKLER

MAIN
COURSES

IZGARA LEVREK

Roka ve finnlanmug patates ile

§EVKETi BOSTANLI IZGARA SOMON
Sotelenmis sevketi bostan ve mevsim sebzeleri,

teriyaki sos ile

KUZU PIRZOLA
Blanjér patates, karamelize sogan ve

maydanoz ile

CHANGURRO A LA MAR
Changurro soslu cips patates tizerine

klzartll1m§ karides

ISPANAKLI TAVUK PiRZOLA
Porgini ve istiridye mantarl kremal 15panak

iizerinde firnlanmig tavuk pirzola, Gozo sos ile

IZGARA LAGOS

Deniz bériilcesi, vongole ve krema sos ile

KUZU INCIK

Kremal pachean begendi ve Romesco sos egliginde

1ZGARA BONFILE
Istridye mantar, baby patates, pirasa cipsi,

kuskonmaz ve kremali bisk sos esliginde

DRY AGED NEWYORK STEAK

Izgara ananas, taze sogan ve kekik salatast ile

GRILLED SEA BASS

Served with rocket and roasted patatoes

GRILLED SALMON W/§EVKETi BOSTAN
Sauteed Sevketibostan, seasonal vegetables and

teriyaki sauce

LAMB CHOPS
Served with blanched potatoes, caramelized

onions and parsley

CHANGURRO A LA MAR
Fried shrimps on chips with

changurro sauce

SPINACH CHICKEN CHOPS
Oven roasted chicken chop with porcini and oyster

mushroom, vreamed spinach with Gozo sauce

GROUPER FISH

With sea beans, vongole and cream sauce

LAMB SHANK

With creamy eggplant puree and Romesco sauce

GRILLED FILLET MIGNON
Served with oyster mushrooms, baby potatoes, leck

chips, asparagus and creamy bisque sauce

DRY AGED NEWYORK STEAK
With grilled pineapple, scallion and thyme salad




Dessert Venu
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CREMA CATALANA
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SAN SEBASTIAN CHEESECAKE
With Raspberry Sauce
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ZABAIONE
With Red Berries and Lemon Sorbet
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BAKED RICE PUDDING
With Milk Ice Cream
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CHOCOLATE BROWNIE ()
With Milk Ice Cream 6/ NN <
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TURKISH COFFEE CREME BRULEE W LINe—

With Milk Ice Cream
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CHOCOLATE LAVA CAKE
With Milk Ice Cream
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CHOCOLATE PARFAIT
With Strawberry Sauce
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RASPBERRY & DARK CHOCOLATE CAKE
With Milk Ice Cream
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ORANGE TIRAMISU
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PROFITEROLES
Ice Cream, Hot Chocolate and Almonds
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APPLE PIE
With Milk Ice Cream
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CARROT SLICE BAKLAVA
With Milk Ice Cream
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