
Every Saturday & Sunday
10.00 – 13.00 | Gourmet Brunch Bu�et

BREAKFAST &
BRUNCH MENU

We are open daily from 09:00 to 16:00.



BREAKFAST

TURKISH BREAKFAST SPREAD
Selection of cheeses (two varieties), olives, jam, honey, chocolate 
spread, clotted cream, tomatoes, cucumber, potato salad, mixed greens, 
assorted fried items with sauce, simit (Turkish bagel), fruit, crêpe, grilled 
sausage, and egg or menemen upon request

BREAKFAST PLATE
Ezine cheese, sliced cheese, olives, honey, clotted cream, oven-baked 
potatoes, smoked turkey, tomatoes, cucumber, mixed greens, and 
sunny-side-up eggs

GRANOLA
Honey & banana yogurt, fresh strawberries, blueberries, and chia seeds

FRENCH TOAST
Blueberries, strawberries, clotted cream, maple syrup, and pistachios

MENEMEN
Prepared with sautéed summer tomatoes, green peppers,
and two free-range eggs

FIT TOAST
White cheese, tomatoes, and homemade spicy pepper paste

DAY ONE TOAST
Sucuk (Turkish sausage), cheddar cheese, fresh mozzarella,
and avocado purée

AVOCADO CROSTINI
Sourdough bread topped with creamy avocado, labneh, whipped egg, 
green olives, and tomatoes

OMELETTE
Avocado +90 TL, Mozzarella +70 TL,
Mushrooms +50 TL, Sucuk +90 TL

FIT OMELETTE
Egg whites, flax seeds, chia seeds, and avocado

PANCAKE
Blueberries, strawberries, banana, chocolate sauce, and Antep pistachio

EGGS WITH SAUTÉED BEEF
Scrambled eggs served with sautéed beef in a pan

Per Person 750 TL

650 TL

450 TL

350 TL

400 TL

350 TL

400 TL

550 TL

350 TL

400 TL

400 TL

550 TL



CROISSANTS
PLAIN CROISSANT

SMOKED SALMON CROISSANT
Smoked salmon, cream cheese, arugula, cucumber,
tomato, poached egg

AVOCADO CROISSANT
Bu�alo mozzarella, tomato, pesto, arugula

HOT DOG CROISSANT
Frankfurter sausage, scrambled eggs, avocado sauce,
Grana Padano parmesan

POKE BOWLS
BIG PROTEIN BOWL
Chicken breast, broccoli, quinoa, egg, buckwheat, strawberry, 
cherry tomatoes, seasonal greens

KETO KING SALMON BOWL
Smoked salmon, French omelette, red cabbage, lettuce, 
cucumber, cashews, parmesan, seasonal greens

BEEF PROTEIN BOWL
Beef tenderloin, cucumber, edamame, parmesan, mushrooms, 
broccoli, cherry tomatoes, rice

SALADS
CHILLED GARDEN SALAD
Tomato, onion, cucumber, pepper, parsley, fresh mint, feta cheese, 
caper berries, early harvest olive oil dressing

ORIGINAL CAESAR SALAD
Classic Caesar salad with grilled chicken and croutons

AVOCADO & FIVE GREENS
Mixed seasonal greens, cucumber, avocado, pumpkin seeds, 
lemon & olive oil dressing

150 TL

450 TL

400 TL

550 TL

500 TL

550 TL

650 TL

400 TL

550 TL

400 TL



HOT STARTERS FROM THE SEA

BUTTER SHRIMP PAN
Garlic, chili flakes, butter

SHRIMP CASSEROLE
WITH VEGETABLES
Mixed vegetables, cheddar cheese

GRILLED CALAMARI
Tartar sauce

FRIED CALAMARI
Tartar sauce, lemon

STUFFED CALAMARI
Calamari, octopus, shrimp, mussels,
cheddar, butter, parsley

OCEAN SEAFOOD PASTRY
Octopus, shrimp, calamari, cheddar,
butter, avocado yogurt sauce

850 TL

875 TL

850 TL

850 TL

850 TL

650 TL

CRISPY SHRIMP
Shrimp, fries, spicy sauce

CRISPY FISH
Sea bass, Mediterranean greens, fries, tartar sauce 

GRILLED OCTOPUS
Garlic, chili flakes, butter

OCTOPUS TANDOORI
Baked with garlic, cherry tomatoes, green pepper

CALAMARI & SHRIMP SKEWER
Grilled calamari and shrimp, tartar sauce, greens

FISH KOKOREÇ
Baked with garlic, butter, spices

MIXED SEAFOOD CASSEROLE
Tomato sauce, butter

750 TL

850 TL

1.650 TL

1.650 TL

1.000 TL

950 TL

1.350 TL

HOT STARTERS

STUFFED MEATBALL
Minced beef, onion, walnuts

FRIED LIVER
Sautéed onion, butter

OYSTER MUSHROOM CASSEROLE
Butter, garlic, yogurt

FRENCH FRIES
Plain / Spicy

SAUTÉED HERBS
Mixed herbs, yogurt, butter, garlic, walnuts

PAÇANGA PASTRY
Cured beef, cheddar cheese, greens,

cherry tomato, tartar sauce

SAUTÉED MUSHROOMS WITH CHEESE

Mushrooms, kashar cheese

450 TL

625 TL

625 TL

275 / 350 TL

400 TL

400 TL

450 TL

PASTA

MANTI
Yogurt, butter, tomato sauce, mint 

SPAGHETTI BOLOGNESE
Ground beef, tomato sauce

SEAFOOD SPAGHETTI
Shrimp, calamari, mussels, tomato sauce

FETTUCCINE ALFREDO
Chicken, creamy mushroom

PENNE ARRABBIATA
Tomato sauce, vegetables

700 TL
 

650 TL

900 TL

700 TL

650 TL



CRISPY CHICKEN TACO
Crispy chicken, iceberg lettuce, guacamole,
pickled red onion, dynamite sauce

BEEF TENDERLOIN TACO
Grilled beef tenderloin, red cabbage salsa, guacamole,
pickled red onion, homemade barbecue sauce

CHICKEN WRAP
Slow-cooked chicken, summer vegetables,
fresh greens, French fries

STEAK WRAP
Braised beef, summer vegetables, fresh greens,
French fries

FRENCH FRIES
CLASSIC FRENCH FRIES

CHEDDAR FRENCH FRIES

MOM-STYLE FRENCH FRIES
With yogurt & tomato sauce

TRUFFLE & PARMESAN FRIES

SWEET POTATO FRIES
With rosemary & sea salt

TACOS & WRAPS

300 TL

400 TL

400 TL

350 TL

450 TL

480 TL

650 TL

550 TL

700 TL

DAY ONE “CLUB” BURGER
Beef patty, beef pastrami, caramelized onions,
cheddar cheese, sweet pickles, tru�e mayonnaise

CHEESEBURGER
Beef patty, double cheddar cheese, pickles, lettuce,
tomato, mustard aioli

CHICKEN BURGER
Crispy chicken, coleslaw, cheddar cheese, pickles,
sriracha mayonnaise

550 TL

BURGERS
650 TL

650 TL

PASTA
MANTI
Mini beef dumplings with garlic yogurt,
buttered tomato sauce, mint

FETTUCCINE
Crispy zucchini, burrata, pesto, summer tomato sauce

CASARECCE BOLOGNESE
Rich bolognese sauce, Grana Padano

PACCHERI
Beef tenderloin with mushrooms, tru�e cream,
white wine sauce

LINGUINE
Shrimp, mussels, white wine sauce

HOT DOG
BBQ frankfurter sausage, cheddar cheese, caramelized onions

DAY ONE SANDWICH
Smoked meat, fresh mozzarella, cherry tomatoes, arugula, 
pesto sauce, pizza dough bread

CHICKEN CAESAR SANDWICH
Romaine lettuce, oven-roasted cherry tomatoes, parmesan, 
Caesar dressing

VEGGIE SANDWICH
Grilled zucchini, eggplant, red peppers, bu�alo mozzarella, 
arugula, pesto

550 TL

450 TL

SANDWICHES
450 TL

600 TL

600 TL

600 TL

600 TL

700 TL

700 TL

MAIN COURSES
MEATBALLS & ORZO
Grilled meatballs, sun-dried tomato orzo, yogurt with mint

CHICKEN SCHNITZEL
Curried potato salad, seasonal greens

BEEF MEDALLIONS
Grilled beef tenderloin, charred creamy mash,
summer vegetables, sauce

CHICKEN SOUVLAKI
Garlic & ginger marinated chicken skewers,
sweet corn tapenade, roasted red peppers

750 TL

700 TL

1.450 TL

600 TL



MAIN COURSES | SEAFOOD

GRILLED SALMON
Imported salmon, baby potatoes, spinach, seasonal greens

GRILLED SEA BASS
Whole sea bass, baby potatoes, seasonal greens, lemon sauce

GRILLED GILT-HEAD BREAM
Whole bream, baby potatoes, seasonal greens, lemon sauce

SEA BASS FILLET
Baby potatoes, seasonal greens, lemon sauce

FISH SKEWER
Baby potatoes, seasonal greens

1.100 TL

1.100 TL

1.100 TL

1.150 TL

1.050 TL

SEAFOOD CASSEROLE
Onion, garlic, peppers, tomato

GRILLED JUMBO SHRIMP
Baby potatoes, seasonal greens, spicy sauce

SEA BASS ROLLS WITH ASPARAGUS
Baby potatoes, kasseri cheese, seasonal greens, lemon sauce

ORIGIN CHEF SPECIAL
Sea bass or bream, calamari, shrimp, mussels

BAKED FISH STEW
Chef’s Special

POACHED FISH
Chef’s Special

1.100 TL

1.450 TL

1.200 TL

1.400 TL

PLEASE ASK YOUR SERVER.

PLEASE ASK YOUR SERVER.

MAIN COURSES

GRILLED CHICKEN BREAST
Steamed broccoli, cauliflower, carrots

CHICKEN CHOPS
Chicken chops, rice pilaf, French fries

GRILLED MEATBALLS
Rice pilaf, seasonal greens, vegetables

RIBEYE STEAK
Baby potatoes, grilled vegetables, mushroom sauce,
black pepper sauce

ÇÖKERTME KEBAB
Beef tenderloin, matchstick potatoes, yogurt, tomato sauce

OTTOMAN-STYLE CHICKEN
Chicken breast, tomato, garlic, French fries, rice pilaf 

BEEF SCHNITZEL
Beef tenderloin, rice pilaf, French fries, salad, tartar sauce

LAMB SHANK
Mashed potatoes, green peppers, tomato, demi-glace sauce

SLOW-COOKED LAMB
Rice pilaf, tomato, peppers

 

FREE-RANGE CHICKEN FOR TWO
Potatoes, bulgur pilaf

750 TL

770 TL
 

800 TL
 

1.350 TL

1.200 TL

850 TL

1.250 TL

1.900 TL

1.350 TL

2.750 TL

CHICKEN SCHNITZEL
Chicken breast, rice pilaf, French fries, salad, tartar sauce

GRILLED CHICKEN WINGS
Chicken wings, roasted tomato, French fries, rice pilaf, spicy sauce

GRILLED BEEF TENDERLOIN
Baby potatoes, broccoli, carrots, black pepper sauce,
creamy mushroom sauce

BEEF CASSEROLE
Beef tenderloin, onion, green peppers, tomato, garlic,
rice pilaf, French fries

LOKUM TENDERLOIN
Sliced beef tenderloin, baked potatoes,
seasonal vegetables

LAMB CHOPS
Baby potatoes, grilled green peppers,
grilled red peppers, tomato

DALLAS STEAK
Baby potatoes, grilled vegetables

BEEF SHORT RIBS
Baby potatoes, grilled vegetables

800 TL

800 TL

1.550 TL

1.450 TL

1.550 TL

1.650 TL

1.900 TL

1.750 TL



DESSERTS

MAGNOLIA

TIRAMISU

SEMOLINA HALVA WITH ICE CREAM

CARROT SLICE BAKLAVA

CHOCOLATE SOUFFLÉ WITH ICE CREAM

CRISPY PUMPKIN DESSERT

BAKED TAHINI HALVA (CASSEROLE)

WARM FIG DESSERT

SEASONAL FRUIT PLATTER
For Two People – 7 Varieties of Fruit

450 TL

450 TL

500 TL

500 TL

500 TL

500 TL

500 TL

530 TL

750 TL

SUSHI

EDAMAME
Edamame soybeans 

SALMON TARTARE
Salmon, avocado, sesame oil, tartare sauce, tobiko caviar

DAY ONE BEACH ROLL
Shrimp, salmon, avocado, cream cheese

PHILADELPHIA ROLL
Salmon, avocado, cucumber, cream cheese

CALIFORNIA ROLL
Crab, avocado, cucumber, caviar, spicy mayonnaise

TIGER UNAGI ROLL
Eel, avocado, cucumber, teriyaki sauce

SPICY SALMON ROLL
Salmon, avocado, cucumber, spicy sauce, sesame

TERIYAKI CHICKEN ROLL
Chicken, avocado, cucumber, spicy mayonnaise, crispy onion

TRUFFLE SHRIMP ROLL
Shrimp, cucumber, truffle mayonnaise, teriyaki sauce

 

460 TL

300 TL

600 TL

600 TL

670 TL

630 TL

600 TL

630 TL

640 TL

VEGGIE ROLL 
Asparagus, cucumber, avocado, carrot, cream cheese

SMURF SUSHI PIZZA 
Salmon, avocado, crab, caviar, samurai sauce

CRUNCH ROLL 
Shrimp, salmon, cream cheese, avocado, teriyaki sauce,
spicy mayonnaise

TROPICAL SHRIMP BOWL
Shrimp, avocado, edamame, goma wakame,
mango, cucumber, rice

ALOHA SALMON BOWL
Salmon, avocado, edamame, goma wakame,
cucumber, rice

COMBO 1 24 PCS
Philadelphia Roll, California Roll, Spicy Salmon Roll

COMBO 2 48 PCS
Day One Beach Roll, Tiger Roll, Veggie Roll,
Crunch Roll, California Roll, Truffle Shrimp Roll

575 TL

630 TL

700 TL

740 TL

740 TL

1.650 TL

3.450 TL



DINNER
MENU

You may choose from our selection of mezes, prepared daily with the freshest
seasonal ingredients and renewed every day, directly from our meze display.

Our kitchen serves daily from 4:00 PM to 11:00 PM.



FIX MENU 1
MEZZES

7 TYPES OF COLD MEZES

HOT APPETIZERS

PRICE PER PERSON: 2.450 TL

SHRIMP SAUTÉED IN BUTTER
Garlic and Chili Flakes

HOT HERB SAUTÉ IN BUTTER
Seasonal Greens, Garlic, Dried Onions, and Kapya Peppers

+ SEASONAL FRUIT PLATE

+ LIMITED LOCAL DRINKS

For 4 People:
70cl Raki or 2 bottles of Wine

For 2 People:
35cl Raki or 1 bottle of Wine

FIX MENU 2
MEZZES

7 TYPES OF COLD MEZES

Tomato, cucumber, dried onion, fresh white cheese,
lemon juice, olive oil

HOT APPETIZERS

GREEK SALAD

PRICE PER PERSON: 3.350 TL

SHRIMP SAUTÉED IN BUTTER
Garlic and Chili Flakes

HOT HERB SAUTÉ IN BUTTER
Seasonal Greens, Garlic, Dried Onions, and Kapya Peppers

MAIN COURSE

FISH OF THE DAY GRILLED CHICKEN

+ SEASONAL FRUIT PLATE

+ LIMITED LOCAL DRINKS

For 4 People:
70cl Raki or 2 bottles of Wine

For 2 People:
35cl Raki or 1 bottle of Wine

or

*Fixed menu can be served for a minimum of 2 people.



MEZZE

SOUP
FISH SOUP 

SOUP OF THE DAY

450 TL

300 TL

MEZZE FROM THE SEA

SEA BASS MARINATED
With lemon sauce, mustard sauce, or basil

STUFFED MUSSELS
Rice, currants, black pepper

MUSSELS IN SAUCE
Mussel meat, garlic, lemon, parsley

SUN-DRIED MACKEREL
Mackerel, olive oil, garlic, lemon juice

ANCHOVIES IN TOMATO SAUCE
Tomato sauce

SAMPHIRE SALAD
Pomegranate molasses, olive oil

450 TL

400 TL

400 TL

470 TL

400 TL

350 TL

A FUSION OF FLAVORS,
A CELEBRATION OF THE SEA
AND MEZZE CULTURE.

COLD SHRIMP SALAD
Garlic, basil, lemon, olive oil

COLD OCTOPUS SALAD
Garlic, lemon, olive oil

CHEESE PLATTER
Eight types of local and imported cheeses

SEAFOOD PLATTER
Smoked fish, shrimp, and mussels

MEZZE PLATTER
Nine types of meze with olive oil, yogurt,
legumes, and vegetables

650 TL

1.400 TL

1.200 TL

1.750 TL

1.200 TL

You can choose from our selection of mezes, freshly prepared with
the season's finest ingredients and renewed daily, from the meze display.

SALADS

SHEPHERD'S SALAD
Tomato, cucumber, onion, green pepper,
lemon juice, olive oil

ORIGIN TOMATO SALAD
Tomato, onion, parsley

GREEK SALAD
Tomato, cucumber, onion, fresh white cheese,
lemon juice, olive oil

GAVURDAĞI SALAD
Tomato, cucumber, onion, green pepper, walnut,
pomegranate molasses, olive oil

GARDEN SALAD
Mediterranean greens, avocado, broccoli,
corn, red beet

400 TL

400 TL

450 TL

550 TL

400 TL

ARUGULA SALAD
Tomato, arugula, red onion, lemon juice, olive oil

CAESAR SALAD
Romaine lettuce, Caesar dressing, croutons,
grilled chicken slices

GREEN SALAD WITH SEAFOOD
Seasonal greens, seafood

GRILLED SALMON SALAD
Seasonal greens, grilled salmon, pickled cucumber,
baby corn, caper flower, cherry tomato, onion

350 TL

700 TL

1.100 TL

1.100 TL



SUSHI  8 PCS

EDAMAME ZEN
Steamed edamame with sea salt

TOKYO SUNSET TARTARE
Salmon, avocado, sesame oil, tartare sauce, tobiko caviar

OCEAN KISS ROLL
Shrimp, salmon, avocado, cream cheese

SAKURA DREAM ROLL
Salmon, avocado, cucumber, cream cheese

GOLDEN CALIFORNIA ROLL
Crab, avocado, cucumber, caviar, spicy mayonnaise

DRAGON SOUL ROLL
Eel, avocado, cucumber, teriyaki sauce

SPICY VOLCANO ROLL
Salmon, avocado, cucumber, spicy sauce, sesame

SAMURAI CHICKEN ROLL
Chicken, avocado, cucumber, spicy mayonnaise, crispy onion

TRUFFLE EMPEROR ROLL
Shrimp, cucumber, tru�e mayonnaise, teriyaki sauce

GREEN ZEN ROLL
Asparagus, cucumber, avocado, carrot, cream cheese

RISING WAVE PIZZA
Salmon, avocado, crab, caviar, samurai sauce

CRUNCHY PARADISE ROLL
Shrimp, salmon, cream cheese, avocado, cucumber,
spicy mayonnaise, crispy onion

290 TL

460 TL

640 TL

600 TL

600 TL

675 TL

630 TL

600 TL

630 TL

575 TL

630 TL

700 TL

DESSERTS
CHILLED CHOCOLATE
Belgian chocolate cream, pu� pastry crisps, forest berries

TIRAMISU & MULBERRY
Classic mascarpone tiramisu, mulberry aroma

BALSAMIC STRAWBERRIES
Fresh strawberries, balsamic glaze, fresh mint,
vanilla ice cream, lemon zest

FRUIT PLATTER
Seasonal fruit selection

350 TL

490 TL

320 TL

750 TL


