Exquisite Gastronomy
Kissed by the Sea Breeze.
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Working Hours
10:00 to 19:00 every day.

A CULINARY VOYAGE OF COASTAL ELEGANCE AND SUN-KISSED FLAVORS.

MORNING

BREAKFAST PLATTER 800 TL
Ezine Cheese, String Cheese, Olives, Honey, Clotted
Cream, Oven-Roasted Potatoes, Smoked Turkey,
Tomatoes, Cucumber, Greens, Sunny-side-up Egg

GRANOLA 450 TL

Honey-Banana Yogurt, Fresh Strawberries
& Blueberries, Chia Seeds

FRITTATA 350TL
Caramelized Onion, Potato & Red Bell Pepper
Frittata with Mozzarella and Fresh Herbs

FRENCH TOAST 350TL
Brioche Bread Soaked in Egg & Cinnamon,

Grilled and Drizzled with Pine Honey Topped

with Bananas & Red Berries

MENEMEN 400TL
Sautéed Summer Tomatoes, Green Peppers
& Two Free-Range Eggs
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DAY ONE ‘CLUB' TOAST 400TL
Grilled Chicken Breast, Mozzarella, Tomato,

Iceberg Lettuce, Pickled Gherkins,

Homemade Ranch Dressing

AVOCADO CROSTINI 550 TL
Sourdough Bread, Creamy Avocado, Labneh,
Scrambled Eggs, Green Olives & Tomato

CROISSANT PLATE 650 TL
Scrambled Eggs, Frankfurter Sausage,
Grana Padano & Avocado

SNACKS

CRISPY ZUCCHINI&EGGPLANT 350 TL
Served with Dry Cacik Dip

CHICKEN QUESADILLA 550 TL
Grilled Tortilla with Spiced Chicken Stew,
Melted Mozzarella

HOT WINGS 550 TL
Spicy Chicken Wings with House-Made Hot Sauce

PATATAS BRAVAS 450 TL
Crispy Potatoes, Truffle Aioli & Parmigiano

TACOS & WRAPS

CRISPY CHICKEN TACOS 480 TL
Crispy Chicken, Iceberg Lettuce, Guacamole,
Pickled Red Onions, Dynamite Sauce

BEEF TACOS 650 TL
Grilled Beef Tenderloin, Purple Cabbage Salsa,
Guacamole, Pickled Red Onions, Homemade BBQ

CHICKEN WRAP 550 TL
Slow-Cooked Chicken with Summer
Vegetables, Greens, and Fries

BEEF WRAP 700 TL
Braised Beef with Summer Vegetables,
Greens, and Fries
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You can also order by

scanning the gr code
onyour table.

A

STARTERS

CRUDITES 350 TL
Raw Vegetables Plate Served with Yoghurt Dip,
Sour Cream And Fresh Lemon Sauce

CAPRESE 650 TL
Fresh Buffalo Mozzarella, Summer Tomatoes,
Basil Pesto

OMELETTE 350 TL PINEAPPLE & QUINOA SALAD 650 TL
+Avocado 90 TL | +Mozzarella 70 TL Red and White Quinoa, Arugula, Pineapple,
+Mushrooms 50 TL Cashews, Pomegranate Glaze

FIT OMELETTE WITH 400 TL

COTTAGE CHEESE

Three Egg Whites, Flaxseed, Chia Seeds, Avocado

CROISSANT 250 TL SUMMER OF 2026

PANCAKE 400 TL

Nutella and Fresh berries

BURGERS & SANDWICHES SALAD

DAY ONE ‘CLUB' BURGER 700 TL 'ORIGINAL CAESAR SALAD 650 TL

120g Beef Patty, Caramelized Onion, Beef Bacon,
Cheddar, Sweet Pickles, Truffle Mayo

CHEESE BURGER 680 TL
120g Beef Patty, Double Cheddar, Pickles,
Lettuce, Tomato, Mustard Aioli

DAY ONE ‘CLUB' SANDWICH 650 TL
Fresh Sandwich Baked On Pizza Dough With

Cherry Tomatoes, Arugula, Smoked Meat,

Fresh Mozzarella And Pesto Sauce

CHICKEN BURGER 550 TL
Chicken, Coleslaw, Cheddar, Pickles, Sriracha Mayo

FRIES

CLASSIC FRIES 300TL
FRIES WITH CHEDDAR 400 TL
MOM STYLE FRIES 400 TL
with Yogurt & Tomato Sauce

TRUFFLE & PARMESAN 350 TL
SWEET POTATO 450 TL

with Rosemary & Sea Salt

» DAY ONE «
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Classic Caesar with Grilled Chicken & Croutons

AVOCADO & FIVE GREENS 580 TL
Mixed Seasonal Greens, Cucumber, Avocado,
Pumpkin Seeds, Lemon-0live Oil Vinaigrette

GREEK SALAD 550 TL
Tomato, Onion, Cucumber, Peppers, Parsley,

Fresh Mint, White Cheese, Caper

Blossoms & Extra Virgin Olive Qil

TOMATO SALAD 450 TL
Colorful Summer Tomatoes, Ezine Cheese Mousse,
Roasted Sunflower Seeds, Strawberries,

Red Wine Vinaigrette & Fresh Basil Oil

REFRESHING BITES

Garden Fresh,
Flavor Rich

SUMMER OF 2026
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FROM WOOD OVEN
LAHMACUN 250 TL
MARGHERITA 490TL

San Marzano Tomato Sauce, Mozzarella Cheese,
Fresh Basil, Parmesan Cheese And Extra-Virgin Olive Oil

BEEF RIBS & SOKA 650 TL

Slow Cooked Beef Ribs, Bosnian Soka and Demi Glace

SHRIMP - OLIVE 750 TL
San Marzano Tomato Sauce, Mozzarella Cheese,
Shrimp, Green Olives, Arugula And A Touch Of Lemon Zest

QUATTRO FORMAGGI 650 TL

Emmental, Parmesan, Roquefort and Mozzarella

RUSTICANA 950 TL

San Marzano Tomato Sauce, Mozzarella Cheese,

Smoked Ribs, Pepperoni, Oven- Roasted Local Mushrooms,

Roasted Red Capia Peppers, Olives

PASTAS

MANTI 600 TL
Mini Beef Dumplings with Garlic Yogurt,
Butter-Tomato Sauce, and Mint

ZUCCHINI& BASIL FETTUCCINE 600 TL

Served with Burrata Cheese

CASARECCE 600 TL

Rich Bolognese Sauce, Topped with Grana Padano

PACCHERI 700 TL

Beef Tenderloin, Wild Mushrooms,
Buffalo Cream & White Wine Sauce

SHRIMP&LEMON LIGUINE 700 TL

SMOOTHIE BOWLS

ACAI BOWL 550 TL
Acai Powder, Banana, Strawberry, Mulberry, Coconut Milk
On Top: Granola, Peanut Butter, Blueberry, Banana, Chia

HI BARBIE BOWL 600 TL
Banana, Strawberry, Red Beet, Coconut Milk
On Top: Blueberry, Blackberry, Dried Coconut, Strawberry

POKE BOWLS

BIG PROTEIN BOWL s gr Protein 650 TL
Chicken Breast, Broccoli, Quinoa, Eggs, Buckwheat,
Strawberry, Cherry Tomatoes, Seasonal Greens

KETO KING
SALMON BOWL 36 gr Protein 750 TL

Smoked Salmon, French Omelet, Kale, Lettuce,
Cucumber, Cashew, Parmesan, Seasonal Greens
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CARPACCIO & TRUFFLE BURRATA 950 TL

San Marzano Tomato Sauce, Mozzarella Cheese,
Beef Carpaccio, Burrata Cheese And White Truffle Oil

CHICKEN CAESER PIZZA 650 TL
San Marzano Tomato Sauce, Mozzarella Cheese,

Grilled Chicken, Caesar Sauce, Arugula&Iceberg Lettuce,
Parmesan Cheese

MUSHROOM & PARMESAN 650 TL
Oven-Roasted Local Mushrooms, Mozzarella Cheese,
Parmesan Cheese And Black Truffle Sauce

SMOKED MEAT PIZZA 780 TL
Zucchini Sauce, Mozzarella Cheese, Cherry Tomatoes,
Smoked Meat, Arugula And Manchego Cheese

PEPPERONI 850 TL
San Marzano Tomato Sauce, Mozzarella Cheese,
Basil, Pepperoni, Parmesan Cheese, Spicy Oil

MAIN COURSE

MEATBALLS "TURKISH STYLE" 750 TL
Grilled MeatBalls, Roasted Tomato and Green Pepper,
Butter Sauce, Yoghurt

CHICKEN SCHNITZEL 700 TL

Served with Curried Potato Salad and Seasonal Green

TERIYAKI SALMON 1.100 TL

Grilled Salmon, Summer Vegetables and Potato Puree

BEEF MEDALLIONS 1.550 TL
Grilled Beef Tenderloin, Burnt Creamy Mash,
Summer Veggies, Gravy

CHICKEN SOUVLAKI 600 TL
Garlic-Ginger Marinated Skewers,
Sweet Corn Tapenade, Roasted Red Peppers

Vibes

MEDITERRANEAN SPLENDOR
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SUSHI

EDAMAME 280 TL

Edamame Soy Beans

SALMON TARTARE 550 TL

Salmon, Avocado, Sesame Qil, Tartare Sauce, Tobiko Caviar

DAY ONE BEACH ROLL 650 TL

Shrimp, Salmon, Avocado, Cream Cheese

PHILADELPHIAROLL 620 TL

Salmon, Avocado, Cucumber, Cream Cheese

CALIFORNIA ROLL 630TL

Crab, Avocado, Cucumber, Caviar, Spicy Mayo

TIGER UNAGI ROLL 750 TL

Eel Fish, Avocado, Cucumber, Teriyaki Sauce

SPICY SALMON ROLL 690 TL

Salmon, Avocado, Cucumber, Spicy Sauce, Sesame

TERIYAKI CHICKEN ROLL 620 TL
Chicken, Avocado, Cucumber, Spicy Mayo, Crispy Onion

TRUFFLE SHRIMP ROLL 650 TL
Shrimp, Cucumber, Truffle Mayo, Teriyaki

VEGGIE ROLL 600 TL

Asparagus, Cucumber, Avocado, Carrot, Cream Cheese

SMURF SUSHI PIZZA 650 TL

Salmon, Avocado, Crab, Caviar, Samurai Sauce

CRUNCH ROLL 690 TL
Shrimp, Salmon, Cream Cheese, Avocado,
Teriyaki Sauce, Spicy Mayo

TROPIC SHRIMP BOWL 750 TL
Shrimp, Avocado, Edamame, Goma Wakame,
Mango, Cucumber, Rice

ALOHA SALMON BOWL 750 TL
Salmon, Avocado, Edamame, Goma Wakame,
Cucumber, Rice

COMBO 1 24 pieces 1.750 TL
Philadelphia Roll, California Roll, Spicy Salmon Roll
COMBO 2 ssrieces 3.600TL

Day One Beach Roll, Tiger Roll, Veggie Roll,
Crunch Roll, California Roll, Truffle Shrimp Roll

DESSERTS

STRAWBERRIES & MASCARPONE 450 TL

Fresh Strawberries and Mascapone Zabaione

COLD CHOCOLATE 500 TL
34% Belgian Chocolate Cream,
Puff Pastry Crisps, Forest Berries

FRUIT PLATTER 750 TL

Season Fruit Platter

TROPICAL FRUIT PLATTER 850 TL
Tropical Fruit Platter
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