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O P APPETIZER
. ” X" Bruschetta
AN | toast | lavash |

6

Cheese balls 4pcs.

| black truffle | miso mayo |
9.5

MEAT
Carpaccio
| truffle mayo | furkey bacon | pine nuts |
16,5
Beef tataki
| chanponzu | spring onion | crispy garlic |
17
Gua Bao 2pcs.
| crispy chicken | spicey honey | kimchi |
11
Veal spare ribs

| coca cola marinade | onion |
14

MAIN

These dishes are served with

Chicken ske
| afjar| gado gado | pe
19

Rib eye 20

| Turkish pepper salsa |
34
Veal Escalope

| berberbere | chili | gula djawa
29
Cote de boeuf 700gr
| cooked | black truffle |
| served with fries & salad |
65
Ortam lovers to share 750gr
| served with fries salad & sauces |
70

GOREEN
Puffed eggplant

| pomegranate | feta|tomato | pistachios|
9.5
Burrata
| peach | coeur de boeuf tomato |
| almonds | spiced oil | lavash |
12
Flatbread

| hummus | granate apple |
8.5

MENU

GRIAM

FISH

Gamba 7pcs.
| tempura | paprika | mango | spicymayo |
11.5
Oyster from the grill 3pcs.
| chili butter |
14

Oyster natural 3pcs.
| vinaigrette | sjalot |
13
Scallops 3pcs

| sjalot | frigered rice | kermiri sauce |
14.5

MAIN

These dishes are served with fries

Half lobster / Whole Lobster
iso butter |roasted lime | | asparagus |
22 /32
Cod
a kai| cowed croquette | leek |
23

Lobster Roll
brioche | Hollandaise |
p | asparagus | little gem | sumac |

| crum lobster |
42.5

SIDE

Fries parmesan
| fruffle mayo |

| ponz,

8,5
Mini broccoli
| crusty garlic | chili butter |
6.
Green asparagus

8

Gratin Pilav

| soja | sesam oil | mayo | furikake gratin |

5.5

Mixed salad
6

SWEETS

Mini magnum
| white chocolade | blood orange |
| raspberries | yuzu |
12,5
Baklava
| vanilla ice cream |
10
Créme Brllee
10
Baka Banana
| Fried |
| crumble | banana caramel | banana ice cream |
9.5






