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Izmir Salad 26
heirloom tomato, tulum, cucumber, pickled onion,
tomato broth, boyoz

I COLD APPETIZERS I

Mezze Selection

babaganoush & kopoglu & muhammara ¢ VYatermelon & E.zine o 2
kuru cacik & seasonal fruits & pickled melon, pistachio, simit
Choice of three mezzes 29 Fire & Green 24
Single mezze 13 charred baby gem, tarhana, anchovy, tulum, date,
avocado
Cigkofte ¢ 24
baby gem, radish, pomegranate, mint ayran Add-ons
salmon 13 chicken thigh 12
Aegean Garden ¢ = Turkish meatballs 13
braised artichoke, fava, asparagus, sunchoke,
citrus
| ENTREES I
I HOT APPETIZERS I
House Burger
Turkish Street Tacos 28 mushroom, onion, gruyere, chili sauce, 29
d with fri
kebap, smoked eggplant & pepper, sumac yogurt served with fries
Zﬁ;-h :f tl::e ciay,. rt:d cai)bage, pltckled onion Anatolian Ribeye
ChIcKEn tantint, tomMato, yogur firik, isot glaze, scallion, yogurt, red plum 49
Stuffed Mussels & 26 i e
edible mussels shells, mussel pilaf, lemon aioli . Y . 36
P
grilled meatballs, piyaz, katmer
D000 LA L 2 Foursome Short Rib Mant:
spiced beef, garlic creme fraiche, hazelnut, . . 38
chili ol oyster mushrooms, pickled onion, yogurt, brown
butter, jus
Sariyer Boregi 25 .
Tarh hick
crispy beef borek, beet yogurt, cucumber yogurt a. ana C feen ) 33
grilled chicken, pastirma potato pavé, asparagus
Cauliflower Wings 24
chili sauce, sesame, scallions, lime sauce C.oastal ] . 47
fish of the day, orzo, corn, mussel meat, chives,
French Fries 18 508
with tulum cheese or tuffle parmesan Charred Mushroams. 6
begendi, baby gem, sunchoke, pomegranate 32
Baklava 2.0 19 Raki Melon Sorbet ¢ 19 Childhood 19 Urla Sorbet 19
pistachio, mastic ice cream Ezine, sunchoke Turkish coffee ganache, red wine, pismaniye, kadayif

mastic, pistachio, lokum

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
A 20% service charge will be automatically added to parties of 6 and more.



