BOSPHORUS



Asparagi Verdi

Izgara yesil kuskonmaz, taze baharatli
tereyag sos, parmesan peyniri,
pose yumurta

Tartar di Manzo

Ince el kiyimi ¢ig bonfile, kirmizi sogan,
kapari, maydanoz, hardal, Worcestershire sos,
patates kizartmast

Carpaccio di Polipo

Ahtapot "carpaccio", maydanoz salsa,
zeytinyagi, parmesan peyniri, kruton

Carpaccio di Manzo

Ince dilimlenmis marine dana fileto,

roka, parmesan peyniri, balsamik ve “tonnato” sos

Fritto di Calamari e Gamberi

Kizartilmis kalamar ve karides,

citur sebzeler, acili mayonez

Fiori di Zucchine Ripieni
Ricotta peyniri ve feslegen ile
doldurulmug kabak cicegi,

domates kuli ve parmesan peyniri

Zucchine Fritte

Kabak kizartma, ricotta peynirli yogurt sos

Bruschetta

Firinlanmis “focaccia” ekmegi, domates,
$ g
pesto sos, stracciatella peyniri, mevsim yesillikleri

Parmigiana di Melanzane

Firin patlican, mozzarella peyniri,
domates sos, parmesan peyniri

Bresaola

Bresaola, parmesan peyniri, roka, balsamik sos

Piatto di Formaggi

Kontinental peynir tabag;

Piatto di Salumi

Bresaola, fiime et, karabiberli sucuk,
fiime kuzu cotto

() Alkol Alcohol Balik Fish

ANTIPASTI

Asparagi Verdi
Broiled green asparagus
W/fresh herb butter,

parmesan cheese, poached egg

Tartar di Manzo

Steak tartare; finely hand chopped raw beef
fillet, shallots, capers, parsley, mustard,
Worcestershire sauce W/french fries

Carpaccio di Polipo
Octopus carpaccio W/parsley salsa, olive oil,
parmesan cheese, croutons

Carpaccio di Manzo
Thin slices of marinated beef fillet, rocket,
parmesan cheese W/balsamic and tonnato sauce

Fritto di Calamari e Gamberi
Deep-fried calamari and prawns
W/crispy vegetable strings, spicy mayo

Fiori di Zucchine Ripieni
Ricotta and basil stuffed

zucchini flowers W/tomato coulis
and parmesan cheese

Zucchine Fritte

Deep-fried zucchini W/ricotta cheese and
yoghurt sauce

Bruschetta

Roasted focaccia bread topped with tomatoes,
pesto sauce, stracciatella cheese, green salad leaves

Parmigiana di Melanzane
Eggplant “parmigiana”
W/mozzarella cheese and tomato sauce

Bresaola
Bresaola, parmesan cheese, arugula, balsamic sauce

Piatto di Formaggi
Continental cheese platter

Piatto di Salumi

Bresaola, smoked beef, pepper salami,
smoked lamb cotto
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MINESTRE E ZUPPE + SALAD

Minestra di Verdure

Mevsim sebzeleri corbast,

ev yapimu sarimsakli ekmek

Burrata e Pomodorini

Burrata peyniri,
pesto soslu renkli ¢eri domates, mevsim yesillikleri
ve taze feslegen

Insalata di Rucola

Roka ve parmesan peyniri,
yart kurutulmus ¢eri domates ve
balsamik sos

Panzanella

Konfit domatesler ile harmanlanmis Toskana ekmegi,

siyah zeytin, feslegen yapraklari, parmesan peyniri, pesto sos

Polipo e Patate

Agr ateste pisirilmis ahtapot, 1lik hardalli patates salatas,
siyah zeytin, yart kurutulmus ¢eri domates,
zeytinyagi-limon sos

Fior di Latte alla Caprese

Inek siitii mozzarella peyniri ve
domates kuli, angiiezli zeytin, pesto sos,
mevsim yegsillikleri

Insalata Cesare

Yedikule marul, taze parmesan peyniri, sarimsak,
sarimsakli kruton ve angiiez

Izgara tavuklu
Izgara karidesli

Insalata Verde

Roka, yedikule marul, nane, dereotu, maydanoz ve
tarhunlu yogurt sos

Insalata di Finocchi e Arance

Yedikule marul, ¢itir rezene, yesil elma, taze portakal,
taze otlar, maydanoz, dereotu, file badem,
hardalli limon sos

Biitiin fiyatlarimiz TL dizerinder
Hesabiniza %10 ser

Kisi bast 150 TL kuver sicreti he

lir ve fiyatlara KDV dahildir.

A
'S UCrell eri

Herhangi bir gida a ini bilgilendirin.

Minestra di Verdure
Seasonal vegetable soup

W/home-made garlic bread

Burrata e Pomodorini
Burrata W/cherry

tomatoes, pesto sauce, green salad leaves

and fresh basil

Insalata di Rucola

Rucola and parmesan cheese
W/semi-dried cherry tomatoes
and balsamic dressing

Panzanella
Tuscan bread chunks tossed with confit tomatoes,
black olives, basil leaves, parmesan cheese W/pesto sauce

Polipo e Patate

Braised octopus with warm mustard potato salad,
black olives, semi dried cherry tomatoes
W/olive oil-lemon dressing

Fior di Latte alla Caprese

Cow milk mozzarella cheese with tomato coulis,
olives with anchovy, pesto sauce and

green salad leaves

Insalata Cesare
Petite romaine, fresh parmesan cheese,
garlic croutons and anchovies

W/grilled chicken
W/grilled prawns

Insalata Verde
Arugula, lettuce, mint, dill W/parsley
yoghurt sauce with tarragon

Insalata di Finocchi e Arance
Lettuce, crispy fennel, green apple, fresh orange,
fresh herbs, parsley, dill W/mustard

lemon sauce, fillet almonds

re in TL and include VAT
will be added to your bill.

All pr
A 10% discretionary service c/ arge

150 TL per person cover charge will be added to your bill.

If you are allergic to any food product, please inform the service team.



Margherita

Mozzarella peyniri, domates sos,

taze feslegen

Funghi di Stagione “Trifolati”

Mozzarella peyniri, domates sos,
mevsim mantarlari, firin sarimsak

Bistecca

Mozzarella peyniri, domates sos,
roka, ince dilimlenmis dana fileto

Quattro Formaggi

Gorgonzola, mozzarella, parmesan ve
camembert peyniri

Tartufata

Mozzarella peyniri, stracciatella peyniri,
roka ve siyah triif mantari

Pugliese
Mozzarella peyniri, domates sos, dana pepperoni,
patlican, siyah zeytin, kirmizi dolmalik biber

Scampi
Mozzarella peyniri, domates sos, kerevit,
firmlanmig dolmalik biber, taze feslegen

Ortolana

Mozzarella peyniri, domates sos,
1zgara mevsim sebzeleri

Bresaola

Mozzarella peyniri, domates sos,
dana “bresaola”, roka ve parmesan peyniri

Pizza Vegetariana

Kepekli hamur, 1zgara kugkonmaz, 1zgara havug,
roka, parmesan, ricotta ve stracciatella peyniri

PIZZE

Margherita

Mozzarella cheese, tomato sauce,

fresh basil

Funghi di Stagione “Trifolati”
Mozzarella cheese, tomato sauce,
seasonal mushrooms, roasted garlic

Bistecca
Mozzarella cheese, tomato sauce, rocket,

thin slices of beef fillet

Quattro Formaggi
Gorgonzola, mozzarella, parmesan
and camembert cheese

Tartufata
Mozzarella cheese, stracciatella cheese,

rocket, black truffle

Pugliese
Mozzarella cheese, tomato sauce, veal pepperoni,

eggplant, black olives, red bell peppers

Scampi
Mozzarella cheese, tomato sauce,
langoustine, roasted bell peppers, fresh basil

Ortolana
Mozzarella cheese, tomato sauce,
grilled seasonal vegetables

Bresaola
Mozzarella cheese, tomato sauce,
beef bresaola, rocket leaves, parmesan cheese

Pizza Vegetariana
Whole wheat dough, grilled asparagus, grilled carrots,

arugula, parmesan, ricotta and stracciatella cheese
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PASTA + RISOTTO

Spaghettini Calamari e Gamberi

Ev yapimi spaghettini, kirmizi karides
ve kalamar yahni

Penne Arrabbiata

Penne, acili domates sos, taze feslegen ve
parmesan peyniri

Fettuccine al Ragu d’Oxtail

Ev yapimu fettuccine, agir ateste pisirilmis
dana kuyrugu yahni

Ravioli di Ricotta

Ricotta peynirli ve fava dolgulu ravioli,
taze otlar

Tagliolini al Tartufo

Ev yapimu tagliolini, taze siyah triif mantari,
triif mantari kremasi, pecorino peyniri

Linguine alle Vongole
Kum midyeli linguini, beyaz sarap, kirmiz1 biber,
sartmsak, maydanoz

Spaghetti Bolognese

Ev yapimi spaghetti, satir dana eti bolonez sos

Spaghetti all’Aragosta

Ev yapimi spaghetti, domates ve "bisque”
soslu 1stakoz yahni

(iki kisilik)

Gnocchi di Patate e Funghi di Stagione

Ev yapimi patates gnocchi,
mevsim mantarlari ve krema

Risotto ai Carciofi e Gamberi

Kirmizi karides ve enginarli risotto, “bisque” sos

Risotto Zafferano e Porcini

Safranli risotto, porcini mantari ve
parmesan peyniri

Risotto agli Asparagi

Sote kugskonmaz, taze baharatlar, parmesan peyniri

/)’f'm/r/k/.f’]‘u'r/zi, 1miz TL tizer ndir yatlara KDV dabildir.

Hesabiniza %10 servis iicreti eklenecek
lecektir.

i hesaba il ( .
arsa, liitfen servis ekibini bilgilend

Spaghettini Calamari e Gamberi

Spaghettini with red prawns and
calamari ragout

Penne Arrabbiata

Penne tossed with spicy tomato sauce, fresh
basil and parmesan cheese

Fettuccine al Ragu d’Oxtail

Homemade fettuccine tossed in slow-braised
beef oxtail ragout

Ravioli di Ricotta
Ricotta cheese and fava beans puree
stuffed ravioli, fresh herbs

Tagliolini al Tartufo
Homemade tagliolini with fresh black truffles,
truffle cream and pecorino cheese

Linguine alle Vongole
Linguini tossed with vongoles, white wine,
chili, garlic and parsley

Spaghetti Bolognese
Spaghetti tossed with chopped beef ragout bolognese

Spaghetti all’Aragosta
Spaghetti W/lobster ragout with
tomato and bisque sauce
(for two persons)

Gnocchi di Patate e Funghi di Stagione
Homemade potato gnocchi
W/seasonal mushrooms and cream

Risotto ai Carciofi e Gamberi
Red prawns and artichoke risotto, bisque sauce

Risotto Zafferano e Porcini

Saffron risotto W/porcini mushrooms
and parmesan cheese

Risotto agli Asparagi

Sautéed asparagus, fresh spices, parmesan cheese

All prices

A 10% discretionary service c/

re in TL and include VAT.
jill be added to your bill.
will be added to your bill.

If you are allergic to any food product, please inform the service team.

150 TL per person cover ¢ har

g



CARNE + PESCE

Tagliata di Manzo con Asparagi
Izgara dana bonfile, taze kugkonmaz, havug

on ay dinlendirilmis parmesan
peyniri dilimleri

Filetto di Manzo alla Griglia

Izgara dana bonfile, mantar,
krema sos, mevsim sebzeleri ve ev yapimi
firinlanmig patates

Filetto di Manzo al Parmigiano

Izgara dana bonfile, domates sos,
parmesan peyniri ve domatesli spaghetti

Carre d’Agnello, Rosmarino e Aglio

Sarimsak ve biberiyeli firtnlanmuis
kuzu pirzola, firinlanmis ev yapimi patates ve

enginar kalbi, taze otlu sos

Filetti d’Agnello al Pepe Nero

Kuzu sirt, karabiber sos,
taze kuskonmaz ve karnabahar piire

Polletto al Limone e Rosmarino

Serbest gezen pilic, limon ve
biberiye sos, tereyagli sebzeler

Trancio di Salmone e Verdure

Tava ve glaze tereyagli somon fileto,
balzamik glaze sos, sotelenmis mevsim sebzeleri ve sarimsak

Gamberoni alla Griglia

Jumbo karides, 1zgara kabak, 1zgara havuc,
1zgara kugkonmaz, ‘bisque’

Filetto di Branzino al Limone
Tereyag: ile tavada kizartlmig levrek fileto,
firnlanmig patates, mevsim sebzeleri,

limon ve kapari sos

Leccia all'Acqua Pazza

Tavada kizartlmis akya, kum midyesi, siyah zeytin, sarimsak,
beyaz sarap, kapari, maydanoz, “datterini” domates,
kizarmis eksi maya ekmek

Surf and Turf

Mantar sos yataginda izgara dana fileto,
firinlanmus 1stakoz kuyrugu, firinlanmig patates ve
kuskonmaz

Tagliata di Manzo con Asparagi
Grilled beef fillet W/asparagus, carrots
ten months aged parmesan

cheese shavings

Filetto di Manzo alla Griglia
Grilled beef fillet W/mushrooms,

cream sauce, seasonal vegetables, homemade
roasted potatoes

Filetto di Manzo al Parmigiano
Grilled beef fillet, tomato sauce,
parmesan cheese W/spaghetti al pomodoro

Carre d’Agnello, Rosmarino e Aglio

Oven-roasted lamb chops with garlic
and rosemary, baked homemade

potatoes and artichoke hearts W/fresh herbs sauce

Filetti d’Agnello al Pepe Nero
Sautéed lamb loin W/ground black pepper
sauce, green asparagus and cauliflower puree

Polletto al Limone e Rosmarino
Free ranch baby chicken in lemon and
rosemary sauce W/buttered vegetables

Trancio di Salmone e Verdure
Broiled and glazed salmon fillet in
balsamic glaze W/sautéed seasonal vegetables and garlic

Gamberoni alla Griglia
Grilled jumbo shrimps W/ grilled zucchini,

carrots, asparagus, bisque

Filetto di Branzino al Limone
Butter pan fried seabass fillet,
W/roasted potatoes, seasonal vegetables,
lemon and capers sauce

Leccia all'Acqua Pazza

Pan-fried amberjack, vongoles, black olives, garlic,
white wine, capers, parsley and datterini tomatoes
W/toasted sourdough bread

Surf and Turf

Grilled beef fillet on mushroom sauce

W/oven roasted lobster tail, roasted potatoes and
asparagus
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PIATTI FORTI

Filetto Sanato di Manzo (4/6 kisilik)

Firinlanmis biitiin dana bonfile, karabiber sos,
tereyagli mevsim sebzeleri ve firinlanmig patates

Tagliolini al Tartufo e Pecorino (4/6 kisilik)

Ev yapimu tagliolini makarna, taze siyah triif mantari,

triif kremasi, pecorino peyniri

Filetto Sanato di Manzo (4/6 persons)
Oven-roasted whole beef fillet

W/ground black pepper sauce, buttered seasonal

vegetables and roasted potatoes

Tagliolini al Tartufo e Pecorino (4/6 persons)
Homemade tagliolini W/fresh black truffles,

truffle cream and pecorino cheese

FROM MANDARIN ORIENTAL BODRUM

Spezzatino di Mare

Bebek kalamar, karides, ahtapot, ¢eri domates,

sili biber ‘bisque’, kizarmis ekmek

Sorbetto al Mandarino (V)
Mandalinal: sorbe

Asparagi Verdi %)

Izgara yesil kuskonmaz

Minestra di Verdure »

Mevsim sebzeleri corbast,
ev yapimu sarimsakli ekmek

Insalata di Rucola @

Roka, yari kurutulmus ceri domates ve
balsamik sos

Penne Arrabbiata @

Penne, acili domates sos, taze feslegen

Biitiin fiyatlarimiz TL vizerindendir ve fiyatlara KDV dahildir.

Hesabiniza %10 servis iicreti eklenecektir.

a ilave edilecektir.

Kisi basi 150 TL kuver iicreti

Herhangi bir gida alerjiniz varsa, litfen servis ekibini bilgilendirin.

VEGAN DISHES

Spezzatino di Mare

Baby squid, shrimps, octopus, cherry tomatoes,

chilli peppers bisque W/toasted bread

Sorbetto al Mandarino
Mandarin sorbet

Asparagi Verdi

Broiled green asparagus

Minestra di Verdure
Seasonal vegetable soup

W/home-made garlic bread

Insalata di Rucola
Rucola W/semi-dried cherry tomatoes and
balsamic dressing

Penne Arrabbiata
Penne W/spicy tomato sauce, fresh basil

re in TL and include VAT
will be added to your bill.

150 TL per person cover charge will be added to your bill.

All prices

A 10% discretionary service c/

If you are allergic to any food product, please inform the service team.



Tiramisu con Amaretto

Mascarpone peyniri, kahve, Amaretto,
vanilyali kurabiye parcalari,
tras cikolata

Gelato Fior di Latte
‘Affogato al Caffe’

Duble kremal: vanilyal: dondurma,
1lik espresso ve bademli kurabiye

Bignole al Cioccolato

Vanilya ve badem dolgulu profiterol,
sicak cikolata sos

Crema Bruciata e Fragole

“Creme Brilée”, taze cilekler ve
mandalina sorbe

Semifreddo al Cocco

Hindistan cevizli ‘semifreddo’, mango kiipleri,
siyah romlu mango sos

Madeleine al Finocchio
Sampanya ile pose edilmis ¢ilek, cilek sorbe,
hindistan cevizi krema, rezeneli kek

Vulcano di Castagne

Sicak cikolata ve kestane sufle,
vanilyali dondurma, bégiirtlen

Selezione di Gelati

Dondurma ¢esitleri-ii¢ top

Selezione di Sorbetti @

Sorbe cesitleri

Piatto di Frutta (§) ()

Meyve tabag:

(%) Alkol Alcohol Balik Fish

DOLCI

Tiramisu con Amaretto
Mascarpone cheese, coffee, Amaretto,
vanilla cookie crumbles

W/chocolate shavings

Gelato Fior di Latte

‘Affogato al Caffe’

Double cream vanilla gelato

W/warm espresso and almond cookies

Bignole al Cioccolato
Profiteroles stuffed with almond and vanilla
W/hot chocolate sauce

Crema Bruciata e Fragole

]

“Creme Briilée
W/fresh strawberries and mandarin sorbet

Semifreddo al Cocco
Coconut semifreddo, mango compote and
mango sauce with dark rum

Madeleine al Finocchio
Champagne poached strawberries, strawberry sorbet
and coconut cream, fennel cake

Vulcano di Castagne
Warm chocolate and chestnut soufle
W/vanilla ice cream, blackberries

Selezione di Gelati
Ice cream selection-three scoops

Selezione di Sorbetti
Sorbet selection

Piatto di Frutta
Seasonal fruit platter
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