
MENU



MELANZANE FRITTE  G-E-D-CE-N-S-V 
Kızartılmış patlıcan, domates pestosu, fesleğenli aioli
Fried eggplant, tomato pesto, basil aioli

ARANCINI  G-E-D-MUS-CE-V 
Porçini mantarı, trüflü aioli, Parmesan peyniri
Porcini mushrooms, truffle aioli, Parmesan cheese

TORTINO DI GAMBERI  D-F-C-E-CE-S 
Limonlu ve zencefilli karides keki, acılı tartar sos, misket limonu
Lemon and ginger shrimp cake, spicy tartar sauce, lime

POLLO DI SOIA  SOY-D-G 
Taze baharat ve soya sosla marine edilmiş tavuk, patates kızartması
Chicken marinated with fresh herbs and soy sauce, French fries

POLPETTA AL SUGO  D-S-E-G 
Baharatlı köfte, fesleğenli domates sosu, ricotta kreması, Parmesan peyniri
Spicy meatballs, basil tomato sauce, ricotta cream, Parmesan cheese

GAMBERI ALL’AGLIO  F-C-D-G-E-CE-S 
Tereyağında sote karides, şili biberi, kızarmış sarımsaklı ekmek
Sautéed shrimp in butter, chili peppers, toasted garlic bread

SPIEDINO DI POLPO  F-MOL-S-CE-E-G-C-D 
Marine edilmiş ızgara ahtapot, kiraz domates, paprika mayonez, kızarmış sarımsaklı ekmek
Grilled marinated octopus, cherry tomatoes, paprika mayonnaise, toasted garlic bread

PIZZA A PORTAFOGLIO CON BISTECCA  S-D-M-G-H-CE-E 
Dana rozbif, karamelize soğan, roka, ballı hardal sos
Roast beef, caramelized onions, arugula, honey mustard sauce

PIZZA A PORTAFOGLIO CON MOZZARELLA  D-S-N-G-V 
Mozzarella peyniri, kurutulmuş kiraz domates, fesleğen pestosu, roka
Mozzarella cheese, sun-dried cherry tomatoes, basil pesto, arugula

LIVE RISOTTO STATION 
ZAFFERANO E PORCINI  D-MUS 
Safranlı risotto, porcini mantarı, parmesan peyniri
Saffron risotto, porcini mushrooms, parmesan cheese

(A) Alkol / Alcohol    (F) Balık / Fish    (C) Kabuklular / Crustaceans    (N) Sert Kabuklu Yemişler / Nuts    (G) Glüten / Gluten     
(M) Hardal / Mustard    (CE) Kereviz / Celery    (SOY) Soya / Soy    (SE) Susam / Sesame    (D) Süt Ürünleri / Dairy    (E) Yumurta / Egg     
(S) Sülfit / Sulphite    (MOL) Yumuşakçalar / Molluscs    (H) Bal / Honey    (P) Yer Fıstığı / Peanut    (L) Baklagiller / Legumes     
(MUS) Mantar / Mushroom    (VG) Vegan    (V) Vejetaryen / Vegetarian     Sürüdürülebilir Kaynaklı / Sustainably Sourced



THE BAR
GUIDE



TRADITIONAL 
ITALIANS

HUGO SPRITZ
St. Germain, Prosecco, Soda

APEROL SPRITZ
Aperol, Prosecco, Soda

MARTINEZ
Malfy Gin, Antica Formula Vermouth, 
Maraschino Liqour

OLEA SPRITZ
Strawberry & Basil Infused Aperol, 
Prosecco, Tonic Water

BERGAMOT MARGARITA
Olmeca Tequila, Italicus, Lime Juice

Where aperitivo is a cherished ritual and 
every drink is crafted to awaken the senses. 
Expect a balance of bittersweet, herbal, and 
citrus notes, each one capturing the effortless 
elegance and warmth of Italy’s timeless 
drinking culture.



SIGNATURES

ALBA
Coconut Washed Havana 3 Anos, 
Clarified Passion Juice, 
Clarified Yuzu Cordial

FLIRTARE
Aperol, St. Germain, Absolut Elyx, 
Clarified Yuzu Juice

OMBRA DOLCE
Chivas Smooth & Smoky Housemade 
Spicy Cordial, Cherry Chocolate 
Cordial, Yoghurt

ORO VERDE
Malfy Gin, Italicus, Housemade Basil 
Tincture, Clarified Citrus Blend, 
Basil Oil

A modern expression of our craft, these 
signature cocktails reinterpret tradition 
with creativity and finesse. Thoughtfully 
composed and artfully balanced, each 
one offers a unique journey beyond 
the expected.



SOGNO ROSSO
Aperol, Tangerine Juice, 
Housemade Balsamic Honey Cordial, 
Yuzu Hibiscus Cordial

ALTA MAREA
Codigo Blanco Tequila, Ojo De Tigre Mezcal, 
Yuzu Hibiscus Cordial, Saline Solution, 
Grapefruit Soda

IL SOLE
Olea Housemade Limoncello, 
Clarified Passion Fruit Juice, Prosecco

CIELO ARANCIO
Pineapple & Cinnamon Infused Campari, 
St. Germain, Prosecco

SETA BIANCA
Absolut Elyx Vodka, Olea Housemade Menthe, 
Pineapple Puree, Coconut Puree, Yuzu Juice

SOTTOVOCE
Pear & Vanilla Infused Absolut Elyx, 
St. Germain, Sweet Basil Cordial, 
Clarified Citrus Blend

SIGNATURES



NEGRONI ALL’ANICE
Malfy Gin, Garrone Rosso, 
Campari, Sambuca

NEGRONI BIANCO
Malfy Gin, Lillet Blanc, Garrone Bianco

NEGRONI AL CAFFE
Malfy Gin, Coffee Infused Vermouth 
& Bitter Liqour Blend

NEGRONI ALLE MANDORLE
Malfy Gin, Garrone Rosso, Amaretto

NEGRONI RESERVE
Barrel-aged: Malfy Gin, Antica 
Formula Vermouth, Campari

NEGRONI ROSA
Codigo Rosa, Garrone Rosso, 
Italian Bitters

NEGRONIS

Legend has it that the Negroni was born 
in Florence in 1919, when Count Camillo 
Negroni asked his bartender to strengthen his 
favorite cocktail, the Americano, by replacing 
soda water with gin. The result was a bold 
and refined drink, perfectly balanced with 
bitter, sweet, and herbal notes. Since then, this 
iconic cocktail has become a symbol of Italian 
sophistication, enjoyed around the world 
in countless variations.



Crafted in-house with care and tradition, 
these Italian liqueurs celebrate the essence 
of authentic flavor. From the vibrant zest of 
limoncello to the refreshing cool of menthe 
and the nutty warmth of frangelico, each one 
is a reflection of timeless Italian spirit and 
artisanal craft.

OLEA LIMONCELLO

OLEA MENTHE

OLEA FRANGELICO

HOUSEMADE 
LIQOURS

All cocktails are prepared with a minimum of 5 cl of spirits. 
All prices are in TL and include all taxes. 
A 10% discretionary service charge will be added to your bill 
if you are allergic to any food product, please inform the service team.
This menu was revised on 14.05.2025

Tüm kokteyller minimum 5 cl alkol içerir. 
Bütün fiyatlarımız TL cinsindendir. Fiyatlarımıza tüm vergiler dahildir. Hesabınıza 
%10 servis ücreti eklenecektir. 
Herhangi bir gıda alerjiniz varsa, lütfen servis ekibini bilgilendirin. 
Bu menü 14.05.2025 tarihinde güncellenmiştir. 



ZERO PROOF 
COCKTAILS

WHITE SILK – ZERO PROOF
Housemade Mint Cordial, Pineapple Puree, 
Coconut Puree, Yuzu Juice

APEROL SPRITZ – ZERO PROOF
Housemade Bitter Cordial, Housemade 
Orange Tincture, Soda Water

WHISPER – ZERO PROOF
Housemade Pear & Sweet 
Basil Cordial, Clarified Citrus 
Blend, Tonic Water

HIGH TIDE – ZERO PROOF
Housemade Yuzu Hibiscus Cordial, Saline 
Solution, Grapefruit Soda

THE MANDARIN – ZERO PROOF
Satsuma Cordial, Smoky Tincture, 
Soda Water

In a world where taste and experience 
matter just as much as the spirit in 
the glass, our zero-proof cocktails offer 
a refined alternative. Crafted with the 
same care and creativity as their alcoholic 
counterparts, these drinks embrace 
complexity and balance, ensuring that 
every sip delivers the depth and 
sophistication of a true cocktail.




