BY FATIH TUTAK

GALLADA

Sorney

0¥ charred grilled potato pide, smoked bone marrow butter
kémir 1zgarasinda pisirilmis patatesli pide, tiitstlenmis kemik ilikli tereyag

‘urla’ arfichoke salad, vine leaf, greens
'urla” enginar salatasi, asma yapragi, yesillikler

0¥ wuna belly tartare, mustard ice cream, oscietra caviar, quail egg
orkinos tartar, hardal dondurmasi, oscietra havyar, bildircin yumurtasi

2 0§ steamed lobster dumpling
buharda 1stakozlu mant

¥ 'adana’ kebab dumpling

adana kebap manti

0¥ steamed morel mushroom dumpling
buharda kuzu gébegi mantarli mant

£ ¥ black cod antep salca
antep sal¢ali morina balig

D lamb shashlik kebab, vinegar onion
kuzu soslik kebap, sirkeli sogan

0 steamed broccolini, garlic butter
buharda kérpe brokolini, sanmsakli tereyag

g0y gallada baklava, buffalo ice cream, boz pistachio
gollada baklava, manda kaymag dondurmasi, boz fistik

/7000 TRY
per person/ kisi bas|

tasting menu curated for the entire fable
tadim menisi tim masa icin sunulmakiadir

Gluten Nuts Dairy Shellfish ()_ Sesame
Gluten Kabuklu Yemisler Sat Uriinleri Kabuklu Deniz Urinii OO susam



