kilchorn tardal

Olives Erzincan tulum, nigella seeds, sun-dried tomato 11

Girit Ezme Ezine peynir, goat feta, basil, avocado, walnut, pistachio 14
Muhammara roasted red pepper, walnuts, pomegranate 14

Hummus you know what hummus is 14

Istanbul-Style Saksuka eggplant, Anaheim pepper, tomato 17

Levrek Crudo branzino, blood orange, Fresno chili, lime 25

Charcoal-Grilled Prawns prawn butter, olive crumble, chive 26

Tahini Piyaz dermason bean, tomato, cured egg yolk, Aleppo pepper, parsley 20
Borek kasseri and goat cheese, leek, honey, sesame 18

Little Gems anchovy dressing, radish, bread crumbs, sunflower seed 23

Pancar Salad red and badger flame beets, smoked labneh, dukkah 24

Mussels Armenian sucuk, gochujang broth, chives 28

Charcoal-Grilled Adana Kebaps lamb belly, kéz patlican, tablaci, Fresno chili, homemade lavash 30
Cipura sea bream, roasted tomato-pepper vinaigrette, cabbage, fennel, dill 38
Manti lamb and beef dumplings, spiced tomato sauce, yogurt, mint 35
Moussaka ground beef, eggplant, bell pepper, béchamel 36

Pitman Farms Chicken couscous, sun-dried tomato, chard, eski kasar 42

Please make us aware of any allergies. Chef Busra Ayvaz



