welcome to our aegean summer sets!
x selin, steph & team esra

add-ons

fish course +24 (for 2)

wild tuna tartare a la s6gus
fried onions, herb mayo, crispy lavash, sorrel

cesme kumru (via amsterdam) +19

house sucuk + grilled cheese bun, tomato
+ old amsterdam cream cheese

food is served at the pace of the kitchen

please let us know if you have any
allergies before you order

august aegean menu —55 per person

turkish wine flight

three glasses —38

marinated olives + house pickles

red wheat sourdough

served with caramelised salca, olive oil
+ pomegranate molasses

meze

ezine cheese wrapped in vine leaf (grilled),
honey, fig leaf oil

green olive, spring onion +
roasted nuts piyaz

cucumber, kohlrabi + stone fruit cacik,
burnt orange dressing

to follow

mulberry glazed holstein beef,
sweetcorn ‘keskek’ tomatillo ezme

(vegetarian option available)

served with juicy tomato, red onion + tulum salad

dessert

tahini + blackcurrant slice,
the finest fruits august has to offer

served with isot syrup
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