LACIVERT

BAR / RESTAURANT
SEFIN TADIM MENUSU | CHEF'S TASTING MENU

Kisi Bag1 | Per Person — 10.500 &
Sarap Eslesmesi ile | with Wine Pairing — 14.500 &

Torik Lakerda

Koruk Esintisi, Taze Sogan, Derin Deniz Umamisi
Torik Lakerda

Verjuice Breeze, Spring Onion, Deep Sea Umami

Kirmiz1 Karides ) ;

Karamelize Manda Yogurdu, Isli Pathcan Ozii, Beyaz Balzamik

Red Prawn

Caramelized Buffalo Yogurt, Smoked Eggplant Essence, White Balsamic

Lagos

Nazik Zencefil Nage, Geng Yaz Kabaklar, Taze Sogan
Grouper

Delicate Ginger Nage, Young Summer Zucchini, Spring Onion

Somon

Ipek Dokulu Laksa Jus, Miso Yumurta, Fermente Havug, Bezelye
Salmon

Silken Laksa Jus, Miso Egg, Fermented Carrot, Peas

Kral Yenge¢

Zengin Manda Kaymag, Tarhun Emiilsiyon, Siyah Sogan, Amarant Kitirt
King Crab

Rich Buffalo Cream, Tarragon Emulsion, Black Onion, Crispy Amaranth

Mercan

Kristal Domates Konsome, Renkli Cherry Domatesler, Kapari
Red Snapper

Crystal Tomato Consomme, Heirloom Cherry Tomatoes, Capers

Manda Yogurdu Képiigii
Canh Mevsim Meyveleri
Buffalo Yogurt Foam
Vibrant Seasonal Fruits

Cikolata Katmam

Yuzu-Zencefil Sorbe, Nane, Hafifletilmis Creme Fraiche

Chocolate Layer

Yuzu Ginger Sorbet, Mint Chocolate Ice Cream, Lightened Creme Fraiche

SEFIN YAZ SECKILERI | CHEF'S SUMMER SELECTIONS

Enginar Panache - 890 &

Zeytin Tapenade, Limonlu Zeytinyag
Artichoke Panaché

Olive Tapenade, Lemon Olive Oil

Burrata — 1.350 &

Zeyainyag, Limon Kabugu, Mevsim Meyvesi, Beyaz Balzamik Cektirme
Burrata

Olive Oil, Lemon Zest, Seasonal Fruit, White Balsamic Reduction

Tuna Stracciatella — 1.490 &

Orkinos Carpaccio, Stracciatella, Domates, Limon, Maldon Tuz
Tuna Stracciatella

Tuna Carpaccio, Stracciatella, Tomato, Lemon, Maldon Salt

Kirmiz1 Karides — 1.850 &

Karamelize Yogurt, Kozlenmis Patlican Suyu, Beyaz Balzamik

Red Prawn

Caramelized Buffalo Yogurt, Smoked Eggplant Essence, White Balsamic

Lagos — 2.450 &

Zencefil Nage, Yaz Kabaklar, Taze Sogan

Grouper

Delicate Ginger Nage, Young Summer Zucchini, Spring Onion

Somon — 2.150 &

Laksa Sos, Miso Yumurta, Fermente Havug, Bezelye
Salmon

Silken Laksa Jus, Miso Egg, Fermented Carrot, Peas

Kral Yenge¢ - 3.200 &

Manda Kaymak Sos, Tarhun Emilsiyon, Siyah Sogan, Amarant Cicirt
King Crag

Rich Buffalo Cream, Tarragon Emulsion, Black Onion, Crispy Amaranth

Mercan - 3.500 &

Domates Konsome, Renkli Cherry Domates, Kapari

Red Snapper

Crystal Tomato Consomme, Heirloom Cherry Tomatoes, Capers

Manda Yogurt Képiigii — 620 &
Mevsim Meyvesi

Buffalo Yogurt Foam

Vibrant Seasonal Fruits

- Deniz Mahsulleri Corba — 890
\k Balik Par¢alari, Renkli Biberler, Midye Cesitleri

~- Seafood Soup
§ Pieces of Fish, Bell Peppers, Clams

KLASIK MEZELER | CLASSIC MEZZES

Vigneli Yaprak Sarma — 650 &
Kus Uziimii, Cam Fistaigi, Maydanoz
Sour Cherry Stuffed Vine Leaves
Currant, Pinenuts, Parsley

Humus - 290 £
Hardal Tohumu Tursusu, Salatalik, Kirmizi Sogan, Act Yag, Mini Turp
Hummus

Pickled Mustard Seeds, Cucumber, Red Onion, Chili Oil, Baby Radish

Tekmilli Fava — 620 &
Kirmizi Sogan, Kiair Sogan Cipsi, Kakule, Dereotu
Fava Bean Paste

Red Onion, Crispy Onion Chips, Cardamom, Dill

Kabak Borani - 650 &

Siizme Yogurt, Aci Zeytinyag, Tava Ekmegi, Karamelize Sogan
Zucchini Borani

Yogurt, Spicy Olive Oil, Pan-Fried Bread, Caramelized Onions

Atom — 590 &

Ceviz, Taze Biberler

Spiced Yoghurt

Walnuts, Fresh Chili Peppers, Chives

Koz Patlican Ezmesi — 620 &

Erken Hasat Zeyinyag, Semiz Otu
Fire-Roasted Eggplant Spread

Early Harvest Olive Oil & Wild Purslane

Uskumru Ezme - 690 &

Fiime Uskumru, Kapari, Frenk Sogan, Krem Peynir
Smoked Mackerel Pacé

Capers, Chives, Cream Cheese

Deniz Bériilcesi — 890

Marine Karides, Eksi Krema, Narenciye Vinaigrette
Samphire

Shrimp, Sour Cream, Citrus Vinaigrette

CIG SECKILER | RAW SELECTIONS

Kral Yenge¢ Salata — 2.100 &

Mini Patastes, Yesil Zeytin, Frenk Sogan, Kapari, Maydanoz, Kurnuzi Meksika Biber
King Crab Salad

Baby Potatoes, Green Olives, Chives, Capers, Parsley, Red Fresno Chili

Levrek Marin — 1.200 &

Dijon Hardal, Turung Suyu, Rezene, Narenciye Parcalart
Cured Sea Bass

Fennel Salad, Dijon Mustard Vinaigrette

Cipura Carpaccio — 990 &
Kirmizi Sogan, Kapari, Maydanoz, Feslegen, Aci Zeytinyag
Sea Bream Carpaccio

Red Onion, Capers, Parsley, Basil, Spicy Oil

Akya Ceviche - 820 &

Leche De Tigre, Tath Patates, Salatalik, Kirmizi Sogan, Kignis
Amberjack Ceviche

Leche de Tigre, Sweet Potato, Cucumber, Red Onion, Coriander

Karides Sogiis — 1.200 &

Erken Hasat Zeytinyag, Limon Suyu, Sumak Dashi
Luke Warm “Blue Tail” Prawn

Early Harvest Olive Oil, Sumac Dashi

Karides Avokado Enginar — 960 &

Hardal, Erken Hasat Zeytinyag, Dereotu

Shrimp, Avocado & Artichoke

Mustard Vinaigrette, Early Harvest Olive Oil, Fresh Dill

Bogaz Torigi Lakerda — 800 &

Kirmizi Sogan, Kapari, Limon, Erken Hasat Zeytinyag
Bosphorus Cured Bonito

Red Onion, Capers, Lemon, Early Harvest Olive Oil

SALATALAR

SALADS

Roka Domates Salatasi — 820 &

Pembe Domates, Roka, Nar Ekgisi, Izmir Tulum Peyniri

Rocket Tomato Salad .

Heirloom Tomato, Rocket, Pomegranate Sour, Izmir Tulum Cheese

Domates Salatas1 — 820 &

Kirmizi Sogan, Salatalik, Frenk Sogan, Soya-Balzamik Sos
Heirloom Tomato Salad

Red Onion, Cucumber, Chives, Soy-Balsamic Dressing

Koyu Yesillikler Salatas1 — 950 &

Kuzu Kulag, Roka, Avokado, Tatsoi, Limon Sos
Garden Green Salad

Sorrel, Rocket, Avocado, Tatsoi, Lemon Dressing

ARA SICAKLAR | HOT STARTERS

Kizarmig Girit Kabagi — 750 &
Naneli ve Sumakl Yogurt

Fried Zucchini

Mint and Sumac Yogurt

Tropita — 890 &

Kizarmug Ezine Peyniri, Sicak Bal, Susam, Cérek Otu
Tropita

Fried Ezine Cheese, Warm Honey, Sesame and Nigella Seeds

Kabak Cicegi Kizartmasi — 960

Stizme Balli Sos, Taze Lor, Frenk Sogan, Feslegen

Fried Zucchini Blossoms

Strained Honey Sauce, Fresh Lor Cheese, Parmesan, Chives, Basil

Izgara Enginar Kalbi - 960 &
Bezelye, Edamame, Taze Baharat Yag
Grilled Artichoke Heart

Peas, Edamame, Fresh Herb Oil

Izgara Bebek Kalamar — 1.890 &
Sarumsakl ve Taze Baharath Zeytinyag
Grilled Baby Squid

Garlic & Fresh Herb Olive Oil

Acili Karides Saganaki — 1.790 &
Rakilt Domates Sos, Ezine Peyniri, Sarimsakh Ekmek
Spicy Shrimp Saganaki

Rak:r Tomato Sauce, Ezine Cheese, Garlic Bread

Kalamar Tava - 1.850 &
Tarator Sos

Fried Calamari

Lime, Tarator Sauce

Tereyagl Karides — 1.790 &

Renkli Biberler, Kurutulmus Domates, Sarimsak, Hafif Aci Pul Biber
Garlic Chili Shrimp

Sun-Dried Tomato, Green Peppers, Garlic, Spiced Butter Sauce

Ahtapot Kol - 1.950 &

Semiz Otu Salatas:, Tiitsiilenmis Act Biber Sos
Charred Octopus

Purslane Salad, Smoked Spicy Pepper Sauce

ANA YEMEKLER | MAIN COURSES

Giiniin Baliklar:

Baliginiz1 mostra tezgahimizdan segebilirsiniz.

Seflerimiz, se¢iminize gore en uygun pigirme teknigini dnerecektir.
Tiim giiniin baliklar1 kilogram gyatl tizerinden satilmakcadir.
Catch of the Day

Please choose your fish from our mostra display.

Our chefs wil[v

All whole fish are sold by weight at market price.

Gig .

Carpaccio — Tercih Ettiginiz Baliktan Ince Dilimlenmis Cig Balik
Raw

Carpaccio — Thinly Sliced Raw Fish Prepared From Your Selection

Bugulama

Safran, Domates, Beyaz Sarap ve Taze Baharatlarla Birlikte Bugulama
Stewed

Stewed Fish — Saffron, Tomato,Fresh Herbs & White Wine Broth

Izgara

Zeytinyag: ile Yavagca Komiir Izgarasinda Pigirilmig
Grilled

Charcoal Grilled — Olive Oil & Lemon

recommend the ideal cooking technique based on your selection.

“Tuzda Pigmis

Limon ve Taze Baharatlarla Tuz Kabugunda F 1r1nlanm1§
Salt Crust

Salt Baked — Salt Crust with Fresh Herbs & Lemon

Kavurma

Renkli Biberler, Arpacik Sogan ve Taze Domates ile Kavurma
Sautéed

Mied Peppers, Shallots, Fresh Tomatoes

Zahmetsiz Izgara Levrek (2 kisilik) — 4.400
Biitiin Levrek (800—900 gr.), Roﬁa Yapmklarl, Flrmlanml§ Patates
Aegean Sea Bass (Serves for 2)

Whole Sea Bass (8o0—9o0 gr.), Wild Rocket, Roasted Potatoes with Olive Oil

Izgara Kuzu Pirzola — 2.850 &

3 Kalem Kuzu Pirzola (250 gr.), Sogan Dolmas, Biber Relish, Kuzu Jus
Grilled Lamb Chops

3 Lamb Chops (250 gr.), Stuffed Onion, Pepper Relish, Lamb Jus

Dana Bonfile - 3.100 &
Dana Bonfile (z00 gr.), Siyah Triif, Patates Piiresi, Sote Mantar, Bordelaise Sos
Beef Tenderloin

Beef Tenderloin (200 gr.), Mashed Potatoes, Sautéed Mushrooms, Black Truffle,
Bordelaise Sauce

PAYLASIMLIK TABAKLAR | SHARING PLATES

Portekiz Paellasi “Arroz De Marisco” (2 Kisilik) — 4.000 %

Kalamar, Midye, Karides, Biber Ezmesi, Kignis, Limon, Pul Biber, Taze Domatesli
Pilav

Portuguese Paella “Arroz de Marisco” (For 2)

Squid, Mussels, Shrimp, Pepper Relish, Coriander, Lemon, Chili Flakes, Fresh
Tomato Rice Pilaf

Deniz Mabhsiillii Linguine (2 Kisilik) - 3.900 &
Karides, Bebek Kalamar, Midye, Kum Midyesi, San Marzano Domates Sos,

Feslegen
Seafgod Linguine (For 2)
Shrimp, Baby Squid, Mussels, Clams, San Marzano Tomato Sauce, Basil

TATLILAR | DESSERTS

irmik Helvasi - 580 &

Cam Fisag, Targin, Kaymakll Dondurma
Semolina Dessert

Pine Nuts, Cinnamon, Clotted Ice Cream

Cikolata Katmani - 620

Yuzu-Zencefil Sorbe, Nane, Hafifletilmis Creme Fraiche

Chocolate Layer

Yuzu-Ginger Sorbet, Mint Chocolate Ice Cream , Lightened Creme Fraiche

Firm Siitlag -550 b

Ozel Manda Siitlii Flrmlcmm1§ Siitlag
Baked Rice Pudding

Special Buffa Milk Baked Rice Puding

Lacivert Baklava - 790 &
Kesme Kegi Siitii Dondurma
Lacivert Baklava

Sliced Goat’s Milk Ice Cream

Firin Helva - 550 b

Narenciye ile Harmanlanmg Tahin Helvas:
Roasted Tahini Halvah

Citrus-I nfused Sesame Halva

Flan Mexicano - 550 b

Meksika Stili Portakalli Krem Karamel
Flan Mexicano

Mexican-Style Orange Créme Caramel

Dondurma (1 top) - 230 &

Kaymak, Cikolata, Limon, Antep Fistign
Ice Cream (x Scoop

Clotted Cream, Chocolate, Lemon, Pistachio

Gida alerjiniz var ise siparisinizi verirken servis personeline bildirmenizi rica ederiz. 01.06.2026 tarihinden
itibaren wygulanan fiyatlardir. Fiyatlarimiz TL cinsindendir ve KDV dabhildir. Yiyeceklerin iiretim yeri
Tiirkiyc’dir.

Please inform us of any food allergies at the time of order. Prices are valid from 01.06.2026. All prices are in TL
and inclusive of VAT. Foods are produced in Turkiye. |



