
VEGAN MENU 
Kale Salata  •  Kale Salad

Kale Otu, Karabuğday, Konfi Pancar, Kuru Üzüm, Portakal, Yeşil Elma, Kavrulmuş Badem, 
Divle Obruk Peynir, Portakal Vinegret

Kale, Buckwheat, Confit Beet, Raisins, Orange, Green Apple, Roasted Almonds, 
Divle Obruk Cheese, Orange Vinaigrette

Köz Sebze  •  Grilled Vegetables 
Köz Sebzeler, Pancar Püre, Kişniş Pesto, Taze Yeşillikler, Nar Ekşisi, 

Glaze Balzamik
Grilled Vegetables, Beetroot Puree, Coriander Pesto, Fresh Greens, Pomegranate S

our, Glaze Balsamic

Külde Mantar  •  Charcoal-Roasted Mushrooms 
Kestane, Porçini ve İstiridye Mantarları, Kuru Domates Aioli, Kale Cips, Yeşil Elma Chutney 

Chestnut Porcini and Oyster Mushrooms, Dried Tomatoes Aioli, Kale Crisps, 
Green Apple Chutney 

Açık Ateşten Karnabahar  •  Open Fıre Cauliflower 
Ege Otları Pestolu Humus, Gremolata, Balzamik Glaze 

Aegean Herbs Pesto Hummus, Gremolata, Glaze Balsamic

Vegan Bowl 
Portakallı Havuç Püre, Sebzeli Karabuğday, Avokado, Mor Lahana, Izgara İstiridye Mantar, Turp, 

İsli Tofu Peyniri, Izgara Cibes, İç Edamame, Tahin Sos
Orange Carrot Puree, Buckwheat With Vegetables, Avocado, Red Cabbage, Grilled 

Oyster Mushrooms, Radish, Smoked Tofu Cheese, Grilled Cibes, Edamame, Tahini Dressing

Meyve Salatası


