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FUSION A LA CARTE RESTAURANT
The Story of Fusion of World Cuisine into Turkish Cuisine

STARTING QUARTER
*SALMON NIGHIRI ‘’KISIR’’
Turkish Cuisine’s Delicious Bulgur Salad ‘’Kısır’’ Meets Salmon Nighiri, the Most Classic Flavor of Japanese Cuisine.
*TARHANA CHEESE CRUNCHES
The Meeting of Italian Cuisine’s Classic Cheese, Mozzarella Cheese, with Turkish Cuisine’s Classic Soup ‘’TARHANA’’.
*BEEF TRIO BRUSSETTA
The Meeting of Turkish Cuisine’s Delicious Bread Bazlama, American Cuisine’s Smoked Beef Puree, Italian Cuisine’s Special Sauced Marinated Beef Entrecôte Slice with Fresh Spices and Turkish Cuisine’s Crispy Pastrami.
* OLIVE PLATE WITH DRIED TOMATOES
Italian Halhal Olive, Aegean Sele Olive, Lemon Thyme and Izmir's Famous Dried Tomatoes Meet with Olive Oil

HOT APPETISERS
* MADAME '' TOMRIS ''
Turkish Cuisine's unique Pastrami, Tulum Cheese, Pepper Paste, Flatbread and with Egg.
'' MADAME CROQUE '' interpretation.
* MÜCVEROILLE
French Cuisine's Special Flavor '' Ratatouille '' Dish, Interpreted with Turkish Cuisine's '' Mücver '' flavor. With Roasted Tomato Sauce and Smoked Yogurt Sauce.


SALAD
*CAPRI SHEPHERD'S SALAD
A unique combination of the most delicious salad of Italian cuisine, ''CAPRESE'', with the famous shepherd's salad of Turkish cuisine.

MAIN DISHES
*SEAFOOD WITH BOUILLABAISSE SAUCE WITH ''TARHANA''
A delicious combination of ''Bouillabaisse'', one of the most well-known sauces of French cuisine, with the delicious tarhana of Turkish cuisine, fish ink rice, sautéed seafood and crispy parmesan cheese.
*'' HUNKAR '' PIE
An incredibly delicious interpretation of the classic of English cuisine, ''Shepherd's Pie'', with ''Hünkar Beğendi'', one of the palace dishes of Turkish cuisine. Cheese Roasted Eggplant Puree, Slow Cooked Beef, Sultan's Eggplant Sauce.
*PASTA CIRCASSA (CIRCASIAN PASTA)
Combination of Italian Cuisine's Lasagna with Caucasian Turkish Cuisine's Circassian Chicken.
Handmade Lasagna Pasta with Walnuts, Shredded and Sweetened Chicken Breast, Yogurt White Sauce, Green Oil Made from Fresh Herbs, Crispy Chicken Skin, Bread Crumbs and Fresh Herb Flowers.

DESSERT
*'' SÜTLAÇ '' BRÛLÉE
Combination of French Cuisine's Classic Dessert “Crème brûlée'' with Turkish Cuisine's Classic Dessert '' Sütlaç ''.
Sweetened Rice Crisps, Mastic Rice Pudding Cream, Forest Fruits, Honeycomb Tuile and Caramelized Sugar Sphere.
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