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21€
65 €
40gr
239€

30gr
185€

20gr
126 €

L'S

Tagliolini pasta with imperial baeri in a light cream souce

SEMI - COOKED TUNA & ROCKED SALAD

Orta pismis tuna ve roka salatast
Capellini pasta with king crab in a light cream souce

Hafif krema soslu alaska yengeci ve capellini makarnast

Medium-rare tuna and arugula salad
Hafif krema soslu tagliolini, imperial baeri

KING CRAB &) (D)
TAGLIOLINI ® ©

(recommended with caviar of your ¢hoice)

(recommended with caviar of your ¢hoice)
Creme brulee ve orman meyveleri
Chocolate mousse and ¢hocolate ¢hips

Creme brulee with berries
Cikolatali mus, ¢ikolata parcalar

MOUSSE AU CHOCOLAT

DUCK BREAST
BEEF FILLET
CREME BRULE

Pose levrek, mevsim sebzeleri, ispanak kremasi ve lemongrass sosu ile
Poached branzino with seasonal vegetables, spinach cream and lemon
Pan fried duck breast served with swiss ¢hard and red fruit sauce

Fiime Dana Bonfile, Sote Mantar, Parmesan Kremast, Fiime Yesil Cay Sos

Tavada kizartilmis 6rdek gogsii, pazi ve kirmizi meyve sosu ile

Smoked beef tenderloin, sautéed mushrooms

SEABASS
gras sauce

FAVOURITE
€
RASPIA
ISTANBUL

PARIS 1927

62 €
62€
65 €
26 €
24 €
21€
76 €
18 €
20 €

4 pcs - 8 pcs
14€ /20 €

SALATALAR / SALADS
MAKARNALAR / PASTAS
CAVIAR KASPIA ISTANBU
TATLILAR / DESSERTS

Bu menii 01/02/2026 tarihinde giincellenmistir. / This menii was revised on 01/02/2026

ALCOHOL / ALKOL GLUTEN/GLUTEN @ DAIRY / SUT URUNU  )$_(> FISH / DENiZ URUNLERI PORK / DOMUZ

Biitiin fiyatlarimiz € cinsindendir. Fiyatlarimiza tiim vergiler dahildir. / All prices are in € and include all taxes.
Herhangi bir gida alerjiniz varsa, liitfen servis ekibini bilgilendirin / If you are allergic to any food product, please inform the service team.

Mantarli tarte fine Domates fondii, fiime mantar sosu ve filiz salata
ile Tarte fine of mushrooms with tomato fondu, smoked mushrooms
Ahtapot salatast, citir patates, eksi kumkuat, havug ve kisnis piiresiile

Octopus salad with crispy potato, pickled kumquat. carrots coriander puré

KING CRAB AND TIGER PRAWS SALAD

Kamcatka kral yengeg ve karidesli karisik salata

Mixed salad with kam¢hatka king crab and prawns
Hafif krema soslu bottargali capellini makarnast
Capellini pasta with bottarga in light cream souce
Hafif krema soslu somonlu capellini makarnast
Capellini pasta with salmon in a light cream souce

KING CRAB AND AVOCADO SALAD
Misket limonu ve yaban turpu sosu

Pancar tartar, karabugday ve findik yagu ile
Beetroot tartar, bu¢kwheat and hazelnut oil
(recommended with caviar of your ¢hoice)

OCTOPUS
KASPIA'S COUPE COLONEL

Lemon sorbet, votka

Lime, horseradish dressing
BOTARGA (&) ()

SALMON & @

TARTE FINE & O

sauce and salad sprouts
BEETROOT TARTAR & (©
Limon sorbe, vodka
ASSORTIMENT PETIT FOUR

ET CHOCOLAT
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