
Apple Tart,  
Yogurt Ice Cream (V) — 550 tl

Foxy’s Profiterole  
(1 Piece) (V) — 650 tl

SWEET

Service charge and gratuity are not included.  
If you have any food allergies or special dietary requirements, please inform our team before service. 

Prices are in Turkish lira and include all taxes, updated on 26.10.2026

GF: Gluten-Free, V: Vegetarian

Trabzon Butter, Sourdough Bread, 
Porcini Powder (V) — 200 tl

Trabzon Butter, Gluten-Free  
Buckwheat Bread,  
Porcini Powder (GF, V) — 200 tl

Root Vegetable 
Salad (GF, V) — 720 tl

Sliced Tenderloin Skewers Salad, 
Mustard Dressing 120gr (GF) —1.400 tl 

‘Humus’, Fresh Herbs &  
Lor Cheese (GF, V) — 650 tl

Foxy’s ‘Topik’ (GF, V) — 675 tl 
(Chickpea Purée Stuffed with  
Caramelized Onion)

‘Tarama’, ‘Simit’ 60gr — 600 tl

Foxy’s Cheeses 180gr (V) — 1.850 tl 
(Thrace Aged ‘Kaşar’, Bergama ‘Tulum’ 

Cheese, Muş ‘Kaşarı’, String Cheese,  

Kars Gruyère)

Peppercon Roast Beef,  
Mortadella, Smoked Neck,  
Sucuk 170gr — 1.850 tl 
(Contains Pork) 

Smoked Anchovy &  
Anchovy Skewer (Gilda) — 720 tl

Sea Bass Ceviche 100gr — 950 tl 

Veal Tongue ‘Söğüş’ 85gr (GF) — 950 tl

Steak Tartare, Russian  
Potato Salad 95gr (GF) — 1.050 tl 

COLD

Ollie Clark’s Poached Veal Brain 
in Lemon Butter (GF) — 1.100 tl

Pan-Fried Malatya Cheese with  
Honey, Arugula Salad (GF, V) — 750 tl

Fried Cauliflower, Pomegranate 
Molasses Sauce (V) — 750 tl

‘Avgotaraho’ (Bottarga)  
Spaghetti — 950 tl

Laura Cabrera’s  
Fish Taco 120gr — 1.200 tl

Beef Short Rib Fettuccine,  
Porcini Mushrooms — 1.250 tl

‘Balık Ekmek’,  
Rocket Pesto 120gr — 1.500 tl 
(Grilled Sea Bass on Toast)

Beef Tongue with Sumac,  
Lavash 120gr — 1.500 tl

Organic Chicken Thigh,  
Mashed Potatoes,  
Confit Garlic 120gr (GF) — 1.300 tl

Seray’s Liver 120gr — 1.300 tl

HOT


