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SERITCA

Serica'nin hikayesi; kdkleri ve orjini yUz yillara dayanan, farkli kulttrlerin
besigi olan bu cografyanin topraklarina dayanmaktadir.

Bu topraklarda var olan; cografi isaretli, yerel malzemelerin tabaklarda ézne
oldugunu sdyleyen Sef Yigit Alicioglu; topraktan tabaga serlvenini menudsu ile
anlatmaktadir. Her yemegdin dokusunu ciftciden, rengini topraktan, tadini sefin

metodlarindan alan Serica menuUsU; var olan kulturel zenginligini korurken,

lezzetleri guncel yontemlerle tekrar sunmaktadir. Taze Ege'yi, zengin Karadeniz'i,
kult ic Anadolu’yu, renkli Gineydodu’yu bu menude yasarken, tek iklimin var olan
essiz topraklari korumak oldugunu hissediyorsunuz.

Serica's story is based on the lands of this geography, which is the cradle of
different cultures, whose roots and origins reach back to centuries.
ChefYigit Alicioglu says that the geographically marked local materials existing in
these lands are the subject on the plates, and describes his adventure from soil to
plate with his menu. Serica menu, which takes the texture of each dish from the
farmer, the color from the soil, and the taste from the chef's methods, re-presents
flavors with up-to-date methods, while preserving its existing cultural richness.
While experiencing the fresh Aegean, the rich Black Sea, the cult Central Anatolia
and the multicolored Southeast in this menu, you sense that the only climate
is to protect the existing unique lands.



SERITCA

TADIM MENUSU | TASTING MENU

Firinlanmis Pancar, Beyaz Peynir Kopugu, Visne Eksisi
Roasted Beetroot, Cheese Foam , Cherry Sour

Marine Levrek, Pekmez, Kirmizi Sogan, Chili Biber, Erik
Marinated Sea Bass, Molasses, Red Onion, Chili Pepper, Plum

Keci Peynirli ve Traf Mantarli Manti, Kestane Mantari
Mantar Velouté
Goat Cheese and Truffle Mushroom Dumplings, Portobello Mushroom,
Mushroom Veloute

Izgara Minekop, Sut Misirli Taze Fasulye Kavurmasi, Arapsacl Sos
Grilled Corb Fish, Saute Green Beans with Sweet Corn, Fennel Sauce

Kuzu Kol Tandir, Sogan Dolmasi, Kayisi Puresi ve Kuzu Jus
Lamb shoulder Tandoori, Stuffed Onion
Apricot Puree, Lamb Jus

Yogurtlu Beyaz Cikolata Muss, Rakili Cilek Sos, Yogurt Dondurma
Yoghurt and White Chocolate Mousse, Strawberry Sauce with Raki,
Yoghurt Ice Cream

£2600

SARAP ESLESMESI | WINE PAIRING

Yerli Saraplar | Local Wines
£ 1750 (12,5 cl)

Yabanci Saraplar | International Wines
£ 2500 (12,5 cl)



SARAP ESLESMESI | WINE PAIRING

ISABEY, Misket
ATTITUDE, Sauvignon Blanc Pascal Jolivet, Loire
YASASIN, Kalecik Karasi ‘Geleneksel Yontem' Vinkara
SAINT MARTIN CHABLIS Michel Laroche, Bourgogne
900, Fume Blanc, SEVILEN
REISLING Hugel, Alsace
SHILUH, Kustan
WHISPERINGANGEL Chateau D'Esclans, Provence
REZERVE, Kalecik Karasi
FAIVELEY Niuts St. George, Bourgogne
LATE HARVEST, Misket

PERGOLO LA PIEVE Mionetto, Venetto



