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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.
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ANA YEMEK | MAIN COURSE

Tandirdan GUnun Bahgi
Fish of The Day From Tandoori

GUnluk Fiyat - Litfen servis personeline sorunuz.
Daily Price - Please check with service staff.

Izgara Kusleme, Baklava Hamurunda Ege Otlu Bérek,
Izgara Cibes
Grilled Lamb Tenderloin, Aegean Herbs Pie in Baklava
Dough, Grilled Cibes
£1250

Izgara Minekop, Sut Misirl Taze FasuUlye Kavurmasi, Arapsaci Sos
Grilled Corb Fish, Saute Green Beans with Sweet Corn, Fennel Sauce
£1200

Mantarli Kuskus, Mantar Suyu, Pelit Peyniri ve Taze Kekik
Mushroom CousCous, Mushroom Veloute, Pelit Cheese and Fresh Thyme
£1200

Izgara Ahtapot, Bakla Favasi, Taze Sogan, Nar Eksisi
Grilled octopus, Broad Bean Puree, Scallion, Pommegranate Sour
£1250

Barbun Tava, Midyeli Pilav, K&zlenmis Kapya Biber, Narenciye Sos
Pan Fried Red Mullet, Pilaf with Mussels, Roasted Red Pepper, Citrus Sauce
£1650
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Arpa Sehriyeli Denizci Pilavi, Karides, Kalamar,
Kara Midye, Bisque Sos
Seafood Orzo Pilaf, Shrimp, Squid, Mussels, Bisque Sauce
£1400

Dana Kol Cokertme Kebabi, Naneli Manda Yogurdu
Domates Sos, Kibrit Patates
Beef Kebab, Buffalo Yoghurt with Mint, Tomato Sauce
Fried Chopped Potatoes
£1300

Kuzu Kol Tandir, Sogan Dolmasi, Kayisi Puresi ve Kuzu Jus
Lamb Shoulder Tandoori, Stuffed Onion
Apricot Puree, Lamb Jus
£1400

500 gr 28 gun Dinlendirilmis Dana Pirzola, Izgara Sogan
Kozlenmis Kirmizi Biber Kremasi ve Demi Glace Sos
500 gr 28 day Dry Aged Veal Chop, Grilled Onion,
Roasted Red Pepper Cream, and Demi-Glace Sauce
£1700



