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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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BASLANGIC | STARTER

Tabule Tartar, Marine Dana Eti, Antep Bulguru, Kuzu Kulagi
Tabbouleh Tartar, Marinated Beef, Antep Bulgur, Sorrel
£900

Marine Sardalya, Sarimsakli Kizarmis Ekmek, Aioli, Bottarga
Marinated Sardine, Garlic Toasted Bread, Aioli, Bottarga
£500

Deniz Borulceli ve Cimgim Karidesli Mucver, Dereotlu Yogurt, Dereotu Yagi
Erik Eksisi
Salicornia and Shrimp Patty, Fresh Dill Yoghurt, Dill Oil, Plum Sour
£550

Firinlanmis Pancar, Beyaz Peynir Képugu, Visne Eksisi
Roasted Beetroot, Cheese Foam , Cherry Sour
£550

Marine Levrek, Pekmez, Kirmizi Sogan, Chili Biber, Erik
Marinated Sea Bass, Molasses, Red Onion, Chili Pepper, Plum
£900

Zeytinyagl Korpe Enginar, Enginar Puresi, Dereotu yagi
Baby Artichoke, Artichoke Puree, Fresh Dill Oil
£1100
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Tandirda Kozlenmis Patlicanli Pide, Fethiye Tangazola
Peyniri, Kuru incir Tatlis
Roasted Eggplant and Tangazola Cheese Pide from
Tandoori, Dried Fig Dessert
£750

Izgara 7 kule Marul, Kabak Cekirdegdi, Kuru Domates, Pelit Peyniri
Grilled Romaine Lettuce Hearts, Pumpkin Seeds, Dried Tomato,
Pelit Cheese
£650

Bebek Ispanak ve Kuzu Kulagdi Salatasi, Tulum Peyniri, Sogan,
Erik eksisi
Baby Spinach and Sorrel Salad, Tulum Cheese ,Onion,
Plum Sour
£650

Izgara Bebek Kalamar Seker Faslye, Misolu Tahin Sos, isot Yagi
Grilled Baby Kalamari, Navy Beans, Tahini Sauce with Miso, [sot Oil
£1100

Keci Peynirli ve Traf Mantarli Manti, Kestane Mantari
Mantar Velouté
Goat Cheese and Truffle Mushroom Dumplings,
Portobello Mushroom, Mushroom Veloute
£900



