BASLANGICLAR

FUME SOMON ® 385
ev yapimi brioche ekmek, kapari, limon sos

ET TARTAR® 425
vesil salata ve kizarnug patates

MARUL SALATA ® 275

parmesan, kiraz domates, sizma zeytinyagi
balzamik vinegret sos

NISUAZ SALATA® 325

haglanmug patates, fasulye, yumurta, zeytin, xeres sos

FRANSIZ PEYNIR TABAGI ®

brie, roquefort, emmental, chévre
incir marmelati, kizarmig ekmek

SOGAIN CORBASI® 205
emmental peynir gratin
CROQUE MONSIE ® 285
bahce yesillikleri, patates tava
CROQUE MADAME & 295
bahge yesillikleri, patates tava

UICHE LORRAINE ® 285

indi jambon, emmental peynir, yesil salata

ANA YEMEKLER
KAYA TUZU ICINDE LEVREK® 695

1zgara kugkonmaz, maydanoz piiresi
findik cektirmesi, beurre blanc sos

TAVADA SOMON® 675

haglanmug patates, roka, beurre blanc sos

AGIR ATESTE KUZU INCIK® 660

sebze ratatouille, patates piire, biberiye sos

CAFE DE PARIS BONFILE® 785

patates"” dauphinoise”, istiridye mantari

BOUILLABAISSE ® 745
karides, levrek, midye, kalamar, rouille sos
ORDEK KONFI ® 895

istiridye mantart, kirmizi sogan ve sote patates

PAULET ALA MOUTARDE ® 485

maydonozlu patates piiresi ile

TATLILAR

CREME BRULEE® 165
ELMALI TARTE-TATIN ® 180
vanilya sos ile
PROFITEROL® 170
cikolata sos ile
CiKOLATALI SUFLE ® 190

DONDURMA / SORBE (3tp) @ 165

@ Vegan
& Biber
Vejeteryan

@ Bazui iiriinlerde alerjen besin icerikleri bulunur,
liitfen olast alerjileriniz i¢in bizi bilgilendiriniz.

Tiim fiyatlarimiz TL olup KDV dahildir.

Suzy’s Cazfe du Levant Resotamimizda hazirlanan yemekler,
taze tiriinler ile ev yapimi hazirlanmaktadir.

Herhangi bir saglik problemine karst, alerjen, yiyeceklerde ki
hassasiyet, dzel diet ihtiyaglarinizi fl)i{fen servis

personelimiz ile paylasiniz. Glutensiz ekmek bulunmaktadir.

STARTERS

SMOKED SALMON® 385
home-made brioche, caper, lemon dressing
BEEF TARTARE® 425

fresh cut with green salad and french fries

ROMAINE LETTUCE SALAD® @ 275

parmesan, cherry tomatoes, virgin olive oil
balsamic vinaigrette

NICOISE SALAD ® 325

boiled potatoes ,green bean, egg, olive, xeres sos

FRENCH CHEESE PLATE ®

brie, roquefort, emmental, chévre
fig marmalade,toasted bread

ONI OthS our ® 205
emmental cheese gratin

CROQUE MONSIER® 285
garden leaves, fried patato

CROQUE MADAME ® 295
garden leaves, fried patato

QUICHE LORRAINE ® 285

turkey bacon, emmental cheese, green salad

MAIN COURSES
SEA BASS IN ROCK SALT® 695

ireen asparagus, parsley velvet
azelnut emulsion “beurre blanc” sauce

PAN-FRIED SALMON® 675

steamed potatoes, arugula, beurre blanc sauce

SLOWED COOKED LAMB SHANK® 660

vegetable ratatouille, mashed potatoes, rosemary sauce

BEEF TENDERLOIN WITH® 785
CAFE DE PARIS SAUCE

potato dauphinois, oyster mushroom

BOUILLABAISSE ® 745

shrimp, seabass, mussel, calamari, rouille sauce

CONFIT DE CANARD ® 895

oyster mushroom, red onion and saute potatoes

CHICKEN IN MUSTARD ® 485

with parsley potato puree

DESSERTS

CREME BRULEE ® 165
APPLE TARTE-TATIN ® 180
with vanillia sauce

PROFITEROL ® 170

chocolate sauce

CHOCOLATE SOUFLE ® 190
ICE CREAM /| SORBET (3 scoops) @ 165

Vegan @
Chili Pepper N
Vegetarian

Some dishes contain allerges, @
please inform us about your possible allergies.

All grices are in TL and VAT is included.
The dishes at Suzy’s Cafe du Levant are made
in-house from fresh produce. To prevent any medical problem,
please inform us upon arrival of any allergy,

food intolerance or specéﬁc diet you may have.

Gluten free bread available on demand




