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BASLANGICLAR

FUME SOMON ®

evyapimi brioche ekmek, kapari
limon sos

ET TARTAR ®

yesil salata ve Kizarmis patates

MARUL SALATA ® @

parmesan, kiraz domates, s1izma zeytinyagi
balzamik vinegret sos

NISUAZ SALATA ®

haslanmis patates, fasulye, yumurta
zeytin, xeres sos
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FRANSIZ PEYNIR TABAGI
o 335 =
P o

BRiE, ROGUEFORT, EMMENTAL, CHEVRE
incir marmelati, Kizarmis ekmek

SOGAN CORBASI ® 130
emmental peynir gratin

CROQUE MONSIE ® 165
bahce yesillikleri, patates tava

CROQGUE MADAME ® 175
bahce yesillikleri, patates tava

QUICHE LORRAINE ® 165

hindi jambon, emmental peynir, yesil salata

Tiim fiyatlarimiz TL olup KDV dahildir.
Suzy’s Cafe du Levant Resotanimizda hazirlanan yemekler, taze lrtnler ile ev yapimi hazirlanmaktadir.

ANA YEMERLER

KAYA TUZU ICINDE LEVRER ®

1zgara kuskonmaz, maydanoz piiresi
findik ¢cektirmesi, beurre blanc sos

TAVADA SOMON ®

haslanmis patates, roka., beurre blanc sos

AGIR ATESTE RKUZU INCIR ®

sebze ratatouille, patates piire, biberiye sos

CAFE DE PARIS BONFILE ®

patates “dauphinoise>, istiridye mantari

DANA CHATEAUBRIAND @oocr) ® 975

sote 1spanak, elma dilim patates
karamelize arpacik so3an sos

375

375

360

420

BOUILLABAISSE ® 395
karides, levrek, midye, kalamar, rouille sos
ORDER KONFi ® 595
istiridye mantari, Kirmizi sogan ve sote patates
COQAUVIN ® 265
havue, mantar, sarimsak, sogan
CREME BRULEE ® 920
ELMALI TARTE-TATIN ® 110
vanilya sosile
PROFITEROL ® 920
cikolata sos ile
CIROLATALI SUFLE ® 120
DONDURNMA / SORBE @Top) ® 30
[}
o

Herhangi bir saglik problemine karsi, alerjen, yiyeceklerde ki hassasiyet, ézel diet ihtiyaglarinizi liitfen servis personelimiz ile paylasiniz.
Glutensiz ekmek bulunmaktadir.
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STARTERS

SMORED SALMON ®

home-made brioche, caper
lemon dressing

BEEF TARTARE ®

fresh cut with green salad and french fries

ROMAINE LETTUCE SALAD ® @

parmesan, cherry tomatoes, virgin olive oil
balsamic vinaigrette
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NICOISE SALAD ®

boiled potatoes .green bean, egg, olive
Xeres sos

FRENCH CHEESE PLATE
335

9 (J
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BRIE, ROQUEFORT, EMMENTAL, CHEVRE
fig marmalade.toasted bread

®@

MAIN COURSES

SEA BASS IN ROCE SALT ® 375
green asparagus, parsley velvet

hazelnut emulsion “beurre blanc” sauce
PAN-FRIED SALMON ® 375

steamed potatoes, arugula, beurre blanc sauce

SLOWED COORED LAMB SHANRE ® 360

vegetable ratatouille, mashed potatoes
rosemary sauce

BEEF TENDERLOIN WITH ®
CAFE DE PARIS SAUCE

potato dauphinois, oyster mushroom

BEEF CHATEAUBRIAND @oocr) ® 975

saute spinach, wedge potatoes
caramalized shallot sauce

BOUILLABAISSE ® 395

shrimp, seabass, mussel, calamari, rouille sauce

CONFIT DE CANARD ® 595

oyster mushroom, red onion and saute potatoes

420

COQAUVIN ® 2653
carrot , mushroom, garlic .onion
ONION SOUP ® zo | DESSERTS
emmental cheese gratin
CROQUE MONSIER ® 165 | CREME BRULEE ® 920
garden leaves, fried patato .
APPLE TARTE-TATIN ® no
CROQUE MADAME ® 1?75 | with vanillia sauce
garden leaves, fried patato .
PROFITEROL ® 920
QUICHE LORRAINE ® 1G5 | chocolate sauce
turkey bacon, emmental cheese, green salad
CHOCOLATE SOUFLE ® 120
ICE CREAM / SORBET @scoors) ® 30
; The dishes at « Suz;"gggji‘ze;ua[:vign?»a:rg ;Aazl: l’rrzl—chlzgse: ;‘rom fresh produce. ;
To prevent any medical problem, please infglrlcr;ez;sfzrzggz rZ’ZQIZ/v g/,fl gzlye a(')/lne:jge);,n /:;J:j intolerance or specific diet you may have.
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