BOSPHORUS

MENU



BOSPHORUS

MELANZANE FRITTE G-E-D-CE-N-S-V
Kizartlmis patlican, domates pestosu, feslegenli aioli
Fried eggplant, tomato pesto, basil aioli

ARANCINI G-E-D-MUS-CE-V
Porg¢ini mantari, triiflii aioli, Parmesan peyniri
Porcini mushrooms, truffle aioli, Parmesan cheese

TORTINO DI GAMBERI D-F-C-E-CE-S
Limonlu ve zencefilli karides keki, acili tartar sos, misket limonu
Lemon and ginger shrimp cake, spicy tartar sauce, lime

POLLO DI SOIA soYy-D-G

Taze baharat ve soya sosla marine edilmis tavuk, patates kizartmast
Chicken marinated with fresh herbs and soy sauce, French fries

POLPETTA AL SUGO D-S-E-G
Baharatli kéfte, feslegenli domates sosu, ricotta kremasi, Parmesan peyniri
Spicy meatballs, basil tomato sauce, ricotta cream, Parmesan cheese

GAMBERI ALCAGLIO F-C-D-G-E-CE-S
Tereyaginda sote karides, sili biberi, kizarmis sarimsakli ekmek
Sautéed shrimp in butter, chili peppers, toasted garlic bread

SPIEDINO DI POLPO F-MOL-S-CE-E-G-C-D
Marine edilmis izgara ahtapot, kiraz domates, paprika mayonez, kizarmis sarimsakli ekmek
Grilled marinated octopus, cherry tomatoes, paprika mayonnaise, toasted garlic bread

PIZZA A PORTAFOGLIO CON BISTECCA S$-D-M-G-H-CE-E

Dana rozbif, karamelize sogan, roka, balli hardal sos
Roast beef, caramelized onions, arugula, honey mustard sauce

PIZZA A PORTAFOGLIO CON MOZZARELLA D-S-N-G-V

Mozzarella peyniri, kurutulmus kiraz domates, feslegen pestosu, roka
Mozzarella cheese, sun-dried cherry tomatoes, basil pesto, arugula

(A) Alkol / Alcohol  (F) Balik / Fish  (C) Kabuklular / Crustaceans  (N) Sert Kabuklu Yemisler / Nuts  (G) Gliiten / Gluten

(M) Hardal / Mustard ~ (CE) Kereviz / Celery (SOY) Soya / Soy  (SE) Susam / Sesame (D) Siit Uriinleri / Dairy (E) Yumurta / Egg
(S) Siilfit / Sulphite  (MOL) Yumusakgalar / Molluscs  (H) Bal / Honey (P) Yer Fistig1 / Peanut (L) Baklagiller / Legumes

(MUS) Mantar / Mushroom (VG) Vegan (V) Vejetaryen / Vegetarian @ Siiriidiiriilebilir Kaynakli / Sustainably Sourced



