KITCHEN BAR

Bizim icin rakit masasi, bu cografyanin hafizasini, paylasma
ktiltiirtinti ve mevsimin sundugu tirtinleri bir araya getiren koklii bir
bulusma bicimi. Bu mentiyti olustururken Trakya'nin bereketli
topraklarindan, kiyilarindan ve koklit meze kilttirtinden ilham
aldik. Tanmidik tatlart modern teknikler ve zarif dokunuslarla yeniden
yorumlayarak, her tabagr rakinin Karakterine eslik eden ve
sofradaki sohbeti uzatan bir eslikciye dontistiirdiik

Bu aksam, birakin zaman biraz yavaslasin, kadehler dostluga
kalksin ve masanizdaki her bir tat bu cografyanin emegini anlatsin.

For us, the raki table is a deeply rooted form of gathering that brings
together the memory of this land, the culture of sharing, and the
finest ingredients offered by the season. While creating this menu, we
drew inspiration from the fertile lands, coastal character, and rich
meze culture of Thrace. Reinterpreting familiar flavours through
contemporary technigues and refined touches, we envisioned each
plate as a companion to raki, extending the conversation around the
table.

This evening, let time slow down; let glasses rise to friendship, and let

every flavour on your table tell the story of this land and the people
behind it.
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Yeni Raki

Tekirdag Rak1

Tekirdag Altinseri

Beylerbeyi Gobek

Efe Gold

Sar1 Zeybek

Prototip

Tekirdag No:10

Yeni Raki Ala

Mercan

Salgam 33cl - 140

4cl

250

250

250

300

250

8cl

420

440

470

550

440

20cl

890

890

990

1.150

35cl

1.420

1.350

1.520

1.850

1.500

50cl

1.975

2.080

2.110

2.550

2.070

70cl

2.520

2.660

2.640

3.340

2.640

3.500

3.450

3.420

2.950

3.500

100cl

3.600

3.600

4.040

4.770

3.770
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