


     Liman İstanbul’un İmza Lezzeti / Liman İstanbul’s Signature Dish
Fiyatlarımıza KDV dahil olup %10 servis ücreti alınmaktadır. 20.07.2023 tarihinden itibaren geçerli olan fiyatlardır. 

Prices are inclusive of VAT, 10% service charge is extra. All prices are valid from 20.07.2023 Foods are produced in Turkey.

ÇO R BA L A R  / SOUP S
  ,  

Lamb Trotters Soup, Bo�led �n Bone Marrow Broth, Yoghurt L�a�son, Garl�c and Apple C�der V�negar
,  

Seafood Soup, Octopus, Sea Bass, Calamar�, Shr�mp, Sea Beans, C�lantro

/ STARTERS & TO SHARE 
  

Stuffed V�ne Leaves from Argos Hotel, Cappadoc�a

Hatay Style Muhammara w�th Walnuts

  
, Ez�ne Cheese, Goat Cheese, Roasted P�stach�os 

Charred Eggplant Purée and Ch�ps, Sumac and Walnuts

Local Cheese Plate
,  

L�man Tast�ng Menu, for 2 (5 plates)
,  

, Gr�lled Asparagus and Green Apple Salad, Bas�l and C�trus Dress�ng

8 hours Bra�sed Eggplant

, Roasted Peanuts and Dr�ed Grape, 0.2 Ac�d Early Harvest Ol�ve O�l

, 
Season Fresh Beans Fava, Purple On�on P�ckled, Antep P�stach�o, Fresh Herbs Salsa

/ HOT PL ATE S TO SHARE
  

Assyr�an Style Bo�led K�bbeh, Dehydrated Yoghurt w�th Garl�c, Pomegranate and Browned Butter 

, for 2

L�man Style Eggplant R�ce

   
St�r Fr�ed Seafood, for 2, Octopus, Shr�mp, Calamar�, Sea Bass, Vegetables and Lavash 

Gr�lled, Th�nly Sl�ced Lamb L�ver, P�stach�o, Apple Jam and Arugula

   
L�man Pastry w�th Cheese F�ll�ng, for 2, 

Homemade French Fr�es, Black Pepper Sauce
 

Gr�lled Baby Calamar�
 

, Charred Pepper Sauce, Hatay Pomegranate Syrup and Buffalo Yoghurt

, Lamb Sweetbread, Local P�ckles and P�ta Bread
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/ S AL AD S
   

, 

Purslane Salad w�th Roasted Eggplant, 
 

Spr�ng Salad, Smoked Urla Art�choke, Broccol�, Asparagus, Peas, Kumquat, Purslane, Roasted Hazelnuts, Flower Honey Sauce
 

Seasonal Salad, Dark Leafy Greens, Asparagus, Avacado, Green Apples

 /  PASTAS  

Seafood Spaghett�, Gr�lled Jumbo Shr�mp

, 
 

, 
 

Lobster Spaghett�, Bottarga,L�ght B�sque Sauce
/ Half Lobster 

  / Whole Lobster

    

  
, W�th C�bes Herb 

, Basmat� R�ce w�th Cr�spy On�ons and Almonds, Gr�lled Vegetables and Almond Purée 

Beef Medall�on w�th Café de Par�s Sauce, Mustard and Walnuts Salad, French Fr�es 

Lamp Chops, 

Meatballs w�th P�ta Bread

, Kebap from Beef Oxta�l, Lamb and Veal Br�sket, Shallot On�on w�th P�ta Bread

Beef R�bs P�th�v�er  

Gr�lled Turbot, Asparagus, Qu�noa Salad w�th Med�terranean Greens

Gr�lled Grouper F�sh F�llet, Baby Sp�nach,Baby Art�choke w�th Ol�ve O�l 

Sea Bass F�llet, Almond Purée w�th Celery, Salmon Cav�ar and Baby Sp�nach Salad 

2800
4000




