
You are what you eat.
Brillat-Savarin
1755-1826

Vous êtes ce que vous mangez.
Brillat-Savarin

1755-1826

Making a difference, naturally

Our prices are in Turkish Lira. As of April 15, 2026, all taxes are included in our prices. 
The menu features only locally sourced products. Some of our items may pose allergy risks. 

For more detailed information, please contact our staff.

Guests may create a four-course tasting menu by selecting one dish from each of the 1st, 2nd, and 3rd acts, completed with a dessert.

Prelude
Ghosts, Souls & Fairies

King Hamlet, Puck, Ariel

Interlude
Lime, Mint & Pea Sorbet

A Midsummer Night’s Dream
Sumac-Infused Strawberry, Mushroom, Toasted Bread, Almond Cheese, Chives Oil

Vinkara Atelier, 2024, Kalecik Karası, Öküzgözü, Ankara Kalecik

Hamlet
Vol-Au-Vent, Asparagus Veloute, Fresh Herbs, Mushroom Demi-Glace

Lucien Arkas Bağları Consensus, 2021, Shiraz, Cabernet Sauvignon, Merlot, İzmir Torbalı

Macbeth
Confit And Grilled Morel, Beluga Lentil Ragout, Warm Firik Cream, Sour Cherry Sauce

Heraki Akuarela, 2022, Boğazkere, Denizli Çal Kabalar Köyü

The Tempest
Coconut Sponge, Lemon Balm-Coconut Gelato, Meringue, Elderflower Foam

Kuzubağ Hür, 2023, Çal Karası, Denizli Çal Platosu

Romeo & Juliet And The Vial
Almond And Basil Filled White Chocolate Bon Bon, Black Mulberry And Rosewater Pâte de Fruit, Liquorice And Bitter Almond Candy

ACT I

ACT II

ACT III

ACT IV

Epilogue

King Lear
Endive, Radicchio, Romaine Lettuce, Snow Peas, Carrot, Kohlrabi, Fava Bean

Nif Bağları, 2025, Solaris, İzmir Kemalpaşa

Othello
Potato Terrine, Truffle Mushroom And Mustard Filling, Onion Jus, Nutritional Yeast Handkerchief

USCA Sonnet 23, 2023, Syrah, Foça Karası, İzmir Urla

Antony & Cleopatra
Confit Baby Artichoke, Dried Fig & Beer Sauce, Samphire, Tabbouleh

Barel Vineyards, 2024, Montepulciano, Sangiovese, Tekirdağ

Of Crowns, Storms And Mortal Will




