yeni@®

food

acma - house brioche + smoked butter.....3.5 /piece
tava bread + spicy carrot and walnut tarator....7.8
tava bread + smoked butter....5.5
organic kalamata olives....5.5

sharing plates
snow peas, coriander, sesame, green apple, sivri biber (vv)....9.5
bulgur fritters, fresh herbs, macerated grapes, cumin, date molasses (vv)....12.5
spinach borek, romesco pepper, tomato salsa (wv)....11.5
fried kelle cheese, yufka, almonds, thyme honey (v)....14.5
mammole artichokes, fava beans, coriander (vv)....14.5
cantabria anchovies, wild samphire, colatura, blood orange....15.5
olive oil braised beetroot, sour cherries, beyaz cheese, hazelnuts...16
house cured mackerel, citrus salad, saffron vinegar....18
yeni manti, beef, double fermented yoghurt....25
yeni manti, dried aubergine, double fermented yoghurt (v)....25
prawn and vine leaves tempura, tarama....18
pastirma - house cured rib eye beef....25

open fire & grill
diver caught cornish scallops, almonds, salty fingers, chili, burnt butter....24.8
gibraltar octopus, walnuts, romano pepper....28
iriskit - fermented lamb, walnuts, kisir, sour cherries....21.5
cornish squid, potatoes, toum, pickled red peppers....22
organic welsh lamb cut of the day, wild samphire, chili....37.5
smoked aubergine, spicy maras tarhana, cow’s yoghurt (v)....16.5
+ lamb sweetbreads....+5

sweets & cheese
sutlag-tonka flavoured rice pudding, saffron candy floss, raspberries, hazelnuts (g) (n) (d)....10.5
sticky toffee pudding, hazelnut ice cream, pomegranate molasses ....10.5
lemon pavlova, passionfruit cream, spicy peach (d)....11.5
unpasteurized cheese platter (chabichou du poitou, mont d’or, bleu de gex) , oat biscuits....15

no service charge will be added to your bill; menu items and prices are subject to change



