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HOSGELDINIZ
LIYA’YA ILK DEFA GELDIiIGiINizZi DUSUNEREK
SIZE GASTRONOMIMiZ HAKKINDA MUSADENIZLE KISA BILGILENDIRME YAPMAK iSTIiYORUZ
DAMAK TADINIZ VE SAGLIGINIZ iCiN BiZiM MUTFAGIMIZDA :
MARGARIN YOK, CUNKU HER LEZZETi HAK ETTiGi ZARAFETLE PiSiRiYORUZ
HAZIR SOS YOK, CUNKU HER DOKUNUS BIiZDEN, HER TARIF BiR HATIRA
PALM YAGI YOK, CUNKU HEM BEDENIN HEM DOGANIN SAGLIGINA SAYGIMIZ VAR
GIDA BOYASI YOK, CUNKU RENKLERI MEVSIMLER YAPMALIDIR
MiKRODALGA YOK, CUNKU ACELEMIZ YOK; SEVGIYLE, ZAMANLA PiSiRIYORUZ
PLASTIK YOK, CUNKU GERCEK OLAN HER SEY GiBi SOFRAMIZ DA SAMIMI
TURKIYE’NIN ILK VE HALEN TEK A’LA CARTE DUGUN SOFRASINDASINIZ
BURADA SADECE OZEN VAR MEVSIM VAR HIKAYE VAR GERCEK LEZZET VAR
Sizi MUTLU EDEBILMEK DILEGIYLE. AFIYET OLSUN. TESEKKUR EDERIZ.

KOKTEYL

KOKTEYLDE DENEMIiS OLDUGUNUZ ATISTIRMALIKLARIMIZ ASAGIDAKILERDI;
PARMESANLI GRiSINiYE SARILI ROZBiF, DOMATESLIi BRUSCHETTA
ARMUTLU ROKFORLU KANEPE, ZENCEFILLI BALLI BEBEK HAVUC
BiSTRO UZERINDE YER ALANLAR: CEREZLER, KIRMIZI UzUM, HAVUGC & SALATALIK
UMARIZ BEGENMISSINIiZDIR

BASLANGICLAR

MASADA YER ALAN MEZELERIMIZ:
LEVREK CARPACCIO, TUTSULENMIS USKUMRU, ARNAVUT CiGERI
KAYA KORUGU VEYEA CiBES VEYA DENiZ BORULCESINDEN BiRIiSi (MEVSIMINE GORE)
KECiI PEYNIRLI CEViZLi PANCAR, BABAGANNUS, GIRIT EZMESIi, SELANIK MEZESi, ATOM
, FESLEGENLi ENGINAR VEYA KEREVIZDEN BiRiSi (MEVSIMINE GORE)
MASADA GORDUGUNUZ EKMEKLERIMIZ HER SEY GiBI KENDI URETIMIMiZDIR
“RED” ADINI VERDIiIGIMiZ KIRMIZI SOGAN, DOMATES, BALZAMIiK, NANE VE ROKALI SALATAMIZ

ARA SICAK

CIFTIMIZIN TERCIHINE GORE KIYMALI VEYA VEGAN LAZANYA

TATLI ¢ MEYVE

iZIN, TATLILARIMIZ ARASINDAN SiZiN iCiN SECTiIGI BIiR TADIM MUTLULUK
VE MEVSiMIiN BiZE ARMAGAN ETTiGI MEYVELERI
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ASSUMING THIS IS YOUR FIRST TIME AT LIYA,
WE WOULD LIKE, WITH YOUR PERMISSION, TO SHARE A BRIEF OF OUR GASTRONOMY
FOR THE SAKE OF YOUR PALATE — AND YOUR HEALTH — IN OUR KITCHEN:

THERE IS NO MARGARINE, EVERY FLAVOR DESERVES TO BE PREPARED WITH GRACE
THERE ARE NO STORE-BOUGHT SAUCES, EVERY TOUCH IS OURS, EVERY RECIPE, A MEMORY
THERE IS NO PALM OIL, WE RESPECT BOTH YOUR WELL-BEING AND THE HEALTH OF PLANET

THERE ARE NO ARTIFICIAL COLORINGS, THE SEASONS SHOULD COLOR OUR PLATES
THERE IS NO MICROWAVE, WE ARE NEVER IN A RUSH WE COOK WITH LOVE AND WITH TIME
THERE-IS=NO PLASTIC, BECAUSE LIKE EVERYTHING:REALFOUR:-TABLE S-SINCERE'.
YOU ARE SEATED AT TURKEY’S FIRST AND ONLY A LA CARTE WEDDING TABLE
HERE, THERE IS ONLY CARE. ONLY THE SEASON. A STORY. AND TRUE FLAVOR
IT IS OUR GREATEST WISH TO BRING YOU JOY. BON APPETIT — AND THANK YOU

CEREMONY

THE HORS D’OEUVRES YOU SAMPLED DURING THE COCKTAIL HOUR WERE AS FOLLOWS:
ROAST BEEF WRAPPED AROUND PARMESAN GRISSINI, TOMATO BRUSCHETTA
PEAR AND ROQUEFORT CANAPES, HONEY-GINGER GLAZED BABY CARROTS
ON THE BISTRO TABLE: ASSORTED NUTS, RED GRAPES, CAhROT & CUCUMBER STICKS
WE TRULY HOPE YOU ENJOYED THEM

APPETIZERS

OUR MEZZE SELECTION ON THE TABLE INCLUDES:
SEA BASS CARPACCIO, SMOKED MACKEREL, TRADITIONAL ALBANIAN-STYLE LIVER
SEA BEANS OR WILD COASTAL GREENS OR GLASSWORT — WHICHEVER IS FRESHEST IN SEASON
BEETROOT WITH GOAT CHEESE AND WALNUTS, BABAGANNOUSH, CRETAN SPREAD
SELANIK MEZZE, ATOM — A SPICY YOGURT AND CHILI BLEND
ARTICHOKES WITH BASIL OR CELERY ROOT — WHICHEVER IS FRESHEST IN SEASON
THE BREADS YOU SEE ON THE TABLE ARE HOMEMADE JUST LIKE EVERYTHING ELSE WE SERVE
AND OUR SIGNATURE SALAD, AFFECTIONATELY NAMED “RED”:
RED ONION, TOMATO, BALSAMIC VINEGAR, MINT, AND ARUGULA

STARTERS

LASAGNA SERVED ACCORDING TO THE COUPLE’S PREFERENCE: WITH
SEASONED MINCED MEAT OR A PLANT-BASED VEGAN VERSION

DESSERT & FRUITS

HAPPINESS — HANDPICKED FOR YOU BY OUR COUPLE FROM OUR DESSERT
N AND THE SEASON’S FINEST FRUITS, A GIFT FROM NATURE TO YOUR TABLE




“ANA YEMEKLER

BONFILE
KEREViZ PURESI, CITIR SOGAN VE MANTAR SOS IiLE

ANTRIKOT
KUP FIRIN PATATES, TEREYAGLI BROKOLi VE RENKLi BIiBERLER iLE

RIBS
KEMIGI SIYRILMIS DANA KABURGA, ALTINDA MANTARLI BUGDAY RiSOTTOSU IiLE

LEVREK ROLL
KILCIKSIZ RULO HALINDE NARENCIYE SOSLU, ALTINDA FESLEGENLI PATATES PURESI
USTUNDE KiNOALI DENiZ BORULCESI iLE

SOMON
ISPANAK UZERINDE SOMON IZGARA, DEREOTU, CITIR SOGAN, CAPARI VE LIMONLU
BEURRE BLANC SOS ILE

CiPURA IZGARA
KOMURDE PigMiS BiR BUTUN CiPURA BALIGI YANINDA ROKA, KIRMIZI SOGAN VE
TEREYAGLI PATATES KUPLERI ILE

DAG KEKIiKLi PiLi¢
DAG KEKIiGI ILE MARINE EDILMIiS PiLiC BUT, YANINDA FIRIN PATATES, TEREYAGLI
BROKOLI, RENKLI BIBERLER VE KENDI YAPIMIMIZ OLAN OZEL ACI SOS iLE

VEJETERYAN
VEJETERYAN MIiSAFIRLERIMIZ iCIN KECI PEYNIRLI, DOMATESLI MOZERALLA'LI CAPRESE

VEGAN BOWL
OZEL GRILLDE VE %100 BITKISEL MARINE EDILMiS KINOA, HUMUS, KARNABAHAR, HAVUC,
KUSKONMAZ, AVAKADO, ENGINAR SEBZELERI

LiYA KOFTE
KENDI RECETEMiZ TAMAMI ET VE BAHARATTAN OLUSAN EKMEKSiZ KOFTE YANINDA
YESILLIK VE PATATES KIZARTMASI iLE

WRAPS
KUCUK MISAFIRLERIMIZE OZEL BONFILE DURUM, PATATES KIZARTMASI VE YESILLIK ILE
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TENDERLOIN
WITH CELERIAC PUREE, CRISPY ONIONS AND MUSHROOM SAUCE

RIB-EYE STEAK
SERVED WITH OVEN-ROASTED POTATO CUBES, BUTTERED BROCCOLI & COLORFUL PEPPERS

RIBS
DEBONED BEEF RIBS SERVED ON A BED OF MUSHROOM BARLEY RISOTTO

SEABASS ROLL
BONELESS FILLET ROLLED AND SERVED WITH A CITRUS SAUCE, ON BASIL-INFUSED POTATO
PUREE AND TOPPED WITH SEA BEANS & QUINOA

SALMON
GRILLED SALMON ON A BED OF SPINACH, WITH DILL, CRISPY ONIONS, CAPERS AND A LEMON
BEURRE BLANC SAUCE

~GRILLED GILTHEAD BREAM
WHOLE FISH CHARCOAL-GRILLED, SERVED WITH ROCKET, RED ONION AND BUTTERED
POTATO CUBES

HERBED CHICKEN
CHICKEN THIGH MARINATED WITH WILD THYME, SERVED WITH OVEN-BAKED POTATOES,
BUTTERED BROCCOLI, BELL PEPPERS AND OUR SIGNATURE SPICY SAUCE

VEGETARIAN
FOR OUR VEGiETARlAN GUESTS: CAPRESE WITH GOAT CHEESE, TOMATOES AND MOZZARELLA

VEGAN BOWL
PLANT-BASED GOODNESS FROM OUR SPECIAL GRILL: QUINOA, HUMMUS, CAULIFLOWER,
CARROT, ASPARAGUS, AVOCADO AND ARTICHOKE

LiYA MEATBALLS :
OUR OWN SIGNATURE RECIPE — 100% MEAT AND SPICES, NO BREAD — SERVED WITH
GREENS AND FRENCH FRIES

WRAPS
FOR OUR LITTLE GUESTS: TENDERLOIN WRAP WITH FRENCH FRIES AND GREENS



