
L E S  TA B L E S  PA R I S  S O C I E T Y
Mūn -  Maison Revka -  Beau CoCo -  Girafe -  Monsieur Bleu -  Dar Mima -  Apicius -  Louie -  Perruche

Il  Bambini  Club -  Le Piaf  -  Bonnie -  Mondaine -  L aurent -  Maxim’s -  L a Suite -  Baronne



TO SHARE

TRUFFLED CROQUE-MONSIEUR	 -  1323-  1323

CRISPY TOAST, CRAB, AVOCADO, LIME	  -  4853-  4853

ROCK SHRIMP TEMPURA	  -  2105-  2105

LOBSTER ROLL	 -  7250-  7250

CAVIAR PIZZETTA	 -  8100- 8100

SUMMER TRUFFLE PIZZETTA	 -  1719- 1719

CAVIAR OSCIETRA, 50g 	 -  -  1368513685
SERVED WITH BILINIS AND CONDIMENTS



STARTERS SLICED MEDITERRANEAN SEA BASS,  AVOCADO, 	 -  2645-  2645
HONEY-LEMON DRESSING	

BEEF CARPACCIO, TRUFFLE, PARMESAN CREAM,	 -  2657-  2657
ARUGUL A SAL AD	  

AVOCADO, LEMON OLIVE OIL	  -  1127-  1127

BURRATA, MARINATED TOMATOES, BASIL PESTO	 -  2438- 2438

KING CRAB, AVOCADO, BABY GEM LETTUCE 	 -  5060-  5060

QUINOA SAL AD, AVOCADO, MANGO, POMEGRANATE	 -  1403-  1403

SALMON TARTAR, AVOCADO, FRESH HERBS 	 -  2645-  2645

OCTOPUS CARPACCIO, TOMATO CONFIT DRESSING 	 -  3243-  3243

BABY ARTICHOKE SAL AD, ORANGE DRESSING	 -  2174- 2174

SEASONAL VEGETABLE TART	 -  1438-  1438

SMOKED SALMON	 - 1530- 1530

CL ASSIC BEEF  TARTAR, FRENCH FRIES	   -  2415-  2415
	

SEA BASS, BRAISED BABY GEM AND ARTICHOKE 	   -  2590-  2590

GRILLED OCTOPUS, CITRUS DRESSING & MUSTARD	  -  3439-  3439
	

TURBOT  FILLET, GREEN ASPARAGUS, 	 -  5580-  5580
SAGE BEURRE BL ANC	  

SAUTÉED TIGER PRAWNS, GOAT CHEESE, CHILLI, 	 -  4110-  4110
GARLIC SAUCE 	  

ROASTED CHICKEN BREAST, TIAN OF ZUCCHINI, 	 -  2128-  2128
CHICKEN JUS	  

BEEF TENDERLOIN, PEPPER SAUCE, FRENCH FRIES	  -  3703-  3703

RIGATONI À L A TRUFFLE	  -  2381-  2381

ALL ARTICHOKE	  -  2231-  2231

PRIME RIB STEAK, BEARNAISE SAUCE,
FRENCH FRIES, 1 KG	   -  9200-  9200
	

DOVER SOLE, ROASTED POTATOES	  -  8550-  8550

TO SHARE

MAIN COURSES



GREEN BEANS	 -  760-  760

BABY GEM LETTUCE	 -  893-  893

BABY POTATOES	 -  430-  430

FRENCH FRIES	 -  846-  846

BL ACK TRUFFLE MASHED POTATOES	 -  1024-  1024

BL ACKBERRY TART	  -  1748-  1748

MANGO PASSION PANNA COTTA	 -  989 -  989 

FRESH RED BERRIES PLATE	 - 1710- 1710 

MONDAINE MIKADOS	 -  978-  978

CRÈME BRÛLÉE	 -  1058-  1058

DARK CHOCOLATE MOUSSE  (TO SHARE)	 -  1265-  1265

WHIPPED CREAM FILLED CHOUX   (TO SHARE) 	 -  828-  828

ICE CREAM AND SORBETS   (TO SHARE) 	 -  253-  253
VANILLA, CHOCOLATE, FIOR DI LATTE, PASSION FRUIT, MANGO,

LEMON, COTTON CANDY

DESSERTS

 Prices are in Turkish Lira.  A 5% service charge wil l  be added to the prices listed on our menu.
VAT is  included in al l  prices.

Our products  are prepared in environments where al lergens may be present.
Some items may contain gluten,  dairy,  eggs,  tree nuts,  peanuts,  soy,  mustard,  celery,  sesame,  fish,  and shellfish.

I f  you have any food al lergies,  please inform our staff  before placing your order .

SIDES


