
“This is THE BARN, the hearth of the farm pounds here” 
 

In its tenth year, as the season turns once more, a new excitement fills the farm's old barn. 
In the garden, trees offer their last fruits with a ripened humility, and fresh root vegetables reach deep into the soil. 

In the jars: tomato sauces just lifted from the wood fire, Grandma's quince jam set with its own seeds,  
the tiny bubbles of fermentation, and the essences of herbs dripping from the stills… 

The fireplaces are lit again, and the winds carry the taste of the Istrancas to the farm… 

As we dreamed up our autumn menu, we wanted above all to be worthy of the producers of this land,  
its seas, its pastures and, of course, the wines of Thrace. 

Grandma’s Wonderland & The Barn  
Executive Chef Mehmet Karakuş 
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PETIT FOUR 

	 	 	 	 	  
A THRACIAN WELCOME 

AUTUMN ‘26 TASTING MENU 

Compliments of The Chef 
 Ajvar · Hardaliye Caviar 

Suvla, Kınalı Yapıncak, Pet-Nat 

Malva Farm Organic Stone-Milled 
Siyez, Kavılca and Red Wheat Sourdough Breads 

Garden Herb Butter · Sumac & Onion Butter 

Celeriac Fondant, Aged Kaşar Cream 
Arcadia,Papaskarası, Blanc De Noir 

Hardaliye, Prawn 
Arda Kuşlu, Shiraz, Grenache, Rose 

Istranca Mushroom Consommé 

Pistachio Ćevapi, Aysun Abla’s Water Buffalo Yogurt 
Vino Dessera, 190, Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Verdot 

Klepe, Water Buffalo Mince, Smoked Yogurt 

Garden Mint & Lemon Verbena Granita                                                                               
Pancar Kvass 

Kırklareli Kıvırcık Lamb Shank, Garden Aronia, Bulgur Sauce 
Chateau Kalpak, V18, Cabernet Sauvignon, Cabernet Franc, Petit Verde 

or 

Catch of the Day, Chard, White Almond, Garlic, Tarhana Crisp 
Chamlija, Felix Culpa, Chardonnay 

&&& 

Bread Pudding with Dates, Water Buffalo Milk Vanilla Ice Cream 
Arcadias, Late Harvest, Botrytis Sauvignon Blanc 

or 

A Selection of Thracian and North Aegean Cheeses 
Gömeç Kirli Hanım, Gemedere Blue, Gemedere Kozlu Perisi, Grandma’s Quince Jelly

Thracian Welcome — 5,500 ₺ 
Thracian Wine Pairing, 6 Glasses — 4,500 ₺ 
Thracian Wine Pairing, 3 Glasses — 3,000 ₺

Prawn: 90 gr   .  Cevapi Buffalo-Lamb : 50gr   .  Minced Buffalo : 50gr  .  Lamb Shank: 80gr   .  Fish: 80gr 
Please refer to the allergens page at the end of the menu and inform the staff if you have any allergies.  

Please consult with our staff for vegan and gluten-free options.  
VAT Included In Menu Prices.  Price Changed on Oct 15, 2026 



 

Beetroot Salad 	 	 	 	 	 	 	 	 	 965 ₺ 
Wheat Berries, Green Apple, Brûléed Goat’s Cheese, Beetroot Sauce  

Black Cabbage and Kale Salad 	 	 	 	 	 	 	 990 ₺ 
Quinoa, Aged Thracian Kaşar, Pomegranate Vinaigrette  

Lakerda 	 	 	 	 	 	 	 	 	 	 1150 ₺ 
Karakılçık Wheat Cracker, Onion, Dill Oil 

Chard & Black Cabbage Roll	 	 	 	 	 	 	 940 ₺ 
Garden Chard Rolls Stuffed with Meat, Tangy Yogurt and Garden Tomato Sauce 

Ember-Roasted Leek Soufflé 	 	 	 	 	 	 	 920 ₺ 
Garden Leeks, Melted Kirli Hanım Cheese 

Consommé 	 	 	 	 	 	 	 	 	 	 890 ₺ 
Istranca Mushrooms, Crispy Butter 

Ezine Prawns 		 	 	 	 	 	 	 	 	 1100 ₺ 
Dedeoğlu Ezine Cheese, Leek and Fennel 

Klepe 	 	 	 	 	 	 	 	 	 	 	 950 ₺ 
Water Buffalo Mince, Smoked Yogurt 

Ravioli 	 	 	 	 	 	 	 	 	 	 1050 ₺ 
Beetroot Pasta, Mushroom & Aged Thracian Kaşar Filling, Pumpkin Sauce 

Pistachio Ćevapi 	 	 	 	 	 	 	 	 	 1375 ₺ 
Water Buffalo & Lamb Mince from Aysun Abla’s Farm, Water Buffalo Yogurt 

Grilled Beef Tenderloin 	 	 	 	 	 	 	 	 1980 ₺ 
Carrot Purée, Red Wine & Bone Marrow Sauce 

Kırklareli Kıvırcık Lamb Shank 	 	 	 	 	 	 	 2150 ₺ 
Freekeh Risotto with Garden Herbs and Garden Aronia 

Catch of the Day 	 	 	 	 	 	 	 	 	 1750 ₺ 
With a Sauce from the Garden’s Last Summer Harvest 

	&&& 

Bread Pudding with Dates 	 	 	 	 	 	 	 	 780 ₺ 
Water Buffalo Milk Vanilla Ice Cream 

The Migration Route		 	 	 	 	 	 	 	 7800 ₺ 
Coffee, Grape, Cocoa, Hardaliye 

Lakerda: 90 gr  .  Prawn: 50 gr  .  Minced Buffalo: 70gr   .  Cevapi Buffalo-Lamb : 120gr   .  Tenderloin: 150gr  .  Lamb Shank: 140gr   .  Fish: 140gr 
Please refer to the allergens page at the end of the menu and inform the staff if you have any allergies.  

Please consult with our staff for vegan and gluten-free options.  
VAT Included In Menu Prices.  Price Changed on Oct 15, 2026



TASTING MENUS · A THRACIAN WELCOME 
Ajvar 
Ingredients: Potato, roasted pepper, aubergine, garlic, olive oil 
Allergens: None  Alcohol: No · Pork derivatives: No 
Lakerda 
Ingredients: Salt-cured bonito, karakılçık wheat cracker, onion, dill oil 
Allergens: Fish, Gluten (karakılçık wheat) 
Meat: Fish (bonito) · Alcohol: No · Pork derivatives: No 
Bosnian Börek 
Ingredients: Filo pastry (wheat flour, egg), water buffalo mince, lamb jus, water 
buffalo yogurt 
Allergens: Gluten, Eggs, Milk, Celery (jus) 
Meat: Water buffalo, lamb · Alcohol: No · Pork derivatives: No 
Hardaliye Caviar 
Ingredients: Kırklareli hardaliye (fermented grape must, mustard seed, sour cherry 
leaf) 
Allergens: Mustard   Alcohol: Fermented; may contain traces of alcohol · Pork 
derivatives: No 
Sourdough Breads and Butters 
Ingredients: Malva Farm stone-milled siyez, kavılca and red wheat flour; garden 
herb butter; sumac and onion butter 
Allergens: Gluten (siyez, kavılca, wheat), Milk  Alcohol: No · Pork derivatives: No 
Celeriac Fondant, Aged Kaşar Cream 
Ingredients: Celeriac, butter, aged Thracian kaşar, cream 
Allergens: Celery, Milk   Alcohol: No · Pork derivatives: No 
Hardaliye, Prawn 
Ingredients: Prawn, Kırklareli hardaliye (fermented grape must, mustard seed) 
Allergens: Crustaceans (prawn), Mustard 
Alcohol: No · Pork derivatives: No 
Istranca Mushroom Consommé 
Ingredients: Istranca mushrooms, vegetable stock; egg white used for clarification 
Allergens: Eggs, Celery   Alcohol: No · Pork derivatives: No 
Pistachio Ćevapi 
Ingredients: Water buffalo and lamb mince from Aysun Abla’s Farm, pistachio, 
water buffalo yogurt 
Allergens: Tree nuts (pistachio), Milk 
Meat: Water buffalo, lamb · Alcohol: No · Pork derivatives: No 
Klepe 
Ingredients: Dough (wheat flour, egg), water buffalo mince, smoked yogurt 
Allergens: Gluten, Eggs, Milk 
Meat: Water buffalo · Alcohol: No · Pork derivatives: No 
Mint and Lemon Verbena Granita 
Ingredients: Garden mint, lemon verbena, sugar, water 
Allergens: None   Alcohol: No · Pork derivatives: No 
Kırklareli Kıvırcık Lamb Shank, Garden Aronia, Bulgur Sauce 
Ingredients: Kıvırcık lamb shank, aronia, bulgur, lamb stock 
Allergens: Gluten (bulgur), Celery (lamb stock) 
Meat: Lamb · Alcohol: No · Pork derivatives: No 
Catch of the Day, Chard, White Almond, Garlic, Tarhana Crisp 
Ingredients: Catch of the day, chard, white almond, garlic, tarhana (wheat flour, 
yogurt) 
Allergens: Fish, Tree nuts (almond), Gluten, Milk (tarhana) 
Meat: Fish (catch of the day) · Alcohol: No · Pork derivatives: No 
Bread Pudding with Dates 
Ingredients: Ekmek kadayıfı (wheat flour), dates, sugar, kaymak; ice cream with 
water buffalo milk, cream, egg yolk and vanilla 
Allergens: Gluten, Milk, Eggs 
Alcohol: No · Pork derivatives: No 
A Selection of Thracian and North Aegean Cheeses 
Ingredients: Gömeç Kirli Hanım, Gemedere Blue, Gemedere Kozlu Perisi, 
Grandma’s quince jelly 
Allergens: Milk, Tree nuts (walnut – Kozlu Perisi) 
Alcohol: No · Pork derivatives: No 
Petit Four 
Ingredients: Edirne almond paste, Deva-i Misk, garden lokum 
Allergens: Tree nuts (almond) 
Alcohol: No · Pork derivatives: No 

À LA CARTE 
Lakerda 
Ingredients: Salt-cured bonito, karakılçık wheat cracker, onion, dill oil 
Allergens: Fish, Gluten (karakılçık wheat) 
Meat: Fish (bonito) · Alcohol: No · Pork derivatives: No 
Black Cabbage Salad 
Ingredients: Black cabbage, quinoa, aged Thracian kaşar, pomegranate, 
pomegranate vinaigrette (vinegar, mustard) 
Allergens: Milk, Mustard, Sulphites (vinegar)  Alcohol: No · Pork derivatives: No 
Beetroot Salad 
Ingredients: Beetroot, wheat berries, green apple, goat’s cheese, beetroot sauce 
Allergens: Gluten (wheat), Milk   Alcohol: No · Pork derivatives: No 
Chard & Black Cabbage Roll 
Ingredients: Chard, black cabbage, minced meat, rice, tangy yogurt, garden tomato 
sauce 
Allergens: Milk   Meat: [Beef] · Alcohol: No · Pork derivatives: No 
Ember-Roasted Leek Soufflé 
Ingredients: Garden leeks, Kirli Hanım cheese, egg, butter, flour, milk 
Allergens: Gluten, Eggs, Milk   Alcohol: No · Pork derivatives: No 
Consommé 
Ingredients: Istranca mushrooms, vegetable stock, crispy butter; egg white used for 
clarification 
Allergens: Eggs, Celery, Milk   Alcohol: No · Pork derivatives: No 
Ezine Prawns 
Ingredients: Prawns, Dedeoğlu Ezine cheese, leek, fennel 
Allergens: Crustaceans (prawn), Milk   Alcohol: No · Pork derivatives: No 
Klepe 
Ingredients: Dough (wheat flour, egg), water buffalo mince, smoked yogurt 
Allergens: Gluten, Eggs, Milk 
Meat: Water buffalo · Alcohol: No · Pork derivatives: No 
Ravioli 
Ingredients: Beetroot pasta (wheat flour, egg), mushroom, aged Thracian kaşar, 
pumpkin sauce 
Allergens: Gluten, Eggs, Milk   Alcohol: No · Pork derivatives: No 
Pistachio Ćevapi 
Ingredients: Water buffalo and lamb mince from Aysun Abla’s Farm, pistachio, 
water buffalo yogurt 
Allergens: Tree nuts (pistachio), Milk 
Meat: Water buffalo, lamb · Alcohol: No · Pork derivatives: No 
Grilled Beef Tenderloin 
Ingredients: Beef tenderloin, carrot purée, red wine and bone marrow sauce 
Allergens: Milk (purée), Celery (sauce), Sulphites (wine) 
Meat: Beef · Alcohol: YES (sauce is cooked with red wine) · Pork derivatives: No 
Kırklareli Kıvırcık Lamb Shank 
Ingredients: Kıvırcık lamb shank, freekeh, garden herbs, aronia, butter 
Allergens: Gluten (freekeh), Milk, Celery (lamb stock) 
Meat: Lamb · Alcohol: No · Pork derivatives: No 
Catch of the Day 
Ingredients: Catch of the day, sauce from the garden’s last summer vegetables 
Allergens: Fish 
Meat: Fish (catch of the day) · Alcohol: No · Pork derivatives: No 
Bread Pudding with Dates 
Ingredients: Ekmek kadayıfı (wheat flour), dates, sugar, kaymak; ice cream with 
water buffalo milk, cream, egg yolk and vanilla 
Allergens: Gluten, Milk, Eggs 
Alcohol: No · Pork derivatives: No 
The Migration Route 
Ingredients: Coffee, grape, cocoa, Kırklareli hardaliye (fermented grape must, 
mustard seed) 
Allergens: Mustard 
Alcohol: May contain traces of alcohol from fermented hardaliye · Pork derivatives: 
No

ALLERGEN AND INGREDIENT INFORMATION   

Allergens are listed according to the 14 major allergens defined by the European Union: cereals containing gluten, crustaceans, eggs, fish, peanuts, soy, milk, tree nuts, celery, 
mustard, sesame, sulphites, lupin and molluscs. All of these are handled in our kitchen, so the risk of cross-contact cannot be fully excluded. If you have an allergy, please tell our 

team before ordering. 
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