
“This is  THE BARN, the heart 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 

 
 

 

GOURMAND TABLE CHEF RESTAURANT 
2025 - 2026

SUSTAINABLE GASTRONOMY 
2025 - 2026

MICHELIN GUIDE RECOMMENDED   
2025 - 2026



 

LUNCH 

FALL  ’26 



 

	 	 Root Vegetable Salad	 	 	 	 	 	 	 	 715₺ 
	 	 Beetroot, Fennel, Carrot, Radish, Honey Vinaigrette 

	 	 The Barn Classic	 	 	 	 	 	 	 	 	 775₺ 
	 	 The Garden’s Harvest, Vinaigrette 

	 	 Legume Salad	 	 	 	 	 	 	 	 	 825₺ 
	 	 Hummus, Roman Artichoke, Pistachio, Black-Eyed Peas and Gemedere Assos Blue Cheese 

	 	 Beef Carpaccio	 	 	 	 	 	 	 	 	 1150₺ 
	 	 Pomegranate, Fennel, Aged Thracian Kaşar 

	 	 Istranca Mushrooms		 	 	 	 	 	 	 	 975₺ 
	 	 Sautéed Mushrooms, Pulat Farm Poached Egg, Aged Thracian Kaşar 

	 	 Muhacir	 	 	 	 	 	 	 	 	 	 725₺ 
	 	 Sautéed Leeks, Pulat Farm Poached Egg, Carrot and Leek Crisps, Aged Thracian Kaşar 

	 	 Roasted Baby Potatoes with Vinegar	 	 	 	 	 	 680₺ 
	 	 The Garden’s Apple and Grape Vinegars, Garden Herbs and Cheese Sauce 

	 	 Grilled Root Vegetables	 	 	 	 	 	 	 	 650₺ 
	 	 Butter, Honey Sauce 

	 	 Malva Farm Siyez Noodles	 	 	 	 	 	 	 	 925₺ 
	 	 Malkara Aged Kaşar, Walnut, Butter 

	 	 The Farm’s Pasta	 	 	 	 	 	 	 	 	 1285₺ 
	 	 Fresh Long-Cut Pasta, Beef Short Rib, Aged Thracian Kaşar 

	 	 Edirne Liver	 	 	 	 	 	 	 	 	 	 1050₺ 
	 	 Pickled Onion, Sumac and Onion Sauce 

	 	 Lemon Chicken 	 	 	 	 	 	 	 	 	 975₺ 
	 	 Roasted Potatoes, Istranca Mushrooms, Creamy Lemon Sauce 

 

Beef Carpaccio:  80 gr  .   Liver: 100gr    .   Chicken:   100gr    
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 



 

	 	  

	 	  

	 	  

	 	 SLOW-COOKED IN CAST IRON 

	 	 Lamb, Quince, Chestnut	 	 	 	 	 	 	 	 1475₺ 
	 	 Thracian Kıvırcık Lamb Shank, Morels, Seasonal Vegetables 

	 	 Fisherman’s Stew	 	 	 	 	 	 	 	 	 1675₺ 
	 	 Catch of the Day, Mixed Seafood, Seasonal Vegetables 

	 	 THE FARM’S PIZZAS FROM THE STONE OVEN 

	 	 Garden Tomato	 	 	 	 	 	 	 	 	 925₺ 
	 	 Tomato Sauce from Our 2026 Harvest, Mozzarella 

	 	 Three Thracian Cheeses	 	 	 	 	 	 	 	 1250₺ 
	 	 Aged Thracian Kaşar, Edirne White Cheese, Paçal, Cream Sauce 

	 	 Roasted Herbs 	 	 	 	 	 	 	 	 	 1150₺ 
	 	 Garden Herbs, Onion, Leek, Cream Sauce 

	 	 Short Rib	 	 	 	 	 	 	 	 	 	 1450₺ 
	 	 Pulled Beef Short Rib, Garden Pomegranate, Mozzarella, Cream Sauce 

	 	 Pastırma	 	 	 	 	 	 	 	 	 	 1510₺ 
	 	 Pastırma, Pickled Onion, Pistachio, Tomato Sauce 

	 	 THRACIAN CHEESES	 	 	 	 	 	 	 	 1510₺ 
	 	 A Selection of Three Thracian Cheeses, Karakılçık Crackers, Walnuts, Grandma’s Quince Jam 

	 	 BALKAN CHARCUTERIE	 	 	 	 	 	 	 	 1680₺ 
	 	 Lukanka, Air-Dried Water Buffalo, Smoked Beef Tongue, Grandma’s Apple Jam 

	 	 CHEESE AND CHARCUTERIE	 	 	 	 	 	 	 2450₺ 
	 	 Thracian Cheese Selection, Balkan Charcuterie 

	 	 	 	 	 	 	 	 &&& 

  	 	 Tufahije	 	 	 	 	 	 	 	 	 	 780₺ 
	 	 Walnut, Cream 

	 	 Hayrabolu	 	 	 	 	 	 	 	 	 	 780₺ 
	 	 Quince Filling, Cream of Buffalo

 Lamb : 60gr   .  Fish : 90gr  .  Short Rib: 60gr   .  Pastrami 50gr 
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 



Root Vegetable Salad 
Ingred!ents: Beetroot, fennel, carrot, rad!sh, honey, 
v!na!grette (v!negar, mustard) 
Allergens: Mustard, Sulph!tes (v!negar) 
Alcohol: No · Pork der!vat!ves: No 
The Barn Class!c 
Ingredİents: The garden’s harvest, vİnaİgre"e (vİnegar, mustard) 
Allergens: Mustard, Sulphİtes (vİnegar) 
Alcohol: No · Pork derİvatİves: No 

Legume Salad 
Ingredİents: Hummus (chİckpea, tahİnİ), Roman artİchoke, pİstachİo, 
black-eyed peas, Gemedere Assos Blue cheese 
Allergens: Sesame (tahİnİ), Tree nuts (pİstachİo), Mİlk 
Alcohol: No · Pork derİvatİves: No 

Beef Carpacc!o 
Ingredİents: Raw beef, pomegranate, fennel, aged Thracİan kağar, olİve 
oİl 
Allergens: Mİlk 
Meat: Beef (raw) · Alcohol: No · Pork derİvatİves: No 

Istranca Mushrooms 
Ingredİents: Sautéed mushrooms, Pulat Farm poached egg, aged 
Thracİan kağar, bu"er 
Allergens: Eggs, Mİlk 
Alcohol: No · Pork derİvatİves: No 

Muhac!r 
Ingredİents: Sautéed leeks, Pulat Farm poached egg, carrot and leek 
crİsps, aged Thracİan kağar 
Allergens: Eggs, Mİlk 
Alcohol: No · Pork derİvatİves: No 

Roasted Baby Potatoes w!th V!negar 
Ingredİents: Baby potatoes, the garden’s apple and grape vİnegars, 
garden herbs, cheese sauce 
Allergens: Mİlk, Sulphİtes (vİnegar) 
Alcohol: No · Pork derİvatİves: No 

Gr!lled Root Vegetables 
Ingredİents: Seasonal root vegetables, bu"er, honey sauce 
Allergens: Mİlk 
Alcohol: No · Pork derİvatİves: No 

Malva Farm S!yez Noodles 
Ingredİents: Sİyez noodles (sİyez flour, egg), Malkara aged kağar, 
walnut, bu"er 
Allergens: Gluten (sİyez), Eggs, Mİlk, Tree nuts (walnut) 
Alcohol: No · Pork derİvatİves: No 

The Farm’s Pasta 
Ingredİents: Fresh pasta (wheat flour, egg), beef short rİb, aged 
Thracİan kağar 
Allergens: Gluten, Eggs, Mİlk, Celery (short rİb sauce) 
Meat: Beef · Alcohol: No · Pork derİvatİves: No 

Ed!rne L!ver 
Ingredİents: Calf ’s lİver (dusted İn flour and frİed), pİckled onİon, 
sumac and onİon sauce 
Allergens: Gluten (flour), Sulphİtes (pİckle) 
Meat: Beef (lİver) · Alcohol: No · Pork derİvatİves: No 

Lemon Ch!cken Th!gh 
Ingredİents: Chİcken thİgh, roasted potatoes, Istranca mushrooms, 
creamy lemon sauce 
Allergens: Mİlk 
Meat: Chİcken · Alcohol: No · Pork derİvatİves: No 

Lamb, Qu!nce, Chestnut 
Ingredİents: Thracİan Kıvırcık lamb shank, quİnce, chestnut, morels, 
seasonal vegetables 
Allergens: Celery 
Meat: Lamb · Alcohol: No · Pork derİvatİves: No 

F!sherman’s Stew 
Ingredİents: Catch of the day, mİxed seafood (prawn, squİd, mussel), 
seasonal vegetables 
Allergens: Fİsh, Crustaceans, Molluscs, Celery 
Meat: Fİsh and seafood · Alcohol: No · Pork derİvatİves: No 

P!zza – Garden Tomato 
Ingredİents: Pİzza dough (wheat flour), tomato sauce from our 2026 
harvest, mozzarella 
Allergens: Gluten, Mİlk 
Alcohol: No · Pork derİvatİves: No 

P!zza – Three Thrac!an Cheeses 
Ingredİents: Pİzza dough (wheat flour), aged Thracİan kağar, Edİrne 
whİte cheese, paçal cheese, cream sauce 
Allergens: Gluten, Mİlk 
Alcohol: No · Pork derİvatİves: No 

P!zza – Herb Kavurma 
Ingredİents: Pİzza dough (wheat flour), garden herbs, onİon, leek, 
cream sauce 
Allergens: Gluten, Mİlk 
Alcohol: No · Pork derİvatİves: No 

P!zza – Short R!b 
Ingredİents: Pİzza dough (wheat flour), pulled beef short rİb, garden 
pomegranate, mozzarella, cream sauce 
Allergens: Gluten, Mİlk 
Meat: Beef · Alcohol: No · Pork derİvatİves: No 

P!zza – Pastırma 
Ingredİents: Pİzza dough (wheat flour), beef pastırma (fenugreek), 
pİckled onİon, pİstachİo, tomato sauce 
Allergens: Gluten, Tree nuts (pİstachİo), Sulphİtes (pİckle) 
Meat: Beef · Alcohol: No · Pork derİvatİves: No 

Thrac!an Cheeses 
Ingredİents: Four Thracİan cheeses, karakılçık crackers, walnuts, 
Grandma’s quİnce jam 
Allergens: Mİlk, Gluten (karakılçık wheat), Tree nuts (walnut) 
Alcohol: No · Pork derİvatİves: No 

Balkan Charcuter!e 
Ingredİents: Lukanka, aİr-drİed water buşalo, smoked beef tongue, 
Grandma’s apple jam 
Allergens: [...] 
Meat: Lukanka: [...] · Water buşalo · Beef · Alcohol: No · Pork 
derİvatİves: [...] 

Cheese and Charcuter!e 
Ingredİents: Thracİan cheese selectİon, Balkan charcuterİe, karakılçık 
crackers, walnuts 
Allergens: Mİlk, Gluten (karakılçık wheat), Tree nuts (walnut) 
Meat: Lukanka: [...] · Water buşalo · Beef · Alcohol: No · Pork 
derİvatİves: [...] 

Tufah!je 
Ingredİents: Apple, walnut, sugar, cream 
Allergens: Tree nuts (walnut), Mİlk 
Alcohol: No · Pork derİvatİves: No 

Hayrabolu 
Ingredİents: Hayrabolu pastry (wheat flour, egg, unsalted cheese), 
quİnce fİllİng, syrup, water buşalo kaymak 
Allergens: Gluten, Eggs, Mİlk 
Alcohol: No · Pork derİvatİves: No

ALLERGEN AND INGREDIENT INFORMATION  .  LUNCH MENU · FALL ’26 
Allergens are lİsted accordİng to the 14 major allergens defİned by the European Unİon: cereals contaİnİng gluten, crustaceans, eggs, fİsh, peanuts, soy, mİlk, tree nuts, celery, mustard, 

sesame, sulphİtes, lupİn and molluscs. All of these are handled İn our kİtchen, so the rİsk of cross-contact cannot be fully excluded. If you have an allergy, please tell our team before 
orderİng.


