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STARTERS

Octopus Carpaccio ®

Served with Orange, Lime
and Squic{[nk - Citrus Mayo Sauce

Salmon Gravlax with Dill ®

Served with Crackers, Onions, Lemon,

LeafSala([ anc[ Creamy *HO"S@T’(I(]Z.S}l Saace

Sea Bream Sashimi ® @
Served with Ponzu Mustard Sauce

Tuna Tartare @ @

Served with Avocado Salad, Lime
and Spicy Bread

Marinated Shrimp with Leek ®

Served with Red Caviar. Quail Fgg.
Walnue Jam, Mango Cream
and Fresh Herbs - Lime Sauce

Tropical Salmon ®

Served with Roasted Pineapple, Radish,
Mango Salsa, and Coriander —Terl:ya/Ci Sauce

Asparagus Platter 0 @

Served with Roasted Beetroot,
Ezine Feta Cheese, Melon,
Sour Cﬁerry - Crouton
and Spicy Butter Sauce

SOUPS

Bouillabaisse ® @

Traditional Provencal Seafood Stew
Served with Garlic Bread

Shrimp Bisque ®
Served with Fresh Tarragon and Garlic Bread

HOT STARTERS

Grilled Prawns ®
Served with Garlic - Olive Oil Sauce

Grilled Octopus o)

Served with Spicy Butter Sauce

Grilled Mini Squid ®
Served with Caramelized Lemon,

Potatoes Mashed Pumpkin - Ricotta
and Fresh Herbs Sauce

Crab Cake @
Served with Blaclcéerry -Ricotta Sauce

Squid Ink Ravioli with Seafood ®

Served with Creamy Chives Sauce

Casarecce alla Siciliana ®
Pasta with Eggplant, Tomato,

Garlic, Basil and Parmesan

SAILADS

Avocado POIl’lClO Salad 0

Served with Romaine Lettuce, Tomatoes,

Basil and Olive Oil -L.emon Sauce
Arugula Salad @ @

Served with Cherry Tomato
and Balsamic - Olive Oil Sauce

O vecerariay (B ALLERGEN

Green Salad @ ®

Served with Seasonal Greens, Roasted Walnut
and M'naz('gfrette Sauce - Mashed Olive

Seven Grain Salad @ ®

Served with Chickpeas. Wheat. Quinoa.
Chia Seed. Sesame. Bulgur. Green Lentil

Green On,ion LeaVes, Co[orfulpeppers,

parsley andpomegranate Sauce

D) criLIsAUCE

Menu subject to change based on seasonal availability. If you have any food allergies or special dietary

nee([s, p[ease inform the restaurant manager. Products containing alcohol or por/C are marked and labelled.

MAIN COURSES

Grilled Salmon Fillet ®

Served with Spinach. Oyster Mushroom,
Roasted Fennel and Lemon - Caper Sauce

Grilled Sea Bass Fillet ®

Served with Broccoli, Potatoes, Char-Grilled
Eggplant anc{Di”—Saffron Sauce

Grilled Sea Bream Fillet ®

Served with Black Eyed Bean,
Artichoke and Beurre Blanc Sauce

Pan-Fried Red Mullet @

Served with Lemon, Potatoes,
Caalz]‘]ower - Carry and Green Salad

Grilled Rock Sea Bass Meuniere ®

Served with Buckwheat Risotto,
Green legetables and Meuniere Sauce

SWOI‘dﬁSl’l Casserole @
Swordfish and Seasonal Vegetables

DESSERTS

Warm Chocolate Cake 0 @

Served with C/zerry Compote

Pumpkin Dessert 0 @

Served with Walnue, Tahini
and Clotted Crearn

Ruby Cheesecake 0 @

Served with Forest Fruits

Ice Cream Selection @ ®

Vanilla, Chocolate, Orange,
Lemon and Sour C/zerry

Seasonal Fruits @

SPECIAL SEAFOOD

Prices are in Euros (€) and include VAT, Prices are determined based on the uncooked Weig/lt.
SHELLFISH

Lobster @

Grilled. Boiled or Thermidor

Served with Asparagus, Oyster Mushroom,
Fresh Spicy Baﬁy Potatoes,
Garlic -Butter Sauce
and Apricot Dijon Sauce

kg 150 €
Oyster on Iee (A

Served with Lime - Ml('gnonette Sauce

Lobster Tail ®

Grilled. Boiled or Thermidor
Served with Broccoli, Aspargus,
Grilled Fennel and Brown Butter Sauce

1kg 225 €

Grilled Tiger Prawn ®
Served with Grilled Avocado

(ZIZC[ Gar[ic - Cream Sauce

kg 100 €
Y% Dozen (6 pes) € 50,00
CAVIARS
Served with Bilini. Créeme Fraiche, Sliced Boiled Egg. Onions. Lemon and Capers

Beluga Black Pearl (A Golden Sturgeon ®

50gr € 340 50gr € 217
Osetra Black Pearl (A Milanor (A

50gr € 280 50gr € 116

Golden Black ®

50gr € 187
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VORSPEISEN

Tintefisch Carpaccio ®

Orange, geschnittene Zitrone, Tintenfisch und
Citrus Mayo Sauce

Lachs Gravlax mit Dill ®

Serviert mit Crackern. Zwiebeln, Zitrone,
Blattsalat und cremiger Meerrettichsauce

Seebrasse Sashimi ® @

Serviert mit Ponzu Senf Dressing

Thunfisch Tartar @ @

Avocadosalat, Limette und wiirziges Brot

Marinierte Garnelen mit Lauch ®

Serviert mit rotem Kaviar, Wacheelet,
Walnussmarmelade, /Vlangocreme und
frisc/len Kréutern - Limettensauce

Tropiseher Lachs ®

I Ofen gebac/cene Ananas - Mangosalsa,
Radieschen und Koriander - Yérz:yalfi Sauce

Spargelplatte 0 @

I Ofen geéackene Rote Bete Scheiben, Ezine
Feta Kc’ise, Wiirziges Butterdlp, Sauerkirsch-
Crouton und Melone

SUPPIEN

Bouillabaisse ® @

Traditioneller provenzalischer Meeresfriichte

Ez'ntopf
Serviert mit Knoblauchbrot

Garnelen Bisque ®
Frischer Estragon und Knoblauchbrot

WARME VORSPEISEN

Gegrillte Garnelen ®

Serviert mit Knoblauch Olivensl Sauce

Gegrillter Tintenfisch D)

Serviert mit gewiirzter Butter Sauce

Gegrillter Mini-Tintenfisch ®

Serviert mit karamellisierter Zitrone,
Kartoffel und Kiirbispiiree-Ricotta, frische

Kréutersauce

Krabbenkuchen (A

Serviert mit Brombeer-Ricotta Sauce

Tintenfisch Ravioli mit
Meeresfriichten @

Serviert mit crerniger Schnitilauchsauce

Casarecce alla Siciliana ®

Pasta mitAuéerginen, Tomaten, Knoélauc/z,
Basilikurn und Parmesan

SAILAT

Avocado Grapefruit Salat @

Romersalat, Tormaten, Basilikum und
Olivenol Zitronen Sauce

Rucolasalat 0 @

Kirschtomaten Balsamico Olivendsl Sauce

O 1vecerariscrr (B ALLERGEN

Das Menii kann sich je nach saisonaler Verfiagbarkeit cindern.

Griiner Salat 0 @

Gemixtes Griin der Saison, gerdstete Walnuss
und Vin(ll('grette Sauce mit OliVen,piiree

Siebenkorn Salat @ ®

Kichererbsen, Weizen, Quinoa. Chiasamen,
Sesam, griine Linse, Bulgur. griine
Zwiebelblitter. bunte Paprika Petersilie und
Granatapfelsauce

9 CHILISAUCE
enn Sie eine Na/zrungsmitte[a[[ergie oder

speziel[e Ernd}zrungséec{iirfnzls'se haben, teilen Sie diese bitte dem Restaurantdirektor mit. A[/Co}zo”laltige
Produkte und Produkte mit Sc/zweine_ﬂeiscﬁ sind mit Etiketten vermerkt.

HAUPTSPEISEN

Gegrilltes Lachsfilet ® In der Pfanne frittierte Rote
Serviert mit Spinat—Austernpi[z, im Ofen Meerasche @

Serviert mit Zitrone. Kartoﬂ'eln, Blumenkohl
- Curr'y und grimnerm Salat
Gegrilltes Felsen Seebarsch
Meuniere ®

Serviert mit Buchweizen Risotto, griinem

gebac/fenem Fén(/lel un({ Zitronen—Kapern—
Sauce

Gegrilltes Seebarsch Filet ®

Serviert mit gegrillten Auberginen, Kartoffeln.
Brokkoli und Dill Safran Sauce

Gegrilltes Seebrassen Filet (A

Serviert mit Schwarzaugenbohnen,

Artisc]zoc/ce unc{Beurre Blanc Sauce

Gemiise andMeuniere Sauce

Schwertfisch Auflauf @

Sclzwerzﬁscﬁ und saisonales Gemiise

NACHSPEISEN

Warmer Schokoladenkuchen 0 @ Eiscreme Sorten 0 @
Serviert mit Kirsch Kompott Vanille, Schokolade. Orange. Zitrone

und Sauerkirscheis
Kiirbis-Dessert @ @
Serviert mit Walnuss, Tahini und Sahne Saisaonale Fruchte m

RUby Cheesecake 0 @
Serviert mit LValc‘[er'ic/lten

SPECIAL SEAFOOD

Alle Preise sind in Euro (€) und alle Steuern sind inéegr‘iffen.
Die Preise werden anhand des ungekochten Gewichts ermiteelt.

SCHALENTIERE

Hummerschwanz @

Gegrillt, gekoc/zt oder Thermidor
Serviert mit Brokkoli. Spargel. gegrillter
Fenchel und Braune Butter Sauce

1kg 225 €

Hummer @

Gegrillt. gekocht oder Thermidor
Serviert mit Spargel. gegrilltem Austernpilz,

frisc/t gewiirzter Babykartoﬂel, Knoblauch
Butter Sauce und Aprikosen Dg']'on sz Sauce

1kg 150 €

Gegrillte Riesengarnelen ®
Auster auf Eis ® S S

Serviert mit gegri”ter Avocado und

Serviert mit Limette - Mignonette Sauce Knoblauch Sahne Sauce
% Dutzend (6 Stick) € 50,00 fkg 100 €
KAVIAR
Serviert mit Bilini, Creme Fraiche, in Scheiben geschnittenes gekochtes Lt Zwiebeln, Zitrone und Kapern
Beluga Black Pearl @ Golden Sturgeon ®
50gr € 340 508 € 217
Osetra Black Pearl ® Milanor A
508 € 280 50sr € 116
Golden Black @
5(U)gr € 187
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BASLANGICLAR
Ahtapot Carpaccio ® Pirasal Karides Marin A

Portakal Lime, Kairmaz: HaVyar; Biddircin Yamurtast,
Miire/C/Cep Balzgz - Narencz:ye Mayo Sosu Ceviz Receli, /Vlango Kremast,

Taze Bahartlar - Misket Limonu Sosu ile
Dere Otlu Somon Gravlaks @

Kraker. Sogan. Limon, Yaprak Salatast TI‘OPIkal Somon ®
Firmnlanmes Ananas, Mini Tt urp,

Mango Salsa ve Kisnisli ﬂriya/ci Sosu ile
Kuskonmaz Tal)agl 0 @

Firinlanmus Pancar, Ezine Peyniri,
Kavun, Visneli Kruton
ve Taze Baharatl Trzreyagz sz

ve Kremalt Tt urp Sosu ile

Cupra Sashimi D)
Ponzu - Dzjon Hardal Sos ile

Ton Ballgl Tartar @ @
Avokado Salatast Limne ve Baharatle Ekmek ile

CORBALAR

Bouillabaisse @ @ Karides Bisque ®

Geleneksel Provencal Deniz Uriinleri Corbast Taze Tarhun Otu ve Sarimsakle Ekmek ile
Sarunsakle Ekmek ile

SICAK BASLANGICLAR
Karides Izgara ® Yengec Kek ®

Sarimsakl Zeytinyagl Sos ile Bdgiirtlen— Ricotta Sos ile

Izgara Ahtapot Tabagl @ @
Aﬁtapot Kollart Baharatl Tereyagz Sos ile

[zgara Mini Kalamar ®

Karamelize Limon,

Patates, Kabak Piiresi - Ricotta,
ve Taze Baharat Sosu ile

Deniz Uriinleri Dolgulu

Miirekkep Baligi Ravioli ®
Kremalt Siniklayv Sos ile

Sicilyana Soslu Casarecce ®

pat[lcan, Domates, Sarzmsa/C,

Feslegen ve Parmesan ile

SALATALAR
Avokado Pomelo Salatas: 0

Romano Marul, ]&Z@ Domates,

Yesil Salata v JGY

Mevsim Yesillikleri Kavrulmus Ceviz,
Reyﬁan ve Zeytinyagz—Limon Sos ile Zeytin Fzmeli Vinegret Sos ile

Roka Salatasi @ ® Yedi Tahill: Salata @ @

Cherry Domates Nohut, Bugday, Kinoa, Chia Tohumau,
ve Balzamik Sirkeli Zeytinyagt Sos ile Susam, Yesil Mercimek, Bulgur. Yesil Sogan
Yapraklar, Renkli Biberler. Maydanoz
ve Nar Eksisit Sos ile

0 VEJETERYAN @ ALERJEN @ ACI SOS
Menii icerigindeki iiritnler sezona gore degisebilir. Eger herhangi bir gida alerjiniz veya ézel beslenme
gereksiniminiz var ise liitfen restoran miidiirine bildiriniz. Uriinlerin alkol veya domuz eti ve iiriinleri

icermest halinde bu iiriinler etiket ile belirdlir.

ANA YEMEKILER

Izgara Somon Fileto ® Barbun Tava ®
Ispanak, jstiric[ye Mantart, Limon, Patates, Korili Karnabahar
Firinlanmas Rezene, Limon Kapari Sos ile ve Yesil Salata ile
Izgara Levrek Fileto @ Izgara Granyﬁz Meniier @
Brokoli, Patates, Kézlenmis Patlican Karabugday Risotto, Yesil Sebzeler
ve Dereotlu Safran Sos ile ve Meniier Sos ile
[zgara Cupra Fileto ® Kili¢c Baligh Giivec ®
Boriilce, Enginar ve Beurre Blanc Sos ile Mevsim Sebzelert ile

TATLILAR
ILk Cikolatalh Kek (v XGY Dondurma Secenekleri (v JGY

Visne Komposto ile %mi[ya, Cikolata, Portakal Limon ve Visne

Kabak Taths: @ @ Mevsim Meyveleri (V]

Ceviz, Tahin ve Kayma/C ile

Ruby Cheesecake (v JGY

Orman Meyveleri ile

SPESIYAL DENIZ URUNLERI

Tiim ﬁyatlarznuz (€) Eurodur ve titm Vergi[er dahildir F‘iyatlar pismemts et agzrlzg‘lna gore belirlenmistir

SHELLFISH
Istakoz @ Istakoz Kuyrugu @
Izgara, Haslama veya 11 hermidor Izgara, Haslama veya 11 hermidor
Kuskonmaz, Istiriclye Mantart, Brokoli. Kuskonmaz, Izgara Rezene
Taze Baharatl Baéy Patates, Sarvunsakl ve Ka/zVerengi Tereyag Sos ile
Téreyag Sos rve Kayzsl Dijon Sos ile 1KG € 225
1 KG €150
A\ Izgara Kral Karides A
IStrldy € @ ]zgara Avokado ve Sarumsakli Krema Sos ile
Lime ve Mignonette Sos ile 1KG €100
6 Adet € 50
HAVYARLAR
Bilini, Fksi Krema Sos, Haslanmus Dilim Yumurta, Sogan, Limon ve Kapari ile
Beluga Black Pearl @ Golden Sturgeon @
50 GR € 340 50 GR € 217
Osetra Black Pearl ® Milanor ®
50 GR € 280 50 GR € 116
Golden Black ®
50 GR € 187




RU

<t177
REGNUM

CARYA

|

Seafood Bar & Grill

|
h |
\!




JAKYCKH

Kapnauuo u3 oceMuHora (A

Anenvcun, Hape3aHHbIl TUMOH, YepHUILA
KanbMapa u yumpycosbvlii coyc ¢ MauoHe30M

Jococr Gravlax ¢ ykponom A

Ilooaemcs ¢ kpexkepamu, 1yKom, TUMOHOM,
JIUCTOBBIM CANAMOM U CTUBOUHBIM COYCOM U3
Xpena

Cammmu M3 MOPCKOIo Jierna nIe)
Ilooaemcs ¢ copuuynvim coycom Ilon3zy

Taprap u3 Tyana A @

Canam u3z agoxaoo, 1aum u npsuvlil xieo

MapuHOBaHHbIE KPEBETKH

¢ JiyKoM-niopeem ()

Ilooaemcs ¢ kpachou ukpou, nepeneiunbim
AUYOM, 0HCEMOM U3 2PEYKUX OPEXO8, KPEMOM U3
MAH20 U CEEHCUMU MPABAMU - COYCOM U3 IAUMA

Tponuyeckwnii 1ococs A

3aneuennwiii 6 0yxo6Ke AHAHAC - CALCA U3 MAH2O,
Peouc u Kopuarop - coyc mepusiku

Baiono co cnap:keii @ )

3aneuennvie 6 0yx06Ke TOMMUKU CEBEKIIbL, CbID
gema «Eziney, ocmpulil CIUBOYHBIL COYC, BUUIHS,
2PeHKU U OblH3L

CYIIbI

Byiia6ec (A @

Tpaouyuonnoe nposancaibckoe
pazy uz MopenpooyKmos
Tlooaemcs ¢ uecnounwviM X1€b0M

Buck u3 kpeeTok A
Xneb co ceedxncum aCcmpacoOHOM U YECHOKOM

I'OPAYUE 3AKYCKH

Kpeserkn Ha rpuie A
Tlooaemcsi ¢ wecHOUHO-0MUBKOBLIM coycom

Ocbmunor Ha rpuie ) @
Ilooaemcs ¢ ocmpuoim CIUBOUYHbIM COYCOM

"Kapenslii Munn-kaabmap A

Tlooaemcs c KapameiusupoearHbiM TUMOHOM,
Kapmogbeﬂem U MbIKBEHHbIM niope -pukommod u
Coycom U3z ceeaxncux mpae

Kpa6ossrii nupor (A

Tlooaemcs ¢ COYCOM U3 edHce6UKU U pUuKomnbl

PaBuo/M ¢ YepHHJIaMHU KaJibMapa
u MopenpogyKkTamu (A

Tlooaemcs co ciugounvim COYCOM U3 YEeCHOKA

Ka3epeuue aia Cunninana A

Ilacma c 6axnasxcanamu, nomMuoopamu,
yecHokom, basunux u napmesan

CAJIATDI

CaJjar ¢ aBOKaJI0 ¥ MOMEJI0 (V)

Canam pomsn, nomuoopwi, bazunux u Onuexosoe
MACTO-TUMOHHBIL COYC

Caunar u3 pykkoant @ A

Coyc uz nomuoopog ueppu u 6a163aMU4ECKO20
0IUBKOBO20 MACA

O sereraPrancKkoE

(A) AJI/IEPTEH

3esensrii cagar @ @

Cezonnas 3enemnnp, yHapenvlii 2peyxutl opex u
Coyc sunezpem ¢ 01U8KOBbIM HIOpE

Caunar u3 cemu 3epen @ @

Hym, nwenuya, kunoa, cemena uua, KyHicym,
3enenas uevesuya, 6ya2yp, 1UCmvsl 3€J1€H020
JIYKa, pazHoyGemmbulil nepey, coyc Uz nempyuKy u
epanama

& CONEPKUT COVC YHITH

OCHOBHDBIE BJIOJA

duJie JI0COCS HA TpUJIe ®

Ilooaemcs co wnunamom u eweHKou, gheHxenem,
3aneyeHHbIM 8 OYX08Ke, COYCOM U3 TUMOHA U
Kanepcul

®u1e MOpCKOro oKyHsi Ha rpuJe ()

Ilooaemcs ¢ baknasxcanamu Ha yeusx,
Kapmodgenem, OPOKKOIU U COYCOM U3 YKPONAd U
wadghpana

®uie MOpPCKOro Jema Ha rpuie A

Ilooaemcs c uepnoii paconvio, apmuwiokamu u
coycom bep bnan

"Kapenas kpacnas kedaan )
Ilooaemcs ¢ iumonom, kapmodghenem, yeemuou
Kanycmoﬁ - Kappu u 3eJ1eHblM Ccajianom
I'pany;IMpOBaHHOE MeHI0 Ha rpue (A

Ilooaemcs ¢ epeuuwnbiM pu30mmo, 3e1eHblmu
osowamu u coycom Menve

3anekanka u3 peiobi-meq A
Mell-pbl6a U Ce30HHble osoUU

JECEPTbI

Tenublil LIOKOJIAAHBIA TOPT Oo®
Tlooaemcs ¢ sulHe8bIM KOMROMOM

ThIKBEHHBIN AecepT (v X0
C cpeEUKUM OpEXOM, MAXUHU U CTITUBKAMU

Ruby Cheescake @ (A

C JIeCHBIMU 1200dMU

Mopoxenoe @ A

Banunw, ILlloxonao, Anenvcun, Jlumon u Kucio-
BUULIHEB0E MOPOIICEHOE

Cesonnsie ppyxrsr O

CIIEHUAJBHBIE MOPEITPOAYKTbI

Lenvl yrkazanwt 6 eepo (€) u sxmouarom H/IC. [Jena onpedensiemcs ucxo0s uz eca coblpozo macad.

SHELLFISH

Omap A

Kapenvlil, 6apenviil unu mepmuoop
Tlooaemcs co cnapoicetl, sHcapenvimu 6eULEHKAMU,
cBedcUM 0CmpbiM 0emcKum Kapmoghenem u
YEeCHOYHO-MACIANBIM COYCOM U AOPUKOCOBDIL
OUIHICOHCKULL COYC

1kg 150 €

Yerpuns! Ha Ay A

Tlooaemcsa ¢ coycom us AAUMA U MUHbOHEMmA

% mowunbl (6 mT.) € 50,00

XBoct omapa (A

JKapenvlil, 6apenviil Ui mepmuoop
Ilooaemcs ¢ 6poxkonu, cnapoicell, (heHxenem Ha
epuie U coycom u3 KOpuyHes020 Macid

1kg 225 €

"Kapenble THTPOBBIe KpeBeTKH (A

llooaemcs ¢ asoxkado Ha epune u 4eCHOKOM -
CIIUBOYHBIU COYC

1kg 100 €

HNKPA

Ilooaemcs ¢ bununu, kpem-gpewt, Hape3aHHbiM 8APEHbIM AUYOM, JIVKOM, TUMOHOM U KAnepcamu

Menio modcem 6vimb usmeneno 6 3asucumocmu om cesona. Ecau y eac annepeus na xaxue-mubo nuujegoie
nPOOYKMbL UNU UMeemcsi NOMPEOHOCMb 8 0COOOM RUMAHUU, COODWUme 00 SMOM MeHedcepPy PeCMOPAaHA.
IIpodyxmwi, cooepaicawjue anko2ob Uil CUHUHY, 0003HAUEHbL CReYUATTbHOU IMUKEKOU.

Bexnyra Yepnas skemuyskuna (A 3os10T0ii Ocetp A
50 GR € 340 50 GR € 217
Ocetpa Yepnas :kemuy:xnna (~) Musanop A
50 GR € 280 50 GR € 116
Golden Black
50 GR €187




