Salt Bread  plain / honey&kaymak / peanut dulce de leche 200 /350 / 350
Green Salad kale, chicory, kaffir lime vinaigrette, puffed quinoa 410/820
Tomato Salad seasonal tomatoes, mushroom, Hatay green olives, creamy white cheese 425/850

Scrambled Eggs house-made orange-cured gravlax (A) / avocado / house-made smoked paprika sausage 950 / 740 / 900
Poached Eggs & Confit Tomatoes  sumac confit tomatoes, warm yogurt, focaccia crumbs 840

Eggs & Potatoes  Ezine cheese, aromatic sweet-chili oil, purslane 820

Corn Flour Mucver  zucchini mucver, marjoram, gribiche, jammy egg, buttered corn 860

English Muffin Burger  house-made sausage patty; fried egg, fig ketchup, patato pave 1240

Pastrami Tost & Lemon Verbana Kombucha emmental cheese, mustard onion jam 1300

House-made Clove-spiced Sausage & Patato Salad clove-spiced sausage, waxy patato salad, pickled cucumber 1300
Granola  vanillia quark, poached apricot (A), plum compote, black tahini 880

French Toast orange sabayon, berry compote, pistachio dukkah 960
Tiramisu  cacao puffed rice, tonka 600

Mousse au chocolat  sour cherry sauce, crumble, kaffir lime sea salt 540
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All our eggs are organic.
DAYLIGHT KITCHEN



