O

SERITCA

MENU | MENU



SERICA

Fiyatlarimiz 15 Aralik 2025 tarihinden itibaren gecerlidir.
All prices are valid as of December 15, 2025.

KDV dahildir.
VAT is included in the shown prices.

Www.sericarestaurant.com



SERICA

Serica’'nin hikayesi; kdkleri ve orjini yUz yillara dayanan, farkl kulturlerin
besigi olan bu cografyanin topraklarina dayanmaktadir.

Bu topraklarda var olan; cografi isaretli, yerel malzemelerin tabaklarda ézne
oldugunu soyleyen Sef Yigit Alicioglu; topraktan tabaga sertvenini menusu ile
anlatmaktadir. Her yemegin dokusunu ciftciden, rengini topraktan, tadini sefin

metodlarindan alan Serica menusu; var olan kulturel zenginligini korurken,

lezzetleri guncel yontemlerle tekrar sunmaktadir. Taze Ege'yi, zengin Karadeniz'i,
kult ic Anadolu’yu, renkli Gineydogdu'yu bu menude yasarken, tek iklimin var olan
essiz topraklari korumak oldugunu hissediyorsunuz.

Serica's story is based on the lands of this geography, which is the cradle of
different cultures, whose roots and origins reach back to centuries.

Chef Yigit Aliciodlu says that the geographically marked local materials existing in
these lands are the subject on the plates, and describes his adventure from soil to
plate with his menu. Serica menu, which takes the texture of each dish from the
farmer, the color from the soil, and the taste from the chef's methods, re-presents
flavors with up-to-date methods, while preserving its existing cultural richness.
While experiencing the fresh Aegean, the rich Black Sea, the cult Central Anatolia
and the multicolored Southeast in this menu, you sense that the only climate
is to protect the existing unique lands.



SERICA

TADIM MENUSU | TASTING MENU
Bahceden Pancarlar, Tutsulenmis Tire Camur Peyniri, Pancar Tursusu, Visne Eksisi
Beets From Garden, Smoked Tire Mud Cheese, Pickled Beet, Cherry Sour

Marine Levrek, Pekmez, Kirmizi Sogan, Chili Biber, Erik
Marinated Seabass, Molasses, Red Onion, Chili Pepper, Plum

Keci Peynirli ve Truf Mantarli Manti, Kestane Mantari, Mantar Velouté
Goat Cheese and Truffle Mushroom Dumplings, Portobello Mushroom, Mushroom Veloute

Kalamar spaghetti, Karnabahar puresi ,Kizarmis Pirasa
Baby kalamari spaghetti, Cauliflower puree, Fried Leek

lzgara Fener Baligi, Pastirma Corbasi, Sevket-i Bostan,isot Yag!
Grilled Monkfish, Pastrami Soup, Sevket-i Bostan , [sot Oil

lzgara Kusleme, Baklava Hamurunda Ispanakli Borek, Izgara Cibes
Grilled Kusleme, Spinach Pie in Baklava Dough, Grilled Cibes

Antep Fistigi Parfe, Antep Fistikli Tag Kadayif, Yanik Sut Dondurmasi
Pistachio Parfait, Tas Kadayif with Pistachios, Burnt Milk Ice Cream

£ 7.500

SARAP ESLESMESI | WINE PAIRING

£ 6.000 (12,5 cl)



SERICA

SARAP ESLESMESI | WINE PAIRING

VINKARA, YASASIN, Method Traditionelle, 2021
Kalecik Karasi, Ankara

UMURBEY, Sauvignon Blanc,
Canakkale

7 BILGELER, ANAXAGORAS, Chardonnay,
Denizli

PORTA CAELI, FELICI, Cabernet Sauvignon, 2022
Canakkale

Yaban Kolektif, Cavuslu, Karasakiz, 2023
Canakkale

KAYRA, VINTACE, BoJazkere,
Elazig

Corvus Passito, Misket



	SERICA MENU 19,5x28cm 2026

