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SECRET

Welcome to a peaceful and blissful dining experience among the trees...

At Lujo, we believe that food is also a separate kind of art and joy. Both enjoying it, and preparing it.
For this reason, we work with chefs who believe in their work as much as we do, and enjoy preparing
the best food for you.

You can relax and choose the food that will make you the happiest among these recipes, carefully
selected from the world cuisine.

Intertwined with the fascinating nature of the unique Guvercinlik Bay, the Secret has been created to
delight you in every sense. From its design to its location, from the recipes in the menu to their presen-
tations, every detail was planned.

This is your private sanctuary.
We wish you a tasting experience full of art and joy...

SECRET

Jlo6po NoXKANoBATL B PECTOPAH, FAE Bbl CMOXETE HACNAANTLCS 0N, BMECTE C PAJOCTHIO U
NMOKOEM B OKPYXEHUN AEPEBLES ...

B Lujo Mbl cuMTaem, UTO €aa — 3TO ewe OAuH B CKYCCTBA U yAOBONLCTBUIA. B TOM uncne ee
nPUroToBnenne u noeaanme. losToMy Mbl paboTaeM C WedP-NOBAPAMU, KOTOPLIE TAK XKE, KOK U
Mbl, BEPAT B CBOIO PABOTYy M MOMyYQIOT YAOBOMBCTBME OT MPUrOTOBREHMs Ana Bac cambix
nyvwmx 6rog.

A Bbl B CnokonHom 06CTAHOBKE U3 TWATENBHO OTOBPAHHBIX HOMM U3 MUPOBOM KyXHU PELIENTOB
MOXETE BLIOPATHL TOT, KOTOPLIN JOCTABUT Bam HanBonbuyto pagocTs.

PectopaH Secret, crmsaroummncs ¢ BonwebHON NPMPOAON YHUKAMLHOrO 3anuBa [ oBEP IKMHIKK,
CO3JOH C TeM, YTOObI foCcTaBMTL BaM noOmHbIM CnekTp ygoBOMLCTBWIA. 34€Ch TWATEMBHO
NPOAYMAHO KOXAQS MEMOMYb, OT AMSANMHA AO MOKALMKM, OT PELIENTOB B MEHIO A0 MPESEHTALMM
6nioa.

3ST10 Bawe npmsBaTHOE NPOCTPAHCTBO.
Xenaem Bam nonyunTb raCTpOHOMUYECKWIA OMBIT, HAMOSTHEHHLIN UCKYCCTBOM U YA4OBOSLCTBUSMU

OPEN ALL DAY / OTKPbIT B TEUEHINE BCETO JIHA /s
Breakfast / 3astpak 07:00 - 12:00 ﬁ\
A La Carte / A-na kapT 12:00 - 07:00 v
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COLD STARTERS ///é

XONOJHbIE 3AKY CKI

SECRET ANTIPASTI @
Beef brescolo, beef cotto, roast beef with thyme, beef bacon, lamb cotto,
brie cheese and parmesan cheese

3AKYCKA "CEKPET"
besaona 13 rosaanHbl, MPOLWYTTO KOTTO M3 rOBAAMHbLI, POCTOMAD C
TUMBAHOM, TOHKO HOPESOHHBIM OEKOH 13 OOPAHNHBI, ChiPbl bpn 1 [NopmesaH

TOMATOES AND BURRATA
With fresh buffalo burrata cheese, tomatoes, basil, pine nuts, extra virgin
olive oil

CNEJBbIE TOMATbBI 1 BYPPATA
Monogown ceip bypaTTa, cnenblie TOMOTLI, QPOMATHLIN OA3UMKK,
KEOPOBbIE OPEXN 1 ONMBKOBOE MACO MEPBOrO OTXMMA

CHEF'S MARKET SMOKED FISH PLATE €
Smoked Halibut, smoked Mersin Fish, smoked salmon, sword fish with red onions
and capers

PbIBHAS TAPEITKA C KOMYEHOW PbIEOU "PHIHOK LLIEEDA"
ACCOPTU M3 KOMUYEHOTO NANTYCA, KOMYEHOTO OCETPA, NOCOCH,
KOMYEHOW PbIDbI-MEY, CEPBUPOBAHHOE C KOACHBIM MykOM W KANepCamMm

SHRIMP AND AVOCADO @ @ @ @

With red salmon caviar
KPEBETK 1 ABOKAJO

C KpaCHOM NMOCOCEBOM NKDOM

AEGEAN sYMPHONY @ @

Tarama, Crete spread with dry tomatoes, beans fava with apricot and stuffed
squash blossoms with mussels

STEVICKAY CUMPOHUS

Tapama 13 KOMYEHOW TPECKOBOW VKPbLI, KOMTCKAS MACTA C CYLWEHBIMU
NoMUOOPOMK, OOOLI DABG C COPUKOCOMU U LIBETKM ThIKBbI,
AOAPLUMPOBAHHBIE MAAVAMM

SCALLOPS CARPACCIO
Ponzu Sauce, Lime Breeze with Mustard and Coriander.

KAPMAYYO 13 MOPCKWMX MPEBELLIKOB
Coyc noHsy, NanM-6pus C roPUMLEN 1 KOPUAHLOOM.

3A JONOJIHUTETBHYIO MINATY
PAID

BELUGA CAVIAR 50 GR. @ B ©

With chopped onions, parsley, boiled egg, capers, sour cream and toast
melba

BEJTY Xbd UKPA 50 IP. C PYBJEHBLIM JTYKOM

[eTpyLKa, BOPEHOE ML, KANEPCHI, CMETAHA 1 TOCT Mensba

FRENCH OYSTER AND LIME LEMON ) @&
With chili sauce, balsamic sauce and oyster sauce

SPAHLIY3CKAS YCTPULIA N NTANM

Coyc ynnm, BAnNb3AMUHUECKUN 1 YCTPUYUHBIN COYChI

N

APPETIZERS / 3AKYCK/
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HOT STARTERS
[OPAYUE 3AKYCKU

CALAMARI AND SHRMP TEMPURA @ @ © &
With spicy mayonnaise

KAJIbMAP U KPEBETKW
ODXOPEHHBIE B TEMMYPE, OCTPLIN MANOHES

PAN FRIED FOIE GRAS
With fresh fruit chutney, blackberry sauce, cream cheese and fresh
spices

dYA-TPA HA CKOBOPOJE
[logaeTcs CO CBEXMMU COPYKTAMM, EXEBUYHBIM COYCOM, ChIDHBLIM
KPDEMOM 1 CBEXVIMM APOMATHbBIMM CRELNaMM

SEA FOOD BRUSCHETTA € @ [ £)

With sourdough bread, tomatoes, garlic, calamari, shrimp, octopus,
basil and parmesan

BEPYCKETTA C MOPENPOAYKTAMA

CeexesbineyeHHsin xned HA 3AKBACKE, COUYHBLIE MOMUAOPLI,
MUKAHTHBIE HOTKM YECHOKQ, KArNbMAPbI, KOEBETKM U OCbMIHOT,
MOCHINAHHLIE MOFHBIM OA3UMMKOM U MAPMEZOHOM

SAUTEED SAND MUSSELS
With white wine, garlic and oregano bruschetta with tomatoes and parsley

COTE U3 MOJIIMKOCKOB C MNANAMA
MopenpoayKThl, TYLEHHBIE B OEMOM BUHE C JODOBMEHNEM YECHOKA U
NETPYLLKM U XOYCTALOA OPYCKETTA C TOMATOMM 1 OPETCHO

DUCK TOPK © @

With caramelized onions and hummus with pine nuts and pepper
YTKA KOHoU

C KOPAMEMMZOBAHHBLIM MYKOM, HOYMHEHHOR NACTOM 13 APAXMCA W
XyMyCQ C NEPLEM

BAKED BODRUM OCTOPUS € €@
With butter garlic sauce and garden seasoning

3AMNEYEHBI OCbMUHOT "6OPYM"

[oONUTBIN YECHOYHBIM MACTIOM C QPOMATOM CALOBLIX TPOB

CRISPY PIE WITH LOBSTER @ @ @ @

With crispy zucchini linguini in baklava dough with sesame seeds, and
chili sauce

XPYCTALWAA BYTTIOYKA C JTOBCTEPOM
CRnareTT 13 LyKMHN C KYHXYTOM 1 COYCOM YUK B XOYCTALLEN
Oynouke

APPETIZERS / 3AKYCKV
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SOUPS 7 CYTlbl

SPICY SHRIMP souP @)
With onions, zucchini, mussels, garlic, fresh parsley, butter and coriander

OCTPbIV CYN C KPEBETKAMU
CouveTaHne nyka, CBEXETrO LyKMHIA U MAAWA C YECHOKOM,
NETPYLWKOW, CIMBOYHBIM MACIIOM U APOMATHBIM KOPVAHAPOM

FRENCH ONION soupP @& @
With Swiss Cheese and toast

SPAHLIY3CKNW JTYKOBbIV CYT

XOyCTaWwmm TOCT C WBENLAPCKAM ChIPOM

SALADS / CAJIATBI

MAGIC SPICES BEEF SALAD
Griled magic Cajun spicy stecak slices; served with spinach leaves,
all-season greens, and Tapenade Sauce

MACHOW CAIAT C BOJWEBHOW CMECHIO CMELN
[oAHBIE KYCOUKM QHTPEKOTA, MPUFOTOBMEHHBIE HO TPUME, MCTHA
WMMHOTC, CMECH MOMOAbIX CANATHLIX MMCTheB "™MecknaH' n coyc
Tanenogao

SEAFOOD SALAD ) &
With octopus, calamari, shrimp, cuttle fish and crispy vegetables

CAINAT 3 MOPENPOYKTOB
MOpPCKOM KOKTENMB M3 OCBMUHOTOB, KANbMAPOB, KPEBETOK U
KAPAKATHLbBI C XOYCTALKMMKM OBOLLOMMN

BABY SPINACH SALAD @
With creamy goat cheese & marinated red onions

CATITAT N3 BEBU-LLUMMHATA C KO3bUM CITMBOYHBIM
CbIPOM

N MOPUNHOBOHHBIM KPAOCHbBbIM JTYKOM

GREEK SALAD
With plum tomatoes, lettuce, feta cheese, red onion, cucumbers,
kalamata olives, lemon and olive oil sauce

TPEYECKUI CANAT

CouHbIE CMMBOBUAHBIE TOMATLI, MMCThA CAMNATA, OEMbIN ChID D3NHE,

KDQCHbIN TTyk, CBEXIM OryPEL, Orexki KamaMaTa 1 coyc us
OINBKOBOrO MACTIA M FIMMOHHOrO COKQ

CAESARSALAD O B @ O O ©

With lettuce, garlic croutons, parmesan cheese and Caesar Sauce
CAJAT "UE3APB"

Bcemm mobumoe 6rmo[o ¢ NoAYyWKOM 13 MMCTLEB CANATA
AncHepr, YECHOUHBIMU CYXQPVKOMY, ChIOOM NMAPMESQH U
HEBEPOATHBIM I'YCThIM COYCOM 'Llesapb”

According to Your Request / Ha sow ssibop
Plain / lMoocTon xneb

With Marinated Shrimps / C MOPCKMMM KOEBETKAMM
With Grilled Chicken / C kypuuen-rpovns

SOUP & SALAD /7 CYTIbl & CAJTATH
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PASTAS / TTIACTA

Whole-Wheat or Gluten-Free Pasta Available Upon Request
LlenbHosepHoBas unu 6esrnioTeHOBAs NACTA MO 3ANPOCy

SHRIMP FETTUCINE WITH CREAM SAUCE @& @
SETYYUMHIN C KPEBETKAMU U CIIMBOYHBIM COYCOM

CASARECCE AND BEEF RAGU @
With cherry tomatoes, basil, garlic and parmesan cheese

KA3APEYYE C TOBAXBbUM PATY
CouyHbleE TOMATbI YEPPY, APOMATHBIN OAZUMMK, YECHOK 1 ChIP
NAPME3AH

BURRATA LINGUINE WITH PESTO SAUCE @&
With basil, garlic, olive oil and butter

NIMHIBUHA C CbIPOM BYPPATA

Ocobbin apoMaT Brrogy NPVACKOT DASUMKK, YECHOK, ONVBKOBOE
MQCIO U COYC 13 OA3UMMKA U CIIMBOYHOrO MACHQ

SPAGHETTI &
Served with your choice of Bolognese or Neapolitan Sauce

CNATETTA
c coycom bonombese unm HeanommtaHa Ha BbIOOP

RISOTTO WITH MOUNTAIN MUSHROOM
Served with lamb steak

PU3OTTO C TOPHLIMA TPUBAMU
[logoeTca Co CTENKOM 13 DAPAHNHDI

PASTAS / TTACTA



MAIN COURSES
[ TIABHBIE BJTFOJA

BEEF TENDERLOIN
. With seasonal vegetables, baked potatoes and fresh spices

FOBAXb4 BbIPE3KA
C rOpHVPOM 13 CE30HHBIX OBOLEN U MEYEHOTO KAPTOJDENS C
JOOABMNEHNEM CBEXMX CMELMN

SALMON WITH MUSTARD @ ©)

CEMI'A C TOPYMLIEV
C Ce30HHbIMY OBOLWAMM U KOPTOGDENMBHBIM MOPE

) Seasonal vegetables with mashed potatoes /\
{ )

BAKED LAMB RIB 3
With special sauce /

~ PEBPbLILLKK 9rHEHKA B MEYA
[MogaroTca 0CObLIM COYCOM

GRILLED SEABASS FILLET @

With asparagus, seasonal vegetables, potatoes with garlic, and soy sauce

- PUJIE CUBACA HA TPUIIE
[NlogceTca Co CNapXen, CE30HHBIMA OBOLAMN 1 KOPTOCDENEM C YECHOKOM
N COEBbIM COYCOM

PAN FRIED RED MULLET FILLET € @
_ With seasonal vegetables, Aegean salad with olives and horseradish sauce

XAPEHOE HA CKOBOPOJE ®UJTE BAPABYTIbKA
CepsrpyeTca C CE30HHBIMA OBOLLAMM, SrENCKMM CANATOM 1 COYCOM 13
VKOV DENBKM

SHRIMPS WITH OYSTER SAUCE @)
With shrimps, shiitake mushrooms, soylbean sprouts and pak choi

KPEBETKW B YCTPUYHOM COYCE
AsnaTckoe Orogo 13 KDEBETOK, MPVOOB WNNTAKE, COEBLIX POCTKOB 1
MEKVMHCKOM KAMyCTbl

DRY STRIP STEAK
With fresh spices, baked potatoes and mustard sauce

CYLWEHAY TENGYbY BbIPE3KA CO CBEXMMUA CIMNELUNIMU
MEYEHBIM KAPTOCDENEM U TOPUMYHBIM COYCOM

<= JOHN DORY WITH CAPERS SAUCE
"~ PbIBA «CBATOIO METPA» C COYCOM W3 KAMEPCOB

BEEF RIBS COOKED IN LOW HEAT
With wheat risotto

PEEPA TOBAAWHBI, MPUTOTOBJIEHHBIE HA CINABOM OTHE

C p13OTTO 13 MWEHNLLI

PAID / 3A AJONOJIHATEJTIbHY'IO
[NATY

FRESH LOBSTER )
According to Your Request, Thermidor or Grilled

CBEXWW NOBCTEP
Crnocob mpuroTosNEHWUS HA BAL BLIDOP: TEPMUAOPD UM MOUMb

()
(<)

MAIN COURSE / OCHOBHbBIE BITFOIA
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DESSERTS /7 AECEPThI

RICOTTA AND PEAR DESSERT
with Caramel Sauce and Pine Nut lce Cream

[PYLLEBbIV JECEPT C PUKOTTOMU

KAPAMENbHBIM COYCOM 1 COUCTALKOBBIM MOPROXEHBIM

SECRET CHOCOLATE SURPRISE a
(4 PAX)M

CEKPETHbIV LLOKONAZHbLIA CIOPIPI3

(AN4 4-X YENOBEK)

BERRY KAFFIR LIME ICE CREAM
with Forest Fruits

KPEM U3 KADDUP-TTAVIMA

C neCHbIMM Arogamm

MANGO KALAMANSI COCO HERBS
Coconut Ice Cream

AECEPT 3 MAHIO, KAITAMOHIAVHA N1 KOKOCA
C KOKOCOBbBIM [PKEMOM 1 KOKOCOBBIM MOPOMEHBIM

PISTACHIO BAKLAVA @3
with lce Cream

TAIOWAY BO PTY $UCTALLKOBAY MNAXITABA
CEPBMPOBAHHAS C BOHWITbHBIM MOPOMEHBIM

CLASSIC TIRAMISU . @&
Espresso coffee, mascarpone, savioardi

KNACCUYECKNNA TUPAMUCY

HexHoe nevenbe caBoapay, MOOMMTAHHOE KDEMKNM
3CMNPECCO, B COYETAHNN CO CrMMBOYHBIM KDEMOM HO
OCHOBE MACKAPMoOHE

SEASONAL FRESH FRUIT PLATE
SPYKTOBAY TAPEJTKA N3 HAPE3AHHbLIX CE3OHHbBIX
PPYKTOB

DESSERTS /7 JIECEPTH



SPECIFIC MATERIALS OR PRODUCTS THAT CAUSE ALLERGY OR INTOLERANCE
BELLIECTBA UM MPOAYKTbI, KOTOPbLIE BbI3bIBAKOT ATTEPT IO U HEIMEPEHOCUMMOCTb

@ Grains containing gluten and its products
[MHOTEHCOOEPMKALIME 3EPHOBLIE KYMbTYPBI 1 MPOAYKTEI UX NEPEPADOTKM

@ Crustaceans (Crustacea) and their products
PakoobpasHbIE 1 MPOAYKTLI 1x NMEPEPADOTKM

Eggs and egg products
LA M aUUHBIE MPOAYKT b

Milk and dairy products (including lactose)
MOMOKO 1 MONOYHBIE MPOAYKTEI (BKMKOYQSA NAKTO3Y)

Fish and fish products
Puiba 1 pbibonpoaykThI

Mustard and mustard products
[OPUULIa M TOPUNHUHBIE MPOAYKTHI

Peanuts and peanut products
ApCXUC 1 MPOAYKTHI U3 APAXMCA

Soy beans and soy bean products
Cod 1 CoeBbIE MPOAYKTHI

Celery and celery products
Cenbaepen n NpoaykThl ero NepepaboTKN

Lupine and lupine products
JTronvH 1 PO AYKTBI U3 MFOMNHA

Hard-shelled fruits and their products
[Mnoabl ¢ TBEPAOM ODOMOYKON U MPOAYKTEI UX NEPEPADOTKM

Sulfur dioxide and sulfites
Jlnokeng cepbl 1 CynbadouThl

Molluscs and their products
MORMHOCKM U WX MPOAYKThI

Sesame seed and sesame seed products
KyHXyTHOE CEMS U KyHXYTHBIE MPOAYKTbI

O0® 0 O060d0C O

() Marked dishes contain pork meat
=/ brogo CoOaepMMT CBUHMHY.

Our culinary team will be happy to accommodate any special requests you may have.
Hawa koMaHAA KyrMHOPOB OyLET POAQ BHIMOMHATE MHOOLIE BAWM OCOOLIE MOXEMNQHUA.
If you have any concerns regarding food allergies, please inform the service staff before ordering

Ecru Bl CTPOAQETE QNNEPIVEN HO KAKOU-TMOO MPOLYKT, MPOCKM Bac coobwats 06 5ToM OOCHyM1BAKOWEMY
MEPCOHANY A0 30Ka3a OO,



