GOVERTI

Aegean Food Resturant
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Goverti, Aegean Table symbolizes the sharing culture of the Aegean through its logo, which features a collective table and an olive branch motif e 3
within a circular arch. The corporate color palette of the venue consists of Moss Green, representing the endemic flora; Umber, corresponding to
raw wood and earth; and Ivory, providing background clarity.
El The gastronomic program is divided into two seasons based on the principle of seasonal sustainability; while highlighting light olive oil dishes
e e S such as sea beans, purslane with yogurt, and stuffed zucchini blossoms during the Spring-Summer period, it brings root vegetables like spinach
root, celery root, and beetroot to the fore during the Winter-Autumn period, offering traditional Aegean style peksimet, mastic milk pudding, and
hosmerim dessert as fixed signature elements.
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Cooking Process Diagram

Carbohydrates
Aegean-style @Kneading ®Fermentation ® Shaping ® Baking @ Waiting
Peksimet
2h 05 min
=) Non-service hours
| —p 10:00-12:00
. 15:00-17:00
15 min 45 min 15 min 25 min 30 min
Turkish Flatbread
) 2h 05 min
- Non-service hours
- 10:00-12:00
3 15:00-17:00

10 min 60 min 15min 20 min 20 min

Minimum required area: Multi User Counter ,Built Under Double Oven ,Open Rack Cooling

Vegetable Sauté & Stew

@®Chopping ® Sautéing ® Simmering ® Stuffing @ Resting
Quick Vegetable

Sauté
ﬂ _

5 min 10 min 2 min
Mixed Vegetable

Sauté
ﬂ 1

10 min 8 min

17 min
12:00-21:00

30 min
Pre-Chopped Veg
12:00-21:00

2 min 2 min

Stuffed Vegetable

Dishes
] 38 min
D —) Filling prepped
_ D 12:00-21:00
10 min min 15 min min

Minimum required area : Built-in cooktop,Ventilation zone ,Multi User Counter
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Mezze
® Frying ® Chopping

Cooked Vegetable

© Dressing ® Resting

Mezze
' 35 min
Pre-cooked
. 12:00-21:00
min 5min 5min 5 min
Cold Mezze
£GARNY 20 min
- 5 min 5 min min

Minimum required area: Multi User Counter, Built-In Cooktop ,Refrigerated resting zone

Salads
Raw Mixed @®Chopping @®Boilling @Mashing @ Dressing
Salad
15 min
—_— 12:00-21:00
10 min 5 min
Pre Boiled
Salads
19 min
: iy Pre-boiled
. 12:00-21:00
5 min 12 min 2 min
Legume Based
Salad
35 min
Pre-boiled
S 12:00-21:00
10 min 5 min

Parametric Timber Wall Cladding
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Composed of parametric timber slats
that form a fluid, organic silhouette, this
feature wall creates a dynamic interplay
of light and shadow.

|

Section Perspective

The unit is designed as a

display and service counter

where guests select dishes
visually for staff-assisted
portioning. The left section
features gastronomic
containers dedicated to
product display, while the
expansive wooden surface
on the right serves as an
operational prep area for
plating by servers.
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Parametric Timber Suspended Ceiling Detail
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Plywood

i U Profile

---------—-- Plywood

Mapple
Wood
Flooring

A parametric suspended ceiling design featuring a fluid,
undulating form integrated into the upper structural
frame (U-profiles and plywood). The maple wood
cladding used as the bottom finish layer creates a
continuous, organic ceiling shell that enhances the
sense of depth and provides acoustic comfort.
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