Orfoz - GUneyli, Saroz 1986

Denizin, bagin ve bahgenin sunduklarina saygl duyariz; her lokmanin bir hikdyesi olsun isteriz.
Mevsiminde, mUmkinse yerel malzemelerle, topraga zarar vermeden Uretiriz. Sade ve dUrUst tatlan
sarapla uyum iginde sunariz. Az atik, az mudahale, gok farkindalikla ilerler; dogay! dinler, an'da kaliriz.
Bizim igin sofra, paylasmak ve birlikte ani biriktirmektir.

We respect what the sea, vineyard, and garden offer, and believe every bite should tell a story. We cook with the
seasans, using local ingredients whenever possible and caring for the land. Our honest, simple flavors are served in
harmony with wine. With less waste and minimal intervention, we move mindfully, staying in the moment. For us, the
table is about sharing and creating memories together.
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TADIM MENUSU - TASTING MENU

Kegi peyniri
Goat cheese

Deniz fasulyesi
Sea beans

Deniz salyangozu
Local sea snails

Fime yilan baligi
Smoked eel

Bottarga
Bottarga

Balik gorbasi
Grouper soup

Karigik salata
Seasonal salad

Orkinos tartar
Bluefin tuna tartare

Tulum peynirli istiridye
Oyster with tulum cheese

Firnrnda midye
Fresh mussels in oven

EKSTRALAR « EXTRAS

GiG - RAW

Deniz kestanesi
Sea urchin
500 (adet / piece)

Kidonya
White truffle of the sea
500 (adet / piece)

Tas istiridyesi
Stone oyster
500 (adet / piece)

PISMIS « COOKED

Deniz tarad
Scallop
7950 (adet [ piece)

lzgara ahtapot
Grilled octopus
1500

Kalamar tava
Fried calamari

Deniz arunleri pilavi 1500
Seafood rice Bargilya karidesi
Patlican bomba Bargilya prawn
1500

Oven baked aubergine
Orkinos fileto

Anne tatlisi Lof )
Mother's dessert Bluefin tuna stea
1500

M Li Jurt
et‘:.jve ' gegur ) Yumusak kabuklu mavi yengeg
Yogurt with seasaonal fruit
Soft-shell blue crab

Krem karamel 1750

Creme caramel

Bodrum Yarimadasi'ndan gunlik tedarik edilen GrUnlerimiz ile
fiyatlari, mevsime ve Grin boyutuna gore degisiklik gésterebilir.
Sourced daily from the Bodrum Peninsula, our products and their
prices may vary depending on the season and size.

15 Grdnden olusan tadim menumuz kisi bag!i 5000 TLdir.

En az 2 kisilik hazirlanan bu deneyim,

alakart olarak sunulmamaktadir.

Our tasting menu, consisting of 15 courses, is 5,000 TL per person.

Prepared for a minimum of two guests, and is not available a la carte.

verel Esl i (4 Kadeh - Kisi b 3500 TL di Latfen alerjilerinizi servis ekibimize bildiriniz.
erel Sarap Eslesmesi (4 Kadeh) - Kisi bas! " Please inform our staff of any food allergies..

Local Wine Pairing (4 Glasses) - Per person 3500 TL.
MenU guncelleme: 17.07.2026

Tum fiyatlar Turk Lirasi (TL) cinsindendir ve KDV dahildir.
Menu updated: 17.07.2026

All prices are in Turkish Lira (TL) and VAT is included.
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Sarap Menusu « Wine Menu
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Neferiye Saraplari - Wines of Neferiye

Kadeh - By the Glass

Boélge - Region Rekolte - Vintage
Beyaz - White
Neferiye Emir* Kapadokya, Nevsehir 2023
Kabuk Temasli Beyaz - Skin Contact White
Neferiye Ak Uzim & Emir** Bodrum, Mugla 2024
Roze - Rosé
Neferiye Panik** Bodrum, Mugla 2024
Kirmizi - Red
Neferiye “Bodrum kupaji™** Bodrum, Mugla 2025

neferiye.com & @neferiyewines

Fiyat « Price

750

1000

1000

7’50

Saraplarimizda al gétdr segcenediyle, nakit 6demede %50, kredi karti ile 6demede %20 indirim uygulanir.

For take-away purchases, a 50% discount is applied when paid in cash, and a 20% discount when paid by credit card.



Neferiye Saraplari - Wines of Neferiye

Beyaz - White

Neferiye Emir*

Neferiye Ak Uzim**

Kabuk Temasli Beyaz « Skin Contact White

Neferiye Ak Uzim & Emir**

Roze « Rosé

Neferiye Panik**

Kirmizi « Red

Neferiye Kanlikara**
Neferiye Kanlikara**
Neferiye Kanlikara**
Neferiye Kanlikara**
Neferiye “Rezerve” Kanlikara**
Neferiye Calkaras*

Neferiye “Bodrum kupaji”**

Neferiye “Sarp” Shiraz*

**Agroforestry

Orman ekosisteminde, dinya mirasi sayilabilecek

yerel ve asisiz UzUm g¢esitlerinin  kimyasal
mudahale olmadan yetistigi dogal bagcilik
yontemidir  Bu  sistem, dogaya uyumly,
surdurdlebilir  ve aromatik agidan karakterli

UzUmler yetistirmeye imkan tanir.

A natural viticulture method in which indigenous
and ungrafted grape varieties - considered part
of warld heritage - are grown within a forest
ecosystem, without chemical intervention. This
system allows for nature-friendly, sustainable
cultivation and produces grapes with a distinct
aromatic character.

Bolge - Region Rekolte - Vintage  Fiyat - Price
Kapadokya, Nevsehir 2023 4250
Bodrum, Mugla 2024 5250
Bélge - Region Rekolte - Vintage  Fiyat - Price
Bodrum, Mugla 2024 4500
Bélge - Region Rekolte - Vintage  Fiyat - Price
Bodrum, Mugla 2024 4750
Bélge - Region Rekolte - Vintage  Fiyat - Price
Bodrum, Mugla 2019 4750
Bodrum, Mugla 2020 4500
Bodrum, Mugla 2021 4250
Bodrum, Mugla 2022 4000
Bodrum, Mugla 2021 5000
Cal, Denizli 2023 4500
Bodrum, Mugla 2025 4500
Bodrum, Mugla 2021 4750

*Ungrafted Vine

Asisiz asma; baska bir anag Uzerine asilanmadan,
kendi 6zgln koékleri Uzerinde yetisen asmalar igin
kullanilan bir terimdir. Bu tar asmalarin, teruari
daha saf ve dogrudan yansittigina inanilir; bu
nedenle genellikle daha derin ve kompleks
aromatik ifade ile iligkilendirilir.

A term used for vines that grow on their own
original roots, without being grafted onto another
rootstock. These vines are believed to express
the terroir in a purer and more direct way, and are
therefore often associated with deeper, more
complex aromatic expression.



Bodrum'un 2.500 yiluk bagcilk geleneginden ilham alan Neferiye, antik
Halikarnassos'un yamaclarinda sltregelen sarap kualtdrind, dogayla ic ice ve
muUdahalesiz yéntemlerle buglne tasiyor. Karya ve Leleg dénemlerinden beri bu
topraklarda var olan sarap gelenegini, kendi kesfimiz olan Kanlikara, Panik ve Ak
UzUm cgesitleriyle strdlrtyoruz.

Agaclara sarilarak buyuyen yerli Gzumler, kendi dogal mayalariyla fermente
olurken her yil iklimin, mevsimin ve topragin izlerini tagsiyan bambaska bir kimlik
kazaniyor.

Bizim icin sarap; doganin, topragin ve zamanin ortak bir ifadesidir. Neferiye, bu
ifade bicimini paylasmanin ve sofralarda anlaml bir hikdye anlatmanin yoludur.

Inspired by Bodrum’'s 2,500-year-old winemaking heritage, Neferiye carries the ancient
wine culture of Halicarnassus into the present through natural, low-intervention methods.
Reviving a tradition that dates back to the Carian and Leleg periods, we produce our wines
from indigenous varieties we've rediscovered - Kanlikara, Panik, and Ak Uzim.

Grown among trees and fermented with their own wild yeasts, these grapes express a
unique identity each year, shaped by the rhythm of nature, the memory of the soil, and
the winds of the Aegean.

For us, wine is a shared expression of nature, land, and time. Neferiye is our way of
sharing that expression - one meaningful story at a time, poured into every glass.



Orfoz'un Seckisi - Orfoz's Selection

Kadeh - By the Glass

Bolge « Region Rekolte - Vintage
Beyaz - White
Heraki Sauvignon Blanc Emir, Kapadokya 2025
Chamlija “Thracian” Chardonnay Istranca, Kirklareli 2018
Roze - Rose
Chamlija "Teruar” Sikkara Beysehir, Konya 2021
Kirmizi - Red
Chamlija "Teruar Old Vine" Karasakiz Kaz Daglar, Canakkale 2022
Chamlija "Nev-i Sahsina Munhasir” Istranca, Kirklareli 2017
Yari Tatli - Off Dry
Sevilen "Turkuaz” Bornova Misketi Menderes, izmir 2022
Kuzubag "Hur” Sultaniye Cal, Denizli 2022
Kirmizi Tatli - Sweet Red
Perdix "Passito” Cabernet Sauvignon Urla, izmir 2021

BuUyuk Siseler -« Big Format Bottles

Bolge « Region Rekolte - Vintage
Kopuklt - Sparkling
G.H.Mumm "Cordon Rouge Brut” Champagne, France NV
Beyaz - White
Chamlija “Thracian” Chardonnay Istranca, Kirklareli 2020
Kirmizi - Red
Kavaklidere "Pendore” Oklzgdzi Kemaliye, Manisa 2016
Urla "Vourla” Bogazkere, Merlot, Syrah, CS  Urla, izmir 2018
Corvus "Blend NoB” CS, Syrah, Merlot Bozcaada, Canakkale 2009
Chamlija "Nev-i Sahsina MUnhasir” (300 cl) Istranca, Kirklareli 2015

Fiyat « Price

1000
1250

7’50

750
1000

750
750

790

Fiyat « Price

13500

12500

12000

12500
13500

17000



Képuklt « Sparkling

Bélge - Region Rekolte - Vintage  Fiyat « Price
Kavaklidere “Charmat” Cotes d'Avanos Kapadokya, Nevsehir 2023 4500
Arcadia “Petnat” Sauvignon Gris Hamitabat, Kirklareli 2024 4750
Kavaklidere "Cotes d'Avanos” CH & Emir Kapadokya, Nevsehir 2022 5750
Mahiada "Brut Rosé” Papaskarasi8&0kizgozl Arcadia Baglar, Kirklareli 2024 BOOO
Chandon "Brut Rosé” Chard, PN & Malbec Mendoza, Argentina NV 8500
Beyaz - White

Bélge - Region Rekolte  Vintage  Fiyat « Price
Sevilen Yapincak Sarkoy, Tekirdag 2022 3750
Kavaklidere Bornova Misketi Alasehir, Manisa 2024 4000
Garova Emir Karaova, Bodrum 2025 4250
Heraki “Delta V" Sultaniye Cal, Denizli 2021 4400
Arcadia "Odrysia” Pinot Gris Hamitabat, Kirklareli 2024 4600
Karnas Vermentino Bodrum, Mugla 2020 4800
Heraki Sauvignon Blanc Gal, Denizli 2021 5000
GurbGz Winery Fume Blanc Guzelkoy, Kirklareli 2024 5250
Kuzubag Chardonnay Cal, Denizli 2021 5500
Perdix Bornova Misketi Urla, izmir 2023 5750
Tronia Sauvignon Blanc Guney, Denizli 2018 6000
Chamlija “Thracian” Chardonnay Istranca, Kirklareli 2018 86400
Argyros Atlantis Assyrtiko, Athiri & Aidani  Santorini, Greece 2016 7500

« Rose

Bélge - Region Rekolte - Vintage  Fiyat « Price
Garova OkzgozU Karaova, Bodrum 2025 3750
Chamlija "Teruar” Sikkara Beysehir, Konya 2021 4250
Karnas White Zinfandel Bodrum, Mugla 2020 4500
Kavaklidere "Cotes d'Avanos” Kalecik K. Kapadokya, Nevsehir 2023 5750

Turuncu - Orange

Bélge « Region Rekolte « Vintage  Fiyat « Price
Gurbuz Winery Sauvignon Blanc Guzelkay, Kirklareli 2025 5250
Hermos Bornova Misketi Akhisar, Manisa 2023 7500



Kirmiz: « Red

Bélge - Region Rekolte « Vintage
Chamlija “Karasevda” Papazkarasi Istranca, Kirklareli 2017
Kuzeybag Kosetevek Korukkoy, Elazig 2021
Chamlija "Teruar Old Vine" Karasakiz Kaz Daglar, Canakkale 2022
Kayra "Heritage Ep. II” Shiraz & Zinfandel Luleburgaz & Urla 2019
GuUrblz Winery Gamay Guzalkoy, Kirklareli 2023
Pamukkale "Grand Reserve” Shiraz Guney Plato, Denizli 2018
Garova Cabernet Sauvignon Natural Karaova, Bodrum 2022
Chamlija "Nev-i Sahsina Munhasir” Istranca, Kirklareli 2017
Mesashuna "Qvevri” Saperavi Borgka, Artvin 2021
Barbare "Premier” G.S.M. Blend Yazirkdy, Tekirdag 2013
Canavar "Ampelo” Karasakiz Kaz Daglari, Canakkale 2022
Chéateau Zede de Labegorce CS, M, CF Margaux, France 2010
Barton & Guestier CS, Merlot Medoc, France 2016
Kayra "Ambrosia” OklzgozU Alpagut, Elazig 2019
Chamlija "Django” Cabernet Sauvignon Istranca, Kirklareli 2019

Tatli - Sweet

Bélge - Region Rekolte « Vintage

Yari Tatli - Off Dry
Kuzubag "Hur” Sultaniye 50 cl Cal, Denizli 2022
Pamukkale "Mulier” Misket 50 cl Guney, Denizli 2022
Beyaz Tatli - Sweet White
Corvus "Passito” Vasilaki, Moscato 375 cl Bozcaada, Canakkale 2015
Kirmizi Tatli - Sweet Red
Kayra "Madre” Oklzgozu, Bogazkere 50 cl  Sarkéy, Tekirdag 2020
Perdix "Passito” Cabernet Sauvignon Urla, izmir 2021

Fiyat « Price
3750
3900
4050
4200
4400
4600
4750
5300
6500
7600
8000
9500
11250
12500
15000

Fiyat « Price

3900
4000

5250

3500
4250

Saraplarimizda al gottr segenegdiyle, nakit 6demede %50, kredi karti ile 6demede %20 indirim uygulanir.

For take-away purchases, a 50% discount is applied when paid in cash, and a 20% discount when paid by credit card.



Bira - Beer
Bistro Lager "Local Kraft” 33 cl

Raki
Yeni Raki "PUS Kraft Raki No:3” 50 cl
Prototip "Kraft Raki No:2" 70 cl

Viski « Whiskey
Johnny Walker "Black Label 12"
Aberfeldy 12
Glenmorangie 12
Dimple "Golden Selection”
Chivas Regal 18
Lagavulin 8

Konyak - Cognac
Hennessy "V.5.0.P Privilege”

Vodka
Smirnoff
Tito's "Handmade Gluten Free Vodka”
Ketel One

Sake

Gekkeikan Daiginjo

AlkolsUz - Non Alcoholic
Bodrum Yadigari Mandalin Gazozu No Added Sugar - Seker ilavesiz 20 cl
Uludag Premium Dogal Mineralli Su - Mineral Water 75 cl
Uludag Premium Dogal Kaynak Su - Natural Water 75 cl

Tum fiyatlar Turk Lirasi (TL) cinsindendir ve KDV dahildir.
All prices are in Turkish Lira (TL) and VAT is included.

Latfen alerjilerinizi servis ekibimize bildiriniz.
Please inform our staff of any food allergies..

Menu gudncelleme: 17.07.2026
Menu updated: 17.07.2026
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600

4000
5000

750
750
750
750
750
750

7’50

750
790
7’50

7’50

400
500
250
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	Denizin, bağın ve bahçenin sunduklarına saygı duyarız; her lokmanın bir hikâyesi olsun isteriz. Mevsiminde, mümkünse yerel malzemelerle, toprağa zarar vermeden üretiriz. Sade ve dürüst tatları şarapla uyum içinde sunarız. Az atık, az müdahale, çok farkındalıkla ilerler; doğayı dinler, an’da kalırız. Bizim için sofra, paylaşmak ve birlikte anı biriktirmektir. 
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