TADIM MENUSU - TASTING MENU

Kegi peyniri
Goat cheese

Yoresel otlar
Regional wild herbs

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

Deniz arunleri pilavi
Seafood rice

Patlican bomba
Oven baked aubergine

Anne tatlisi
Mother's dessert

Meyveli yogurt
Yogurt with seasaonal fruit

Krem karamel
Creme caramel

EKSTRALAR « EXTRAS

GiG - RAW

Deniz kestanesi
Sea urchin
500 (adet / piece)

Gotlugoz
Mantis shrimp
500 (adet / piece)

Tas istiridyesi
Stone oyster
500 (adet / piece)

Havyar imperial selection 30 gr
Caviar imperial selection 30 gr
5000

PISMIS « COOKED

Deniz tarag
Scallop
750 (adet / piece)

lzgara ahtapot

Grilled octopus
1500

Kalamar tava
Fried calamari
1500

Bargilya karidesi
Bargilya prawn
1500

Orkinos fileto
Bluefin tuna steak
1500

Yumusak kabuklu mavi yengeg
Soft-shell blue crab
1750

Bodrum Yarimadasi'ndan gunlik tedarik edilen Grtnlerimiz ile
fiyatlari, mevsime ve Urin boyutuna goére 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! 4000 Tl dir.

En az 2 kisilik hazirlanan bu deneyim,

alakart olarak sunulmamaktadir.

Our tasting menu, consisting of 15 courses, is 4,000 TL per person.

Prepared for a minimum of two guests, and is not available a la carte.
Latfen alerjilerinizi servis ekibimize bildiriniz.

Yerel Sarap Eglesmesi (4 Kadeh) - Kisi bas! 3000 TL dir. Please inform our staff of any food allergies..

Local Wine Pairing (4 Glasses) - Per person 3000 TL.
Menl glincelleme: 20.05.2026

Tam fiyatlar Tark Lirasi (TL) cinsindendir ve KDV dahildir. Menu updated: 20.05.2026

All prices are in Turkish Lira (TL) and VAT is included.
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