


Seabass Tartar, Sourdough Bread with Caviar (F)*

BORN

Avion Silver Tequila, Lemon Leaves, Urla Chardonnay, Mandarin

Porcini Mushroom Couscous (V)

OD Urla Chardonnay 2020

Calamari with Oyster Cream (S)

OD Urla Kalecik Karası 2020

Purslane Salad (V)(N)

USCA “Sonnet 99” Viognier 2019

Beetroot Sorbet (V)

Oxtail Lavash, Caramelized Onion, Beef Jus, Fig Molasses

URLA Nero d’Avola & Urla Karası 2019

Beef Cheek, Smoked Potato Cream

OD Urla Bordeaux Blend 2019

or

Wild Seabass, Mushrooms, Datça Almond Sauce (F)(N)(E)

USCA Sonnet 23 Syrah & Foça Karası 2018

Mastic Yoghurt Mousse, Raspberry Sorbet, Sour Cherry Sauce (V)(E)*

GROWN

Whiskey, Turkish Coffee Mastiha, Rosso, Bittersweet Blend

1,000TL Per Person

1,750TL Per Person Including Beverage Pairing

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING

PRICES ARE IN TURKISH LIRAS AND INCLUSIVE OF VAT AN ADDITIONAL %13 SERVICE CHARGE IS APPLICABLE

(V) VEGETARIAN | (VG) VEGAN | (GF) GLUTEN FREE | (DF) DAIRY FREE | (N) CONTAINS NUTS, SESAME, SOY | (P) PEANUTS | (E) CONTAINS EGG | 

| (F) CONTAINS FISH | (S) CONTAINS SHELLFISH | *GLUTEN FREE OPTION AVAILABLE

COLD STARTERS

'Cacık' (Cucumber-yoghurt) with Roasted Chickpea & Greengage (V)(GF)

Tulum Cheese Cream, Strawberry, Purslane, Almond (V)(N)

Roasted Eggplant, Colorful Garden Tomatoes, Green Pepper Sauce, Sorrel, Walnut (V)(GF)(N) 

Creamy Hummus, Poppy Seeds, Seasonal Mushroom, Crispy Onion,

Local Butter with Smoked Paprika (V)(GF) 

Seabass Tartar, Sorrel Sorbet (F)(GF)

Octopus Carpaccio, Roasted Red Peppers, Pepper Sorbet (F)*

WARM STARTERS

Fresh Pasta Filled with Eggplant, Tomato Sauce, Walnut, Lor Cheese (V)(N)(E)

Octopus, Fava, Mint Pesto (F)(E)*

Calamari with Roasted Eggplant (F)

Oxtail Lavash, Caramelized Onion, Beef Jus, Fig Molasses

Linguini with Local Truffle Mushroom Sauce (E) 

MAIN COURSES

Wild Seabass, Mushrooms, Datça Almond Sauce (F)(N)(E) 

Couscous with Shrimp & Summer Tomato Sauce (S)

Beef Rib, Date Puree, Beef Jus with Cinnamon, Keşkek (N)

Lamb Shank, Orzo with Porcini Mushroom, Dried Plum

Beef Cheek, Smoked Potato Cream

DESSERTS

Tahini Molasses & Vanilla Crème Brûlée, Fig Ice Cream (V)(E)*

Mastic Yoghurt Mousse, Raspberry Sorbet, Sour Cherry Sauce (V)(E)* 

Baklava Ice Cream, Crispy Phyllo Dough, Pistachio (V)(N)

SORBETS

Pear Sorbet, Lime Granita (VG)(GF)

Beetroot Sorbet, Tonic Granita (VG)(GF) 

Sorrel Sorbet, Tonic Granita (VG)(GF)

TASTING MENU


