KITCFEN®




Bugiin deneyimleyecegdiniz men, Ege Bolgesi'ne duydugumuz
sayginin bir yansimasi.

Bu cografyada bliyliimenin, ona ait detaylari kesfetmenin yarattigi karsi konulmaz merak;
menudeki her bir tarifin ¢ikis noktasi. Bodrum’un akillara kazinan guzelligi ile eslestirmek lGizere
yola ¢iktigimiz yemeklerimiz, bu bélgenin denizinden agaclarina, her bir parcasindan mahsuller

tasiyor. Ege’nin mirasiyla baslayan yolculugumuz, gelecek nesillere menimuzun hikayeleri ile
aktarihyor. Simdi sizin icin 6zenle hazirlanan bu menuydu, keyifle tatma vakti.

The menu you will experience today is our love for the Aegean Region.
A reflection of respect.

The irresistible curiosity created by growing up in this geography and discovering its details;
the starting point of each recipe on the menu. Our dishes, which we set out to match with the
unforgettable beauty of Bodrum, feature products from every part of this region, from the sea
to the trees. Our journey, which started with the heritage of the Aegean, is passed on to future
generations through the stories of our menu. Now it's time to enjoy this menu, which has been
carefully prepared for you.

AL Qrore Gtimer

Degerli Misafirlerimiz,

Restoranimizda 6zel olarak hazirlanmis kokteyllerimizin tadini ¢cikarma konusunda surekli
desteginiz icin en kalbi sikranlarimizi sunmak istiyoruz. Varliginiz ve takdiriniz, yaratmaya
calistigimiz canli atmosfere blyuk katki sagliyor.

Kokteyllerimizin tadini cikarma seciminiz, yerel toplulugumuzu desteklemede ¢cok onemli bir rol
oynuyor. Satin alinan her kokteyl icin yerel bir ciftciye 1zeytin agaci fidesi bagisliyoruz. Bu girisim
yalnizca surdurulebilirligi artirmakla kalmiyor, ayni zamanda yerel tarim alanimizin biylimesine
ve refahina da katkida bulunuyor.

Bizimle yemek yiyerek yalnizca yemek deneyiminizi gelistirmekle kalmaz, ayni zamanda
toplulugumuzun surdurualebilirligine ve ekonomik canliligina da katkida bulunursunuz. Desteginiz,
bolgemizin sundugu en iyi seyleri sergilemeye devam etmemizi sagliyor.

Bizimle yemek yediginiz ve devam eden desteginiz icin tesekklr ederiz. Sizi tekrar agirlamayi ve
size olaganisti yemek deneyimleri sunmaya devam etmeyi sabirsizlikla bekliyoruz.

Size ve yerel ciftcilerimize

Sevgilerimizle,
KITCHEN Ekibi t

Dear Esteemed Guests,

We want to extend our heartfelt gratitude for your continued support in enjoying our specially
curated cocktails at our restaurant. Your presence and appreciation contribute immensely to
the vibrant atmosphere we strive to create.

Your choice to indulge in our cocktails plays a crucial role in supporting our local community. For
every cocktail purchased, we donate 1 olive tree seedling to a local farmer. This initiative not only
enhances sustainability but also contributes to the growth and prosperity of our local agricultural
landscape.

By dining with us, you not only enhance your dining experience but also contribute to the
sustainability and economic vitality of our community. Your support enables us to continue
showcasing the best of what our region has to offer.

Thank you for dining with us and for your ongoing support. We look forward to welcoming you
back and continuing to provide you with exceptional dining experiences.

Cheers to you, and cheers to our local farmers!

Warm regards,
KITCHEN Team



SEFIN KESIFLERI SEFIN KESIFLERI

CHEFS EXPLORATION CHEFS EXPLORATION
SOGUK BASLANGIC ANA YEMEK

COLD STARTER MAIN COURSES

Bargilya Mavi Kuyruk Karides -Bodrum Narenciyeleri Sos (GF)(S)(E) Kuzu Sirt-Firik Bulgur - Visne - Kuzu Suyu

Bargilya Blue Tail Shrimp -Bodrum Citrus Sauce (GF)(S)(E) Lamb Saddle -Firik Bulghur-Cherry -Lamb Jus

Bodrum Yarimadasindan Cipura Tartar - Adana Siyah Havyar (F)(GF) Dana Kaburga-Fethiye'den Kuzu Gobegi-Yerli Traf Mantari
Bodrum Sea Bream Tartare - Adana Black Caviar (F)(GF) Beef Rib-Morel From Fethiye - Truffle Mushroom
Stracciatella-Semizotu Salatasi-Dat¢ca Badem - Papatyali Cilek Sos (V)(N) Kdy Tavugu - Kastamonu Pastirmasi - Odemis Patatesi
Stracciatella-Purslane Salad -Dat¢ca Almond -Daisy Flower Strawberry Sauce (V)(N) Organic Chicken -Kastamonu Beef Pastrami-Odemis Potato
Enginar -Kuzu Kulagi-Bergama Tulumu - Ceviz (GF)(N) Ege'den Lagos-Istiridye - Bezelye - Kuskonmaz (S)(F)
Artichoke -Sorrel -Bergama Tulum Cheese -Walnut (GF)(N) Grouper From Aegean-QOyster-Pea-Asparagus (S)(F)
SICAK BASLANGIC TATLILAR

HOT STARTER DESSERTS

Ildir Olta Kalamari-Trabzon Misir irmigi-Cesme Damla Sakizi (S)

: _ _ Beyaz Cikolatali Yogurt Mus -Frambuaz Sorbe -Visne Sos (V)
Ildir Calamari-Trabzon Corn Semolina-Cesme Mastic Gum (S)

White Chocolate Yoghurt Mousse -Raspberry Sorbet -Cherry Sauce (V)

Kuzey Ege’den Ahtapot -Bodrum Gambilya F:_:\va (S) %70 Bitter Cikolata-Giresun Findigi-Samandag Biberi (N)
Octopus From North Aegean -Bodrum Gambilya Fava Bean (S) %70 Bitter Chocolate-Giresun Hazelnut-Samandag Pepper (N)

Divle Obruk Peynirli Manti-Deveci Armut-Kakao (E)(VG) Kazandibi-isli Dondurma (GF)
Divle Obruk Cheese Manti-Deveci Pear-Cacao (E)(VG) Kazandibi-Smoked Ice Cream (GF)

Ayl Mantari-Arpa Sehriye-Dana Dil (V)

[ GF)(VG GF)(VG GF)(VG
Bear Mushroom-Orzo Pasta-Beef Tongue (V) Limon (GF)(VG) Elma Sorbet (GF)(VG) Kan Portakali (GF)(VG)

Lemon Sorbet (GF)(VG) Apple Sorbet (GF)(VG) Blood Orange Sorbet (GF)(VG)

Latfen her asamadan, tatli dahil olmak Uzere, bir adet yemek seciniz.
You may select one dish per section including your choice from the dessert selection.
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Kitchen restoran yalnizca bir yeme deneyiminden daha fazlasini temsil ediyor;
surdurualebilirlik ve cevre bilincinin bir kanitidir. Gastronomiye butunsel bir yaklasim
benimseyen Kitchen, malzemelerini titizlikle kaynak alir ve atigi en aza indirmek
ve lezzeti maksimize etmek icin yenilikci yontemler kullanir. Balik pullarini kemik
suyu icin kullanmaktan kendi bahcesindeki zeytinlerden zeytinyagl sikimina kadar,
Kitchen'in gastronomik yolculugunun her yonu cevreyi goz onunde bulundurarak 6zenle
dizenlenmistir. Ayrica, surdurulebilirlige olan bagliliklari, cevresel geri donustim odakli
icatlarla sekillendirilen kokteyl programina da uzanir. Kitchen'in ¢cevre dostu yemege ve
yenilikci kokteyl girisimlerine olan bagliigini kesfetmek icin oniumuzdeki sayfaya goz atin."

KITCHEN restaurant is more than just a dining experience; it's a testament to
sustainability and eco-consciousness. Embracing a holistic approach to gastronomy,
KITCHEN meticulously sources its ingredients, utilizing innovative methods to minimize
waste and maximize flavor. From utilizing fish scales for bone broth to pressing olive
oil from the olives of its very own garden, every aspect of KITCHEN's culinary journey
is thoughtfully curated with the environment in mind. Moreover, our dedication to
sustainability extends to our cocktail program, where inventive creations are crafted
with a focus on environmental recycling. Dive into the upcoming page to discover
more about KITCHEN's commitment to eco - friendly dining and its innovative cocktail
initiatives.

Bizi Takip Edin!
Follow Us!
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SEFIN U
THE THE CHEF

Bodrum Yarimadasindan Cipura Tartar-Adana Siyah Havyar (F)(GF)
Bodrum Sea Bream Tartare - Adana Black Caviar (F)(GF)

Glass of Sauvignon Blanc

Bargilya Mavi Kuyruk Karides-Bodrum Narenciyeleri Sos (GF)(S)(E)
Bargilya Blue Tail Shrimp -Bodrum Citrus Sauce (GF)(S)(E)

Enginar - Kuzu Kulagi-Bergama Tulumu -Ceviz (N)(GF)
Artichoke -Sorrel -Bergama Tulum Cheese -Walnut (N)(GF)

Glass of Emir

Divle Obruk Peynirli Manti-Deveci Armut-Kakao (E)(VG)
Divle Obruk Cheese Manti-Deveci Pear-Cacao (E)(VG)

Ege'den Lagos-istiridye Bezelye-Kuskonmaz (S)(F)
Grouper From Aegean-Oyster-Pea - Asparagus (S)(F)

Glass of Nerello Mascalese

Cesme Limonu Sorbe (GF)(VE)
Cesme Lemon Sorbet (GF)(VE)

Dana Kaburga -Fethiye'den Kuzu Gobegi-Yerli Traf Mantari
Beef Rib-Morel From Fethiye-Truffle Mushroom

INIM d35#

%70 Bitter Cikolata-Giresun Findigi-Samandag Biberi (N)
%70 Bitter Chocolate-Giresun Hazelnut-Samandag Pepper (N)

“Until next time ... Enjoy BLOOM”

ALERJEN UYARI: ALERJINIZ OLAN BIR GIDA ILE ILGILI LUTFEN SIPARIS VERMEDEN ONCE SERVIS GOREVLILERINI BILGILENDIRINIZ. LUTFEN VEGAN VE YA GLUTENSIZ URUN SECENEKLERI ICIN SERVIS GOREVLILERINE DANISINIZ
BUTUN FIYATLARIMIZ TURK LIRASIDIR VE KDV DAHILDIR. FIYATLARIMIZA %13 IHTIYARI SERVIS BEDELI UYGULANIR
(V) VEJETERYAN | (VG) VEGAN | (GF) GLUTENSIZ | (DF) SUT URUNU IGERMEZ | (N) KURUYEMIS ICERIR, SUSAM, SOYA | (P) YER FISTIGI IGERIR | (E)YUMURTA IQERIR | (F) BALIK ICERIR] (S) KABUKLU DENIZ URUNU [*GLUTENSIZ SERVISE UYGUNDUR

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING. PLEASE ADVISE TO YOUR WAITER FOR VEGAN AND GLUTEN FREE OPTIONS
PRICES ARE IN TURKISH LIRAS AND INCLUSIVE OF VAT AN ADDITIONAL %13 DISCRETIONARY 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



