INTERNATIONAL SIDEWALK TREATS

VITELLO TONATO (G)(D)(N)
Pickled Mustard Seeds, White Truffle Cream, Baby Capers, French Baguette Slice, Curly Parsley

QUINOA BOWL (DF)
Edamame, Quinoa, Daikon, Carrot, Mung Bean, Ginger, Fresh Herbs, Summer Fruits, Avocado, Chickpea, Baby Artichoke,
Blanched Kale, Cucumber, Radish, Pomegranate Juice

GUACAMOLE & CORN CHIPS (DF)(GF)
Tomato Pomegranate Salad, Red Onion, Corn, Red Cabbage, Turkish Pickled Baby Cucumber, Red Chili

PRAWN TEMPURA BAO BUNS (SF)(G)
Chives, Cilantro, Red Pepper, Salsa Verde, Honey - Mustard Sauce, Lime

CHICKEN WONTONS (G)(S)(N)
Truffle Soy Sauce Dried Chili Oil, Fresh Chives

ARTICHOKE DIP WITH CRUDITE (V)
Summer Vegetables, Oven Roasted Fresh Lemon

HUMMUS WITH FUMEE ENTRECOTE (N)
Pine Nuts, Smoked Paprika, Brown Butter, Fresh Thyme

STRAINED CACIK (D)
Lemon Zest, Fresh Mint, Herbs Qil, Baby Cucumber Slices, Turkish Yoghurt

STUFFED ZUCCHINI BLOSSOMS (S)(D)
Crab Meat, Green Apple, Fennel, Celeriac Stick, Pickled Gherkins, Mint-Jalapeno Padron Pepper Sauce, Red Caviar, Wasabi
Mayo

MEDITERRANEAN CORAL FISH CEVICHE (S)(N)
Avocado, Red Onion, Baby Cucumber, Orange Segments, Homemade Oven Roasted Strawberry Jam, Orange Passion Fruit
Vinaigrette, Rock Samphire

MOULES MARINIERES (S)(D)
Black Mussels, Grilled Garlic Bread, Chopped Parsley, Sautéed Onion Garlic, Sour Cream, French Fries

TUNA TATAKI (F)(N)(G)
Coriander & Ginger Ponzu Sauce, Black Caviar, Avocado Mousse, Red Chili, Pickled Bell Pepper, Wakame Salad

WHO IS GONNA TAKE THE LAST PIECE?
FRESHLY GILLARDEAU OYSTERS (S)(GF)(DF) — Choice of 3pcs

BURRATA (N)(D)
Garlic Sour Dough Bread, Pine Nuts, Rocket leaves, Sundried Cherry Tomato, Aged Balsamic Sauce

CAESAR BABY (D)(S)(G)
Romaine Salad, Anchovies, Poached Eggs, Crispy Sour Dough Bread, Grated Parmesan, Chives

BODRUM SALAD (D)(G)
Village Tomato, Baby Cucumber, Green Pepper, Summers Fruits, White Cheese, Kalamata Black
Olive

MORENA CHEESE BURGER (D)(G)
Gouda and Cheddar Cheese, Black Truffle Mayo, Romance Lettuce, Pickled Gherkins, French Fries

VEGGIE BURGER (D)(G)
Gouda and Cheddar Cheese, Black Truffle Mayo, Romance Lettuce, Pickled Gherkins, French Fries

GRANDMA STYLE TURKISH KOFTE (G)
Grilled Summer Vegetables, Homemade Pita Bread, Fresh Herbs

POPCORN CHICKEN (D)(N)
Sweet Sour Sauce, Garlic Labneh Mayonnaise, Black and White Sesame Seeds

KING CRAB PAPPARDELLE (S)(D)(G)
Summer Pomodoro Sauce, Fresh Coriander, Red Chili, Fresh Chives

CLAM'’S LINGUINI (G)(S)
Red Chili Pepper, Coriander, Herbs Oil

Add on:

Grilled Chicken (GF)

Grilled Prawn (S)(GF)

Beef Tenderloin 110gr (GF)
Smoked Salmon (GF) (S)
Avocado (GF)

THE GRILL

From The Sea
GRILLED SCALLOPS (S)(D)
Flambéed Lemon Garlic Brown Butter Sauce

GRILLED CALAMARI (S)(D)
Salmon Caviar, Rocket Salsa Verde, Fresh Thyme,
Black Squid Sauce Grilled Lime

GRILLED TIGER PRAWN (S)
Persillade Sauce, Grilled Lemon, Fresh Herbs

GRILLED LOBSTER SPAGHETTI (S)(D)(G)
Lobster Bisque Sauce, Grilled Lemon, Fresh Basil

Fish of The Day
FISH FILLET (S)
Bourbon Bisque, Summer Herbs, Grilled Lemon

From The Land
All comes with Chimichurri, Crispy Potato, Oven Roasted Garlic, Grilled Cherry Tomato,
Thyme

GRILLED RIB-EYE
FILLET MIGNON
LAMB CHOPS

ASIAN MARINATED GRILLED CHICKEN LEG

SIDES

TRUFFLE FRIES | Parmesan Cheese, Chives (D)
BROCCOLI WITH GARLIC YOGHURT | Mayo with Lemon Skin Jam (D)(N)
STEAMED RICE
GRILLED SUMMER VEGETABLES
GRANDMA STYLE TOMATO BUTTER RICE (D)
GRILLED ASPARAGUS

FROM OUR WOODEN OVEN

PIDE

BEEF PIDE (DF) (G)
Beef, Tomato, Parsley, Red Pepper

HERBS & CHEESE PIDE (G) (V)
Dil Cheese, Kasar Cheese, Fresh Aegean Herbs

LAHMACUN (G) (DF)
Minced Beef & Lamb, Onion, Pepper, Tomato, Parsley, Isot Pepper

PIZZA

MARGHERITA (G) (D) (V)
Tomato Sauce, Mozzarella, Basil

TRUFFLE RICOTTA ROCKET PIZZA (G) (D)
Kalamata Olive, Village Green Pepper, Cherry Tomato

Your Choice of Add On:

Bresaola
Prosciutto
Pepperoni

FUNGHI & TRUFFLE (D) (G) (V)
Mozzarella, Local Mushrooms, Parmesan & Truffle




SCYLLA
Gin, Pomegranate & Algae Cordial, Homemade
Herbal Liqueur, Citrus, Tonic

SWEETS

SOUR CREAM CHEESE CAKE (D)
Wild Berries

CRAQUELIN PROFITEROLE (E)(V)
Chocolate Sauce

ARTICHOKE (D)(N)
Turkish Ice Cream, Crispy Dough, Pistachio Cream

MARKET FRUIT PLATTER (DF)(GF)(V)(VG)
Seasonal Fruits Hand Selected by our Chefs from Yalikavak Market

BY DESIGN ICE CREAM

TURKISH COFFEE | Turkish Coffee, Mascarpone (GF)(E)

VANILLA & WHITE CHOCOLATE | Madagascan Vanilla Pod, White Chocolate (GF)(E)
DARK CHOCOLATE & ORANGE | Dark Chocolate, Candied Orange (GF)(E)
WILD STRAWBERRY | Strawberries (GF)(E)

PISTACHIO BAKLAVA | Pistachio, Turkish Puff Pastry (N)(E)

CHUNKY PEANUT BUTTER CUP | Peanut Butter, Caramelized Peanuts (N)(E)
B4 EIGHT I Mint, Chocolate Chip (GF)(E)

BERRYLICIOUS | Raspberry, Blueberry, Strawberry, Blackberry, Agave (Sugar Free)
(GF)

GLASS PITCHER  FIESTA

Rum, Passion Fruit, Grapefruit & Basil Sherbet,
Citrus, Sparkling Wine

ATLANTIS
Whiskey, Blend Orange Liqueur, Citrus, Gentian
Liqueur

QUEEN MARY
Vodka, Bergamot, Berries Mix, Aperol, Sparkling

BUBBLES SELECTION

NV PROSECCO VALDOBBIADENE SUPERIORE NINO FRANCO
NV CHANDON ARGENTINA
NV MOET & CHANDON BRUT IMPERIAL

NV MOET & CHANDON ICE IMPERIAL
18300

NV BILLECART SALMON BRUT RESERV
NV LOUIS ROEDERER BRUT PREMIER
NV RUINART BLANC DE BLANC

2012 DOM PERIGNON BRUT

2007 DOM RUINART BLANC DE BLANC

ROSE SELECTION

NV CHANDON ARGENTINA ROSE

NV MOET & CHANDON IMPERIAL
18500

NV MOET & CHANDON ICE ROSE IMPERIAL
NV BILLECART SALMON ROSE

NV RUINART ROSE

2006 DOM PERIGNON ROSE LUMINOUS

2012 LOUIS ROEDERER CRISTAL ROSE

BTL | MGN

SIGNATURE COCKTAILS GLASS  PITCHER

CHESSIE
Tequila, Mezcal, Berries, Hibiscus Cordial

NYMPH
Vodka, Sustainable Coffee Liqueur, Lavender
Cordial, Amaro

TEONIMANU
Vodka, Coconut, Kumquat & Jasmine Cordial,
Pineapple, Ginger Beer

MARY CELESTE
Tequila, Lime Sherbet, Sage Bianco, Honey,
Citrus

FIESTA




