
*If you have any allergies please let us know.
*The prices on this menu were last updated on 17.05.2026 vegetarian vegan

Famous Sea Bass (500 - 600gr)	 1.300 ₺
Fish Sauce

Lamb Sauce (250gr)	 1.450 ₺
Bone Marrow Sauce, Burnt Lemon

Meatballs (180gr)	 950 ₺
Piyaz (onion salad), Capia Pepper Sauce

Free-Range Chicken (180gr)	 850 ₺
Sweet Mashed Potatoes, Burnt Lemon

Denver Steak (200gr)	 1.400 ₺
Bone Marrow Sauce

Chocolate Mousse	 680 ₺
Berries, Crepe Crunch, Popping Candy

Burnt Pav	 540 ₺
Meringue, Strawberry, Coconut Ice Cream

Buffet Caramel	 650 ₺
Creme Caramel, Hazelnut Ice Cream

Relax Tea	 210 ₺
Rooibos, Chamomile, Lavender, Narcissus flower, Apple, Vanilla

Balance	 210 ₺
Green Tea, Lemongrass, Yerba Mate, Orange Peel

Winter Tea	 210 ₺
Sage, Linden, Moringa, Lemongrass, Lemon Balm, Jasmine

Matcha Hot / Iced	 310 ₺

Matcha Latte Hot / Iced	 350 ₺

Iced Matcha Mango	 395 ₺

Iced Matcha Strawberry	 395 ₺

Iced Matcha Raspberry	 395 ₺

Chai Tea Latte	 250 ₺

Note: You may choose almond milk or oat milk for your drinks. ( +70₺ )

Green Tea	 210 ₺

Filter Coffee	 230 ₺

Cappuccino	 260 ₺

Espresso Tonic	 270 ₺

Affogato	 390 ₺

Irish Coffee	 590 ₺

Cortado	 260 ₺

Cold Brew	 300 ₺

Espresso (Double)	 220 ₺

3rd Wave Filter Coffee	 310 ₺
*Ask for bean options.

Americano Hot / Iced	 230 ₺

Flat White Hot / Iced	 275 ₺

Latte Hot / Iced	 260 ₺

Mocha Hot / Iced	 280 ₺

Salted Caramel Latte Hot / Iced	 290 ₺

Baileys Latte Hot / Iced	 590 ₺

SPARKLING WINE

Martini Brut	 3.500 ₺

Martini Rose	 3.800 ₺ 

RAKI ( DECANTER )

Sarı Zeybek Yaş Üzüm 10cl	 520 ₺

Sarı Zeybek 3 Meşe 10cl	 580 ₺ 

Efe Gold 10cl	 470 ₺

RAKI ( BOTTLE )

Sarı Zeybek Yaş Üzüm 35cl / 70cl	 2.350 / 3.850 ₺

Sarı Zeybek 3 Meşe 35cl / 70cl	 2.350 / 3.950 ₺

Beylerbeyi Göbek 35cl / 70cl	 2.450 / 4.100 ₺

Efe Gold 35cl / 70cl	 2.300 / 3.800 ₺

Ouzo Plomari 20cl / 70cl	 1.500 / 3.950 ₺

BEER

Efes Draft ( Small )	 130 ₺

Efes Draft 45cl	 260 ₺

Efes Bottle 30cl	 230 ₺

Becks 33cl	 270 ₺

Corona 33,5cl	 360 ₺

Belfast 50cl	 310 ₺

Miller 33cl	 320 ₺

Heineken 33cl	 370 ₺

Hoegaarden 33cl	 370 ₺

A’Sante Cold IPA 33cl	 440 ₺

A’Sante New Zealand IPA 33cl	 440 ₺

Stella Artois 33cl	 385 ₺

3 Kafadar Mosaic	 440 ₺

Our Breakfast ( For 2 People )	 1.800 ₺
“Ezine” and “Bergama” Tulum Cheese, Honey-Cream, Lemon, Olive Paste,
Local Olives, “Muhammara”, Spicy Pepper Jam and Pea Paste, Breakfast Salad,
Granola, Breakfast Ice Cream, Sourdough Bread, Crispy Bread
“Pişi” (Turkish Fried Dough)

Sausage Toast	 700 ₺
Butcher's Sausage, Sourdough Bread Toast, “Mihaliç” Cheese, “Muhammara”

Sausage	 780 ₺
Pan Fry Butcher's Sausage, Village Peppers, Butter

Scrambled Eggs Three Cheese	 650 ₺
Tulum, Mihaliç, Milk Curd, Fresh Green Salad

Poached	 600 ₺
Bun Bread, Confit Garlic Yogurt, Fresh Herb Oil, Spicy Butter

Green Fried	 600 ₺
Cretan Zucchini, Leek, Fennel, Stinging Nettle Root, Green Harissa Sauce,
Two Fried Eggs

Potato Fried	 600 ₺
Diced Fried Potatoes, Caramelized Onion, Two Fried Eggs

Menemen with Cream	 650 ₺
Garden Tomatoes, Village Peppers, Buffalo Cream

Mother's Fried Potatoes	 650 ₺
Potatoes, Village Peppers, Mother's Tomato Sauce, Confit Garlic Yogurt

Avocado	 650 ₺
Avocado Puree, “Tire” Mud Cheese, Scrambled Eggs, Fresh Green Salad,
Sourdough Bread

Granola	 600 ₺
Forest Berry Strained Yogurt, Fresh Fruits, Peanut Butter, Tahini Granola

French Toast	 800 ₺
Brioche Butter Bread, Salted Caramel, Forest Fruit Jam, Vanilla Cream

Tarama	 480 ₺
Fish Roe, Red Onion, Lemon Oil, “Gevrek” ( Crispy Turkish Sesame Bread )

Batırık	 480 ₺
Firik Bulgur, Pepper Pate, Tomato Paste, Red Onion, Pomegranate Molasses,
Chili Flakes, Fresh Onion, Fresh Garlic, Parsley, Basil, Olive Oil, Vine Leaves

Fisherman Sea Bass	 750 ₺
Lime, Balsamic, Albanian Pepper, Kohlrabi Radish

Aegean Salad	 680 ₺
Garden Greens, “Tire” Mud Cheese, Onion, Olive Oil, Lemon

Summer Tomatoes	 580 ₺
Mango, Pickled Onions, Soy Ponzu

Batis's Cacık	 480 ₺
Smoked Yogurt, Forest Fruits, Green Almond, Pickled Plum

Cold Green Soup	 580 ₺
Kefir Foam, Crete Zucchini, Pumpkin Seeds, Butter

Gambilya "Fava"	 580 ₺
Bodrum Broad Bean, Onion

Roasted Potatoes	 460 ₺
Truffle Yogurt

Boiled “İçli Köfte”	 380 ₺
Burnt Yogurt, Walnut

Green "Mücver"	 600 ₺
Zucchini Fritters, Pine Nuts

Roasted Aegean Herbs	 650 ₺
“Tarhana” Sauce, Flaked Almonds

Handmade Potato	 540 ₺
Truffle and Parmesan +100 ₺

Shrimp Spaghetti	 900 ₺
Parmesan, Basil

“Tarhana” Shrimp	 1.100 ₺
Broccoli Flowers, Green Oil, Lemon Oil, Burnt Oil

“Akhisar” Atom Kokoreç	 1.100 ₺
Avokado Puree

Octopus in Ash	 1.350 ₺
Capia Parmesan Sauce, Baby Potatoes

“Karaburun” Baby Calamari	 1.250 ₺
Grilled / Pan-Fried

Beef Tongue	 950 ₺
Celery, Pickled Okra Seeds, Spicy Yogurt, Glaze

COCKTAIL

Mercan Köşk	 750 ₺
Bombay Sapphire, Marjoram, Mastic, Apple and Cucumber, Lime

Bağ Yolu	 750 ₺
Grey Goose, Lillet Blanc, Grape, Pear, Lime

Kızıl Kıyı	 750 ₺
Ojo De Tigre Mezcal, Otto’s Vermut, Raspberry, Beet

Yaz	 750 ₺
Havana 7, Bianco Vermouth, Pineapple, Coconut Oil, Banana Milk, Citrus Blend

Aşk Acıdır	 750 ₺
Patron Silver, Sea Bean, Hot Green Pepper, Lime

Huzur	 750 ₺
Prosecco, Codigo Rosa Tequila, Rose, Ginger, Melon

Ekmek Kadayıfı	 750 ₺
Bumbu Rom, Caramel, Toasted Bread Syrup, Stoli Salted Caramel Vodka Foam

WATER / SOFT DRINK

Water 400ml / 1000ml	 95 / 210 ₺

Soft Drinks	 170 ₺

Soda	 170 ₺

Fresh Juice	 220 ₺

Lemonade	 240 ₺

Hibiscus	 240 ₺

WHITE WINE

Lethe Osmanca	 2.450 ₺

Prodom Narince	 2.600 ₺

Prodom Chardonnay Cuvee	 2.800 ₺

Hus Emir	 540 ₺ / 2.800 ₺

Statera Fume Blanc	 3.000 ₺

Urla Chardonnay	 3.200 ₺

Porta Caeli Pacem Sauvignon Blanc	 640 ₺ / 3.200 ₺

Chamlıja Albariño	 3.800 ₺

ROSÉ WINE

Hus An Rose	 2.500 ₺

Urla Serendias 	 520 ₺ / 2.600 ₺ 

Porta Caeli Felici	 2.950 ₺

RED WINE

Lethe Kecimen	 520 ₺ / 2.600 ₺

Urla Vourla	  640 ₺ / 3.200 ₺

Hus Karasulu	 2.800 ₺

Lethe Papazkarası	 2.900 ₺

Urla Nexus	 3.650 ₺

Usca Sonnet 23	 3.400 ₺

Urla Tempus	 3.850 ₺

Chamlija Nevi Şahsına Münhasır	 4.200 ₺	

Porta Caeli Ament	 4.500 ₺

Château Kalpak	 4.200 ₺


