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SOUPS
Tarhana & Black-Eyed Peas Soup (G)(D) 20€

Traditional Turkish tarhana soup with black-eyed 
peas and aromatic herbs.

Fish Soup (F)  25€
Gurnard Fish Fillet, Fish Broth, Potato, Tomato, 

Pepper, Fresh Herbs

Our fish and coffee products are sourced from sustainability certified companies.
All the bottled-water products are SUP-free and come with a choice of local brand.

G: Gluten D: Dairy N: Nuts V: Vegetarian VG: Vegan SF: Shellfish
The prices above are inclusive of VAT.

Please inform us if you have any food allergy/intolerance (before placing your order).



MEZE
Stuffed Squash Blossom (VG)  €17

Sea Samphire (VG)  €17

Fava with Caramelized Onion (VG)  €15

Cretean Cheese Mash (D)(N)  €20

Roasted Eggplant Salad (VG)  €15
                                                                                       

Mincur (D)  €15

Cabbage Sprouts (VG)  €17



SALAD
Green Salad with Fennel (N)  €23

Lettuce, Dill, Green Apple, Mint, Pepitas, Pistachio, 
Kumquat Lemon Sauce

Avocado Garden Salad (VG)  €25
Shifonade Lettuce, Dill, Parsley, Mint, Spring 

Onion, Fresh Lemon Juice 

Cottage Cheese and Rocket Salad (VG)  €24
Summer Tomatoes, Red Onion, Bodrum Stone 

Crack Olive, Black Sesame, Lemon, Evo

Beetroot & Fried Halloumi Salad (D)(N)  €23
Oven Roasted Beetroot, Purslane, Dill, Baked 

Walnut, Mint, Corn, Lemon Vinaigrette

MEZE
Stuffed Squash Blossom (VG)  €17

Sea Samphire (VG)  €17

Fava with Caramelized Onion (VG)  €15

Cretean Cheese Mash (D)(N)  €20

Roasted Eggplant Salad (VG)  €15
                                                                                       

Mincur (D)  €15

Cabbage Sprouts (VG)  €17



HOT STARTERS
Octopus Casserole (D)(SF)  €65

Tomato, Garlic, Pepper, Octopus, Mozzarella Cheese, 
Sourdough Bread

Grilled Shrimp (SF)(D)  €65
Blue Tail Bargilya Shrimp, Fire-Roasted Eggplant Purée

 Mücver (G)(D)(V)  €20
Fried Zucchini, Carrot, Dill, Mint, Parsley, Spring 

Onion, Egg Batter, Garlic Yoghurt

Grilled Calamari (SF)  €50
Fried Potato, Lemon & Fresh Herb Sauce

Butterflied Red Mullet (F)  €75
Fried Red Mullet, Purslane, Lemon Segment

Swiss Chard Dolma (D)  €22
Fresh Swiss Chard Leaf Stuffed with Beef and Served 

with Yoghurt



MAIN COURSE
Seafood Calamarata (SF)(G)(D)  €65

Octopus, Calamari, Shrimp, Bisque Sauce, Parsley

Grilled Baby Chicken (D)  €55
Caramelized Onion, Fried Hand Cut Fries, Caper, 

Mini Pepper

Sole Skewer (F)  €70
Tomato, Pepper, Rocket, Lemon, Olive Oil

Lamb Tenderloin (D)  €75
Mashed Potato, Grilled Spring Onion, Semi Dried 

Cherry Tomato, Garlic Confit

Grilled Beef Medallions (D)  €75
Sauteed Swiss Chard, Mushrooms, Sweet Corn 

Puree, Marrow Sauce



DESSERT
Bodrum Mandarin Semifreddo (D)(G)(N)  €20

Datça Almond Cake, Orange Sauce

Mastic White Chocolate Paradise (D)(G)  €20
Mulberry Ice Cream, Cookie Crumble

Clotted Cream Ice Cream (D)(N)  €20
Fresh Fig, Roasted Hazelnut Crumble

Walnut Kalburabastı (N)(D)(G)  €20

Soufle with Tahini (N)(D)  €20

Rice Pudding (D)  €20


