
To Start
La Salade Bodrum

Tomato carpaccio , confit watermelon, magic sauce, ezine cheese, roasted pistachios (D, N)
Domates carpaccio, konfit karpuz, magic sos, ezine peyniri, kavrulmuş antep fıstığı

Le Tirado
Sliced seabass, citrus marinated, pickled kumquats, crispy corn (GF, R)

Dilimlenmiş levrek, marine narenciye, kumkuat turşusu, çıtır mısır

To Continue
L'orzo d'eté

Orzo pasta, pomodoro sauce, grilled vegetables, fresh burrata, parmesan tuiles, pine nuts (A, D, N, V)
Orzo makarna, domates sos, ızgara sebzeler, burata peyniri, parmesan tuil, çam fıstığı

La Daurade Royale
Seared seabream, potato anna, ratatouille, confit fennel (GF)

Izgara çipura, anna patatesi, ratatouille, rezene konfit

Menu

1,850 TL (INCLUSIVE OF VAT AND ENTRANCE FEE. 13% SERVICE CHARGE IS EXCLUDED.)
1,850 TL (KDV VE GIRIŞ ÜCRETI DAHİLDİR. %13 SERVİS ÜCRETİ HARİÇTİR.)



To  Finish
Le Fondant au Chocolat

Melting hot chocolate cake, passion fruit sauce, vanilla ice cream (D)
Islak kek, çarkıfelek meyvesi sosu, vanilyalı dondurma

Le Crémeux Chocolat Blanc
White chocolate crémeux, fresh berries, cookie crumble (D, N)

Beyaz çikolatalı krema, taze orman meyveleri, kurabiye parçacıkları

Beverages
Wine

 Prodom Rose
Egeo Sauvignon blanc

Cocktails
 Clara

Bodrum Sour
 

1,850 TL (INCLUSIVE OF VAT AND ENTRANCE FEE. 13% SERVICE CHARGE IS EXCLUDED.)
1,850 TL (KDV VE GIRIŞ ÜCRETI DAHİLDİR. %13 SERVİS ÜCRETİ HARİÇTİR.)


