baslangic | appetizer

tavuk ve bademli yogurt ¢corbasi
yoghurt soup with chicken and almond

ihk karnabahar piresi Uzerinde titsilenmis karides (D)(S) 115

smoked prawn with warm cauliflower puree

somon carpaccio kereviz panna cotta (D)
salmon carpaccio celery panna cofta

taze baharatlar ile sirlanmis ton baligi (G)
tuna tataki with fresh herbs

derin yagda kizarhlmis sardalya (G)
deep fried sardines

kalamarlh micver denizli yanik yogurt (D)(G)
calamari patties denizli smoked yoghurt

kori soslu levrek toplar (D)
aromali bitkiler ve parmesan
seabass balls curry sauce
aromatic herbs, parmesan

akya pastirma
yellow tail pastrami

taze midye vongole (S)(A)
sarimsak, aci biber, beyaz sarap
fresh mussels vongole garlic
chili pepper and white wine

levrek marin
narenciye sos
marinated seabass
citrus sauce

sanmsakh acil karides tava (S)(D)
tereyagi ve pul biber

pan fried prawns butter

red pepper flakes

1zgara ahtapot patlican begendi, fime paprika (D)
grilled octopus mashed eggplant puree, smoked paprika

ege otlu kalamar sarma (D)
calamar wrap with aegean herbs

kabak cigcegi tempura (D) (G) (N)
feta peynir, f{Ume domates sos
zucchini blossoms tempura

feta cheese smoked tomato sauce

1zgara kalamar taze rezene
Gig kabak ve portakal
grilled calamairi fresh fennel
raw squash & orange

greek salata (D)
greek salad

narli roka ve tere salatasi (D)
ezine peynir, kirmiz sogan, ceviz
cress and arugula salad

ezine cheese, red onion & walnut

datca domates salatasi (D)(V)
patlican, kirmizi sogan ve siyah zeytin
dat¢ca tomato salad

eggplant, red onion and black olive

mezeler | mezzes

muhammara (D)(N)
roasted red pepper and walnut dip
65
isli enginar (D)
smoked artichoke
65
fishklh GzOUmIU pazi kavurma (N)
sauteed chard with peanut, dried grape
65
kézde patlican
roasted aubergine
65
pancarl humus (D)(N)
houmous with beetroot
65
sart mercimek fava
mashed lentil

65

(V) Vegetarian /Vejetaryen (N) Nuts/Kuruyemis (G) Gluten (S) Shelfish/Kabuklu deniz Or0nU (D) Dairy/SUt Grinleri (A) Alcahol/ Alkol
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@'Breeze

a emek | main

deniz mahstulleri| seafood

istakozlu makarna (S)(D)
lobster pasta

1zgara istakoz & istakoz thermidor (A)(D)(S)
sotelenmis arpacik sogani, mantar,

gratine edilmis hollandez sos

grilled lobster & lobster thermidor

sauteed shallots, mushrooms

grafinated hollandaise sauce

deniz mahsulleri risotto (A)(D)(S)
seafood risotto

levrek fileto (D)

ravent, karnabahar pUresi
fillet sea bass

rhubarb, cauliflower puree

somon izgara (D)

sote ispanak, firn patates

grilled salmon

sautéed spinach, baked potatoes

lagos sis & 1zgara

rezene, taze kekik, vinaigrette sos
grilled white grouper

fennel, fresh thyme, vinaigrette sauce

king karides (D)(S)

istiridye mantari, ravent ve baharatl sarmsak sos

king prawn

oyster mushroom and rhubarb spice & garlic sauce

et secenekleri | meat

dana yanak, kahveli parmesan kremasi (D)(G)
beef cheek, coffee parmesan cream sauce

kuzu sirhi, finn patlican ve armut (G)
lamb loin chop, baked aubergine, pear

dana saslik (D)
beef shashlik

dana lokum (D)
beef tenderloin

kuzu incik, bugday risotto ve nane sos (G)

braised lamb shanks, wheat risotto and mint sauce

wok tavada ince dilim bonfile, manchego peyniri (D)

wok-fried diced beef tenderloin
with manchego cheese sauce

antrikot spaghetti (D)
antricote spaghetti

limon soslu 1izgara pili¢
grilled chicken with lemon sauce

sefin ozel kosesi

special corner of chef

torbada balik
fish in the bag

levrek (G)
sea bass
160
lagos (G)

white grouper
190
yesil zeytin, edamame ve kizarmis kinoa
ile servis edilir
our fishes are served with green olives, edamame
and fried quinoa

TOm fiyatlanmiz TGrk Lirasi'dir ve fiyatlanmiza KDV dahildir. | All prices are presented in Turkish Lira and VAT is included.
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vegan segenekler tath
vegan choices dessert
pirinc yufkasi rulo 65 the breeze tel kadayif (D)(G)(N)

avokado, mevsim sebzeleri ve tath eksi sos
rice pastry roll

avocado, seasonal vegetables

and sweet & sour sauce

sotelenmis tarcinl elma ve kestane
portakalll karamel sos

the breeze kadayif

sauteed cinnamon apple and chestnut
orange caramel sauce

chia tohumlu mercimek salatasi 75
avokado _ cikolata manijari sufle (D)(G)
lentil salad with chia seeds vanilyali dondurma, kalamata zeytin ve cam
avocado fishg)
manjari chocolate soufflé
o vanilla ice cream, kalamata olive and peanuts
finn pathcan Uzerinde 65

kerevizli zeytin tepenade
celery olives tepenade

- lavantali creme brilée (D)
with oven baked eggplant

lavender creme brllée

pirasal nohut 1(6f’rfasi 75 kiire (A)(D)
yaninda feslegenli avokado kremasi
falafel with leek

basil with avocado cream

viskili cikolatali mus, orman meyveleri
acl kirmizi biberli ik cikolata sos

globe

bourbon chocolate mousse, mix berries

- warm chocolate with warm chili sauce
karabugdaylh kirmizi 65

lahana salatasi yerfishgi soslu
buckwheat with red cabbage salad

; mevsim meyveleri
peanut sauce

seasonal fruits

sebze fajita 70
vegetable fagjita

dondurma

[ I B E S S S S S S NS SN EEEEENEE N
ice cream

vanilya | vanilla dream
cikolata | swiss chocolate
ahududu & cilek | Raspberry & strawberry
limon & lime | lemon & lime
cevizli | maple walnut
naneli ¢cikolata| mint chocolate
karamel | caramelita

bir top |one scoop 25

(V) Vegetarian /Vejetaryen (N) Nuts/Kuruyemis (G) Gluten (S) Shelfish/Kabuklu deniz Or0nU (D) Dairy/SUt Grinleri (A) Alcahol/ Alkol
TOm fiyatlanmiz TGrk Lirasi'dir ve fiyatlanmiza KDV dahildir. | All prices are presented in Turkish Lira and VAT is included.



