buddha-bar beach

by buddha-bar”
CARESSE - BODRUM

Restaurant ® Bar * Beach Club

Caresse, A Luxury Collection Resort & Spa, Bodrum

Buddha-Bar Beach Bodrum

Adres: Adnan Menderes Caddesi No: 89, Asarlik Mevkii PK 225,
Bodrum, Mugla Province 48400 / Telefon: +90252 31136 36



Cold startes & salads

Buddha-bar chicken salad
Five spiced Grilled Chicken Thigh with Napa Cabbage,
Sesame based Buddha-Bar Sauce

Octopus salad
Octopus, Black olive Sauce, Lettuce, Sweet Potato, Dry Tomatoes

Seasoned tuna tartare
Yuzu Custard, Sweet Chili Miso, Red Radish

Hot starters

Steamed edamame
with Sea Salt

Smoky flavored spicy edamame
Curry Sauce

Deed fried calamari
Sprinkled Lime Zest, Shichimi Pepper, Fine Salt and served
with Smoky Garlic & Lemon Yogurt

Wasabi shrimp tempura
Served with Spicy Aioli, Wasabi sauce

Truffle chicken gyoza
Served with Teriyaki Sauce

Vietnamese vegetable springs roll
Passion Fruits Sweet & Sour Sauce

Deep fried lobster dumplings
Thai Flavored Cream Sauce

Dinner Menu

95

55

55

90



Dinner Menu

SOoup

Mediterranean style tom yum 140
Red Snapper, King Prawn, Shimeji Mushrooms,
Asparagus and Wakame Seaweed

Buddha-bar beach sushi rolls — s pieces

Spicy & crunchy tuna roll 180
Red Tuna, Tuna, Tartare, Cucumber, Avocado, Jalapeno Aioli,
Pickled Wasabi Stalk, Chives, Crunchy Red Quinoa

Tempura prawn roll 180
Tempura Prawns, Cucumber, Spicy Tempura Crumbos

California 180
Seasoned Natural Crab Meat, Avocado, Cucumiber and Tobiko

Salmon & avocado rall 170
Salmon, Avocado, Roasted Sesame Seeds

Maki furai 170
Cream cheese, Avocado, Salmon, Teriyaki

Volcano roll 170
Maya Sauce, Grilled shrimp’s, Japanese Mayo

Signature buddha bar beach

Queen of the beach - 24 pieces 850
8 pieces of Nigiri Sushi (Tuna, Salmon, Yellow Tail, Steamed Prawn)

16 Pieces of Sushi Rolls (Salmon Avocado, California, Tempura Prawn

Roll, Maki Furai)

King of the Beach ( 48 pieces ) Chef Choice 1450
4 Qysters, 2 King Crab Legs, 4 Razor Clams, 2 Ceviche Martini,

8 pieces of Sashimi, 8 pieces of Nigiri, 20 pieces of Signature Sushi

Rolls



Robata charcoal grill

SMALL PORTIONS FOR APPETIZER, NO GARNISH, JAPANESE STYLE

Ni-thai tiger prawn
Red Curry Sauce, Coriander Stick, Coconut Milk

Lamb chops
Teri-Cucho Sauce

Negima chicken
Chicken Thigh with Spring Onion, Yakitori Sauce

Beef Robata
Chimichurri, baby corn, sweet rocoto sauce

Main courses

Catch of the day
Ask for The Fish of the Day

Robata salmon
Kaffir Lime and Galangal Teriyaki Sauce Yaki-Onigiri On the Side

Wok seared cantonese beef
Beef Tenderloin, Cantonese Barbeque Sauce, Broccolini,
Served with Steamed Jasmine Rice

Wok singapure chili prawns
Balby Bok Choy, Tiger prawns, Singapore Sauce

Chicken kung pao

Capsicums, Celery, Cashew Nuts, Kung Pao Sauce, Chicken Tight,

Dry Chili

Wok freid rice
Vegatable / Chicken / Shrimp
Soy Sauce, Baby Bok Choy, Baby Corn, Carrots, Egg, Sesame Ol

Wok fried noodles

Vegetable / Chicken / Shrimp

Soy Sauce, Baby Bok Choy, Baby Corn, Carrots, Egg, Sesame Oll,
Egg Noodles

Lamb Chops
Hoisin sauce, wasabi mashed potato, grilled asparagus

Rib - Eye Steak
Three kind of Buddha - Bar Signature sauces

Dinner Menu

260

240

260

70/85/100

70/85/100

225

245



Dinner Menu

Side dishes

Steamed mix vegetables
Chinese Cabbage, Baby Bok Choy, Carrots, Baby Corn, Broccolini 55

Wok vegetables
Chinese Cabbage, Baby Bok Choy, Carrots, Baby Corn, Broccolin 65

Steamed rice

Jazmine Rice 50
Desserts
Citrus cheesecake NEW 70

Lychee Basil Sorbet, Vanilla Crumbs

White chocolate dome 70
With Candied Pineapple

Coconut & mango blancmange 70
coconut flakes, mango mousse

Chocolate fondant 70
With vanilla ice cream

Creamy green tea tiramisu 70
in wooden box

Seasonal fruits platter 75
ask for the daily selection

BBB gorgeous dessert & fruit platter 145
selection of 3 small desserts and fresh fruits

*Please inform our service associates for any food allergies.
*All prices are in Turkish Lira and VAT included, 10% servce charge will be added to your bill.



Buddha Bar Beach Signature Cocktails

White Princess
Gin, Sake infused Lemongrass, Lime, Vanilla Syrup, Mint Leaves,
Passion Fruit foam

Majito Vito
Blended of Rums, Mint, Demerara Syrup, Fresh Pressed Pinapples
Juice, Lime, Soda

Angel Touch
Gin infused Sichuan Pepper,Lemon Juice, Cucumber, Agave, Ginger
Beer

Twist and Swing

Turkish Mule
Vodka infused Japanese Green Tea, 2 dash Aegean Bitter, Passion
Fruit Syrup, Mint Leaves, Ginger Beer

Tai Spritz
Aperol, Fino Cherry, Tai Basil Leaves, Sparkling Wine, Smoked saline
Solution, Soda

Old Cutan #2
Rum, Mint Leaves, Mango, Lemon&Lime, Prosecco, Far East Bitter

A smoking Dill
Rye Whisky, Aloe Vera Juice, Lemon, Dill, Sake, Smoked Agave

Bar Menu

95

95

95

95

95

95

95



Bar Menu

Driver's Choice

Bali 70
Cranberry, Aegean Honey Water, Lime, Rice Milk, Passion Fruit Foam

It takes two to Mango 70
Mango syrup, Mint, Rose Water, Green Tea, Ginger Beer

Monkey Business 70
Coconut, Green Apple Juice, Yuzu, Kaffir Lime Leaves, Soda

Hi-Mojito 70
Mint, Passion Fruit, Satsuma, Demerara Syrup, Quinine Soda, Hibiscus

Classic Cocktails

Vodka Martini 90
Vodka, dry Vermouth

Ginger Margarita 90
Tequila, lime juice, ginger syrup

Frozen Margarita 90
Tequila blanco, lime juice, triple sec, crashed ice

Strawberry Daiquiri 90
White rum, lemon juice, strawberry juice, simple syrup

Maojito 90
White rum, lemon juice, fresh mint, brown sugar, lime, soda water

Moscow Mule 90
Ginger vodka, lemon juice, fresh ginger, angostura, ginger beer



Smoothies & Milkshakes & Fresh Juices

Simpe Juices
Orange, Pineapple, Watermelon

Lemonade
Classic or with Ginger

Energizer
Green Apple, Fresh Mint, Cucumber and Ginger

Cacik
Cucumber, Yoghurt, Lemon Juice, Fresh Mint

Pink
Strawberry, Mango, Cherry Juice

Milkshakes
Chocolate, Vanilla, Strawberry, Banana

Frozen
Water melon / Melon / Stawberry / Peach

Still & Sparkling Water

Uludag Su / Uludag Water 330m|
Uludag Su / Uludag Water 750ml
Acqua Panna 250ml
Acqua Panna 750ml
Uludag Soda/Uludag Sparkling Water 330m|
Uludag Soda/Uludag Sparkling Water 750ml
San Pellegrino/San Pellegrino 250m

San Pellegrino/San Pellegrino 750ml

Bar Menu

55
55
70
48
48
60

60

20
28
28
40
20
34
30

45



Bar Menu

Smoothy & Milkshake

Cacik 48
Cucumber, Yoghurt, Lemon Juice, Fresh Mint

Pink 48
Strawberries, Mango, Cherry Juice

Milkshakes e0
Movenpick Vanilla, Chocolate, Strawberry or Banana

Frozen 60
Water Melon / Melon / Peach / Strawberry

Ice Coffee / Frappe 45
Classic / Caramel / Chocolate / Vanilla

Tropical Iced Tea 45
With Green Tea, Fresh Lemon Juice, Mint Leaves

Still & Sparkling Water

Uludag Su / Uludag Water 330ml 20
Uludag Su / Uludag Water 750ml 28
Acqua Panna 250ml 28
Acqua Panna 750m! 40
Uludag Soda / Uludag Sparkling Water 330ml 20
Uludag Soda / Uludag Sparkling Water 750ml 34
San Pellegrino / San Pellegrino 250m| 30

San Pellegrino / San Pellegrino 750m 45



Soft Drink’s

Coca colal/Light/Zero/Sprite/Fanta
Schweppes Tonic Water / Bitter Lemon
Red bull / Red bull Sugar Free

llce Tea Lemon / Peach

Ginger Ale / Zencefilli Gazoz

Beyogu Gazoz

Beyoglu Zencefilli Gazoz

Coffee & Tea

Espresso

Double Espresso

Espresso Lungo

Cappuccino

Filter Coffee

Double Cappuccino

Coffee Latte

Turkish Coffee / Turk Kahvesi
Decaffeinated Coffee / Kafeinsiz Kahve
Hot Chocolate / Sicak Cikolata
Turkish Tea

Selection of Ronnefeldt Teas

250m|

250m|

250m|

330ml

250m|

250m

250m|

Bar Menu

24
24
38
24
30
30

36

24
32
30
36
30
48
36
24
36

36

30



Beers

Efes Pilsen Draft Beer

Efes Pilsen

Pablo IPA"Bodrum Beer”

Tuborg Gold
Corona

Miller

Frederik” Wheat Ipa”

Bomonti

Aperitivo

Campari
Luxardo Aperitivo

Aperol

Martini Dry / Bianco / Rosso

Single 5 ¢l

75
75
75

75

Bar Menu

55
50
50
55
60
60
60

55

Bottle 70 cl

950

950

950

950



Bar Menu

Turkish Anish Spirits

Single 5 ¢l Bottle 70 cl
Efe Raki 65 900
Efe Raki Yas Uzim 75 1000
Kara Efe 65 900
Yeni Rak 65 900
Yeni Raki Yeni Seri 70 950
Tekirdag Raki 65 900
Beylerbeyi Gobek 75 1000
Altinbas Rak 75 1000
Sarl Zeybek 70 950
Kultp Raki 65 900
Tekirdag No: 10 80 1100
Yeni Raki "Ustalarin Karisimi” 75 1000
Yeni Raki Ala 80 1100

Tekirdag Altin Serisi 85 1150



Bar Menu

Whiskeys

Single 5 ¢l Bottle 70 cl
BLENDED
Johnnie Walker Red Label 75 1000
Johnnie Walker Black Label 85 1150
Johnnie Walker Double Black Label 95 1250
Chivas Regal 12 Years 85 1150
Ballantine’s 70 950
Jameson 70 950
Canadian Club 70 950
Jameson Black Reserve 80 1100
MALT
Ardbeg 10 Years 85 1150
Talisker 10 Years 95 1250
Aberlour 12 Years o) 1250
Glenfiddich 12 Years 0 1250
Glenlivet 12 Years 90 1250
Dimple 15 Years 90 1250
Cardhu 12 Years 95 1250
Glenmorangie Original 90 1250
Cragganmore 12 Years 100 1350
Scapa Glansa 95 1250
Scapa Skieren 90 1250

Macallan Amlber 90 1250



Whiskeys

MALT

Macallan Sienna

Glenmorangie Lasanta

Caol ILA 12 Years

Glenfiddich 15 Years

Glenlivet 15 Years

Glenlivet Founders Reserve 1824
PREMIUM

Lagavulin 16 Years

Glenlivet 18 Years

Ballantine’s 17 Years

Chivas Regal 18 Years

Johnnie Walker Gold Label
Chivas Regal Royal Salute 21 Years
Chivas Regal 25 Years

Johnnie Walker Blue Label
Oban 14 Years

Aberlour 16 Years

Aberlour 18 Years

Bar Menu

Single 5 ¢l

250
400

400

Bottle 70 cl

1400

1400

1250

1350

1400

1250

2250

2250

1350

1750

1750

3400

1500

1500

1800



Tenesse & Bourbon

Jim Beam

Jim Beam Black

Jack Daniel's

Jack Daniel's Honey
Gentelman Jack

Jack Daniel's single barrel

Jack Danie’s Sinatra Century

Tequila

Mescal

Olmeca Bianco
Olmeca Gold

Don Julio Blanco
Patron Reposado
Patron Anejo Silver

Patron Gran Platinum Silver

Bar Menu

Single & ¢l

75
80
75
80

85
95

95
70
75

90

Bottle 70 cl

1000

1300

950

1000

1200

1750

1900



Rum

Havana Club Anejo 3
Bacardi Carta Blanca
10 Cane Rum

Captain Morgan White
Captain Morgan Gold
Captain Morgan Spiced
Bacardi Black Reserve
Havana Club Anejo 7

Havana Club Selection

Gin

Gordon’s Dry
Beefeater
Bombay Sapphire
Saffron Gin
Beefeater 24
Tanqueray
Tanqueray 10

Gin Mare
Hendrick's

Monkey 47, 50cl.

Bar Menu

Single & ¢l

70
75
75
70
75
85
75
85

75

70
70
80
70
75
80

95

Bottle 70 cl

950

1000

1000

950

1000

950

950

1050

950

1000

1050

1300

1350

1500

1750



Vodka

Smimoff / Green Apple / Raspberry /Orange / Citrus
Smirnoff Black

Absolut / Raspberry / Citron / Vanilla / Pears
Absolut Elyx

Stolichnaya

Ketel One

Stolichnaya Elit

Grey Goose / Lemon / Orange

Belvedere /Grapefruit / Red

Beluga Noble

Beluga Transatlantic

Bar Menu

Single & ¢l

70
75
70
95
70
80

90

Bottle 70 cl

950

1000

950

1300

950

1250

1500

1600

1700

2050



Liqueur's

Disaronno Amaretto
Amaretto Luxardo
Skinos Mastiha
Malibu

Archers

Safari

Sheridan’s

Baileys

Tia Maria

Southern Comfort
Sake Gekkeikan
Cachaca

Cointreau

Kahlua

Premium Sake Black & Gold Gekkeikan
Drambuie
Chartreuse Green

Chartreuse Yellow

Bar Menu

Single & ¢l

70
70
85
65
65
65
65
65
65
70
80
42
70
70
90
95

95

Bottle 70 cl

950

950

1050

900

900

900

900

900

900

950

1000

950

950

950

1250

1300

1300

1500



Digestive

Sambuca

Luxardo Limoncello
Grappa Classico
Grappa Di Barbera
Fernet Branca

Jagermeister

Grappa Nonino Prosecco

Cognac

Metaxa

Remy Martin VSOP
Hennessy VSOP
Martell VSOP
Hennessy XO
Remy Martin XO

Martel XO

Louis Xl de Remy Martin

*Please inform our service associates for any food allergies.

Bar Menu

Single & ¢l

75
75
75
80
80

75

95

240
240
250

1700

Bottle 70 cl

1000

1000

1000

950

1600

1400

1100

3250

3250

3300

22000

*All prices are in Turkish Lira and VAT included, 10% service charge will be added to your bill.



Wine Menu

WINE BY THE GLASS

Sparkling

La Tordera ‘Prosecco’ Frizzante, ltaly 105
Moet & Chandon Imperial, Brut, Champagne' NV, France 210
Whites
Nodus Pamukkale Regian Aegean, Denizli, 2017 65
Chardonnay
Egeo Kavaklidere South Aegean, Denizli, 2018 65

Sauvignon Blanc

Chamlija, Standja Mountains, Kirklareli, 2018 60
Blanc de Noirs

Sartori, IGT, Italy, 2018 60
Pinot Grigio

Rose

Sarafin Rose Doluca Coastal Thrace 2018 60

Merlot-Cabernet Franc

Egeo Rose Kavaklidere, Central Aegean, 2018 60
CalKarasI-Syrah-Grenache

Allure Kayra, Central Aegean, 2018 75
Kalecik Karasi

Sartori Blush, Veneto IGT, Veneto, ltaly, 2018 70
Pinot Grigio

Reds

Parcel IX Sevilen, Coastal Aegean, 2013 60
Cabernet Sauvignon

DLC Doluca, Coastal Aegean, 2014 60
Cabernet Sauvignon-Merlot

Egeo Blend Kavaklidere, Coastal Aegean, 2013 65
C.Sauvignon-Merlot-Shiraz-P.Verdot-C.Franc

SarafinDoluca, Coastal Thrace, 2017 60
Merlot

All prices are Turkish lira and VAT included, 10% service charge will be added to your bill.



Champagne & Sparkling

LOCAL

Altinkopuk, Kavaklidere, Brut, Cappadocia Turkey

IMPORT

La TorderaProsecco'Frizzante”, Italy

Pommery, Brut, Champagne' NV, France

Mumm Cordon Rouge, Brut, 'Champagne' NV, France
VeuveClicquot, Yellow Label, Brut, 'Champagne’ NV, France
Moet & Chandon Imperial, Brut, ' Champagne' NV, France
Moet & Chandon Rose Imperial, Brut, ' Champagne' NV, France
Moet & Chandon Ice Imperial 'Champagne' NV, France

Moet & Chandon Ice Imperial Rose, 'Champagne’ NV, France
Ivy, Brut, ' Champagne' NV, France

VeuveClicquot Rose, Brut, Champagne' NV, France

Dom Perignon, Brut, 'Champagne’, France 2009

Krug Grande Cuvee, Brut, Champagne' NV, France

Cristal, Louis Roederer, Brut, Champagne', France 2006

Dom Perignon Rose, ‘Champagne’, France 2003

All prices are Turkish lira and VAT included, 10% service charge will be added to your bill

Wine Menu

350



Whites
LOCAL

Arykandal ikya, Mediterranean, 2019
Sauvignon Blanc

Egeo Kavaklidere, South Aegean Denizli, 2018
Sauvignon Blanc

Sevilenlsabey, Central Aegean, 2019
Sauvignon Blanc

Chamlija 2015, Northern Thrace, 2017
Riesling

Porta Caeli, Pacem, 2017
Sauvignon Blanc, Chardonnay, Viognier

Kavaklidere Misket, Central Aegean, 2018
Muscat

Lucien Arkas, Mon Reve, Coastal Thrace, 2018
Chardonnay Chenin Blanc

KavDoluca, Tokat, 2017
Narince

SarafinDoluca, Coastal Thrace, 2018
Sauvignon Blanc

Cotes D'Avanos Kavaklidere, Cappadocia, 2016
Sauvignon Blanc

SarnicSelendi, Akhisar 2018
Chardonnay-Viognier

Sevilen Premium, Coastal Aegean, 2016

Chardonnay

Felix Culpa Chamlija, Northern Thrace, 2014
Chardonnay

All prices are Turkish lira and VAT included, 10% service charge will be added to your bill.

Wine Menu

265

325
330
275
240
245
255
385
345
335

420

395



Selection Kavaklidere, Cappadocia, 2013
Narince-Emir

Cotes D'Avanos Kavaklidere, Cappadocia, 2017
Narince-Chardonnay

SarafinDoluca, Coastal Thrace, 2017
Chardonnay

Sarafin Fume BlancDoluca, Coastal Thrace, 2017
Sauvignon Blanc

INTERNATIONAL

Sartori, IGT, Italy, 2018
Pinot Grigio

Pascal Jolivet, Sancerre, France, 2018
Sauvignon Blanc

Prinz Von Hessen, ‘Rheingau’, QMP, 2016
Riesling

Domaine Laroche 'Chablis' AOC, France, 2018
Chardonnay

Adam Reserve AOC, Alsace France, 2013
Riesling

Pascal Jolivet, Pouilly-Fume, France, 2018
Sauvignon Blanc

Hugel, Alsace AOC, France, 2016
Gewulrztraminer

BurunoBroglia 'Gavi di GaviPiemonte, Italy, 2017
Cortese

Attems Venezia Giulia , Italy 2018
Pinot Grigio

GajaAlteni Di Brassica, DOC, Italy, 2011
Sauvignon Blanc

All prices are Turkish lira and VAT included, 10% service charge will be added to your bill.

Wine Menu

225
375

385

240
820
395
720
395
790
650
540
550

1800



Rose

LOCAL

Sarafin Rose Doluca, Coastal Thrace, 2018
Merlot-Cabernet Franc

Karnas Rose, Bodrum, 2018
Zinfandel

Porta Caeli Felici, 2015
Cabernet Sauvignon

Sevilen 'R, Central Aegean, 2018
Syrah-C. Sauvignon

Allure Kayra, Central Aegean, 2018
KalecikKaras

Isindalikya, Antalya, 2017
KalecikKarasi

Suvla Blush, Gallipoli, 2018
Karasakiz

Egeo Kavaklidere, Central Aegean, 2016
CalKarasl-Syrah-Grenache

GulpembeSelendi, Central Aegean, 2014
Grenache-Cinsault-Syrah-Mourvedre

Lasos 7 Bilgeler, Coastal Aegean, 2018
Syrah

All prices are Turkish lira and VAT included, 10% service charge will be added to your bill

Wine Menu

265

240

265
275
265

230



IMPORT

Lamberti Blush, IGT, ltaly, 2018
Pinot Grigio

Sartori Blush, Veneto IGT, Veneto, Italy, 2018
Pinot Grigio

Vie Vite Cotes de Provence AOCFrance, 2017
Cinsault, Syrah, Grenache - Carignan

Miraval, Cotes de Provence AOC, France, 2017
Cinsault-Grenache-Syrah-Rolle

DomainesOtt , Cotes de Provence AOC, France, 2018
Grenache-C.Sauvignon-Cinsault-Syrah

Whispering Angel, Cotes de Provence AOC, France, 2018

All prices are Turkish lira and VAT included, 10% service charge will be added to your bill

Wine Menu

290

265

650

450

770

75 cl /650
150 cl / 1200
300cl / 2250



Wine Menu

Reds

LOCAL

Prestige Kavaklidere, Central, 2011 360
KalecikKarasi

Selection Kavaklidere, South-eastern, 2016 275
Okuizgozi-Bogazkere

SarafinDoluca, Coastal Thrace, 2017 420
Merlot

Chateau Nuzun Tekirdag 480
Cabernet Sauvignon, Merlot, Shiraz. Pinot Noir

Chateau Murou 2015, Kirklareli 275
Merlot

Pendore Kavaklidere, Central Aegean, 2016 360
Oklizgozy

MahremMozaik, Urla, Coastal Aegean, 2011 410

Petit Verdot - Rebo

Porta Caeli, Ament, 2015 395
Cabernet Sauvignon, Cabernet Franc, Petit Verdot

Prestige Kavaklidere, Southeastern, 2014 345
Bogazkere
Sevilen 900, Central Aegean, 2017 240

Cabernet Sauvignon

Morall Blend Selendi, Akhisar, 2016 265
Grenache-mourvedre — Merlot-Cinsault

VourlaUrla, Coastal Aegean, 2018 310
Bogazkere-Merlot-Shiraz-C.Sauvignon

SarafinDoluca, Coastal Thrace, 2016 460
Cabernet Sauvignon

All prices are Turkish lira and VAT included, 10% service charge will be added to your bill



Wine Menu

NodusPamukkale, Central Aegean, 2016 370
Shiraz

Urla, Coastal Aegean, 2016 460
Nero D'avola-UrlaKarasi

Urla, Tempus Coastal Aegean, 2018 395
Merlot, Shiraz, Cabernet Sauvignon,Cabernat Franc, Petit Verdot

Likya, Antalya, 2017 275
Mallbec

Chateau Murou 2015, Kirklareli 470
Shiraz

Chateau Kalpak, Coastal Thrace, 2018 700
C.Sauvignon-Merlot-C.Franc-P.Verdot

Imperial Kayra, South-eastern, 2015 700
OkuizgozU

Corpus Corvus, Coastal Aegean, 2011 720

Merlot-C. Sauvignon-Syrah

Suvla Grand Reserve, Galipoli, 2012 900
Cabernet Sauvignon

Cruturk Corvus, Coastal Aegean, 2006 1120
C. Sauvignon-Merlot-Shiraz-C. Franc

Blend No: 2 Corvus, Coastal Aegean, 2005 930
C. Sauvignon-Shiraz-Merlot-Malbec-Karalahna-C. Franc

Aegea Corvus, Bozcaada, 2014 265
Kuntra

AlpagutKayra, Elazig, 2016 540
OkuizgozU

Parcel IX Sevilen, Coastal Aegean, 2017 245

Cabernet Sauvignon

0°L

All prices are Turkish lira and VAT included, 10% service charge will be added to your bill



Wine Menu

INTERNATIONAL

Kavaklidere Chateau La Croix LartigueCastillon Cotes de Bordeaux, 2011 420
Merlot - Cabernet Franc

Louis Jadot, Passe Tout Grains AOC, France, 2012 395
Gamay-Pinot Noir

Prunotto, Barlbera Dallba DOC, Italy, 2013 290
Barbera

PeppoliAntinori, Chianti, ltaly, 2014 265
Sangiovese

Casillero Del Diablo, Chile, 2012 410

Cabernet Sauvignon, Syrah

TenutaDelle Terre Nere Etna Rosso CaldereraSottana, AOC, Italy, 2010 320
NerelloMascalese, NerelloCappucio

Prunotto, Barolo, DOCG, ltaly, 2010 500
Nebbiolo

Montes Alpha, Argentina, 2017 265
Syrah

Robert Mondavi ‘Private Selection’ California, 2010 290
Zinfandel

Petrus Chateau La Fleur, Pomerol AOC, Bordeaux, France, 2011 5250

C.Franc-Merlot

GajaDagromis Barolo DOCG, Piemonte, Italy, 2008 1750
Nebbiolo

Chateau Cantenac Brown, Margaux AOC, Bordeaux, France, 2006 2050
C.Sauvignon-Merlot

GajaBarbaresco DOCG, Piemonte, Italy, 2010 4300
Nebbiolo

Chateau Lascombes, Margaux AOC, Bordeaux, France, 2008 4800

C.Sauvignon-Merlot-C.Franc-P.Verdot

Chateau Pontet-CanetPaullac, Bordeaux, France, 2007 3050
Merlot, Cabernet Suvignon, Cabernet Franc, P. Verdot

All prices are Turkish lira and VAT included, 10% service charge will be added to your bill



Wine Menu

Dessert Wine's

LOCAL

Late Harvest Sevilen (50cl), Coastal Aegean, 2013 500
Muscat

Mulier Pamukkale Denizli (50cl), 2018 295
Misket

IMPORT

Disznoko Tokaji 6 Puttonyos Tokaji Hungary, Furmint, 2002 795

All prices are Turkish lira and VAT included, 10% service charge will be added to your bill.



