@/'Breeze

EGE'NIN ICINDEN BIR YOLCULUK
A JOURNLY THROUGH THE AEGEAN

D’Breeze, Ege’nin ruhunu kutlar. Zeytinliklerden ve bereketli bangelerden dogan;
yabani otlar, kadim tahillar ve topragin ile denizin giinliik mahsulleriyle
zenginlesen bir mutfaktir. Tazelik ve sadelik iizerine kurulu bu mutfakta,

saf malzemeler yoreyi en rafine ha]iy]e yansitan lezzetlere donusiir.

Felsefemiz yalln ama derindir: mirasi onurlandirmak ve
onu gagda§ bir incelikle yiikseltmek. Denizin kenarinda, hafif bir esinti e§1iginde;
malzemelerin dzenli yo]culugundan her ayrintiya kadar, samimiyet ve

cémertlige olan bagllllglmlzl yansitir.

D’Breeze, Ege'nin kendisini yasatan bir deneyimdir—hem atmosferi hem de
mutfaglyla bélgenin sncakllglnl hissettiren, sofradan cok daha

ote anllar yaratan bll" bu]ug.ma nol<ta51d1r.

At D’Breeze, we celebrate the spirit of the Aegean—a cuisine
born of olive groves and fertile gardens, enriched with wild herbs,
ancient grains, and the dai]y harvest of land and sea. Rooted in freshness and

honesty, humble ingredients are transformed into refined expressions.

Our philosophy is simple yet profound: to honor heritage while
elevating it with contemporary refinement. Every detail,
from the open-air breeze by the water to the way ingredients are

treated with respect, reflects a deep commitment to authenticity and generosity.

D’Breeze is an experience of the Aegean itself—where the warmth of
the region 1s felt in both atmosphere and cuisine, creating moments that

linger far beyond the table.



TADIM MENUSU | TASTING MENU

"Goécek" Nar Eksisi ve Sizma Zeytinyagmda Karides (cr) (G)
Shrimps with "Gocek" Pomegranate Molasses and

Extra Virgin Olive Oil

Odun Firinindan Pancar, Keci Peyniri ve Karamelize Ceviz (D) (N)
Baked Beetroot, Goat Cheese and Caramelized Walnuts

Kalamarli Miicver, Manda Yogurt (MO)(D)(G)
Calamari Patties with Buffalo Yoghurt

Klzarm1§ Feta, Fistik ve Taze Kekik, "Gocek" Cam Ball, (D) (G) (N)
Eksi Maya Ekmek

Fried Feta Cheese, Pistachio and Fresh Oregano,

"Gocek" Pine Honey, Sourdough Bread

Dana Yanak, Kahveli Parmesan Kremas: (D) (G) (N)
Beef Cheel(s, Parmesan Cream with Coffee

Odun Firininda Kaya Levrek (F)
Wood-Oven Rock Sea Bass

D'Breeze Tath Tabagi | D'Breeze Dessert Platter

Profiterol, "Gokova" Susam Ezmeli (D) (G) (N) (F)

”Gél(OV&” Sesame Pate a C]’lOUX Profitero]e

Flrmlanm1§ Armut, ”Afyon” Kaymagl, "Gocek" Cam Bali (D) (G) (N) (E)
Baked Pear, "Alfyon” Cream, "Gocek" Pine Honey

Tadim Meniisii | Tasting Menu
Sarap Eslesmesi | Wine Pairing

Tadim meniisii en az 2 kisi icin servis edilmektedir.

Our tasting menu is served for minimum 2 guests.



SMALL
LUXURY
HOTELS

OF THE WORLD"

Tedipendstly rinded

DINNER
MENU

D’BREEZE

SOGUK BASLANGICLAR | COLD APPETIZER

“Gocek” Nar Eksisi ve Sizma Zeytinyagmda Karides (Cr)
Shrimps with “Gocek” Pomegranate Molasses and Extra Virgin Olive Oil

Bonfile Tataki Roll (D)

Ku§]<onmaz, Aval(ado, Kurutulmu§ Domates, Ricotta

Asparagus, Avocado, Dried Tomato, Ricotta

Odun Firinindan Pancar, Feta Peynir ve Truf Yagl (D) (N)
Baked Beetroot, Feta Cheese and Truffle Oil

Sirlanmis Al(ya, Narenciye Sos (F)
Pan Seared Amberjack, Citrus Sauce

Tuna Tartar (F)

Tuna Tartare

Levrek Marine (F)
Marinated Sea Bass

AN

Marine Barbun, Lime, Zencefil (F)
Marinated Red Mullet, Lime, Ginger Salmon Carpaccio

RAW FOOD

Somon Carpaccio (F)

Et Carpaccio (M) (D)
Beef Carpaccio

(VEGAN), (V) Vejetaryen | Vegetarian, (N) Kuruyemis | Nuts, (G) Gluten, (D) Siit Urtnleri | Dairy, (E) Yumurta | Egg,
(A) Alkol | Alcohol, (SE) Susam | Sesame, (SOY) Soya, (F) Balik | Fish, (M) Hardal | Mustard, (C) Kereviz | Celery,

(L) Aci Bakla | Lupin, (P) Domuz | Pork, (PE) Yer Fistigi | Peanut, (CR) Kabuklular | Crustaceans, (MO) Yumusakcalar | Mollusca,

(GF) Glutensiz | Gluten-Free, (LF) Laktozsuz | Lactose-Free, (FF) Yagsiz | Fat-Free, (ORGANIC) Organik

Herhangi bir ylyecege alerjiniz varsa, litfen siparis vermeden Snce servis persone]ini bilgilendiriniz.
[f you have any concerns regarding food allergies, please inform the service staff before ordering.

Tum fiyatlanmlz Turk Liras’’dir ve fiyatlarlmlza KDV dahildir. | All prices are presented in Turkish lira and VAT is included.




DINNER
OF THE WORLD" D’BREEZE
MENU

Tedipendstly rinded

SALATALAR | SALADS

“Datea” Domates Salatasi (VEGAN)
Patlican, Mor Sogan ve Siyah Zeytin
“Datca” Tomato Salad

Eggplant, Purp]e Onion and Black Olives

“Erzincan” Tulum Peynir]i ve Cevizli Yesil Salata (D) () (v)
Green Salad with “Erzincan” Tulum Cheese and Walnut

Narli Roka ve Tere Salatasi (D)(N) (V)
“Ezine” Peynir, Mor Sogan, Ceviz

Cress and Arugu]a Salad with Pomegranate
“Ezine” Cheese, Purple Onion and Walnut

“Greek” Salata (D) (V)
“Greek” Salad

MLEZELER | MEZZES

Lakerda (F) Firin Patlicanli Atom (D)
Salted Bonito Baked Eggp]ant Atom
Enginar Humus (VEGAN) (SE) Kisnisli Gambi]ya Fava,
Artichoke Hummus “Bodrum” Baklasi (L) (VEGAN)

Fistikli “Girit” Ezme (N) (D) (V) Gambllya Fava with Coriander

. o . “Bodrum” Fava Beans
Pistachio “Cretan” Cheese Mezze

Yoresel Ot Kavurma (VEGAN)

[sl; Enginar (D) (V) Local Roasted Herbs

Smoked Artichoke

(VEGAN), (V) Vejetaryen | Vegetarian, (N) Kuruyemis | Nuts, (G) Gluten, (D) Siit Urtnleri | Dairy, (E) Yumurta | Egg,
(A) Alkol | Alcohol, (SE) Susam | Sesame, (SOY) Soya, (F) Balik | Fish, (M) Hardal | Mustard, (C) Kereviz | Celery,
(L) Aci Bakla | Lupin, (P) Domuz | Pork, (PE) Yer Fistigi | Peanut, (CR) Kabuklular | Crustaceans, (MO) Yumusakcalar | Mollusca,
(GF) Glutensiz | Gluten-Free, (LF) Laktozsuz | Lactose-Free, (FF) Yagsiz | Fat-Free, (ORGANIC) Organik

Herhangi bir ylyecege alerjiniz varsa, litfen siparis vermeden Snce servis persone]ini bilgilendiriniz.
[f you have any concerns regarding food allergies, please inform the service staff before ordering.

Tum fiyatlanmlz Turk Liras’’dir ve fiyatlarlmlza KDV dahildir. | All prices are presented in Turkish lira and VAT is included.



DINNER
OF THE WORLD' D’BREEZE
dipardiily maoded MENU

SICAK BASLANGICILAR | HOT APPETIZER

Beyaz Sarapll Midye (MO) (D) (A)
Mussels with White Wine Sauce SOOgr

Karides Manti (CR) (E) (G)
Shrimp Dump]ings

Kaymal(ll Lor Dolma51, Frig Bulguru (D) (G)
Stuffed Lor Cheese with Kaymak Freekeh Bulgur

Kizarmis Feta, Fistik ve Taze Kekik (D) (E) (G)

Gocek Cam Bali, Eksi Maya Ekmek
Fried Feta Cheese with Pistachio and Fresh Oregano
Gocek Pine Honey, Sourdough Bread

Kalamarli Micver Manda Yogurt (MO) (D) (G)
Calamari Patties with Buffalo Yoghurt

Enginar Komci, Parmesan Krema51, Pastirma (G) (D)

Artichoke Conlfit, Parmesan Cream, Pastrami

Cltlr Sardalya (F) (G)
Crispy Sardines

(VEGAN), (V) Vejetaryen | Vegetarian, (N) Kuruyemis | Nuts, (G) Gluten, (D) Siit Urtnleri | Dairy, (E) Yumurta | Egg,
(A) Alkol | Alcohol, (SE) Susam | Sesame, (SOY) Soya, (F) Balik | Fish, (M) Hardal | Mustard, (C) Kereviz | Celery,
(L) Aci Bakla | Lupin, (P) Domuz | Pork, (PE) Yer Fistigi | Peanut, (CR) Kabuklular | Crustaceans, (MO) Yumusakcalar | Mollusca,
(GF) Glutensiz | Gluten-Free, (LF) Laktozsuz | Lactose-Free, (FF) Yagsiz | Fat-Free, (ORGANIC) Organik

Herhangi bir ylyecege alerjiniz varsa, litfen siparis vermeden Snce servis persone]ini bilgilendiriniz.
[f you have any concerns regarding food allergies, please inform the service staff before ordering.

Tum fiyatlanmlz Turk Liras’’dir ve fiyatlarlmlza KDV dahildir. | All prices are presented in Turkish lira and VAT is included.



LUXURY DINNER

HOTELS D'BREEZE
Tndipordistly minded MENU

SICAK BASLANGICLAR | HOT APPETIZER

Klzarm1§ Enginar Dolmasi (D) (G)

Satll" Klyma veE Domates SOS

Fried Stuffed Artichokes
Minced Beef and Tomato Sauce

Tereyaginda Ciger Tava (D)
“Antal(ya” Biberi
Pan-Fried Liver in Butter with “Antakya” Pepper

Baby Kalamar (MO) (D)
Taze Baharat, Deniz Uriinleri

Baby Calamari
Fresh Herbs, Seafood

Kabak Cicegi Tempura (G) (D) (N)
Feta Peynir, Fime Domates Sos
Zucchini Blossoms Tempura

Feta Cheese, Smoked Tomato Sauce

Tereyagll ve Sarimsakli Karides Tava (D) (CR)
Pan Fried Prawn with Butter and Garlic

[zgara Ahtapot, Taze Kekikli Patates, Kalamata Zeytin (MO)
Grilled Octopus, Potato with Oregano, Kalamata Olives

lzgara Kalamar (MO)

Grilled Calamari

(VEGAN), (V) Vejetaryen | Vegetarian, (N) Kuruyemis | Nuts, (G) Gluten, (D) Siit Urtnleri | Dairy, (E) Yumurta | Egg,
(A) Alkol | Alcohol, (SE) Susam | Sesame, (SOY) Soya, (F) Balik | Fish, (M) Hardal | Mustard, (C) Kereviz | Celery,
(L) Aci Bakla | Lupin, (P) Domuz | Pork, (PE) Yer Fistigi | Peanut, (CR) Kabuklular | Crustaceans, (MO) Yumusakcalar | Mollusca,
(GF) Glutensiz | Gluten-Free, (LF) Laktozsuz | Lactose-Free, (FF) Yagsiz | Fat-Free, (ORGANIC) Organik

Herhangi bir ylyecege alerjiniz varsa, litfen siparis vermeden Snce servis persone]ini bilgilendiriniz.
[f you have any concerns regarding food allergies, please inform the service staff before ordering.

Tum fiyatlanmlz Turk Liras’’dir ve fiyatlarlmlza KDV dahildir. | All prices are presented in Turkish lira and VAT is included.



DINNER
OF THE WORLD' D’BREEZE
dipardiily maoded MENU

ANA YEMEK | MAIN COURSES

lzgara [stakoz ve Istakoz Thermidor (A) (D) (CR)
Grilled Lobster and Lobster Thermidor

[stakozlu Makarna (A) (D) (CR)
Lobster Pasta

Porcini Mantarli Risotto (D) (A)

Porcini Mushroom Risotto

Tavada Mercan, Feslegenli Kusl(us, Taze Baharat Salatasi (F) (G) (D)
Pan-Seared Red Seabream, Basil Couscous, Fresh Herb Salad

Kagltta Lagos, Limon Kremasi, Pastirma (F) (D)

Grouper in Paper, Lemon Cream, Pastrami

King Karides, 1stiridye Mantari, Sarimsak Sos (D) (CR)
King Prawn, Oyster Mushrooms, Garlic Sauce

Levrek Sagllk (F) (D)
Sea Bass Shashlik

Odun Firininda Kaya Levrek (F)
Wood-Oven Rock Sea Bass

Lagos Sis (D) (F)
Grouper Skewer

Susam ve Taze Baharatli Somon (D) (G) (F) (SE)
Milfoy Patates
Salmon with Sesame and Fresh Herbs, Mille-Feuille Potato

lzgara Levrek Fileto (F) (D)

Deniz Fasijlyesi, Rezene Krema
Grilled Sea Bass Fillet

Sea Beans, Fermel Cream

(VEGAN), (V) Vejetaryen | Vegetarian, (N) Kuruyemis | Nuts, (G) Gluten, (D) Siit Urtnleri | Dairy, (E) Yumurta | Egg,
(A) Alkol | Alcohol, (SE) Susam | Sesame, (SOY) Soya, (F) Balik | Fish, (M) Hardal | Mustard, (C) Kereviz | Celery,
(L) Aci Bakla | Lupin, (P) Domuz | Pork, (PE) Yer Fistigi | Peanut, (CR) Kabuklular | Crustaceans, (MO) Yumusakcalar | Mollusca,
(GF) Glutensiz | Gluten-Free, (LF) Laktozsuz | Lactose-Free, (FF) Yagsiz | Fat-Free, (ORGANIC) Organik

Herhangi bir ylyecege alerjiniz varsa, litfen siparis vermeden Snce servis persone]ini bilgilendiriniz.
[f you have any concerns regarding food allergies, please inform the service staff before ordering.

Tum fiyatlarrmlz Turk Liras’’dir ve fiyatlarlmrza KDV dahildir. | All prices are presented in Turkish lira and VAT is included.



DINNER
OF THE WORLD' D’BREEZE
dipardiily maoded MENU

ANA YEMEK | MAIN COURSES

Dana Bonfile Saslik (D) (sov)
Beef Tenderloin Shashlik

Dana Yanal(, Kahveli Parmesan Kremasi (D)

Beelf Cheek, Parmesan Cream Wlt}‘l Coffee

Dana llik Teriyal(i (SOY) (G) (D)
Beef Marrow Teriyaki

Odun Firinindan Kuzu (G) (D)

Milfoy Patates, Kimyonlu Yogurt

Lamb from Wood-Oven
Mille-Feuille Potato, Cumin Yoghurt

Ordek But Confit (G)
Firin Armut, Kézlenmis Sebze

Duck Leg Confit
Baked Pears, Roasted Vegetab]es

Dry Aged Antrikot (D)
Dry Aged Entrecote

Dana Lokum (D)
Beef Tenderloin

Odun Firindan Dana Kaburga (G) (D)
Beef Rib from Wood-Oven

2 kisiliktir | for 2 people

(VEGAN), (V) Vejetaryen | Vegetarian, (N) Kuruyemis | Nuts, (G) Gluten, (D) Siit Urtnleri | Dairy, (E) Yumurta | Egg,
(A) Alkol | Alcohol, (SE) Susam | Sesame, (SOY) Soya, (F) Balik | Fish, (M) Hardal | Mustard, (C) Kereviz | Celery,
(L) Aci Bakla | Lupin, (P) Domuz | Pork, (PE) Yer Fistigi | Peanut, (CR) Kabuklular | Crustaceans, (MO) Yumusakcalar | Mollusca,
(GF) Glutensiz | Gluten-Free, (LF) Laktozsuz | Lactose-Free, (FF) Yagsiz | Fat-Free, (ORGANIC) Organik

Herhangi bir ylyecege alerjiniz varsa, litfen siparis vermeden Snce servis persone]ini bilgilendiriniz.
[f you have any concerns regarding food allergies, please inform the service staff before ordering.

Tum fiyatlanmlz Turk Liras’’dir ve fiyatlarlmlza KDV dahildir. | All prices are presented in Turkish lira and VAT is included.



DINNER
OF THE WORLD' D’BREEZE
dipardiily maoded MENU

TATLI | DESSERT

“Baklava” Cheesecake, Nar Taneleri () (G) (N) (E)

“Bai(iava” Ciieesecai(e, Pomegranate Seeds

Klasik Cikolata Sufle (D) (G) (V) (B)
Classic Chocolate Soufflé

Breeze Cltll‘ Kadaynf (D) (E) (G) (N)

Elma, Ceviz, Antep Fistikli Karamel Sos
Breeze Crispy ”Kadaync”

Appie, Walnut, Pistachio Caramel Sauce

Yaban Mersinli Torta della Nonna (D) (E) (G) ()
Blueberry Torta della Nonna

Brownie Créeme Bralée (D) (E) (G) (N)

Katmer, Maras Dondurma (D) (G) (N)
Traditional Turkish Piiyiio Dougii Dessert, Maras Ice Cream

2 Kisiliktir | For 2 People

Mevsim Meyveleri

Seasonal Fruits

RAFINE SEKERSIZ | REFINED SUGAR-FREL

Badem Sutlu Kegiboynuzlu Muhallebi (o) (G) (N) (B)
Carob Pudding with Almond Milk

Yulaf, Badem Siitli, Muzlu Magnolia (D) (G) (N) (F)
Oat, Almond Milk, Banana Magnoiia

AN

(VEGAN), (V) Vejetaryen | Vegetarian, (N) Kuruyemis | Nuts, (G) Gluten, (D) Siit Urtnleri | Dairy, (E) Yumurta | Egg,
(A) Alkol | Alcohol, (SE) Susam | Sesame, (SOY) Soya, (F) Balik | Fish, (M) Hardal | Mustard, (C) Kereviz | Celery,
(L) Aci Bakla | Lupin, (P) Domuz | Pork, (PE) Yer Fistigi | Peanut, (CR) Kabuklular | Crustaceans, (MO) Yumusakcalar | Mollusca,
(GF) Glutensiz | Gluten-Free, (LF) Laktozsuz | Lactose-Free, (FF) Yagsiz | Fat-Free, (ORGANIC) Organik

Heri‘nangi bir ylyecege alerjiniz varsa, litfen siparis vermeden Snce servis personeiini bilgiiendiriniz.
[f you have any concerns regarding food allergies, please inform the service staff before ordering.

Tum fiyatiarimiz Turk Liras’’dir ve fiyatiarimiza KDV dahildir. | All prices are presented in Turkish lira and VAT is included.




LUXURY DINNER
HOTELS

OF THE WORLD D'BREEZE
Tedipendoctly monded ME N U

DONDURMA | ICE CREAM

Cikolata (D) (E) (sov) Cilek Sorbe

Chocolate Strawberry Sorbet

Vanilya (D) (E) Limon Sorbe

Vanilla Lemon Sorbet

Parca Cikolatali Nane (D) (£) (sov) Mango Sorbe

Chocolate Mint Mango Sorbet

Karamel (D) (F) Yaban Mersinli Sorbe

Caramel Blueberry Sorbet / DD \

Bubbl Gurl (D)6 CS\W/P)

Oreo (D) (E)

(VEGAN), (V) Vejetaryen | Vegetarian, (N) Kuruyemis | Nuts, (G) Gluten, (D) St Urtnleri | Dairy, (E) Yumurta | Egg,
(A) Alkol | Alcohol, (SE) Susam | Sesame, (SOY) Soya, (F) Balik | Fish, (M) Hardal | Mustard, (C) Kereviz | Celery,
(L) Aci Bakla | Lupin, (P) Domuz | Pork, (PE) Yer Fistigi | Peanut, (CR) Kabuklular | Crustaceans, (MO) Yumusakcalar | Mollusca,
(GF) Glutensiz | Gluten-Free, (LF) Laktozsuz | Lactose-Free, (FF) Yagsiz | Fat-Free, (ORGANIC) Organik

Herhangi bir ylyecege alerjiniz varsa, litfen siparis vermeden Snce servis persone]ini bilgilendiriniz.
[f you have any concerns regarding food allergies, please inform the service staff before ordering.

Tum fiyatlanmlz Turk Liras’’dir ve fiyatlarlmlza KDV dahildir. | All prices are presented in Turkish lira and VAT is included.



