


An Urla; uzagl aramadan, kalbinde oldugumuz
bu teruarin karakterini ve sakli lezzetlerini
tabaga tasiyan bir yorum...

Bu sofrada tek amag; damak hafizanizin
en sicak ve tanidik kdselerine dokunarak
0 benzersiz ‘an’t muhurlemek.

An Urla; a reflection of the land we call home,
where the character and hidden flavors of
this terroir are brought to the plate,
without the need to look far beyond...

At this table, our only intention is to touch
the warmest and most familiar corners of your
palate’s memory, and to seal that one
unforgettable moment.

An Urla; une interpretation du caractere et
des saveurs cachées de ce terroir, en plein coeur
duquel nous nous trouvons, sans avoir a
chercher bien loin...

Ce repas a pour seul but de sceller cet instant unique
en éveillant les papilles aux saveurs les plus
chaleureuses et familieres.



Herhangi bir gida alerjiniz veya hassasiyetiniz varsa lutfen siparis
oncesinde bize bildirin.

KURU INCIRLI ARMOLA PEYNIRI & ARMUT

Balsamikle Firinlanmis Armut, Taze Kekik, Cicek Bali ve Kitir

ARMOLA CHEESE WITH SUN-DRIED FIG & PEAR

Baked Pears with Balsamic Vinegar, Fresh Thyme, Wildflower
Honey and Crispbread

ENGINAR
Zeytinyaginda Pismis Urla Enginarl, Taze i¢c Bakla ve Fava

ARTICHORKE

Urla Artichoke Cooked in Olive Oil, Fresh Broad Beans and Fava

ZEYTINYAGINDA LEVREK CRUDO

Narenciye, Buzda Badem ve Kisnis

SEA BASS CRUDO WITH OLIVE OIL

Citrus Fruits, Fresh Almonds and Coriander

HUMUS - EGE SEBZELERI

Humus Uzerinde Zeytinyaginda Firinlanmis Aromali Bahar Sebzeleri

HUMMUS - AEGEAN VEGETABLES

Hummus Served with Seasonal Spring Vegetables Baked with
Olive Qil

OT MUCVERI

Taze Baharatli Otlar, Pirasa, Taze Sogan ve Kuru Nane ile Sizme
Yogurt

HERB FRITTERS

Fresh Herbs, Leeks, Spring Onion and Dried Mint Served with
Strained Yogurt

If you have any food allergies or @

sensitivities, please inform us
before placing your order. Vejetaryen / Vegetarian



MINI KADINBUDU KOFTE & PURE
MINI RICE STUFFED FRIED MEATBALLS & POTATO PUREE

CITIR SARDALYA

Tarhunlu Mayonez, Acili Sos, Roka ve Limon

CRISPY SARDINES

Served with Tarragon Mayonnaise, Spicy Sauce, Arugula and
Lemon

|ZGARA JUMBO KARIDES

Komirde Ug adet Jumbo Karides, Humus ve Ot Salata

GRILLED JUMBO SHRIMP

Three Charcoal-Grilled Jumbo Prawn, Hummus and Herb Salad

|/GARA AHTAPOT

Mor UzUm, Mor Sogan Konfi ve Roka

GRILLED OCTOPUS
Served with Purple Grapes, Red Onion Confit and Arugula

DENIZ MAHSULLERI GUVEC
Tereyaginda Kalamar, Ahtapot, Karides ve Midye

SEAFOOD CASSEROLE

Calamari, Octopus, Shrimp and Mussels with Garlic Butter



YEDIKULE MARUL

Cig Kara Kabak, Badem Krokan, Tulum Peyniri, Zeytinyagl ve
Limon Sos

YEDIKULE LETTUCE
Raw Black Zucchini, Almond Brittle, Tulum Cheese, Olive Oil
and Lemon Dressing

ENGINAR & BROKOLI

Kuskonmaz, Sultaniye Bezelye, Taze Bakla, Kavrulmus Findik ve
Zeytinyagl Limon Sos

ARTICHOKE & BROCCOLI

Asparagus, Sugar Snap Peas, Fava Beans, Roasted Hazelnuts
and Olive Qil and Lemon Dressing

BURRATA & CILEK

Semizotu, Pancar, Rezene, Taze Cilek ve Balsamik Sos

BURRATA & STRAWBERRY

Purslane, Beets, Fennel, Fresh Strawberry and Balsamic Sauce

PERSIMETLT DOMATES

Renkli Domatesler, Ezine Peyniri, Nar Eksisi, Koruk Tursusu,
Odemis Peksimeti ve Zeytinyagi

TOMATO SALAD WITH RUSK

Heirloom Tomatoes, Ezine Cheese, Pomegranate Molasses,
Pickled Unripe Grapes, Odemis Rusk and Olive Oil

O

Vejetaryen / Vegetarian



MANTAR & ACI BAL

Taze Kekikli Krem Peynir Sos, istiridye ve Kestane Mantari, Aci Bal

MUSHROOM & SPICY HONEY

Cream Cheese Sauce with Fresh Thyme, Oyster and Chestnut
Mushrooms, Spicy Honey

kKUZU COTTO

Domates Sos, Kuzu Cotto, Suda Mozzarella, Mor Sogan, Truf Yag,
Antep Fistigl

LAMB COTTO
Tomato Sauce, Lamb Cotto, Fior di Latte, Red Onion, Truffle Oil,
Pistachios

DORT PEYNIR

Taze Kekikli Krem Peynir Sos, Tlos, Citlembik, Suda Mozzarella,
Aci Biberli incir Receli, Frenk Sogan

FOUR CHEESE

Fresh Thyme Cream Cheese Sauce, Tlos Cheese, Citlembik,
Fior di Latte, Spicy Fig Jam, Chives

PEPPERONI

Domates Sos, Pepperoni, Suda Mozzarella, Maydonozlu Kaymak,
Mercankdsk

PEPPERONI

Tomato Sauce, Pepperoni, Fior di Latte, Parsley Cream, Oregano

O

Vejetaryen / Vegetarian

7,



DANA SASLIK (200 G) & KREMALI SUTLU PATATES
GRILLED BEEF SHASHLIK (200 G) & CREAMY POTATOES

DANA KABURGA

Yavas Pisirilmis Dana Kaburga ve Tereyagli Patates Pure

BEEF SHORT RIB
Slow Cooked Beef Short Rib, Buttery Potato Pure

KUZU SIRT

lzgara Enginar ve Taze Sarimsak Sos

GRILLED [LAMB LOIN

Served with Grilled Artichokes and Fresh Garlic Sauce

KUZU SARMA

Otlar ve Limonla Firinlanmis Kuzu Sarma, Citir Yesil Salata

L AMB ROULADE

Herb and Lemon Roasted Lamb Roulade, Fresh Crisp Greens

YAPRAK CIGER

Firinlanmis Armut, Sumakli Sogan Piyazi

THINLY SLICED BEEF LIVER

Served with Baked Pears and Onion Salad with Sumac

LEVREK FILETO

Firinda Levrek Fileto, Kiraz Domates, Limon Dilimleri ve Taze Kekik

SEA BASS FILLET

Baked Sea Bass Fillet, Cherry Tomatoes, Lemon Slices and Fresh
Thyme



I/GARA LAGOS

Kuskonmaz, Sultani Bezelye, Pirasa ve Limonlu Tereyagl Sos

CHARGRILLED GROUPER

Asparagus, Snow Peas, Leek, and Lemon Butter Sauce

ORGANIK PILIC KONFI

Kemikli Organik Pili¢ But, Tereyaginda Sarimsakli, Kabuklu Taze
Patates ve Taze Pazi

ORGANIC CHICKEN CONFIT
Slow-Cooked Organic Chicken Leg Served with Garlic Butter
New Potatoes and Swiss Chard

ANNE KOFTESI
Tahin Soslu Piyaz, Mini Lavas, Tursu ve Yesillik

HOMESTYLE MEATBALLS
Served with White Bean Salad with Tahini Dressing, Mini Flatbread,
Pickles and Greens

RIGATONI

AgIr Ateste Sarapla Pismis Dana Kiyma, Domates Sos ve Taze
Feslegen

RIGATONI

Slow-Cooked Red Wine Braised Ground Beef, Tomato Sauce and
Fresh Basil

SPAGHETTI

Agir Ateste Pisirilmis Domates Sos ve Taze Feslegen

SPAGHETTI

Slow-Cooked Tomato Sauce and Fresh Basil

O

Vejetaryen / Vegetarian



MANTARLI RAVIOLI

Kestane ve istiridye Mantarli EL Yapimi Taze Ravioli

MUSHROOM RAVIOL|

Handmade Ravioli with Chestnut and Oyster Mushrooms

DANA BURGER

Coleslaw Salata ve Citir Patates ile

BEEF BURGER

Served with Coleslaw and Crispy Fries

DANA SINITZEL VE PATATES SALATA

150 gr Dana Bonfile, Mayonezli Tursulu Taze Patates Salata, Citir
Kapari ve Sarimsakli Tereyag

BEEF SCHNITZEL AND POTATO SALAD

150 gr Beef Tenderloin, Potato Salad with Pickles & Mayonnaise,
Crispy Capari and Garlic Butter

O

Vejetaryen / Vegetarian



ROZBIF & KECI TULUM
Keci Tulum, Ev Yapimi Rozbif, Zeytinli Grissini, Aci Biber Receli,

Tursu, Cekiste Zeytin ve Citir

ROAST BEEF & GOAT CHEESE
House-Made Roast Beef, Aged Goat Cheese, Bread Sticks with
Olive, Chilli Jam, Pickles, Green Olives and Crispbread

PEYNIR TABAGI

4 Cesit Yoresel Peynir ve Aci Biber Regeli

Tlos - inek Sutunden, Tulum Tekniginde Olgunlasmis, Tam Yagll
Sert ve Yesil Kuflu, Tuzlu ve Yogun

Citlembik - Keci Sutunden, Tam Yagli Yari Sert, Olgunlastirilmis
Tangazola - inek Sutiinden, Tam Yagli ve Sert, Olgunlastirilmis
Kullt Mera - inek Suttinden, Tam Yagli, Yar Yumusak ve KUfli

CHEESE PLATTER

Selection of 4 Traditional Local Cheeses Served with Chilli Jam
Tlos - Cow’s Milk, Matured and Full-Fat, Salty Intense and
Delicately Veined Green Mold

Gitlembik - Goat’s Milk, Full-Fat Semi-Hard and Carefully Aged
Tangazola - Cow’s Milk, Full Fat and Firm, and Aged to Perfection
Ash Ripened Pasture - Cow’s Milk, Full-Fat, Semi-Soft and
Delicately Mold-Ripened



BADEMLI KESKUL
ALMOND MILK PUDDING

KREM BRULE
CREME BRULEE

KLASIK PROFITEROL
CLASSIC PROFITEROLE

CIKOLATALI MOUSSE

Kavrulmus Findik ve Viskili Visne Sos ile

CHOCOLATE MOUSSE
Served with Roasted Hazelnuts and Whiskey Cherry Sauce

BOGURTLEN VE FESLEGENLI PANNA COTTA
BLACKBERRY AND BASIL PANNA COTTA



Fiyatlarimiz TLdir ve tUum vergiler dahildir.

Prices are in TL and inclusive of taxes.

Menu by Chef Seray Oztiirk




