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Bugun bize kalmis en buyuk miras cografyamiz.
Bu gezegenin neresinde olursak olalim,
koklerimizi hatirliyoruz. Doddudumuz vyerler,
bluyudugumuz sehirler, gittigimiz yollar; bizi
biz yapan seyler oluyor. Bize birakilan bu
mirasin hikayesi ise gelecek nesillere, simdinin
topragi ve suyundan Urettigimiz hikayelerle
aktariliyor. Az sonra géreceginiz menude sizler
icin ozel bir secki olusturduk. Ege Bolgesi'nin
suyu ve topradi ile beslenerek yetismis, 6zenle
secilmis ve bir araya getirilmis Urtnlerden
olusan regeteler yarattik. Bir sef olarak ilham
aldiklarm, hayatim boyunca edindiklerim
Uzerine de vyarattigimiz bu tadim menusine
“Sefin Yolculugu” adini koyduk. Bu mentdeki
her bir regete yalnizca mevsiminde tuketilen,
etik sartlarda Uretilen ve en iyi Ureticilerden
temin edilmis mahsullere sahip. Sifir atik
ilkesiyle hareket ettigimiz mutfagimizdan ¢ikan
her bir tat ise daha surdurulebilir bir gelecek
icin attigimiz adimlardan biri. Tercih edeceginiz
yemeklerin, size unutulmaz bir deneyim
yasatmasini arzuluyoruz. Ancak her seyden 6te;
bu cografyanin izlerini sofralara tasimayi ilke
edinmenin, gelecek nesiller icin paha bigilemez
bir hediye olmasini hedefliyoruz. Ozenle

hazirladiklarimizi, keyifle tatmaniz dilegiyle...

The greatest legacy left to us today is our
geography. Regardless of our location on this
planet, we remain connected to our roots. The
places we were born, the cities we grew up, the
paths we have taken - they become parts of
our identity. The narrative of this heritage is
passed down to future generations through
the stories we create inspired by the land and
the water of the present. Within the upcoming
menuwe have meticulously crafted a distinctive
selection for you. We've created recipes using
ingredients nurtured by the Aegean which
were thoughtfully selected and brought
together. As a chef drawing inspiration from
my experiences and knowledge throughout
my lifetime, I've named this tasting menu “The
Journey of The Chef”. Each and every recipe in
this  menu comprises seasonal ethically
produced ingredients sourced from the best
local producers. Every recipe that comes out
of our kitchen prioritizes zero waste principle,
is another step we take towards a sustainable
future. We hope that the food of your
preference will offer you an unforgettable
experience. However, above all else, we aim to
make it a legacy for future generations with
the principle of following the traces of our
geography. Feel free to enjoy our carefully

curated experience.
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OD | Misafirhane
OD | Guesthouse

Urla'nin benzersiz dogasinda
gegireceginiz huzur dolu zamanlar
icin; az sayida odasl, havuzu, keyifli
bahcesi ve yalnizca ziyaretgilere
ozel kahvaltisiyla misafirhanemiz
buradal!

OD | Test Kitchen

Our guesthouse awaits with its

\ - OD ekibini
limited number of rooms, oimuyoer exemn

d giti tfag
swimming pool, delightful eneme ve egitim mutiags

garden and exclusive breakfast
for peaceful moments in the

hemen yanibasinizda.

Reaching the best requires
unique nature of Urla.

training kitchen where we
continuously work for
improvement.

Eniyiye ulasmak, denemeden

experimentation. Right next to
you is the OD team'’s test and

ODURLA

Ege Bolgesi'ni her detayiyla
mendlerine tasiyan, en iyi ve en kaliteli
mahsulleri barindiran bir deneyim
restorani - Simdi buradasiniz.

Welcome to a culinary experience
restaurant that embraces every
aspect of the Aegean. You're now in
a place that showcases the finest
and the highest quality of products.

OD | Bahge
OD | Garden

Etrafiniza bakin. Her sey bu guzel yesil alanda yetisiyor.

OD Bahge, Fransiz Bitki Uzmani Pascal Garbe tarafindan
diizenlenmis 300'Un Uzerinde bitkiye, onlarca aromatik ot ve
baharata ev sahipligi yapiyor. Buradaki zeytin agaclarindan
elde edilen zeytin yaglarimiz ise tim yemeklerimize eslik ediyor.

Take a look around you. Everything grows in this beautiful green
area. OD Garden is home to over 300 plants carefully curated by
French Botanical Expert Pascal Garbe including dozens of
aromatic herbs and spices. Our recipes are accompanied by the
olive oils extracted from the olive trees in this garden.

OD | Bostan
OD | Vegetable Garden

Arazinin girisi bostanimizla
basliyor. Regetelerimize dahil
olan tim meyve ve sebzeler
burada, kendi seralarimizda
bahgivan ekibimiz tarafindan
sabirla ve en dogru tekniklerle
yetistiriliyor.

The journey begins with our
vegetable garden at the
entrance of our property.
All the fruits and vegetables
are grown here in our own
greenhouses by our
dedicated gardening team.

OD | Kav
OD | Wine Cellar

Turkiye'nin 6nemli sarap boélgelerinin
yani sira onlarca farkl tlkeden,
yuzlerce sarabi barindiran kavimiz,
alaninda ozenle hareket eden
sommelierlerimiz ile ziyarete agik.

Our wine cellar hosts hundreds of
wines from dozens of different
countries including Turkey's
prominent wine regions. Our
experienced sommeliers are ready
to guide you through the world of
wines. Feel free to visit our cellar.










OD | Kav

Uluslararasi sarap listeleriyle en iyileri bir araya
getiren Wine Spectator’in segkisine de dahil
olan OD Urla'nin kavi, unutulmayacak eslesmeler
icin sizi bekliyor. Onlarca farkli tlke ve yuzlerce
farkli etiketi bir araya getiren comert sarap
seckimiz, Turkiye'nin dnemli sarap bolgelerinin
ozenle segilmis Urtnlerine de sahip. Alaninda
incelikle hareket eden sommelierlerimizden
saraplarimiza dair detayli bilgi alabilir, ziyaretiniz
esnasinda kavimizi onlarin rehberliginde

gezebilirsiniz.

'

 TIRSgise

OD | Wine Cellar

OD Urla's wine cellar which is featured in Wine
Spectator’s prestigious selection of the finest
wines around the world awaits you for
unforgettable pairings. Our generous wine
selection brings together dozens of different
countries and hundreds of different labels
including carefully selected products from
Turkey's important wine regions. You may
consult our sommeliers for more about our
wines and explore our wine cellar with their

guidance during your visit.



OD | Bahce

OD Bahgenin dilini, uluslararasi tine sahip
Fransiz Bitki Uzmani Pascal Garbe ile
olusturduk. Topraga ekilen her bir tohumu
tek tek sectik. Bahge bakimi bir zanaat oldugu
i¢in alaninda uzman bahgivanlarla calismayi
oncelik edindik. Simdi bu bahceden tariflerimize
konuk olan 300°Un Uzerinde bitki, aromatik

ot ve baharat var. Her birini mevsiminde,
farkli eslesmeler ile menulerimizde
kesfedebileceginiz gibi; bahgemizde ufak

bir gezintiye de ¢ikabilirsiniz.

OD | Garden

We've crafted the language of OD Garden with
internationally renowned French Botanic Expert
Pascal Garbe. Each seed planted in the garden
was carefully selected. As garden maintenance
is considered an art, we prioritize working with
expert gardeners in the field. Now our recipes
feature over 300 different plants, herbs and
spices that grace our garden. You can explore
each of them in their seasons with various
delightful combinations on our menus. Feel free

to take a walk through our garden and immerse

yourself in this beauty.







SEFIN YOLCULUGU
THE JOURNEY OF THE CHEF

Kadinbudu Kéfte
Kadinbudu Turkish Meatball with Rice

Tarhana
Tarhana

Cacik Tartolet "\
Cucumber and Yoghurt Tartlet

Cipura - Mandalin
Sea Bream - Tangerine

Rezene - Divle Obruk Peyniri "\
Fennel - Divle Obruk Cheese

Kalamar — Patates
Squid - Potato

Karnabahar - Yabani Mantarlar \#
Cauliflower - Wild Mushrooms

Kuzu Etli ve Kestaneli Manti
Lamb and Chestnut Mant

Dana Yanak — Kereviz
Beef Cheek - Celeriac

Beyaz Cikolata - Kekik - Zeytinyagi - Ezine Beyaz Peyniri "\
White Chocolate - Thyme - Olive Oil - Ezine White Cheese

Balkabagi - Tahin \/
Pumpkin - Tahini

Gikolata "\

Chocolate

Lokum
Turkish Delight

TEK KiSiLiK
PER PERSON

3900+

SARAP ESLESMESI (6 KADEH)
WINE PAIRING (6 GLASSES)

3500 ¢

Y Vejeteryan iriinleri belirtmektedir. Vegan opsiyonlar icin sef ekibimize danisabilirsiniz. / You may consult our team of chefs for vegan options.

Bu menu servis akigi agisindan masadaki tim misafirlerin tercihi durumunda servis edilebilir. This menu can only be served to the whole table for a
smooth service. Alerjiniz var ise lGtfen servis personeline 6nceden belirtiniz. If you have allergies, please inform the service personnel in advance.
Belirtilen fiyatlar Turk lirasi cinsinden olup %10 ek servis ticretine tabidir. The prices stated are in Turkish lira and are subject to a 10% service charge.



PRIX FIX y
ALACARTE SOGUK | FIRST COURSE | 1. Secki

Cipura - Mandalin

Sea Bream - Tangerine

Palamut - Biber
Bonito - Peppers

Rezene - Divle Obruk Peyniri \/
Fennel - Divle Obruk Cheese

Ezine Beyaz Peyniri - Ayva - Roka \/
Ezine White Cheese - Quince - Rocket Salad

Lahana Sarma - Isli Karamelize Sogan Kremasi \/

Cabbage Roll - Smoked Caramelized Onion Cream

SICAK | SECOND COURSE | 2. Secki

Dana Kuyruk - Lavas - incir Pekmezli Dana Jus - Karamelize Sogan

Oxtail - Lavash - Beef Jus with Fig Molasses - Caramelized Onion

Kegi Peynirli Manti - Karamelize Armut - Cikolatali Kurabiye \f

Goat Cheese Manti - Caramelized Pear — Chocolate Cookie

Kuzu Etli ve Kestaneli Manti
Lamb and Chestnut Manti

Ahtapot - Gambilya Fava
Octopus - Gambilya Fava Beans

Yabani Mantarli Ev Yapimi Eriste
Homemade Eriste with Wild Mushrooms

Yerli Triif Mantarl Kuskus "\

Local Truffle Couscous

Y Vejetaryen iirtinleri belirtmektedir. Vegan opsiyonlar icin sef ekibimize danisabilirsiniz. / You may consult our team of chefs for vegan options.

Alerjiniz var ise lutfen servis personeline dnceden belirtiniz. If you have allergies, please inform the service personnel in advance.
Belirtilen fiyatlar Turk lirasi cinsinden olup %10 ek servis tcretine tabidir. The prices stated are in Turkish lira and are subject to a 10% service charge.



ANA YEMEK | MAIN COURSE | 3. Secki

Terbiyeli Nohutlu Levrek
Sea Bass - Tangy Chickpea Stew

Aslan Baligi - Pirasa - Patates
Lionfish - Leek - Potato

Dana Yanak - Kereviz
Beef Cheek - Celeriac

Kuzu — Keskek - Isot
Lamb - Keskek - isot

BUTIK PEYNIRLER | BOUTIQUE CHEESE

Yerel Uretim Peynirler \/
Local Cheese Varieties

Yemege ek olarak tatli dncesi 6nerimizdir. K|§| BASI

It is our recommendation before dessert. PER PERSON 600 ¢
TATLILAR | DESSERTS | 4. Secki
Findigin 3 Hali \f
3 Forms of Hazelnuts
Beyaz Cikolata - Kekik - Zeytinyagi - Ezine Beyaz Peyniri \/
White Chocolate - Thyme - Olive Oil - Ezine White Cheese
Balkabagi - Tahin "\
Pumpkin - Tahini

4 SECMELI MENU

y 3350 4

4 CHOICE MENU

. PRIX FIX
ALACARTE

V' Vejetaryen iriinleri belirtmektedir. Vegan opsiyonlar icin sef ekibimize danisabilirsiniz. / You may consult our team of chefs for vegan options.

Alerjiniz var ise lutfen servis personeline énceden belirtiniz. If you have allergies, please inform the service personnel in advance.

Belirtilen fiyatlar Turk lirasi cinsinden olup %10 ek servis tcretine tabidir. The prices stated are in Turkish lira and are subject to a 10% service charge.






MENU *

*12.30 -18.00 arasi servis edilir.
*It is served between 12.30 - 18.00.



SOGUK | FIRST COURSE

Cipura - Mandalin 950 ¢

Sea Bream - Tangerine

Palamut - Biber 950 4
Bonito - Peppers

Rezene - Divle Obruk Peyniri \/ 850 ¢
Fennel - Divle Obruk Cheese

Ezine Beyaz Peyniri - Ayva - Roka \[ 850+
Ezine White Cheese - Quince - Rocket Salad

Lahana Sarma - Isli Karamelize Sogan Kremasi \ 850 ¢
Cabbage Roll - Smoked Caramelized Onion Cream

SICAK | SECOND COURSE

Dana Kuyruk - Lavas - incir Pekmezli Dana Jus - Karamelize Sogan 900+

Oxtail - Lavash - Beef Jus with Fig Molasses — Caramelized Onion

Kegi Peynirli Manti - Karamelize Armut - Cikolatali Kurabiye 950 ¢

Goat Cheese Manti — Caramelized Pear — Chocolate Cookie

Kuzu Etli ve Kestaneli Manti 1000 &
Lamb and Chestnut Manti

Ahtapot - Gambilya Fava 1200 ¢
Octopus - Gambilya Fava Beans

Yabani Mantarli Ev Yapimi Eriste 9754
Homemade Eriste with Wild Mushrooms

Yerli Triif Mantarli Kuskus V7 1100 ¢

Local Truffle Couscous

V' Vejetaryen iriinleri belirtmektedir. Vegan opsiyonlar icin sef ekibimize danisabilirsiniz. / You may consult our team of chefs for vegan options.

Alerjiniz var ise litfen servis personeline dnceden belirtiniz. If you have allergies, please inform the service personnel in advance.
Belirtilen fiyatlar Turk lirasi cinsinden olup %10 ek servis tcretine tabidir. The prices stated are in Turkish lira and are subject to a 10% service charge.



ANA YEMEK | MAIN COURSE

Terbiyeli Nohutlu Levrek
Sea Bass - Tangy Chickpea Stew

Aslan Baligi - Pirasa - Patates
Lionfish - Leek - Potato

Dana Yanak - Kereviz

Beef Cheek - Celeriac

Kuzu - Keskek - isot
Lamb - Keskek - isot

1300+

1250 &

1300+

1350 ¢

BUTIK PEYNIRLER | BOUTIQUE CHEESE

Yerel Uretim Peynirler \/

Local Cheese Varieties

1000 &

TATLILAR | DESSERTS

Findigin 3 Hali \/

3 Forms of Hazelnuts

Beyaz Cikolata - Kekik - Zeytinyagi - Ezine Beyaz Peyniri \/
White Chocolate - Thyme - Olive Oil - Ezine White Cheese

Balkabagi - Tahin \/
Pumpkin - Tahini

550

550+

550 ¢

Y Vejetaryen iirtinleri belirtmektedir. Vegan opsiyonlar icin sef ekibimize danisabilirsiniz. / You may consult our team of chefs for vegan options.

Alerjiniz var ise lutfen servis personeline dnceden belirtiniz. If you have allergies, please inform the service personnel in advance.

Belirtilen fiyatlar Turk lirasi cinsinden olup %10 ek servis ticretine tabidir. The prices stated are in Turkish lira and are subject to a 10% service charge.






OD ismini de ilhamini da
atese borclu.

OD owes its name and
inspiration to the fire.

YEMEKLERIMIZIN HER BIRINE BENZERSIZ TATLAR VEREN
ACIK ODUN ATESININ ETRAFINDA TOPLANIN VE
NEREDEN GELDIGINI BILDIGIMiz, USTUN KALITELI
MAHSULLERLE YENI BiR TAT DENEYIMINE HAZIR OLUN.

GATHER AROUND THE OPEN WOOD FIRE THAT LENDS
UNIQUE FLAVORS TO OUR RECIPES AND GET READY FOR
A NEW CULINARY EXPERIENCE WITH CAREFULLY
SOURCED AND HIGH QUALITY INGREDIENTS.










OD URLA’YA
YAPACAGINIZ HER
ZIYARET, DOGANIN
DONUSUMUNE
TANIKLIK ETMENIZI
SAGLAYACAK.

EACH VISIT TO OD
URLA WILL ALLOW
YOU TO WITNESS THE
TRANSFORMATION
OF NATURE.

OD URLA, ETRAFI CAMLARLA CEVRILi VE YUKSEK TAVANLI MIMARISIYLE Sizi
DENEYIMIN ODAGI HALINE GETIRIYOR. TUM RITUELI TAKIP ETMENIZE IMKAN
SAGLAYAN SEFIN MASASINDA OTURABILECEGINIZ GiBi, MEKANIN CESITLI
YERLERINE KONUMLANMIS FARKLI MASALARIMIZDA DA BiZE DAHIL OLABILIR
VEYA ARAZIMIZIN DOKUSUNU OLUSTURAN ONLARCA ZEYTIN AGACININ
ALTINDA GUZEL HAVANIN TADINI CIKARABILIRSINIZ.

OD URLA PLACES YOU AT THE HEART OF THE EXPERIENCE WITH ITS GLASS
SURROUNDED AND HIGH CEILINGED ARCHITECTURE. WHETHER YOU CHOOSE

TO SIT AT THE CHEF’S TABLE WHERE YOU CAN SEE THE ENTIRE RITUAL OR JOIN US
AT DIFFERENT TABLES LOCATED THROUGHOUT THE SPACE. YOU MAY ALSO
ENJOY THE BEAUTIFUL WEATHER UNDER THE SHADE OF THE NUMEROUS

OLIVE TREES THAT SHAPED OUR TERRITORY.










