
D-RESORT AYVALIK D’BREEZE
DINNER
MENU

If you have any concerns regarding food allergies, please inform the service staff before ordering.
All prices are presented in Turkish lira and VAT is included.

(V) Vegetarian, (N) Nuts, (D) Dairy, (E) Egg, (F) Fish, (PE) Peanut, (A) Alcohol, (G) Gluten, (GF) Gluten-Free

    Upon Request May Be Prepared Gluten Free

SOUP

Sea Beans (V) �  

Fish Roe Dip (F)�  

“Zahter” Salad (V) (G)�  

Sour Green Beans (V) (G)�  

Sour Cretan Zucchini (V) (G)�  

“Tekmil Fava” (V) (G)�  

Borlotti Beans in Olive Oil (V) (GF) (N)�  

Green Beans in Olive Oil (V) (G)�   

Artichokes in Olive Oil (V) (GF)�   

Zucchini Flowers in Olive Oil (V) (G)�  

Bruschetta (V) (D)�   
Olive oil toasted bread, tomato, basil, parmesan cheese

Homemade Pickled Anchovies with Ayvalık Curd Cheese (F)�   
Homemade lime and jalapeño pickled anchovies, village bread, Ayvalık curd cheese, 
parsley, basil, carrot, colorful bell peppers, dill oil

Homemade Salmon Pastrami (G) (F)�   
Caper leaves, garlic chips, red chili pepper, chives, Ayvalık extra virgin olive oil

Roasted Red Pepper Tomato Soup (V) (D)�  

“Ayran Aşı” Cold Yoghurt Soup (V) (D)�  

Fish Soup (D) (F)�  

Soup of the Day (D) (E) (N) (F)�  

MEZZE, OLIVE OIL DISH & COLD STARTER
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Grilled Octopus with Charred Vegetables (G) (F)�   
Baby potatoes, grilled spring onions, roasted peppers, smoked paprika

Calamari Meatballs (F)�   
Finely chopped rocket leaves, salsa verde, tarator sauce

Cheese-Stuffed Calamari (G) (D) (F)�   
Ezine cow’s milk cheese, bell pepper, Ayvalık extra virgin olive oil

Crispy Zucchini Blossom Fritters with Shrimp and Mushrooms (D) (F)�   
Tartar sauce

Crispy Zucchini Fritters (V) (D) (E)�   
Cilantro yoghurt sauce

Sautéed Sea Beans (V) (G) (D)�   
Garlic tomato sauce, sheep’s milk yoghurt

Crispy Zucchini (V)�   
Dill yoghurt sauce “Cacık”

Fried Lamb Liver (D)�   
Fried Balıkesir lamb liver in olive oil, red onions with sumac, yoghurt with grilled 
eggplant and sautéed spinach roots with olive oil

Spicy Garlic Jumbo Shrimp (D) (F)�   
Cherry tomatoes, fresh herbs, bisque and garlic crispy baguette

HOT STARTER

Deep Fried Vegetables “Yoğurtlama” (V) (GF) (D)�   
Potatoes, eggplants, green and red peppers fried in olive oil, sheep’s milk yoghurt, 
and garlic tomato sauce
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SALAD

Summer Tomato Salad with Olives (V) (N)�   
Ayvalık black and green olives, red onions with sumac and parsley, pomegranate 
molasses, and Ayvalık cold-pressed olive oil

“Mom’s Salad” (V) (GF)�   
Pink tomatoes, red onion, cucumber,  bell pepper, Ayvalık olives, 
organic apple vinegar, toasted sourdough bread croutons,
Ayvalık extra virgin olive oil

PASTA

Curd Cheese and Herb Linguine (V) (D) (N)�   
Ayvalık lor cheese, mixed Aegean herbs, dried tomatoes, walnuts

Calamari and Shrimp Orzo (D) (E)�   
Orzo cooked in fish broth, lemon zest, chives 

Fettucine Bolognese (D) (E) �   
Oven-roasted minced beef sauce, parmesan cheese

“Greek” Salad (V) (GF) (D)�   
Cherry tomatoes, ‘Çengelköy’ cucumber, red onions, bell pepper,
Ayvalık black olives, feta cheese, caper flowers, pita bread with black olive,
extra virgin olive oil

Ayvalık Tulum Cheese Arugula Salad (V) (G) (D) (N)�   
Arugula, baby rocket leaves, dried sultanas, walnuts, Ayvalık tulum cheese,
olive oil and lemon dressing
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MAIN COURSE
FROM THE LAND

“Çökertme” Kebab (D)�   
Sautéed beef tenderloin slices, buttery and sauced pita bread,
shoestring potatoes, homemade sheep’s milk yoghurt

Sautéed Meat with “Beğendi” (D) �   
Eggplant purée, classic beef sauté with mushrooms

Chicken “Çökertme” Kebab (D) �   
Buttery and sauced pita bread, shoestring potatoes, homemade sheep’s milk yogurt, 
sautéed chicken slices

MAIN COURSE
FROM THE SEA

Sesame Oil and Orange Salmon Skewers (GF) (D) (N) (F) �   
Sautéed seasonal vegetables, garden greens with ponzu sauce, caramelized lemon

Pan-Fried Sardines (F) �   
Caramelized lemon, red onions

Steamed Meagre Fish (G) (D) (F)�  
Mushrooms, peppers, tomatoes

Grilled Sea Bass Fillet (GF) (D) (F)�   
Potato sauté with dill and lemon, red onion

Grilled Beef Tenderloin with Chimichurri Sauce (D) �   
Beef tenderloin slices, grilled seasonal vegetables, sautéed potatoes

Grilled Chicken Skewers (D) �   
Grilled chicken thigh with roasted vegetables, herbed bulgur rice
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DESSERT

ICE CREAM & SORBET

Mastic�  

Caramel�  

Chocolate�  

Vanilla�  

Pistachio�  

Strawberry Sorbet�  

Coconut Sorbet�  

Lemon Sorbet�  

(V) (D) (N)

Our ice creams may contain dairy, eggs, and nuts; please check with the service staff before ordering.

Ayvalık Lor Tatlısı (V) (D) (E) (N)�  

Baked Rice Pudding with Buffalo Milk (V) (GF) (D) (E) (N)�  

Tiramisu (V) (D) (E) (N) (A)�  

San Sebastian Cheesecake (V) (D) (E)�  

Profiteroles with Forest Berries (V) (D) (E) (N) �   
Vanilla ice cream, forest berry sauce

Lemon Tart (V) (D) (E) (N) �   
Italian meringue, lemon jelly, lemon sorbet

Artichoke Tatin (V) (D) (E) (N) �   
Homemade tahini ice cream

Beetroot Dessert (V) (G) (N) �   
Double roasted tahini, walnut croquant

Seasonal Fruit Plate �   
Served for 2 persons.


