
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

COLD STARTER

Roasted Pepper Tomato Soup (V) (D) (G)�  
Parmesan cheese, pesto

Soup of the Day �  
Please ask your server.

Selection of Mezes & Olive Oil Dishes�   
Presented by our service team.

Sea Bass Ceviche (F) (GF)�   
Coriander, lime, chili

Guacamole Shrimp (F) (GF)�   
Citrus-marinated shrimp, avocado slices, black cumin rice cracker
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Yogurtlama (V) (G) (D)�   
Fried potatoes, eggplant, green and red peppers, sheep’s yogurt,
garlic tomato sauce

Grilled Octopus with Roasted Vegetables (G) (F)�   
Baby potatoes, grilled spring onion, roasted peppers, red onion, parsley,
smoked paprika

Albanian Style Lamb Liver (D)�   
Balıkesir lamb liver fried in olive oil, sumac red onion, smoked eggplant yogurt, 
olive oil-braised spinach roots

Spicy Garlic Shrimp (G) (D) (F)�   
Cherry tomatoes, fresh herbs, shrimp bisque

Fried Calamari (D) (N) (F)�   
Caramelized lemon

Pan-Fried Village Cheese (D) (V) (N)�   
Honey, sesame, fresh thyme, black cumin, strained pine honey

Grilled Lamb Kokoreç (G)�   
Tomatoes and peppers

Fish Kokoreç (D) (G) (F)�   
Tomatoes and peppers

HOT STARTER
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SALAD

Greek Salad (V) (G) (D)�   
Cherry tomatoes, Çengelköy cucumber, red onion, green pepper, Ayvalık black 
olives, feta cheese, olive oil and lemon dressing

Rocket Salad with Ayvalık Tulum Cheese (V) (G) (D) (N)�   
Baby rocket, raisins, walnuts, Ayvalık tulum cheese, cherry tomatoes, balsamic 
vinaigrette, Ayvalık extra virgin olive oil

Summer Tomato Salad with Olives (V) (N)�   
Ayvalık black and green olives, red onion with sumac and parsley, pomegranate 
molasses, Ayvalık extra virgin olive oil

PASTA

Orzo with Calamari & Shrimp (F) (D) (E) (GF)�   
Orzo cooked in fish stock, lemon zest, chives

Pappardelle Bolognese (D) (E) (A) (G)�   
Oven-baked Bolognese sauce, Parmesan cheese

Fusilli with Pesto (G) (D) (N)�   
Basil pesto, mozzarella

Linguine with Herbs & Fresh Curd Cheese (V) (G) (D) (N)�   
Ayvalık fresh curd cheese, mixed Aegean herbs, sun-dried tomatoes, walnuts, 
lemon zest

Roasted Beetroot Salad (V) (N)�   
Roasted beetroot, rocket, stracciatella, walnuts, balsamic vinegar, Ayvalık extra 
virgin olive oil
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MAIN COURSE

Grilled Beef Tenderloin (D) (A) (GF) �   
Mashed potatoes, grilled vegetables, demi-glace sauce

Çökertme Kebab (G) (D)�   
Buttered pita bread, shoestring fries, homemade sheep’s yogurt

Meatballs with Pita (G) (D) �   
Buttered pita bread, sheep’s yogurt, grilled tomato and peppers, tomato sauce

Sautéed Beef with Eggplant Purée (D) �   
Smoked eggplant purée, classic mushroom beef sauté

Seafood Casserole (D) (F) �   
Calamari, shrimp, mussels, sea bass, tomatoes and peppers

Grilled Sea Bass (D) (F) (GF)�   
Butterflied sea bass, dill and lemon potatoes, caramelized lemon

Salmon with Creamy Orange Sauce (D) (F)�   
Mashed potatoes
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DESSERT

ICE CREAM & SORBET

Mastic�  

Caramel�  

Peach�  

Lotus Biscuit�  

Chocolate�  

Vanilla�  

Pistachio�  

Melon�  

(V) (D) (N)

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

Profiteroles with Ice Cream & Forest Berry Sauce (V) (D) (E) (N) �   
Vanilla ice cream, forest berry sauce

Vanilla Mille-Feuille (V) (D) (N)�   
Served with vanilla ice cream

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

Mango Pavlova (V) (D) (N) �   
Served with mango ice cream

Baked Buffalo Milk Rice Pudding (V) (G) (D) (E) (N)�   
Hazelnuts

Seasonal Fruit Platter �   
Serves two.

Strawberry Sorbet�  

Coconut Sorbet�  

Lemon Sorbet�  

Chocolate Suger-Free�  


