
LUNCH
SAMPLE MENU



Good food has always been an essential part of 
Maçakızı culture, with people from all over the world 

gathering around the same table, sharing a bowl of freshly 
prepared salad, and making unforgettable memories together.

The iconic Maçakızı Buffet is prepared every day, inspired 
by Ayla Emiroğlu’s cooking, featuring a delicious array of 

Turkish staples with a Maçakızı twist. Made by Michelin-starred 
Chef Aret Sahakyan’s expert hands, the Maçakızı Buffet showcases
the best of what Bodrum offers, as well as freshly caught seafood and 

more for a true Mediterranean-style mid-day feast.
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RAW BAR

LION FISH CRUDO
CITRUS & CHILI TIGER’S MILK, FRESH HERBS

ASLAN BALIĞI CRUDO, 
NARENCİYE VE ACI BİBERLİ KAPLAN SÜTÜ, TAZE OTLAR

SHRIMP COCKTAIL 

SHRIMP, COCKTAIL SAUCE

KARİDES, KOKTEYL SOS

OYSTER, MIGNONETTE SAUCE

İSTİRİDYE, “MIGNONETTE” SOS

CAVIAR

HAVYAR

SAPPHIRE OF THE SEAS

OYSTER, LOBSTER TAIL, PRAWNS, CRUDO, MIGNONETTE SAUCE

İSTİRİDYE, ISTAKOZ KUYRUĞU, KARİDES, CRUDO, “MİGNONETTE” SOS



SAMPLE
MENU

STARTERS

CRUDITES
SEASONAL VEGETABLES, GREEN HERB SAUCE

MEVSİM SEBZELERİ, YEŞİL BAHARAT SOS

CHARCUTERIE BOARD
PROSCIUTTO, BRESAOLA, MOZZARELLA DI BUFALA, OLIVES, GRISSINI

PROSCIUTTO, BRESAOLA, MOZZARELLA DI BUFALA, ZEYTİN, GRİSİNİ

CALAMARI FRITTI, AROMATIC SALTED BITTER ALMOND

KIZARTMA KALAMAR, AROMATİK TUZLU BADEMLİ AIOLI

GRILLED JUMBO SHRIMP, CHILI PASTE, GINGER, GARLIC RUB

IZGARA KARİDES, BİBER SALÇASI, ZENCEFİL, SARIMSAK SOS

GRILLED SALMON NICOISE, GREEN BEANS, OLIVES, EGG, 
RED ONION, ANCHOVY DRESSING

IZGARA SOMON NICOISE, YEŞİL FASULYE, ZEYTİN, KIRMIZI SOĞAN, ANÇUEZ SOS

ORGANIC CHICKEN, KALE, ARUGULA, BEETROOT, BABY POTATOES, 
OLIVES, TAHINI YOGHURT DRESSING, SESAME

ORGANİK TAVUK, KALE, ARUGULA, PANCAR, BEBEK PATATES, 
ZEYTİN, TAHİNLİ YOĞURT SOS, SUSAM

FARM TOMATO SALAD, GREEN PEPPERS, RED ONION,
PARSLEY, VINEGAR, EXTRA VIRGIN OLIVE OIL

BAHÇE DOMATESİ SALATASI, KÖY BİBER, 
MAYDANOZ, SİRKE, SIZMA ZEYTİNYAĞI

SUMMER BURRATA

WILD PURSLANE, DANDELIONS, TOMATO, BASIL, PINE NUTS, 
HONEY, EXTRA VIRGIN OLIVE OIL

YABANİ SEMİZOTU, KARAHİNDİBA, DOMATES, FESLEĞEN, ÇAM FISTIĞI, 
BAL, SIZMA ZEYTİNYAĞI
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CLASSICS

MUSSELS

STEAMED MUSSELS, WHITE WINE, GARLIC, AROMATICS

BUHARDA MİDYE, BEYAZ ŞARAP, SARIMSAK, AROMATİKLER

VONGOLE

LINGUINE, CHILI, RED ONION, WHITE WINE, PARSLEY

LINGUINE, ACI BİBER, KIRMIZI SOĞAN, BEYAZ ŞARAP, MAYDANOZ

LOBSTER SPAGHETTI

SPAGHETTI, TOMATO, CHILI, RED ONION, BASIL

SPAGHETTI, DOMATES, ACI BİBER, KIRMIZI SOĞAN, FESLEĞEN

RIGATONI BOLOGNESE, 
FRESH HERBS, PARMESAN

RIGATONI BOLONEZ, 
TAZE BAHARATLAR, PARMESAN PEYNİRİ

LINGUINE SHRIMP, 
ROASTED PEPPER BISQUE, PRESERVED LEMON, CHILI

LINGUINE KARİDES, 
KÖZ BİBER BISQUE, LİMON KONFİT, ACI BİBER
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VEAL SCHNITZEL, 
POTATO SALAD, LEMON & MUSTARD VINAIGRETTE

DANA ŞNİTZEL, 
PATATES SALATASI LİMON & HARDAL VINAIGRETTE

STEAK FRITES, 
GRILLED MINUTE STEAK, HERBED BUTTER, FRENCH FRIES

STEAK FRITES, 
IZGARA BİFTEK, OTLU TEREYAĞI, PATATES KIZARTMASI

WHOLE FISH
WOOD GRILLED SEA BASS OR GROUPER

ODUN ATEŞİNDE LEVREK VEYA LAGOS

LAMB CHOP, 
CHARRED EGGPLANT, CHIMICHURRI

KUZU PİRZOLA, 
KÖZ PATLICAN, CHIMICHURRI

DRY AGED VEAL CHOP, 
GRILLED ASPARAGUS, HOMEMADE SPICY MUSTARD

DRY AGED DANA PİRZOLA, 
IZGARA KUŞKONMAZ, EV YAPIMI HARDAL


