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EGE MELTEMI

Aparetive - Fresh

INGREDIENTS

Dill Weed Infusion Gin
Yogurt Ligqueur

Cucumber Juice
Lime Juice

THE STORY

The refreshing crispness of e
cucumbers picked from the garden e

in the early morning,

the aromatic character qf dill,

and the timeless place of yogurt

in Anatolian cuisine come toge ther

in this cocktail.

The botanical profile of gin reflects the
connection to the wild herbs

of the Aegean, while cucumber

juice and green oil capture the vibrancy
af!.r*tﬁ.' ?’I.'giﬂr‘[i‘-:jl.'r‘“iﬁ.‘ lands and olive groves.
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EGE MELTEMI

Aperatif - Taze
ICERIK

Dereotu Cin Infizyon

Yojrurt Likéri
Salatalik Suyu
Lime Suyu

HiKAYESI

Sabahin erken saatlerinde

bahgeden toplanan salataliklarm
serinligi, dereofunun aromatik karakteri
ve yodurdun Anadolu mutfagmdaki
zamansiz yeri bu kokteylde

bir drayad geﬂir‘.

Cinin botanik yapisi, Ege nin yabani
otlariyla kurdugu baf temsil ederken;

salatalik suwyu ve yesil yag, bolgenin
bereketli topraklarinin ve zeytinliklerinin
(W !!.r[g[?‘] I "I.rﬂ nsilir,




IPEK YOLU

Aparetive - Sour, Sweet and Spicy

INGREDIENTS

Sumac Infusion Mezcal

Homemade Honey Liqueur
Homemade Apricot Sauce
Lime Juice

THE STORY .

Ipek Yolu tells the story of flavors
journeying from Eastern Anatolia
to the Aa'gfuu Coast,

The sun-ripened sweetness of
Malatya apricots, the vibrant
acidity of sumac, the smooth richness
of honey liqueur, and the smoky ¢
haracter qll'-rr: ezcal come E{.Igd.'IF] er
as a tribute to the ancient caravan
roites that have traversed

these lands for centuries.




IPEK YOLU

Aperitif - Eksi, Tath ve Act

iCERIK

—r
Sumak Infizyon Mezcal
Bal Likoru

Kayust Piiresi

Lime Seopu

HIKAYESI

Ipek Yolu, Anadolunun dogusundan
Ege kiyyilarma uzanan tatlanin bir
J.r-ﬂ.rni L:J:uguﬂu arnlatr.

Malatya kayisisinn
glinegte olgunlagan tatilf,

sumagn canl asiditesi,

balin yumugak dokusu

ve mezkalin dumanh karakteri,
yiizyllardwr bu topraklardan gegen
kervan yollarina

bir saygr durugudur.



KIZIL GECE

Aparetive - Sweet and Sour

INGREDIENTS
Vodka

Rose Hitviscus Blend
Rose Jam

Sweet And Sowr Savce

THE STORY .

Red night is inspired by the rose-harvesting
fradition that begins before sunrise in the
rose gardens of Isparta.For centuries,

roses have been gathered before the sun
climbs the horizon, as the first hours

of the day preserve the flower’s purest
fragrance. The rose preserve in this cockfail
:l'u;ﬂ:"c'iﬁ the sweet and |ri'L'g:4rH character

of that early morning harvest, while hibiscus o
fea adds brightness, depth, and floral
complexity. Fresh lemon juice brings

balance and refreshment, while the silky foam

recalls the delicate texture .:'.!_I'- Fose FL‘EL:.!.'..
The clean, neutral profile of vodka allows these
flavors to take center stage.

Gul Vakti is an interpretation built upon elegance,
seasonality, and tradition, carrying the story of one of

Anatolia’s most treasured flowers into the glass,
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KIZIL GECE

Aperatif - Tath ve Eksi

iCERIK

Viotka

Criil Ve Hibiskus Cay
Greil Receli

Sweet And Sour Sos

HIKAYESI
Kizil gece, Isparta'mn giil bahgelerinde giin
dogumundan dnce baglayan hasat geleneginden

iltham alir. ‘.r'z'.izyjfn!m'cfrr b I-!:lp:"all.:n!ur'cfu gléﬂf_‘r,
gtines yiikselmeden toplanir;

glinkii giniin ilk saatleri,

gigedin en saf aromasim tagrdidn zamandr.
Bu kokteylde kullandan giil receli,

o sabah hasadimn tath ve zarif karakterini

yansttirken, hibiskus cay gigeksi yapiya canlihk
ve derinlik kazandrir,

Taze limon suyu denge ve ferahlik katarken,
ipeksi kdpiik dokusu gil yapraklarinm

yumiiga ngjru hatirlatr,

Votkanmn temiz ve notr yapist ise tim bu aromalarmn
on plana gkmasina olanak tanr.

Gridl Vakti, Anadolu’nun en degerli gigeklerinden birinin
hikdyesini kadehe tagiyan; zarafet, mevsimsellik ve

ch.' ek dizerine kurulmug bir yorumdur,



MEZRA

Aparetive - Sweet and Sour

INGREDIENTS

Fresh Reseberry Infusion Tites Vodka
Fresh Reseberry

Fresh Thywmie

Stevia

Soda

THE STORY

Some aromas have the power to evoke a
landscape.As the sun rises over the

Aegean coast, rosemary and thyme growing
on the hillsides overlooking the sea blend into
the morning breeze.

For centuries, these wild herbs have been

part not only of the local cuisine but also

of the region’s identity. Breath of the Mountain
is inspired by this natural heritage.

Freshly crushed rosemary and thyme recall
the sun-warmed trails and rocky slopes of the
Mediterranean, while fresh lemon brings the
brightness and freshness of the coastline.

Tito’s Vodka provides a clean and elegant foundation,
allowing these delicate aromas to shine.

Finished with soda, the cocktail gains a light

effervescence, like a cool Aegean breeze drifting in from the sea.
Each sip is a brief journey through a summer morning,
suspended between the mountains and the sea.




MEZRA

Aperatif - Tath ve Eksi
ICERIK

Br'ﬁrn}lf fn_ﬁz}'m: Titas Votka
Tuze Biberipe

Taze Kekik

Stevia

Soda

HIKAYESI

Bazi kokular bir manzaray: hatirlabr.

Ege kiplarinda giines yiikselirken,

denize bakan yamaglarda biberiye ve

kekik rizgdrla birlikte havaya kangm.
Yiizyllardir bu topraklarda yetigen

bu yabani otlar, yalnizea mutfaklann degil,
balgenin hafizasinm da bir pargasidir.

Dagn Nefesi, bu dogal miras: bardaga tagm.
Taze ezilmis biberiye ve kekik,

Akdeniz'in dag yollarim ve giinegte isman faglar

anmsatirken; limon suyu knyrlarm ferahliging,
Tito’s Vodka ise tim bu aromalarin

dn plana gkmasi saflayan temiz ve

yalm bir temel olugturur.

Uzerine eklenen soda, Ege den gelen serin bir meltem gibi
kokteyle canlibk kazandmr.

Her yudum, deniz ile dag arasinda gegen

bir yaz sabahma yapilan kisa bir yoleuluktur,



HALIKARNAS

Digesrive - Sweet and Sour

INGREDIENTS
Butter-Washed Whiskey
Bodrum Mandarin Marmalade
Oleo Saccharum

Sweelf And Sour Sauce

THE STORY

In Bodrum, winter is remembered by the
[fragrance of mandarin groves.

Satsuma mandarins, grown on the ferfile
hillsides of the peninsula, develop their
distinctive character through the salty sea
breeze and the year-round Mediterranean sun.
As one .:gll'-ti!u_' J'r:gj'rjrz:ﬁ most iconic Iruih,

they have been an enduring symbol of
Bodrum for generations.

Halikarnas brings this local heritage

into the glass through a contemporary
interpretation, Bourbon, butter-washed with
locally sourced Bodrum butter, provides a velvety

texture and remarkable depth, while satsuma and mandarin
cordial reveal the bright citrus character of the peninsula.

A few drops of Angostura bitters complete the balance

with subtle spice and aromatic complexity.Rich, layered,

and elegant.Each sip recalls a Bodrum evening, when the
sun lurns grﬂ:fr:ri PEr Li:'l [ ."HL'EE'H."'I h-l'.lfl.z L.

111

YA LIK



HALIKARNAS

Digestiv - Tath ve Eksi
ICERIK

“Jbre;.'.-zg i::_,ﬁ:__l.-'.:rrl Viski

Bodrim Mandalina Marmelatr
Oleo Sacchartm
Sweet And Sour Sos

HIKAYESI
& Bodrum'da kg, mandalina bahgelerinin kokusuyla
hatirlanr. Yarmadann verimli yamaglarmda
yetisen satsuma mandalinalary, denizden gelen
tuzlu riizgdr ve yil boyu siiren

Eiirzr.{;ig' karakter kazanir

Balgenin en tammnan tirinlerinden biri olan

bu meyve, nesiller boyunca

Bodrum'un simgelerinden biri olmugtur,
Halikarnas, bu yerel mirass modern bir yorumia
bardaga tagir. Bodrum'dan elde edilen

tereyagh ile yikanmus bourbon,

;:dcijl'_l'-umﬁr' bir doku ve derinlik sunarken;
Bodrum mandaling marmelat: yarimadanm
parlak narenciye karakterini ortaya gkarr.
Zengin, katmanly ve zarif.

Her yudum, ginegin Ege ufkunda altin

renklere daniigtigi bir Bodrum akgamum hatirlatr,




ANADOLU

Digestive - Sweet and Sour

INGREDIENTS

Dark Rum,

Homemade Honey Liqueur,
Turkish Tea,

Traditional Turkish Spiced Paste,

Lemon Juice

THE STORY

Some recipes carry more than flavor;
they carry the memory of centuries.
One of Anatolia's most treasured
traditions, Mesir Paste has

long symbolized the harmonious
blend of spices, herbs, and botanicals.
According to legend, this unigque
mixture was first crafted by

Ottoman court physicians and,

over time, became not merely a

rﬂme_'.::i'}r but a J‘u:.m'u_g cultural Jz:rj'mgz.
Dariigsifa draws inspiration from this legacy.

The warm, rich character of dark rum mects

the smooth sweetness of honey liqueur,

while infused tea adds structure, tannins,

and aromatic complexity, Mesir Paste brings

the spiced soul of Anatolia into the glass,

while fresh lesmon juice delivers brightness and balance.

Spiced, rich, and sophisticated.Each sip tells a story

that journeys from the ancient spice routes of me
Anatolia to the present day.,



ANADOLU

Ingestiv - Tath ve Eksi

iCERIK

Dark Bum

Ev Yapwm Bal Likorii
Gay

Mesir Macuriu
Limon Suyu

HIKAYESI

Baz: tarifler yalmizca tat tagimaz;

_}'LI ;"_."I.'] Hﬂl Fin hﬁ_lﬁaﬂ.ﬁ] FEl I::-El:'i

beraberinde getirir.

Anadolu'nun en koklii geleneklerinden
birt olan mesir macunw, yizyllardr
baharatlarin, bitkilerin ve aromalarin

bir drayd geﬁ;fm :-'i'm__f_,lrefw:

Rivayete gore saray hekimlerinin
hazirladif bu karigim, zamanla yalnizea
brir regete degil, kialtirel bir miras hiline
gelmistiv. Dariigsifa, bu mirastan itham alr.
Dark rum'un sicak ve derin karakteri,

bal likdriinin yumugak dokusuyla bulusurken;

demlenmiy cay tanenleri ve aromatik yapisiyla

katmanlar olugturur. Mesir macunu, kokteyle Anadolu'nun
baharatl ruhunu tagirken, taze limon suyu

tiim bilegenlere canhik ve denge kazandirr.

Baharatly, zengin ve sofistike. Her yudum, Anadolu'nmun
kadim baharat yollarindan giiniimiize

ZIH uzanan bir Ilfkaﬂ.}lgyi anlatir










@

mezra



	Sayfa 1
	Sayfa 2
	Sayfa 3
	Sayfa 4
	Sayfa 5
	Sayfa 6
	Sayfa 7
	Sayfa 8
	Sayfa 9
	Sayfa 10
	Sayfa 11
	Sayfa 12
	Sayfa 13
	Sayfa 14
	Sayfa 15
	Sayfa 16

