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alarga

Welcome to Alargal

A trip to Bodrum could never be complete without a fish dinner by the gorgeous
Aegean Sea... great choicel

The extraordinary positioning of this geography allows us to access a variety of fresh
fish and seafood daily. And the ingenious chefs of Alarga prepare those fish and
seafood perfectly for you to enjoy.

Grill, steamed or fried... If you have a special preference, you can ask our service staff
for help, or you can choose your fish and trust our chefs’ decision for the most appropriate
cooking method.

Enjoy your meall

* Some fresh daily fish are subject to an extra cost.

JNlo6po noxanosaTe B Alarga !

Henbss npvexats B bogpym n He HacnaanTbca 6moa0M 13 Peibbl Ha
6epery BEMMKONENHOro Irenckoro Mops ... OTnnyHbIN BLIGOP!

Brnarogaps NckmirounTENBHOMY PACMONOXEHNIO, KOXABIM AEHL BoapyM

NPEANAraeT BENMKOE MHOKECTBO CBEXEN PbiOLI 1 MOPEMPOAYKTOB.

YMenble wedo-nosapa pectopaHa Alarga naeansHo NpuroToBaT Ans
BAC pLIBy U MOPEMPOAYKTHI.

Ha rpune, TyweHyio unm xapenyto.. Ecnm y Bac ectb ocobuie
npeanoyTeHus, Bebl Moxete o6paTtuTbCs 3G MOMOWBIO K
o6cnyXMBAIOLLEMY TEPCOHANY UK BLIBPATH PhIBY 1 JOBEPUTLCS
PEWEHUIO WED-NMOBAPA, KOTOPLIM 3HAET HAWITYMYLMA BAPUOHT
npuroTosneHus Bawein pibbl.

MpuaTtHoro anneTuTal

*

B saBMCMMOCTM OT CESOHA 30 HEKOTOPLIE BUAbI PbIOHI
B3UMAETCS AOMOMHUTENBHAS MNATA.

OPENING HOURS 7/ YACHI PABOTBI

Lunch / O6ep / A La Carte 12:00 - 17:00
Dinner / Y / A La Corte 19:00 - 23:00



FOODS FROM TWO SEA SHORES OF AEGEAN

Is Served from 19:00 To 23:00 Hours

Deluxe Mezze Choice: Fresh Aegean Herbs

You can choose among traditional Turkish and Creek mezzes
depending on your preference from our service trolley.

BKYCbl, COBPAHHBIE C OBEMX BEPEFOB SIrEMCKOrO MOPY
NopaeTtca ¢ 19:00 go 23:00 yacos

LLnpokmi BIOOP POCKOLWHBIX 30KYCOK HO BALL M3bICKOHHBLIV BKYC.
Bbl MOXeTe BbIOPATE TPAAVUMOHHBIE TYPELKME U TPEYECKNE
3QKYCKM, CBEXME SrencKMe TPABb! U MHBIE AEMMKATECHI

COLD STARTERS
XONOJHbIE 3AKY CKI

TOMATO AND MOZZARELLA
Fresh buffalo mozzarella, tomatoes, basil, pine nuts, extra virgin olive oil

TOMATbI C MOLIAPESTION
Ceexan mouopenna bydodoano, cnensie TOMATb!, QOOMATHBIM Oa3MNK,
QPAXMC, ONMBKOBOE MACIO MEPBOrO OTXUMA

MARINATED SEA BASS WITH ORANGE AND FENNEL @

Sea bass with orange, fennel, lemon, extra virgin olive oil

MOPCKOW CUBAC C AMNENbCUHAMW N SEHXENEM
Mopckor crbac, GoeHXEMNb, UMTPYCOBOR HOTKQO ANENMBCUHOB U MIMOHOB U
OrmBKOBOE MACTIO NEPBOrO OTXMMC

OCTOPUS CARPACCIO @) (0 O

With Mediterranean greens, balsamic cream, basil and honey lemon sauce

KAPMAYYO N3 OCbMNHOT A
ApOMATHOA CPEANZEMHOMOPCKAS 3ENEHD, OANB3AMUUECKUN KDEM,
©a3UNVK U MEAOBO-NMMOHHBLIN COYC

SALMON GRAVLAX @
With lemon confit, soybeans, watermelon cappers, avocado,
grapefruit and extra virgin olive oil

IPABJTAKC N3 JTOCOCH

[locock B CyxOM MESHOM MOPUHOAE C MMOHHBIM KOHGOW,
COEBbIMY DODAMY, KAMEPCAMY, CMEMBIM ABOKA0, MOENNCDPRY TOM
1 ONMBKOBBLIM MACTIOM NEPBOTO OTXMMO

AEGEAN SYMPHONY @ 6 @ @

Tarama, crete butter with dried tomatoes, bean fava with
apricot and stuffed squash blossoms with mussels

SITENCKAY CUMPOHUA

TapaMa 13 KOMUYEHOW TPECKOBOW VKD, KOUTCKAS MOCTA
C CyLlEHBIMW MOMMOOPAMY, OODLI JOOBA C QOPVKOCOMM 1
LBETKM TblKBbl, GOCPLMOOBOHHBIE MMMV

APPETIZERS / 3AKYCK/
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HOT APPETIZERS
[OPAYUUE ATNEPUTKBDI

BEER PLATE Hoe

Mozzarella sticks, onion rings, sausage, Creek dumplings, breaded fish and
tartar sauce

MABHAY TAPETTKA

[ManoYk MOLOPENTbI, MYKOBLIE KOMbLA, KONDACKHK, rPEYeCKmi
MACHOW MPOT, PeIDa B MOHUPOBKE 1 COyC [apTap

FRIED CALAMARI €3 1
With garden greens and tarator sauce

)KAPEHbI KAINbMAP

Co cBeXel CamoBON 3€MEHBIO U MUKOHTHBIM COYCOM | OpPTAP

BAKED BODRUM OCTOPUS €D
With butter garlic sauce and vegetable salad with sumac

3ANEYEHHBIN OCbMUHOT "6OPYM"
[lopceTca ¢ YECHOUYHO-CIIMBOYHBIM COYCOM W OBOLLHBIM CONOTOM,
MPVINPABAEHHBIM CYMOXOM

SEA FOOD BRUSCHETTA €3 € ()

Sourdough bread, tomatoes, garlic, calamari, shrimp, octopus, basil and
with parmesan

BPYCKETTA C MOPENMPOAYKTAMA

CpexepbinedYeHHsIn xned HO 3AKBACKE, COYHBIE MOMMAOPBI, MMKAHTHBIE HOTKM
HYECHOKQ, KAIbMAPbI, KOEBETKN 1 OCbMWHOT, MOCBINAHHLIE MOAHBIM ©OBUMKOM 1

NOPME3OHOM

CRISPY PIE WITH PRAWN
Crispy Zucchini Linguini with Sesame and Chili Sauce

XPYCTS:lLI_lMI?I MNPOI C KPEBETKAMU
XoyCTawmm JWHyrHN C LyKKHM C KyHXYTOM M COYCOM M

APPETIZERS / 3AKYCKV/
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SOUPS /7 CYTIbl
FISHERMAN'S souP () @ &

With seasonal Aegean fish, root vegetables and fresh spices

YXA
Ces30HHOs Srenckos PuIdA, KOPHEMIOdb! U CBEXNE QPOMOATHBIE TOCBbI

TOSCANO TOMATO soup @ &
With fresh thyme and dried bread

TOMATHBIV CYT NO-TOCKAHCKM

Co CBEXUM TUMBAHOM M MOACYLIEHHBIM XNEOOM

SALADS /7 CATJIATH

ARTICHOKE SALAD WITH LEMON
Crispy artichoke with sesame seeds, garden rockets, dried tomatoes,
fresh lemon and olive oil sauce

CAJTIAT C APTULLOKAMU N TIMMOHHBIM COYCOM

XpyCTaWME QP TULLOKM, CEMEHQ KyHXYTO, MOFHOS PYKKOMQ, CyLUEHBIE
TOMQTbI, OCBEXAOLWMM COYC 13 OFMBKOBOrO MOCIC W MMOHHOTO COKQ

HEALTHY SALAD ( (D
With broccoli, green apple, fresh mint, avocado, garden rockets,
walnuts, cucumber and fresh lime sauce

CANAT "NOJE3HbIN"
Bpoxkon, 3eneHoe g0roKo, CBEMAS MATQ, CrENOe BOKOO, MOSHAS PYKKOMNG,
AO0C FPELKOrO OPEXQ, XPYCTALME OrypLbl MO COYCOM M3 CBEXETO NMAVMQ

TUNA FISH SALAD @

With Mediteranean greens, comn, red onion, dill, with horseradish sauce

CAJTAT N3 TYHUA

CpeavseMHOMOPCKAa 3EMNEHBL, CNAAKAR KYKYPY3Q, XOYCTaLLMM
KDQCHbBIM YK, YKPOM, COYC 13 AMKOW PedbKM

GREEK SALAD
With plum tomatoes, lettuce, Ezine feta cheese, red onion, cucumber,
Kalomata olives and lemon and olive oil sauce

FPEMECKUU CAJAT
COoYHbIE CrBOBMIHLIE TOMOTHI, MMCTbA CONATA, OEMBIN ChID D3MHE, KOACHLIN YK,
ceexun oryped, Orvekv KanamaTa, COyC 13 OriBKOBOrO MACHA M MIMMOHHOTO COKQ

CAESARSALAD - @ 0 O ©

With lettuce, garlic croutons, parmesan cheese and Caesar sauce
CAINAT "UE3APL"

Bcemn ntobumoe 6roao ¢ noayLwkom 13 MMCThEB CONaTa AncOEpT, YECHOYHBIMMA
CYXQPVKOMY, ChIPOM MOPMESOH ¥ HEBEPOATHBIM IYCTBIM COyCOoM 'Llesapk"

According to Your Preference / Ha saw ssibop

Plain / lNpocTon xne6
With Marinated Shrimps / C MOpUHOBOHHLIMM KDEBE TKOMY
With Grilled Chicken / lzgara Tavuk ile

SOUP & SALAD /7 CYTbl & CATIATH
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SANDWICHES / CAHABNYA
ART&JOYBURGER (0 @ (0 O

Dry aged beef burger, smoked beef, caramelized onion with french fries

BYPIEP ART&|OY
Byprep ¢ TenaTrHOM CyxOv BoIAERMKY, KOMIEHOE MACO,
KOPAMENMVBOBAHHBLIV YK M XAPEHBIN KOPTOdDEMb

STEAK SANDWICH €3

Caramelized onions, jalapeno peppers, cheddar cheese in panini bread,

with french fries
CAHJZIBUY CO CTEMKOM

KOpaOMEnmM3OBOHHLIN Mk C Ky M NEPLIEM XONAMNEHLO, ChIPOM Yenaep v

KOPTOJOENBHBIMM UMMICAMM B MQAHVIHM

ALARGA BURGER @ @ (£

Smoked salmon, crispy lettuce, avocado, onion sauce in hamburger buns with

Aegean herbs, with tomato salsa

BYPIEP "AITAPTA"

BosaylHbie Oynovki C Srenckmi TROBAMY, KOMHYEHBIM NOCOCEM,
XOyCTawmmMy MMCTbamn CAnATA, HEXHBIM ABOKCAO, NOOMMTAHHBIE
NMYKOBBIM COYCOM 1 TOMOTHOW COrbCOM

PASTAS / TNACTA

RIGATONI WITH BEEF STEAK (9
With garlic, chili peppers, tomato sauce and basil

PUFTATOHU C TOBAXXbEW BLIPE3KOW
MacHOS MOCTAO C YECHOKOM, OCTPbIM NepUeM, TOMOTHbIM COYCOM
W MESHBIM OQBUNVKOM

SEAFOODLINGUNE D @ @ O

With tomato sauce, basil and light seafood sauce
NMMHTBMHW C MOPENPOYKTAMA

brrogo 30BeplwaoT TOMATHBIN COYC, OA3UMUK U NETKUM COYC
13 MOPENPOOYKTOB

VEGETABLE TAGLIATELLE WITH PESTO SAUCE (9
With sauteed zucchini, aubergine, red pepper, garlic and cream

TAINBATENIE C OBOWAMU N NMECTO N3 BASUTTAKA
OB6XOPEHHBIE LIYKIMHK, OQKNAKAHBLI 1 KPACHbLIV NepeL
C MUKQHTHOW HOTKOW YECHOKO U HEKHBIM CrIMBOYHLIM COYCOM

SEAFOOD LASAGNE 3 DO

With tomato sauce, basil and light seafood sauce

NMA3AHBY C MOPENMPOAYKTAMU
OcobbIn BkyC Ontogy NPUACKOT TOMATHBIN COYC, DA3UMK
W NErKMM COYC 13 MOPEMPOAYKTOB

PASTAS & SANDWICHES / INACTA & CAHZIBINYY
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MAIN COURSES / ITTIABHBIE BITFOZIA

JEWELS FROM THE AEGEAN SEA (19:00 - 23:00)

From the Fisherman’'s Counter, a Selection of Seasonal and Daily Fresh

Fish from the Aegean Sea Served with Different Cooking Techniques
According to Your Preference: Grilled, Salted, Pan Fried, Steamed

JIPATOLIEHHOCTW STEMCKOIro MOP4

CesoHHOga ceexas pblDa, MOMMOHHAA B OrercKoM MOpe
[lopoeTcs HO BAW BLIOOP: XAPEHHAR HA TPUME, HO CKOBOPOLE,
B COMM UMK MPUTOTOBAEHHAS HA NMORY

GRILLED LAMB LOIN (9

With wheat risotto, mashed carofts, shallots, fresh seasoning and lamb jui sauce

CEANO BAPALLKA HA TPUTE
C rapH1MpOM 13 MWEHUHYHOrO PU3OTTO, MOPKOBHOTO MHOPE,
MyKQ-WANOTA CO CBEXVMM CMELMAMM 11 COYCOM And DAPAHUHbI

STEAMED SALMON @ &

With beans fava, baby artichoke and seasonal vegetables

NOCOCb HA NMAPY
Ha raprvp nogaeTcs seneHas doacornb 1 30MNEYEHHBLIN
KOPTOQOEMNL C P TUWLOKAMN U CE3OHHBIMU OBOLLCMM

GRILLED SEABASS FILLET @ &) ()
With sauteed spinach, soy sauce, potatoes with fresh seasoning

SUIE MOPCKOTIO CUBACA HA TPUTIE
KapTodoens ¢ npsaHsIM COYCOM, COTE U3 WMMHATA, COEBLIN COYC

GRILLED CHICKEN BREAST
With grilled fennel, fresh seasoning and rice with lemon

KYPUHA4 TPY KA HA TPUSIE
JIMMOHHBIN PUC 1 KOPEHBIN HA TPUNE JOEHXENBL CO CBEMUMM CrIELAAMM

SLICED BEEF FILLET
Served with oyster mushrooms, pak choy Chinese cabbage and
garlic potatoes

NTOMTUKU TOBIXKbEW BbIPE3KU
[loparoTCa C BEWEHKOMY, KUTANCKOW KAMYCTOW NAKk-|0M
N YECHOYHBIM KOPTODENEM

GRILLED SWORD FIsH @ (7 @
With seasonal vegetables and salsa verde sauce

PbIBA-MEY HA TPUTIE
Ce30HHbIE 0BOWWM 1 COYC CAnbCA BEPAE

MAIN COURSE / OCHOBHbIE BITFOA



(32

@

34

35

(36

&

(38

DESSERTS / JECEPThI

MANGO CHIA SEED PUDDINGM
MYIAWNHT CO CNENbIM MAHTO 1 CEMEHAMU YA
M

FISHERMANS CLASSIC OVEN BAKED HALVA
Hazelnut tahini halva combined with lemon casserole

KINACCUYECKAY 3ATIEMEHHAA XATIBA

C NECHbIM OPEXOM, NMIMMOHOM 1 TOXMHK

TRES LECHES IVORY CREAM
KPEMOBbLIV NIECEPT "TPU MOJIOKA"

SAN SEBASTIAN CHEESECAKE
YN3KEMK "CAH-CEBACTBAH"

VANILLA CREME BRULEE
KPEM-BPIOJIE CO BKYCOM 1 APOMATOM BAHATIN

BLACK FOREST
With amarena cherries, chocolate mousse and hazelnut spread

TOPT "YEPHbBIV JTEC"
C AroACMM BULWHKM COPTA AMOPREHQ, LIOKONOAHBIM MyCCOM
v dOyHOYYHbIM CNOEAOM

SEASONAL FRESH FRUIT PLATE
$dPYKTOBAY TAPEJIKA N3 HAPE3AHHBIX CE3OHHBIX $PYKTOB

DESSERTS / JIECEPTH



SPECIFIC MATERIALS OR PRODUCTS THAT CAUSE ALLERGY OR INTOLERANCE
BELLIECTBA UM MPOAYKTbI, KOTOPbLIE BbI3bIBAKOT ATTIEPT IO U HEIMEPEHOCUMMOCTb

Grains containing gluten and its products
[MrOTEHCOAEPXALME 3EPHOBLIE KYMbTYPb! Y MPOAYKTHI MX NepepaboTku

Crustaceans (Crustacea) and their products
PakoobpasHbIe 1 MPOAYKTHI Ux NEPePabOTKK

Eggs and egg products
WL v ardHbIE MPOAYKTHI

Milk and dairy products (including lactose)
MOnOKO 1 MOMOYHBIE NPOAYKTEI (BKAFOMGS NOKTO3Y)

Fish and fish products
Poiba 1 peiOonpoaykTbl

©

Mustard and mustard products
[OPUULIA VI TOPUNYHBIE MPOAYKTHI

Peanuts and peanut products
Apox1c 1 NPoAyKThI 13 aPAXMCa

1\&‘%

Soy beans and soy bean products
Cod 1 coesble MPOAYKTHI

Celery and celery products
Cenbaepen v MpoaykThl ero nepepaboTku

Lupine and lupine products
JTronmH 1 MPOAYKTHI 13 MFOMUHG

® 0 0

Hard-shelled fruits and their products
[noabl ¢ TBEPAOM ODOMNOYKOM M MOOAYKTEI UX NEPEPADOTKM

Sulfur dioxide and sulfites
Hvokcng cepbl 1 CynbcouThl

@ Molluscs and their products

MORMKOCKM 11X MPOOYK T

= Sesame seed and sesame seed products
KYHXYTHOE CEMS U KYHXYTHBLIE MPOAYKThI

Marked dishes contain pork meat
brroao conepXmuT CBUHMHY.

Our culinary team will be happy to accommodate any special requests you may have.
Haowao koMaHAG KyMHOPOB OyAeT PAAQ BuINOMHUTE MKOOLIE BAWM OCODLIE NOXENCHA.
If you have any concerns regarding food allergies, please inform the service staff before ordering

Ecnv Bel CTPOAGETE QNNEPIVEN HO KOKOV-MOO MPOAYKT, MPOCKUM Bac coobwats 06 5ToM 0OCHyM1BAKOLEMY
NepCcoHany A0 30ka3a Orroa.



