~ BODRUM, YALNIZCA
DENIZIN BASLADIGI YER DEGILDIR.

Sabah toplanan domatesin kokusunda, tuzlu rtzgarda,
zeytin agaclarinin gbélgesinde ve atesin Gzerinde agdir adir pisen bir balikta yasar.

Bu cografya bize mevsimselligi, sadeligi ve sabri &éJretir.

Malva'nin mutfagi da tam olarak bu anlayis Gzerine kuruldu.
Yerel Ureticilerden gelen Grlnleri, Anadolu'nun kékli mutfak hafizasini
ve cagdas teknikleri bir araya getiriyoruz.

Fermentasyon, ates ve mevsimsellik; mutfagimizin temelini olusturuyor.
Bizim icin [Uks, dodru UrinG dogru zamanda, ona duydugumuz sayglyla sunabilmektir.

Bu menU, Bodrum'un yazina bir saygl durusudur. Topragin bereketine,
denizin coémertligine ve bu cogdrafyada Uretmeye devam eden insanlara
duydugumuz sayginin bir yansimasidir.

Malva'da sizi yalnizca bir aksam yemegine dedil,
Bodrum'un ruhunu birlikte paylasmaya davet ediyoruz.

AFIYETLE

BODRUM IS MORE THAN
A PLACE WHERE THE SEA BEGINS.

Lives in the aroma of tomatoes picked at first light, in the salt carried by the
Aegean breeze, beneath the shade of ancient olive trees, and in a fish slowly
cooking over an open flame.

This land teaches us the value of seasonality, simplicity, and patience.

At Malva, our cuisine is rooted in this philosophy. We bring together ingredients
sourced from local producers, the rich culinary heritage of Anatolia, and contemporary
techniques to create a dining experience that is both authentic and refined.

Fermentation, fire, and seasonality form the foundation of our kitchen.
To us, luxury is not defined by the most expensive ingredient,
but by serving the right ingredient at the right time, with the respect it deserves.

This menu is our tribute to the summer of Bodrum, a reflection of our respect for
the generosity of the land, the abundance of the sea, and the people
who continue to cultivate and preserve the spirit of this region.

At Malva, we invite you not only to enjoy a dinner,
but to share in the soul of Bodrum.

ENJOY
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MALVA SUSONA

BODRUM

A LA CARTE MENU

BASLANGICLAR | STARTERS

DOMATES | TOMATO 1.300 TL
Lakto fermente ceri domates, domates suyu karameli, yesil zahterli peynir kremasi,

domates vinegret

Lacto-fermented cherry tomato, tomato juice caramel, green zaahtar cheese,

tomato vinaigrette

©®E

MIDYE | MUSSEL
Konfit midye, piring kdpUgu, midye sos, safranl tarama
Confit mussel, rice foam, mussel sauce, saffron tarama 1.700 TL

IGIOICICICIOION

KARIDES | SHRIMP
Mersin kirmizi karidesi, kayisi, leche de tigre
Mersin red shrimp, apricot, leche de tigre 1.750 TL

IOICIOIC)

MANTI | MANTI

DUve antrikotlu manti, karamelize sogan, bozkir tahinli yogurt sosu,

yanik tereyadi topadi, jus 1.650 TL
Manti with heifer ribeye, caramelised onion, bozkir tahini-infused yoghurt,

burnt butter soil, jus

OIOIIOIICICIO

CORUINCI N COROR ONONS NN RO RIS IR0

Gluten sat Aci Bakla Balik  Siilfur Dioksit Susam Soya Kereviz Kuruyemis Hardal Yerfistigi Yumusak¢a Yumurta Kabuklu Acli Alkol Vejetaryen
Gluten Milk Lupine Fish  Sulfur Dioxide Sesame Soy Celery Nuts Mustard Peanut  Mollusca Egg Shellfish  Spicy Food Alcohol Vegetarian

Tum Grinlerimiz alerjenleri igerebilir ve alerjenlerin bulundugu bir alanda hazirlanmaktadir. Aleriji, intolerans veya 6zel bir diyet gereksiniminiz varsa, litfen bir takim arkadasimiza danisiniz.
All products may contain allergens and prepared in an area where allergens may exist. If you have any allergy, intolerance or special diet requirement, please consult one of our team member.
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MALVA SUSONA

BODRUM

ANA YEMEKLER [ MAIN COURSES

GUNUN OLTAYA TAKILANI | CATCH OF THE DAY 2.500 TL
GUnlUk taze balik, 1zgara ya da sefin ézel dokunusu ile servis edilir.
Fresh daily fish, simply grileld or prepared to the chef’'s recommendation.

SLIOIOION),

AKYA | LEER FISH 2.100 TL
Izgara akya, girit kabagdi, akya ceviche, kemik jus
Grilled leer fish, baby zucchini, leer fish ceviche, bone jus

OICIOIOIOICNS )

IZGARA ANTRIKOT | GRILLED RIBEYE 2.500 TL
Izgara glingdrmez, taze borllce, hardal sosu, jus
Grilled denver cut, fresh cowpeas, mustard sauce, jus

OIOIOIONI)

KUZU | LAMB 2.400 TL
Kuzu sirtl, U¢ ¢esit sodan, 1izgara domates, aromatik ot buketi, biber ¢ektirme sosu
Lamb loin, onion trio, grilled tomato, herbal bouquet, pepper reduction sauce

Veo®®=O

PATLICAN | EGGPLANT 1.950 TL
Patlican pUresi, domates ragu, Bergama tulum kdépUgdu, patates & sogan c¢itirtisi, traf
Eggplant purée, tomato ragu, Bergama tulum foam, potato & onion crisp, truffle

OI0IO

TATLILAR | DESSERTS

MELIGALA 1.050 TL
Ihlamur aromali balli yogurt musu, petek bal, vanilyali kayisi, kayisi dondurmasi
Linden-infused honey yogurt mousse, honeycomb, vanilla apricot, apricot ice cream

@@ WeE

DOMATES | TOMATO 950 TL
Bursa domatesi dondurmasi, tatl lor dondurmasi, salatalik
Bursa tomato ice cream, sweet lor ice cream, cucumber
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CORUINCON CCOROR ONONS NN RO RIS IR0

Gluten sat Aci Bakla Balik  Siilfur Dioksit Susam Soya Kereviz Kuruyemis Hardal Yerfistigi Yumusak¢a Yumurta Kabuklu Acli Alkol Vejetaryen
Gluten Milk Lupine Fish  Sulfur Dioxide Sesame Soy Celery Nuts Mustard Peanut  Mollusca Egg Shellfish  Spicy Food Alcohol Vegetarian

Tum Grinlerimiz alerjenleri igerebilir ve alerjenlerin bulundugu bir alanda hazirlanmaktadir. Aleriji, intolerans veya 6zel bir diyet gereksiniminiz varsa, litfen bir takim arkadasimiza danisiniz.
All products may contain allergens and prepared in an area where allergens may exist. If you have any allergy, intolerance or special diet requirement, please consult one of our team member.



