Hikayemiz

Manzara Butik Otel, tiim hayallerini sifirdan inga eden ve sektore ilham veren Muhittin Unsal Tiilbentgi
tarafindan 1990 yilinda Bodrum’da kurulan ve zamanla bslgenin kiiltiirel simgelerinden biri haline gelen bir
isletmedir. Ozellikle 90’1 yillarda, iinlii Yesilcam filmlerinin Bodrum sahnelerinin ¢ekildigi mekanlardan biri
olarak, tarihsel bir neme sahiptir. O dénemin taninmig sinema yildizlar1 ve yapimeilarinin tercih ettigi bu

6zel mekan, yillar i¢inde birgok film ve unutulmaz antya ev sahipligi yapmustur.

2022 yilinda, Nurge Erben tarafindan aslina sadik kalinarak restore edilen Dante Restoran, tarihi dokusunu
koruyarak modern bir atmosfer kazanmugtir. Bu restorasyon, gegmisin zarafetini yagatirken, ayni zamanda
gliniimiiztin estetik anlayist ile biitiinlegmistir.

Giintimiizde, Dante Restoran olarak yeniden hayat bulan mekan, Head Chef Ferit Ekin’in mutfaginda
Italyan lezzetlerini yerel tirtinlerle harmanlayarak, uluslararasi pisirme teknikleriyle sunmaktadir.

Sef, mutfagindaki her tabaga, anneannesinden aldigs ilhamla klasik lezzetleri modern bir dokunusla yeniden
yorumlamakta ve her bir yemegi adeta bir sanat eseri gibi sunmaktadir.

Bir tas evin sicak ve samimi ortaminda, geleneksel ve yenilik¢i tatlart bir araya getirerek misafirlerine

unutulmaz bir deneyim yagatan Dante, sadece yemek degil, ayn1 zamanda bir kiltiir, bir miras ve bir

tutkunun yansimasidir.

Unsal Tulbentci
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Our Story

In 1990, Manzara Boutique Hotel was founded by Muhittin Unsal Tiilbentgi in Bodrum who built all his
dreams from scratch and became an inspiration to the industry. Over time, it has become one of the region’s
cultural landmarks. Especially in the 1990s, it became historically significant as one of the locations where
famous Yesilcam film scenes were shot in Bodrum. This special place, favored by renowned movie stars and

producers of the era has hosted countless films and unforgettable memories over the years.

In 2022, Dante Restaurant was restored by Nurge Erben with great care to preserve its original essence. The
restoration has brought a modern atmosphere while maintaining the historic charm of the space, blending
the elegance of the past with a modern aesthetic.

Today, the venue has been reopened as Dante Restaurant, where Head Chef Ferit Ekin blends Italian
flavors with local products, presenting them through international cooking techniques. Chef reinterprets
classic dishes with a modern touch, drawing inspiration from his grandmother, and presents each dish like a
work of art.

In the warm and intimate atmosphere of a stone house, Dante offers an unforgettable experience to its

guests by combining traditional and innovative flavors. Dante is not just a place for food, but a reflection of
culture, heritage, and passion.

Unsal Tulbentci
03.12.1939 - C/O Forever in our hearts...

Head Chef
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Cold Starters

Salads

Burger

Beef Carpaccio @

Beef Tenderloin, Arugula, Balsamic Vlnalgrette Tulum Cheese, Crispy Firik Bulgur
Dana Bonfile, Roka, Balzamik Vinegret, Tulum Peyniri, Kitir Firik Bulguru

Octopus Carpaccio () =
Octopus, Arugula, Green Apple, Pickled Onion, Lemon Vinaigrette, Parmesan
Ahtapot, Roka, Yesil EIma, Sogan Tursusu, Limon Vinegret, Parmesan

Sicilian Caponata ©

Eggplant, Pepper, Celery, Capers P1ne Nuts Currants, Black Olives
Patlican, Biber, Sap Kereviz, Kapari, Cam Fistigi, Kus Uziimii, Siyah Zeytin

Burrata di Sole ()®

Buffalo Burrata, Balsamic Glaze, Herb Oil, Endive, Cherry Tomatoes, Strawberries, Grissini

Manda Burrata, Balzamik Glaze, Yesil Yag, Endivyen, Cherry Domates, Cilek, Grissini

N\ 0\ [

Smoked Yogurt Artichoke( L/\ 65 2

Artichoke Hearts, Citrus Dressing, Lollo Rosso, Green Apple, Black Quinoa
Enginar Kalbi, Narenciye Sos, Lollo Rosso, Yesil Elma, Siyah Kinoa

Arugula Salad

PANSY,

Arugula, Cherry Tomatoes, Lemon Vinaigrette, Balsamic Glaze, Parmesan, Strawberries,

Walnuts, Sun-Dried Tomatoes
Roka, Cherry Domates, Limon Vinegret, Balsamik Glaze, Parmesan, Cilek, Ceviz, Kuru
Domates

Tuna Salad ¢

Tuna, Cucumber, Carrot, Zucchini, Baby Radish, Lemon Vinaigrette, Herb Oil
Ton Baligi, Salatalik, Havug, Kabak, Baby Turp, Limon Vinegret, Yesil Yag

Local Cheese Salad (!

Aegean Local Cheese, Strawberries, White Quinoa, Black Quinoa, Cherry Tomatoes, Citrus Vinaigrette,

Mediterranean Greens

Ege Yerel Peyniri, Cilek, Beyaz Kinoa, Siyah Kinoa, Cherry Domates, Narenciye Vinegret Akdeniz Yesillikleri

Caesar Salad ©

Caesar Dressing, Grilled Chicken, Iceberg Lettuce, Croutons, Dried Tomatoes, Parmesan,Grissini Sezar

Sos, Izgara Tavuk, Iceberg, Kruton, Kuru Domates, Parmesan, Grissini

Warm Farfalle Salad ¢

Handmade Farfalle, Mediterranean Greens Carrot, Heirloom Pepper, Zucchini, Parmesan
El Yapimi Kelebek Makarna, Akdeniz Yesillikleri, Havug, Ata Tohum Biber, Kabak, Parmesan

Chicken Burger

Crispy Chicken, Honey Mustard Coleslaw Iceberg Lettuce, French Fries
Citir Tavuk, Balli ve Hardall1 Lahana Salatasi, Iceberg, Patates Kizartmasi

Dante Burger ()¢
Handmade Brioche Bun Beef Patty, Caramelized Onion, Truffle Mayonnaise, Cheddar,

El Yapimi Burger Ekmegi, Dana Burger Kofte, Karamelize Sogan, Triiflii Mayonez, Cheddar
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Tagliatelle Al Pomodoroo)() %

Handmade Tagliatelle, Tomato Sauce, Fresh Basil, Mozzarella Balls, Parmesan, Herb Oil
El Yapimi1 Makarna, Domates Sos, Taze Feslegen, Mozzarella Toplari, Parmesan, Yesil Yag

Fettuccine di Pollo ai Funghi (0) & MEAGIEY

Handmade Fettuccine, Chicken, Mushroom, Cream, Arugula, Parmesan
El Yapimi Fettuccine, Tavuk, Mantar, Krema, Roka, Parmesan
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Spaghetti Bolognese (0)(@) () (#H)
Handmade Spaghetti, Bolognese Sauce, Crispy Onion, Parmesan
EIl Yapimi Spagetti, Bolonez Sos, Citir Sogan, Parmesan

Pasta

Turkish Dumplings (Manti) @ {5 €o

Dumplings, Tomato Sauce, Strained Yogurt, Butter, Sweet Paprika, Garlic
Manti, Domates Sos, Siizme Yogurt, Tereyagi, Tatli Toz Biber

. . 0 . . \'7; ( O\ (\
Linguine ai Frutti Di Mare CY \> o) (=
Handmade Pasta, Neapolitan Sauce, Local Shrimp, Bodrum Calamari, Olive Oil, Basil
El Yapimi Makarna, Napoliten Sos, Yerli Karides, Bodrum Kalamar, Zeytinyagi, Feslegen

Penne all'Arrabbiata ())& (0)

Tomato Sauce, Chili, Olive Oil, Garlic, Basil, Parmesan, Olive
Domates Sos, Aci Biber, Zeytinyagi, Sarimsak, Feslegen, Parmesan, Zeytin

. AN 2N
Margherita () %
Tomato Sauce, Parmesan, Mozzarella, Cherry Tomatoes, Basil
Domates Sos, Parmesan, Mozzarella, Cherry Domates, Feslegen

. AR
Quattro Formaggi ([\) (&

Cream Sauce, Parmesan, Mozzarella, Bodrum Local Cheese, Blue Cheese
Krema Sosu, Parmesan, Mozzarella, Bodrum Lor Peyniri, Kliflti Peynir

2 N
Vegetarian \@ (% Q;
Tomato Sauce, Mushrooms, Zucchini, Eggplant, Carrot, Pepper, Herb Oil, Mozzarella
Domates Sos, Mantar, Kabak, Patlican, Havug, Biber, Yesil Yag, Mozzarella

Pizza

i &GN
Pepperoni (%) (1))
Tomato Sauce, Mozzarella, Beef Pepperoni, Parsley, Parmesan
Domates Sosu, Mozzarella, Dana Pepperoni, Maydanoz, Parmesan

@@@

Alcohol Soy Seafood Nuts Milk Gluten Vegan

Dear guests, please let us know if you have any food or drink allergies or intolerances.
Degerli misafirimiz, herhangi bir alerjiniz var ise, litfen servis personeline bilgi veriniz.
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https://www.bonappetit.com/recipe/fettuccine-ai-frutti-di-mare?srsltid=AfmBOopb2WqPQcMLlLdXp6qF6ZyJRV5LcWwOaeUZnpZtCFPFvvFISEJz
https://www.bonappetit.com/recipe/fettuccine-ai-frutti-di-mare?srsltid=AfmBOopb2WqPQcMLlLdXp6qF6ZyJRV5LcWwOaeUZnpZtCFPFvvFISEJz

Hot Starters

Main Courses

Desserts

Shrimp Casserole = ()
Local Shrimp, Butter, Sweet Paprika
Yerli Karides, Tereyagi, Tatli Toz Biber

Fried Baby Calamari =

Fried Calamari Rings, Arugula Tartar Sauce, Pickled Red Onion
Kizarmis Kalamar Halkalari, Roka, Tartar Sos, Kirmizi Sogan Tursusu

Crispy Platter (0)&¢

Crispy Chicken, Mozzarella Sticks, Onion Rings, Beef Sausage, French Fries
Citir Tavuk, Mozzarella Cubuklari, Sogan Halkasi, Dana Sosis, Patates Kizartmasi

Truffle Fries
French Fries, Truffle Oil, Parmesan, Fresh Thyme & Rosemary
Patates Kizartmasi, Triif Yagi, Rende Parmesan, Taze Biberiye & Kekik

Lemon Chicken Thighs (

Grilled Chicken Thigh, Lemon Cream Sauce, Carrot, Red Capsicum, Broccoli, Cauliflower
Izgara Tavuk But, Limonlu Krema Sos, Havug, Kapya Biber, Brokoli, Karnabahar

Grilled Salmon © ) &
Salmon, Zucchini, Carrot Purée, Baby Potatoes, Arugula, Lemon
Somon, Kabak, Havuc Piiresi, Baby Patates, Roka, Limon

Grilled Sea Bream =) i@

Sea Bream, Baby Radish, Carrot Purée, Baby Potatoes, Arugula, Lemon
Cipura, Baby Turp, Havug Pliresi, Baby Patates, Roka, Limon

A0\ 42\
Grandma’s Meatballs ()

Grilled Meatballs, Lavash, Tomato, Green Pepper, Strained Yoghurt, Baby Potatoes, Parsley
Izgara Kofte, Lavas, Domates, Yesil Sivri Biber, Siizme Yogurt, Baby Patates, Maydanoz

Bodrum K&y Kebab (7))

Beef Tenderloin, Matchstick Fries, Butter, Tomato, Strained Yogurt, Tomato Sauce, Green

Peppers

Dana Bonfile, Kibrit Patates, Tereyagi, Domates, Stizme Yogurt, Domates Sos, Sivri Yesil

Biber -
Braised Beef Cheeks ()

Beef Cheeks, Demi-Glace Sauce, Potato Purée, Zucchini, Pearl Onions
Dana Yanak, Demi-Glace Sos, Patates Pliresi, Kabak, Arpacik Sogan

0N
San Sebastian Cheesecake (% (1)) (0) ()
Cream Cheese, Roasted Pistachios, Chocolate Sauce, Strawberries
Stizme Taze Peynir, Kavrulmus Antep Fistigi, Cikolata Sos, Cilek
NVERVOR
Halicarnassus Panna Cotta (056 ([}
Mascarpone, Orange Pomegranate Molasses Sauce, Handmade Caviar
Mascarpone, Portakalli Nar Eksisi Sos, El Yapimi1 Havyar
AN £ 42
Baklava (7)) (6 (%)
Thin Layers of Baklava Pastry, Pistachio Sauce, Traditional Syrup
ince Baklava Hamuru, Antep Fistik Sos, Serbet

Ice Cream -3 Scoops (0 €03 6) 67\

Chocolate, Vanilla, Strawberry, Fresh Mint
Cikolata, Vanilya, Cilek, Taze Nane Filizi
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