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We take great pleasure �n shar�ng our story w�th you.  

Our cul�nary del�ghts are made poss�ble through jo�nt

efforts of our local partners, who prov�des us w�th the finest

products from Urla’s land and sea. In order to keep up w�th 

the ever-chang�ng natural landscape, we renew our menu 

on a monthly bas�s.

As we celebrate our 7th ann�versary, we are proud to

be able to say that our team, led by Chef Ozan Kumbasar,

has made great str�des �n preserv�ng the texture of Urla. 

We are com�tted to work�ng met�culously to ensure the

susta�nab�l�ty of th�s cycle.

Feel�ng prev�laged to have your cont�nued support

on th�s exc�t�ng journey, our a�m �s to prov�de you w�th 

a un�que and unforgettable cul�nary exper�ence 

here at Urla V�no Locale...



menu

*Please let us know �f you have any food allerg�es

   Vegeter�an opt�ons

desserts

Urla Local Art�choke & P�cke Foam

Kashkek & Eel

Octopus & İsp�r Beans & Crunchy R�ce

Med�terranean Scallop & Celery & Kohlrab�

Grouper F�sh & Brussels Sprout

Veal Tongue & Caul�flower & Cherry

Goat Meat & Pumpk�n Pasta

Kale & Grapefru�t & Fennel & Beetroot

Lamb Neck & Jerusalem Art�choke & Kale

Morel Mushroom Lasagna & Mushroom Jus

Chocolate & P�stach�o & L�queur Sorbet

Lemon Parfa�t

1000 TL

1300 TL

1400 TL

1200 TL

1250 TL

1100 TL

1150 TL

900 TL

2000 TL

1700 TL

750 TL

650 TL

starters

main courses


