


Hakkasan Bodrum

The story
Founded in 2001, Hakkasan celebrates Cantonese cuisine using traditional techniques and

the finest ingredients with a contemporary flair.

Each kitchen is led by a talented chef whose passion lies in creating uniquely rooted yet

modern dishes found only at Hakkasan.

With international outposts in some of the world’s most vibrant cities, Hakkasan’s menu is a

culinary balance of signature dishes featured in the restaurants globally.

Enjoy the world of Hakkasan in every detail. From the scents and the sounds to the last artful

bite, the team carefully and meticulously craft a truly immersive journey.

Hikaye
2001 yilinda kurulan Hakkasan, geleneksel yemek pisirme tekniklerini ve en kaliteli

tirtinleri kullanarak Kanton mutfagini en iyi sekilde temsil eder.

Her Hakkasan mutfagi yalnizca Hakkasan’da bulunabilecek koklii fakat modern yemekleri

yaratmak icin tutkulu ve yetenekli sefler tarafindan yonetilir.

Diinyanin en hareketli sehirlerinde restoranlar1 bulunan Hakkasan'in meniisii imza

yemekleriyle mutfak dengesini miikemmel bir sekilde yansitmaktadair.

Ekibimizin 6zenli yaklasimlari ile ¢iktiginiz lezzet yolculugunun her aninda Hakkasan

diinyasinin tiim ayrintilarini kesfedin.

London Hanway Place . London Mayfair . Miami . Abu Dhabi . Mumbai .
Doha . Las Vegas . Shanghai . Riyadh . Dubai . Bodrum . Istanbul



The prices are exclusive of 8% service
charge.

Prices on the menu are displayed in
Euros for cash payments only.

For guests who prefer to pay by credit
card, payments can only be taken in
Turkish Liras. Hotel Exchange rates will
be determined on the same day by Man-
darin Oriental Bodrum

Belirtilen fiyatlar
KDV dahil, %8 servis bedeli
harictir.

Yalnizca nakit 6demelerde EUR ile
o0deme alinabiliyor olup, kredi kart1
ddemelerinde Mandarin Oriental Bodrum
tarafindan-belirlenen-kur-gecerlidir.

»k  Signature | Imza yemek

V' Vegetarian | Vejetaryen

ve Vegan

g Made with ingredients not
containing gluten |
Gluten icermeyen malzemelerle
dretilmistir

alc

alcohol cannot be removed |
alkol kaldirillamaz

September 2023

We ask our guests with allergies or intolerances to make a
member of the team aware, before placing an order for food or
beverages.

For any of our guests with severe allergies or intolerances,
please be aware that although all due care is taken to prevent
cross-contamination there is a risk that allergen ingredients
may be present.

Please note, any bespoke orders requested cannot be
guaranteed as entirely allergen free and will be consumed at
your own risk.

Alerjisi veya intoleransi olan misafirlerimizden yiyecek veya
icecek siparisi vermeden dnce ekip tiyelerimizden birini
bilgilendirmelerini rica ederiz.

Ciddi alerjisi ve intoleransi olan misafirlerimize ¢apraz
bulasmay1 6nlemek adina mutfagimizda her ne kadar gerekli
0zen gosterilmis olsa da alerjen bilesenlerinin mevcut olma
riski bulundugunu hatirlatmak isteriz.

Talep edilen 6zel siparislerin tamamen alerjen icermediginin
garanti edilemeyecegini ve riski size ait olmak iizere
tiiketilecegini litfen unutmayiniz.



Pearl | Inci

A natural stone associated with wisdom as well as hidden talent and beauty.
Bilgelik, sakli yetenekler ve giizellikle eslesen dogal bir tas

EUR 218 per person | EUR 218 kisi bas

available for parties of two or more

| en az iki ve daha fazla kisi i¢in dizayn edilmistir.

Small eat

Baslangi¢

Peking duck with caviar >
duck, pancakes, caviar,
baby cucumber and spring onion

Supreme dim sum

lobster and asparagus har gau

scallop and chicken shui mai with tobico caviar
royal king crab and chive dumpling

Main

Pekin 6rdegi havyar ile >
ordek, pankek, havyar,
salatalik ve taze sogan

Supreme dim sum

1stakoz ve kugskonmaz har gau

tobiko havyarly, deniz taragi ve tavuk sui mai
kral yengec ve frenk soganli manti

Ana yemek

Stir-fry black pepper rib eye beef
with merlot #'¢ >k

Roasted silver cod >
Champagne and honey

Wok-fried tiger prawn>k

cashew nut, chili, garlic

Second course of Peking duck
choice of ginger and spring onion or black bean sauce

Side

Wok’ta sotelenmis karabiberli dana antrikot
merlot ile # >k

Firinlanmis giimiis morina balig1 >k
Sampanya ve bal

Wokta kizarmis kaplan karides>k

kaju, kirmizi biber, sarimsak

Pekin Ordegi ana yemek servisi

zencefll, taze sogan veya siyah fasulye sosu secenegi ile

Yan yemek

Stir-fry wild mushroom and sugar snap &

Fried trio organic wild rice®
asparagus, sweetcorn, pumpkin, spring onion

Dessert

Sotelenmis yaban mantar1 ve seker fasulyesi ¥&

Uclii organik piring pilavie
kuskonmaz, tath misir, balkabag), taze sogan

Tath

Chef’s selection

Sefin se¢imi



Shou

The mythical bird is a symbol of the sun, a bearer of good fortune and longevity.
Cin geleneklerine gore uzun yasami ve uyumu ifade eden bes "Mutluluk”tan biri

EUR 98 per person | EUR 98 kisi basi
available for parties of two or more

en az iki ve daha fazla kisi i¢in dizayn edilmistir.

Small eat

Baslangi¢

Salt and pepper squid

Pan fried Shanghai dumpling

prawn, chicken, carrot, mushroom

Main

Tuzlu ve ac1 biberli kalamar

Tavada kizartilmis Sanghay mantisi
karides, tavuk, havug, mantar

Ana yemek

Sweet and sour chicken
pineapple, pomegranate

Spicy prawn ¢ X

curry, almond

Side

Tatl1 ve eksi soslu tavuk
ananas, nar taneleri

Baharatli karides ¢ >k

kori, badem

Yan yemek

Stir-fry baby broccoli and preserved olive V¢

crispy seaweed, pine nut

Steamed jasmine rice &8

Dessert

Wok’ta sotelenmis brokoli &

citir deniz yosunu ve cam fistig1 ile®

Buharda pismis Yasemin pilavi vé¢

Tath

Chef’s selection

Sefin secimi



}\ia,Carte

EUR
Hakkasan signature Peking duck k 188

Peking duck with Beluga caviar 438
whole duck, pancakes, 50g of caviar,

baby cucumber and spring onion

second course, choice of black bean sauce

or ginger and spring onion

Hakkasan imzali Pekin érdegi >k

Pekin 6rdegi Beluga havyar ile

biitiin 6rdek, pankek, 50gr Beluga havyari,
salatalik ve taze sogan ana yemek icin sos sec¢imi;
siyah fasulye sosu veya zencefil ve taze sogan

Soup
Corba

Hot and sour soup 24
chicken, shiitake mushroom, tofu

Royal sweetcorn soup 26
king crab, sweetcorn

Acil1 ve eksili corba

tavuk, sitaki mantar, tofu

Tatlt misir corbasi
kral yengec, tath misir

Supreme dim sum 52
lobster and asparagus har gau

scallop and chicken shui mai with tobiko caviar

royal king crab and chive dumpling

Classic baked dim sum 44
roasted duck and pumpkin

wild mushroom puff

black pepper beef and mushroom

Vegan dim sum“® 36
golden squash crystal dumpling

black pepper and sweet potato

black truffle tofu cheung fun

Supreme dim sum

1stakoz ve kugskonmaz har gau

tobiko havyarli, deniz taragi ve tavuk sui mai
kral yengec ve frenk soganli manti

Klasik kizarmis dim sum
balkabakli 6rdek

yaban mantarl puff

karabiberli et ve mantar

Vegan dim sum ‘&
altin kabakli kristal mant
karabiber ve tath patates
siyah triif tofu cheung fun

Crispy duck salad >k 58

grapefruit, pine nut, shallot

Crispy bean curd salad ¢ 42

tomato, olive, mango, onion, yuzu plum dressing

Citir 6rdek salatas1 >k
greyfurt, cam fistig1, arpacik sogani

Citir tofulu, karisik yesil salata V&
domates, zeytin, mango, sogan, yuzu erik sos




Small eat Salt and pepper squid 38 Tuzlu ve ac1 biberli kalamar
Baslangic
Pan fried Shanghai dumpling 28 Tayada kizartilmis Sanghay mantisi
prawn, chicken, carrot, mushroom karides, tavuk, havug, mantar
Morel mushroom and vegetable 24 Morel mantarl ve sebzeli
spring roll ¥ Cin boregi ¥
celery, black fungus, sesame kereviz, kara mantar, susam
Wasabi prawn 44 Wasabi karides
mango, tobico caviar mango, tobico havyari
Fish Grilled Chilean seabass in honey > 96 Balli 1zgara Sili levregi >k
Balik Roasted silver cod 88 Firinlanmig giimiis morina balig1 >
Champagne and honey Sampanya ve bal
Traditional steamed sea bream 58 Geleneksel bugulanmis ¢ipura
asparagus, oyster mushroom kuskonmaz, istiridye mantar
SeaiiOOd Crispy whole lobster 198 Citir 1stakoz
Deniz oatmeal yulaf gevregi
urinu
Stir-fry spicy octopus 68 Sotelenmis baharatli ahtapot
aubergine, lime patlican, misket limonu
Spicy prawn ¢ > 58 Baharatli karides & >k
curry, almond kori, badem
Wok-fried tiger prawn >k 58 Wokta kizarmis kaplan karides >k

cashew nut, chili, garlic

kaju, kirmiz1 biber, sarimsak



EUR

Poultry Sweet and sour chicken 48
pineapple, pomegranate

Tatl1 ve eksi soslu tavuk
ananas, nar taneleri

Kiimes
hayvanlar  Roasted chicken in satay sauce 58 Satay soslu kizarmis tavuk
Black truffle roasted duck 88 Siyah tiriif mantarl ¢itir 6rdek
tea tree mushroom cay agacl mantart
Meat Stir-fry black pepper rib eye beef 64 Wok’ta sotelenmis karabiberli dana
Et with merlot #' >k antrikot merlot ile @ >k
Grilled Mongolian lamb chop 68 Mogol usulii kuzu pirzola
Tofu &t Tofu aubergine claypot 42 Tofu pathcan giiveg

Ve getable blackbean sauce, shiitake mushroom

Siyah fasiilye sosu, sitaki mantar

Tofu ve Stir-fry mushroom and sugar snap ¢ 24 Sotelenmis yaban mantar1 ve seker
Sebze fasulyesi &
Stir-fry baby broccoli and 26
, . s vg
preserved olive " Wok ta sotelenmis brokczh.
. . citir deniz yosunu ve cam fistig ile
crispy seaweed, pine nut
Shanghai pak choi 24 Sanghay pak choi
choice of oyster sauce, ginger or garlic sos sec¢imi; istiridye sosu, zencefil veya sarimsak
Noodle Hakka noodle V¢ >k 28
and Rice shiitake mushroom, bean sprout Hakka noodle ¢ >k
dl sitaki mantari, fasulye filizi
Noo ; ¢ Fried trio organic wild rice*® 22 B
ve pllav asparagus, sweetcorn, pumpkin, spring onion Uclii organik piring pilavi“®
kuskonmaz, tatli misir, balkabagi, taze sogan
Singapore vermicelli 32

prawn, squid,curry, egg
Spring onion and egg fried rice ¥ 18

Steamed jasmine rice V8¢ 11

Singapur usulii vermicelli
yumurta, karides, ahtapot

Taze soganh ve yumurtal: pilav ¥

Buharda pismis yasemin pilavi ¥&¢






