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Son yillarda gastronomi temali filmlerin sayisinda artig goriilmektedir. Bu filmlerden birisi
olan The Menu digsarda yeme olgusunu anlatinin merkezine yerlestirmistir. Bu aragtirma
The Menu isimli filmde gosterilen disarida yeme olgusunu gastronomi disiplini
gergevesinde arastirmayr amaglamaktadir. Bu dogrultuda nitel arastirma yoOntemi
benimsenmis olup verilerin analizinde betimsel analiz kullanilmigtir. Filmde gosterilen Sef
Slowik’in yemek deneyimi etik deneyimi ve hatta arinma ile iligkili olarak dinsel deneyimi
de barindiran ¢cok boyutlu bir etkinliktir. Sef, yemek deneyimi araciligtyla hem misafirlerini
cezalandirir hem de aslinda arzuladiklar1 ve hak ettikleri deneyimi kendilerine yasatir.
Bilginin algiya etkisi baglaminda enformasyon siireci, disarda yeme olgusunun deneyim
esnasina iligkin yeni bir unsur olarak tanimlanabilir. Dolayisiyla enformasyon sadece
restoran veya yemek segimine etki eden bir siire¢ degil ayn1 zamanda yemek deneyimini
zenginlestiren bir unsur olarak arastirilmaya agik bir alan yaratmaktadir.
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There has been an increase in the number of gastronomy-themed films in recent years. One
of these films, The Menu, has placed the phenomenon of eating out at the centre of the
narrative. This research aims to investigate the phenomenon of eating out shown in The
Menu, within the framework of the discipline of gastronomy. Qualitative research method
and descriptive analysis were used for this purpose. Chef Slowik's dining experience,
shown in the movie, is a multidimensional activity that includes ethical experience and even
religious experience in relation to purification. Through the dining experience, the chef
both punishes his guests and gives them the experience they desire and deserve. In the
context of the effect of information on perception, the information process can be defined
as a new element related to the experience part of eating outside. Therefore, information is
not only a process that affects the choice of restaurant or food, but also creates an open
space for research as an element that enriches the dining experience.
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