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Gig balik ve sirkeli pilavdan olusan Sushi, bin yili askin maromi
surelik gecmisiyle Japon mutfaginin geleneksel ve en unlu

yemeklerinden biridir.

Japon ulusunun dogaya hayranligi ve saygisi, derin ve
kokludur...

Binlerce yillik geleneklerin damitilmasinin dogal
sonucudur. Bu ruh yapisi, dogal Grunlerin kullanildigi
yemeklerin hazirlanisina da yansir.

Parcalar, dogal durumlarini yansitacak bicimde
hazirlanir. Genelde doga ve dis mekan, hareketli bir baligi
yansitan bir tabak kullanilarak yansitilir, sessiz bir nehir
kosesi ya da derin bir havuz...

Sushi... Japonya’'nin dinyaya armagani... Ucu bucagdi
olmayan bir lezzet evreni! GonlUnuzce keyfini surddrun...

Made of raw fish and rice seasoned with vinegar,

Sushi is one of the most traditional and illustrious dishes
of the Japanese cuisine with a history that spans over a
thousand years.

The Japanese nation's admiration and respect for
nature is profound and deep-rooted...

That is the natural result of an accumulation of thousands T '*'4' 3
of years of tradition. :

This spirit is also reflected onto the preparation of dishes g
with natural ingredients. :

All elements are prepared to manifest their inherent state.
Nature and outdoor space are generally reflected through
the use of plates epitomizing a vibrant fish, a tranquil
riverside or a deep pool...

Sushi... Japan’s gift to the world... An endless universe
of flavors! Enjoy it to your heart's content...
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BASLANGIC / STARTER

TAKO-SU 1758 KOIKA NO TUKUDANI 1258 THREE COLOR CARPACCIO 345% EDAMAME 100%
soya soslu _kalamar soya soslu kalamar somon, ton, levrek sashimi haslanmis soya fasulyesi
octopus with cucumber calamari with soy sauce salmon, tuna, sea bass sashimi boiled soybean
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MAGURO TATAKI 285 SAKE TATAKI 2508 EBI GYOZA 1656 AGEDASHI TOEU 1006
ton baligr tartar somon tartar karidesli Japon mantisi dashi soslu kizarmis tofu
tuna tartar salmon tartar

shrimp dumpling fried tofu with dashi sauce

KOROKKE 100% TORI KARA AGE 135%
misirli patates kroket kizarmis tavuk kalgasi
corn cream potato croquette fried chicken hips



BASLANGIC /

YAKI-TORI 125%
Izgara tavuk sis

MAROMI SALATA 200%
yesil salata

ARTICHOKE MISO SIGURE 135%
misolu enginar salatasi
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KOEBI KAKIAGE 1658 7’

kizarmis cimcim karides
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maromi

TEMPURA SOBA NOODLE SOUP

CORBA /SOUP

MISO-SIRU 1106 SPICY MISO 1256
soya fasulyesi aclili miso gorbasi
soybean paste soup spicy miso soup

TEMPURA UDON / SOBA 250%
udon noodle ¢orbasi, tempura
udon noodle soup, tempura

UDON / SOBA 220t
udon noodle ¢corbasi
udon noodle soup



maromi




ANA YEMEK /

GYUNIKU TOBAN YAKI 510&
yuzu soslu 1zgara bonfile dilimleri
grilled beef slices with yuzu sauce

KUSHIAGE-MORIAWASE 255%
kizartma sis secenekleri
fried skewer selections

YAKI SOBA 250%

biftek, havug, sogan, yesil biber,
lahana & sarimsakli noodle
noodle with beef, carrot,

green onion, cabbage & garlic

TEMPURA MORI 300%&
kizarmis karides & sebze
fried shrimp & vegetables

SAKE TERIYAKI 325%
somon teriyaki
salmon teriyaki

EBI CHA-HAN 230%&
sodan, sarimsak, karides,
havug, yumurtali pilav
rice with onion, garlic,
shrimp, carrot & egg




MAKI

TEKKA MAKI 110&
ton baligi
tuna

KAPPA MAKI 85%
salatalik
cucumber

AVOCADO MAKI 958 CALIFORNIA 1558 SAKE TEMPURA 1458
avokado avokado, yenge¢ & havyar somon tempura
avocado, crab & tobiko salmon tempura

SAKE MAKI 1458 YAHATA 230% SPICY TUNA 155%
taze somon yilan bahgi aclli ton baligi
fresh salmon eel spicy tuna

SAKE KAWA MAKI 110%
somon derisi
salmon skin

NEGITORO MAKI 155% BOSTON ROLL 155&
yagli ton & yesil sogan somon & krem peynir
fatty tuna & spring onion smoked salmon & cream cheese



MAKI SASHIMI

DRAGON 170% YAKI SAKE AVOCADO 1556 MAGURO 360% TORO 420%
yilan baligi & avokado Izgara somon & avokado ton baligi yagli ton
eel & avocado grilled salmon & avocado tuna fatty tuna
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BATUTERA 145% SAKE AVOCADO 145% SAKE 285% SUZUKI 235%
marine uskumru somon & avokado somon levrek
marinated mackarel salmon & avocado salmon sea bass

EBITEN 195% FRIED SUSHI 1956 HOTATE 4156 SHIME-SABA 155%
kizarmis karides karides tempura, avokado, deniz taragi marine edilmis uskumru
fried shrimp kitir sogan scallop marinated mackerel

shrimp tempura, crispy
onion & avocado
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SASHIM|

EBI 620
karides
shrimp

UNAGI 325%
yilan bahgi
eel

TAKO 285%
ahtapot
octopus

IBUSHI SAKE 285%
fUme somon
smoked salmon

SASHIMI MORIWASE (10) 51586 SHIME-SABA 155&

ton baligl, somon, levrek

tuna, salmon, sea bass

marine edilmis uskumru

marinated mackerel

NIGIRI

MAGURO 170%
ton baligi
tuna

SAKE 145%
somon
salmon
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TORO 175%
yagli ton
fatty tuna

HOTATE 2156
deniz taragi
scallop
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NIGIRI

GUN-KAN

EBI 320% TAKO 1558 IKURA 255% WASABI TOBIKO 1458
karides ahtapot somon yumurtasi wasabili havyar
shrimp octopus salmon roe flying fish roe wasabi flaver
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UNAGI 170& IBUSHI SAKE 155% NEGITORO 145& TOBIKO 1558
yilan bahgi fUme somon yagli ton & yesil sogan ucgan balik yumurtasi
eel smoked salmon fatty tuna & spring onion flying fish roe

TAMAGO 120% SAKE TEMPURA 145%
tath yumurta omleti somon tempura
sweet egg omelette salmon tempura



SUSHI COMBO

MAKIKOSAN COMBO 550%&
california (4) ebiten (4) spicy tuna (4) yaki sake avocado (4)
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ROLLS COMBO 730%
california (4) rainbow (4) boston (4) dragon (4)

MAROMI| COMBO 960%

sake avocado maki (6) negitoro maki (6) unagi nigiri
(2) maguro nigiri (2) ebi nigiri (2) tamago nigiri (2)
saba nigiri (2) sake nigiri (2)

TATLI

PISANG GORENG 150%& ROKOKO 140%
Bal ve kakao ile lezzetlendirilmis
muz kizartmasi
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YESIL CAY DONDURMA 145%
ZENCEFILLI DONDURMA
MATCHA ICE CREAM

KIZARMIS DONDURMA 145%
FRIED ICE CREAM







ICECEK
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GEKKEIKAN SAKE 450%
18 cl

ERIK SARABI 290t ERIK SARABI 4000%
PLUM WINE PLUM WINE
5CL 70 CL




