Sushi Menu

STARTERS

Edamame (200g.) 190 TL

1- Bonito 2Pcs. 850 TL

2 - Sake Carpaccio (Somon) 1.300 TL

3 - Suzuki Carpaccio (Levrek] 1.300 TL

4 - Hamachi Carpaccio (Akya) 1.500 TL

5 - Tiradito Hamachi (Akya) 520 TL

6 - Octopus Crudo 1400 TL

7 - Salmon Tataki with Wakame salad 585 TL
8 - Tuna Tataki with Wakame salad 725 TL

CEVICHE

9 - Nikkei Ceviche 1100 TL
(Ebi/Levrek/Akya/Ahtapot)
10 - Salmon Thai Ceviche de Coco 780 TL

TARTAR

11 - Black Truffle Tuna Tartar 1.200 TL

12 - Salmon Tartar with

ikura/Somon yumurtasi 900 TL

13 - Black Truffle Hamachi Tartar 1.300 TL

14 - Fusion Tartar Hamachi and Tuna Crispy bread
and Guacamole, and Edible Gold Flakes 1.600 TL

SASHIMI (3 pcs. 45 g.)

15- 0-toro/Tuna 500 TL

16 - Chu-toro/Tuna 470 TL

17 - Maguro/Tuna 380 TL

18 - Sake/Salmon Somon 420 TL

19 - Hamachi/Yellowtail Akya 410 TL
20 - Suzuki/Seabass Levrek 340 TL
21 - Lobster(50g.Jwith Fresh Wasabi
Taze Wasabi ile Istakoz 1.300 TL

22 - Ebi/Prawn Karides 400 TL

23 - Unagi/Eel Yilan Bali§ 430 TL
24 - Hotate/Scallop Tarak 360 TL

CRISPY RICE: 1 Pcs
25 - Spicy Salmon tartar

Aci Somon tartar crispy rice 200 TL
26 - Spicy Tuna tartar
Aci Ton baligitartar crispy rice 230 TL

SPECIAL NIGIRI 2 Pcs.(Pismis Nigiri)
27 - Hamachi/Yellow Tail/Akya Ceviche sos 350 TL
28 - Truffle Suzuki/Seabass/Levrek 265 TL
29 - Spicy Sake/Salmon/Somon with ikura
Somon yumurtasi 420 TL
30 - Ebi Truffle/Shrimp/Karides 410 TL
31- Unagi Crunchy Potato/Eel/Yilan Bali§i 455 TL
32 - Maguro de Coco with Gold Flakes
Tuna/Ton Baligi 780 TL
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10g. Black Truffle 400 TL
20g. Fresh Wasabi 200 TL

PARK FORA SPECIAL ROLLS (8 PARCA)

33 - MICHELIN STAR 1.600 TL (Spicy)

Ebi tempura,Avocado,Cucumber,Cream cheese,Sesame seed
Salmon,Black truffle,ikura,Teriyaki sauce.

Kizarmis Karides,Avokado,Salatalik,Krem Peynir,Susam,
Somon,Siyah Truf,Somon Baligi Yumurtasi,Teriyaki sos.

34 - DRAGON ROLL 800 TL (Spicy)

Ebi tempura,Avocado,Cucumber,Cream cheese,Sesame seed
Unagi,Green Tobbiko,Teriyaki sauce.

Kizarmig Karides,Avokado Salatalik,Krem Peynir,Susam

Yilan Baligi,Yesil Tobbiko, Teriyaki sos.

35 - LUXURY 750 TL (Spicy)

Ebi tempura,Avocado,Cucumber,Cream cheese,Tuna Tartar
Spicy Mayo,Crispy Sweet Potato with,Teriyaki sauce.

Kizarmis Karides,Avokado,Salatalik,Krem Peynir,Ton Baligi tartar
Aci mayo,Citir tath Patates, Teriyaki sos.

36 - EBI TEMPURA ROLL 700 TL
Tempura,Avocado,Cucumber,Cream cheese,Black

Pankowith truffle mayo,Crispy flakes,Teriyaki sauce.

Kizarmis Karides,Avokado,Salatalik,Krem Peynir,

Citir siyah ekmek, Truf Mayo,Cips, Teriyaki sos.

37 - KINGS CROWN (40g.) 1.500 TL

King Crab,Avocado,Cucumber,Orange Massago,Yozu Tobiko Mayo sauce.
Kral Yengeg,Avokado,Salatalik, Turuncu Massago,Yozu Tobiko Mayo sos.

38 - PLATINUM (LOBSTER) [409.] 1400 TL
Grilled Lobster,Avokado,Cumber,Pink soy paper,Yozu Tobbiko Mayo Sauce.
Izgara Istakoz Avokado,Salatalik,Pembe soya nori,Yozu TobbikoMayo sos.

39 - BOSPHORUS 1.600 TL (Spicy)

Squid Tempura,Avocado,Cucumber,Shetaki Mashroom,Cream Cheese,Sesame,Micro
Veg. lkura, Spicy Tuna Tartar,Chives,Black Truffle,Blue Poppy seed,Teriyaki sauce.
Kizarmig Kalamar Avokado,Salatalik,Cin Mantar Krem Peynir,Susam,Siyah Truf
mantar,Frenk sogan,Micro filiz,Mavi hashas,Teriyaki sos,Aci Ton Baligi Tartar.

40 - PRESIDENT (GOLD) 2.300 TL

Squid Tempura,Shetaki Mashroom,Avocado,Cucumber,King Crab(20g.)Cream
Cheese,0ctopus Hamachi, Tartar with mustard,Caviar,Gold paper,Blue Poppy seed.
Kizarmig Kalamar,Gin Mantar,Avokado, Salatalik Kral Yengec(20g.) Krem

Peynir Ahtapot,Akya,Tartar Hardal Sos,Caviar,Altin Yapragi,Mavi Hassas.

11 - SUPER CRUNCHY 900 TL (5pcs.)
Salmon,Tuna,Unagi,Avocado,Cucumber,Sesame seed
Massago,Ponzu Sauce, Tugarashi Kinoa, Teriyaki sauce
Somon,TonBaligi,Yilan Baligi, Avokado,Salatalik,Susam
Massago,Ponzu sos,Japon Baharat,Kinoa, Teriyaki sos.

42 - EBi TEMPURA 700 TL (5pcs.)

Prawn Tempura,Seasonal Vegetables,Soy Dashi,with Crispy Potato
Kizarmis Karides, Taze Sebze,Soya Baharati ve Citir Patates

SET MENU

43 - 3 Kinds of sashimi 1100 TL
(Salmon/Hamachi/Maguro)

44 - 5 Kinds of sashimi 2.000 TL
(Salmon/Hamachi/Maguro/Susuki/Ebi)

45 - Special nigiri set 1400 TL

(6 KIND OF Special nigiri) 6 Parca

46 - PLATO EL GRANDE 15.500 TL

(For 4/8 persons, min. 45 minutes)

Ebi Tempura Roll, Dragon Roll, Kings Crown, Kappa Maki, Avokado Maki
Sake Maki, Salmon Sashimi 3pcs., Maguro Sashimi 3pcs.

Suzuki Sashimi 3pcs., Ebi Truffle Nigiri 2pcs., Spicy Salmon Nigiri 2pcs.
Unagi Crunchy Nigiri 2pcs., Fresh Wasahi 20g., Caviar 20g.

Black Truffle 10g. and with 4pcs. Gillerdau Oyster.

DESSERT
47 - Mochi 200 TL



