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ioki is the first and leading restaurant in Turkey to successfully introduce Nikkei food into
the spotlight. Traditional Japanese gastronomy and the exotic, distinctive taste of the
Peruvian cuisine are harmoniously blended together to create our

innovative and exquisite dishes.

We are pleased to offer a seasonal menu, continually strive to source locally, reduce waste
and minimize our impact on the earth while simultaneously upholding quality levels of
food and service.

Since our first opening back in 2011, our main mission has been to present the Nikkei
cuisine and make its exceptional flavors loved by a growing range of sushi / Asian food

enthusiasts.

We remain focused in providing the best culinary experience to our guests.
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SOUP & SALADS

Miso Shiro Soup
Soya fasulyesi, tofu tempura, yesil sogan, pirasa
Edamame, tofu tempura, scallion, leek

v Wakame Salad ¢vg)
Deniz yosunu, Japon turbu, wakame sosu, susam yagi
Seaweed, daikon radish, wakame sauce, sesame oil

King Crab Salad

Alaska kral yengeg, polorosso, yedikule marul, salatalik, ¢érek otu, crispy nori, ponzu sos

Alaskan king crab, radicchio, lettuce, cucumber, crispy nori, black cumin, ponzu sauce
v |oki Salad (*v) .

Avokado, yedikule marul, salatalik, yaban mersini, cilek, loki sos

Avocado, lettuce, cucumber, blueberry, strawberry, loki sauce

COLD APPETIZERS

Salmon Tartar
Somon, avokado, quinoa, kavun, nori piring cipsi, tartar sos
Salmon, avocado, quinoa, melon, nori rice chips, tartar sauce
~ Hamachi Carpaccio ()
Akya baligi, hamachi sos
Yellow tail, hamachi sauce
Ceviche Tuna Nikkei
Tuna, kereviz, Japon turbu, kinoa, lime, sefin spesiyal sosu
Tuna, celery, Japanese radish, quinoa, chef’s special sauce
Tuna Tataki
Mdahdrlenmis tuna, ponzu sos
Seared tuna, ponzu sauce
Tiradito Oriental
Cipura, havyar, deniz taragi, sushi pilavi, chia tohumu, ponzu sos
Sea bream, caviar, scallop, sushi rice, chia seeds, ponzu sauce
Salmon Shipzuke
Somon gravlax, kinoa, tath patates citiri, kinoa, balik sosu
Salmon gravlax, quinoa, sweet potato crisps, coriander, fish sauce

HOT APPETIZERS

w Edamame +vg)
Soya fasulyesi, deniz tuzu
Steamed soybeans, sea salt
Truffle Edamame
Soya fasulyesi, trif yagi, trif puresi, kaya tuzu
Soy beans, trume oil, trume puree, rock salt
Hotate Nikkei .
Deniz tarag, tuna tartar, somon tartar, pirin¢ patlagi, triif yag, Inka sos
Scallops, tuna tartar, salmon tartar, crispy rice, truffle oil, Inca sauce
Yasai Kushiyakis
Izgara kuskonmaz, kabak, istridye mantari sisleri, kabayaki, ponzu soslari
Grilled asparagus, squash, oyster mushroom skewers, kabayaki, ponzu sauce
Spring Roll
Mevsim sebzeleri, Nikkei narenciye sos
Seasonal vegetables, Nikkei citrus sauce
Inka Gyoza
Ordek, sitaki mantari, karamelize sogan, Huancaina sos
Duck confit, shiitake mushroom, caramelized onions, Huancaina sauce
Ebi Gyoza
Karides, badem, oriyantal sos
Shrimp, almond, oriental sauce
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CAVIAR

Golden Sturgeon Caviar 50 gr
Yuzu receli, tereyagi, eksi krema, pankek
Yuzu jam, butter, sour cream, pancakes

Premium Sashimi Nikkei Platter with Golden Sturgeon Caviar 50 gr
Alaska kral yengeg, somon, kalamar, deniz tarag, karides, yagl tuna
Alaskan king crab, salmon, squid, scallop, shrimp, fatty tuna

10.YEAR

SPECIAL

Deluxe Sashimi Nikkei Platter with Beluga Caviar 50 gr
Somon, kalamar, deniz taragi, karides, tuna, tereyagi soslu istakoz, Beluga havyari
Salmon, scallop, shrimp, tuna, lobster wth butter sauce, Beluga caviar

TEMPURA

Yasai Tempura
Yesil biber, frenk maydonoz, kabak, patlican, sogan, avokado, tentsuyu sos
Bell pepper, chervil, zucchini, eggplant, onion, avocado, tentsuyu sauce
Ebi Tempura
Karides tempura, tentsuyu sos
Shrimp tempura, tentsuyu sauce
~ Shichimi Corn Tempura (*s)
Misir tempura, Japon baharatlari, trifli mayonez sos
Corn tempura, Japanese spices, truffle mayo sauce
~/ Dynamite Shrimp (:s)
Karides tempura, susam, frenk sogan, acili mayonez sos
Shrimp tempura, sesame, chives, spicy mayo

Lobster Tempura
Istakoz tempura, wasabi mayonez
Lobster tempura, wasabi mayo

/ lka Karaage (+s)
Kalamar tempura, misket limon, acevichado sos
Fried baby squid, lime, acevichado sauce

-/ Crunchy Sweet Potato (*s)
Tath patates kizartmasi, acili mayonez sos
Sweet potatoes fries, spicy mayo sauce
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SASHIMI
(3 Parga / 3 Piece)
Maguro Tuna Toro vYaglituna
Sake Somon / Salmon Ebi Karides/ Shrimp
Alaskan King Crab  Alaska kral yengec Suzuki Levrek/ Sea bass

Hamachi Akya/ Yellow tail

NIGIRI

(1 Parca / 1 Piece)
Maguro Tuna Unagi Yilan baligi / Eel
Sake Somon Hotate Deniztaragi/ Scallop
Suzuki Levrek/ Sea bass Hamachi Akya/ Yellow tail
Ikura Somon yumurtasi / Salmon roe Toro Yaglituna/ Fatty tuna
Alaskan King Crab  Alaska kral yengec Sake Truffle somon / Salmon
Ebi Karides/ Shrimp Maguro Nikkei Tuna

MAKI SUSHI

Tekka Maki Tuna
Sake Maki Somon /Salmon
Avocado Maki Avokado / Avocado

Gyu Maki Dana kaburga, tath patates, avokado / Beef rib, sweet potatoes, avocado

TEMAKI SUSHI

Salmon Avocado Hand Roll somon avokadolu kiilah roll

/ Spicy Salmon Hand Roll #s) Acili somonlu kiilah roll
/ Spicy Tuna Hand Roll (*s) Acili tunali kiilah roll
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SIGNATURE ROLLS

Kurochan Roll
Alaska kral yengeg, avokado, Meksika biberi, xiomi sos
Alaskan king crab, avocado, Mexican pepper, xiomi sauce
J Ceviche Roll )
Levrek, tath patates, sogan, kisnis, Meksika biberi, ceviche sos
Sea bass, sweet potato, onion, coriander, Mexican pepper, ceviche sauce
Ika Karage Roll

Kalamar, avokado, kisnis, susam yadi, hafif mayonezli misket limon sos
Fried calamari, avocado, coriander, sesame oil, light mayo lime sauce

Spider Roll

Yumusak kabuklu yengeg, avokado, ucan balik yumurtasi, xiomi sos
Soft shell crab, avocado, tobiko, xiomi sauce

Truffle Roll

Alaska kral yengec, somon, avokado, triif yadi, yengec tartar sos
Alaskan king crab, salmon, avocado, truffle oil, crab tartar sauce

Alaskan California Roll
Alaska kral yengeg, avokado, salatalik, capelin balik yumurtasi
Alaskan king crab, avocado, cucumber, masago
JTiger Roll ¢*s)
Karides, surimi, avokado, krem peynir, tath patates kizartmasi, aci mayonez sos
Shrimp, crab stick, avocado, cream cheese, sweet potato fries, spicy mayo

Tornado Roll
Tempura surimi yengeg, kizarmis patates, balli hardal, unagi sos
Tempura crab stick, fried potatoes, honey mustard, unagi sauce

Crunchy Roll

Somon, avokado, salatalik, tempura parcalari, krem peynir, unagi sos
Salmon, avocado, cucumber, tempura pieces, cream cheese, unagi sauce
Crispy Roll

Karides tempura, avokado, karides cipsi, krem peynir, unagi sos
Shrimp tempura, avocado, shrimp chips, cream cheese, unagi sauce

/ Shiitake Roll *s)
Tuna, shiitake panko, Alaska kral yengec, avokado, Japon baharatlari, sefin sosu
Tuna, shiitake panko, Alaskan king crab, avocado, Japanese spices, chef’s sauce
Unagi Roll

Karides tempura, yilan baligi, susam, avokado, unagi sos
Shrimp tempura, eel, sesame, avocado, unagi sauce

Black Roll
Karides tempura, avokado, tatli patates kizartmasi, tiger sos
Shrimp tempura, avocado, sweet potato fries, tiger sauce
/Kunsei Roll (ss)
Levrek, karides tempura, salatalik, Meksika biberi, fime sos
Sea bass,shrimp tempura, cucumber, Mexican pepper, smoked sauce
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UDON & NOODLE & RICE

_J Noodle Saltado (*s)

Bonfile, havug, lahana, kabak, criollo sos
Beef, carrot, cabbage, squash, criollo sauce

Gyuniku Udon / Rice

Bonfile, kuru sogan, havug, kapya biber, dolma biber, susam yagi
Beef tenderloin, onion, baby carrot, capia pepper, bell pepper, sesame oil

Batayaki Rice

Sitaki mantari,karamelize sogan, limon, Japon tereyadi, nori tempura, oyster sos
Shiitake mushroom, caramelized onion, lemon, Japanese butter, nori tempura, oyster sauce

Steamed Rice
Buharda pismis Japon pilavi, ¢corek otu
Steamed Japanese rice, black cumin

ROBATA BBQ

Kushiyakis
Tavuk, bonfile, karides sis, criollo, chimichurri, teriyaki sos
Chicken,, beef, shrimp skewers criollo, chimichuri, teriyaki sauce

Balsamic Beef
Bonfile, sitaki mantari, misolu patates puresi, Nikkei balzamik sos
Sous vide poached beef tenderloin, shiitake mushroom, miso mashed potatoes, Nikkei balsamic sauce

Seafood Tripple

Somon-chimichurri sos, ¢ipura- Nikkei sos, lagos-teriyaki sos, patates kizartmasi
Salmon-chimichurri sauce, sea bream-Nikkei sauce, grouper-teriyaki sauce,potato fries
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MAIN COURSES

Osaka Shiromi

Morina bahg, ¢itir sogan, bezelye puresi, tare criollo sos
Black cod, crispy onion, pea puree, tare criollo sauce
Shiromi a la Macho

Cipura, karides, tatli patates puresi

Sea bream, shrimp, sweet potato puree

Shiitake Sea Bass
Levrek, sitaki mantarh Nikkei dumpling

Sea bass, shiitake mushroom Nikkei dumplings

Lobster Batayaki
Istakoz, Japon tereyadi sosu, mevsim yesillikleri salatasi, passion sauce
Lobster, Japanese butter sauce, seasonal greens salad, passion sauce

_/ Szechuan Beef (xs)
Bonfile, istiridye mantari, susam yagi, Szechuan sos
Tenderloin beef, oyster mushroom, sesame oil, Szechuan sauce

Sweet and Sour Chicken
Kizarmis tavuk, biber, sogan, havug, ananas, tatli eksi sos
Fried chicken, pepper, onion, carrot, pineapple, sweet and sour sauce

Japanese Wagyu Beef (300 gr)
Wagyu bonfile, misolu patates puresi
Wagyu beef, miso mashed potatoes
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TEPPANYAKI

Chicken Teppanyaki

Truffle edamame

Sebze ve sitaki mantar teppanyaki / Vegetable and shiitake mushroom teppanyaki
Kizarmis pilav / Fried rice

Tavuk teppanyaki/ Chicken teppanyaki
Karamelize muz veya Mochi / Caramalised banana or Mochi

Beef Teppanyaki

Truffle edamame

Sebze ve sitaki mantar teppanyaki/ Vegetable and shiitake mushroom teppanyaki
Kizarmis pilav / Fried rice

Bonfile teppanyaki / Beef teppanyaki

Karamelize muz veya Mochi/ Caramalised banana or Mochi

Seafood Teppanyaki

Truffle edamame

Sebze ve sitaki mantar teppanyaki / Vegetable and shiitake mushroom teppanyaki
Kizarmis pilav / Fried rice

Istakoz, deniz taragi ve karides teppanyaki/ Lobster, scallop and shrimp teppanyaki
Karamelize muz veya Mochi/ Caramalised banana or Mochi
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DESSERTS

Mochi

Cikolata, vanilya, hindistan cevizi, mango, yuzu (2 adet)
Chocolate, vanilla, coconut, mango, yuzu (2 pcs)

Suspiro Nikkei
Tatli patates kremasi, kahve crumble, miso kremasi
Sweet potato mousee, coffee crumble, miso cream

Matcha Volcano
Matcha sufle, vanilyali dondurma
Matcha souffle, vanilla ice cream

Fruit Plater

Mevsim meyveleri
Seasonal fruit selection

Saikora
Tarcinli Japon tatlisi

Cinnamon flavored Japanese dessert

Yuzu Matcha Moussee

Japon limonu, matcha
Japanese lemon, matcha

Ice Cream (2 scoops)
Dondurma cesitleri (2 top)
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Yukarida belirtilen fiyatlar KDV dahil, %8 servis bedeli harictir.

The prices above are inclusive of VAT and exclusive of 8% service charge.











