


İoki 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.



*VG-Vegan *S-Spicy *GF-Gluten Free

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

If you are allergic to any food product, please contact the service team.

SOUP & SALADS

Miso Shiro Soup 
Soya fasulyesi, tofu, yeşil soğan, pırasa 
Edamame, tofu, scallion, leek

Wakame Salad (*vg)
Deniz yosunu, Japon turbu, wakame sosu, susam yağı 
Seaweed, daikon radish, wakame sauce, sesame oil

King Crab Salad 
Alaska kral yengeç, yedikule marul, salatalık, çörek otu, crispy nori, ponzu mayo sos 
Alaskan king crab, lettuce, cucumber, black cumin, crispy nori, ponzu mayo sauce

İoki Salad (*vg) 
Avokado, yedikule marul, salatalık, yaban mersini, çilek, İoki sos 
Avocado, lettuce, cucumber, blueberry, strawberry, İoki sauce

HOT APPETIZERS

Edamame (*vg) 
Soya fasulyesi, deniz tuzu 
Steamed soybeans, sea salt

Truffle Edamame  
Soya fasulyesi, trüf yağı, trüf püresi, kaya tuzu 
Soy beans, truffle oil, truffle puree, rock salt

Hotate Nikkei 
Deniz tarağı, tuna tartar, somon tartar, pirinç patlağı, trüf yağı, İnka sos 
Scallops, tuna tartar, salmon tartar, crispy rice, truffle oil, Inca sauce

Spring Roll 
Mevsim sebzeleri, Nikkei narenciye sos 
Seasonal vegetables, Nikkei citrus sauce

Inka Gyoza 
Ördek, şitaki mantarı, karamelize soğan, Huancaina sos 
Duck confit, shiitake mushroom, caramelized onions, Huancaina sauce

Ebi Gyoza 
Karides, badem, oriyantal sos 
Shrimp, almond, oriental sauce



*VG-Vegan *S-Spicy *GF-Gluten Free

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

If you are allergic to any food product, please contact the service team.

COLD APPETIZERS

Salmon Tartar 
Somon, avokado, quinoa, nori pirinç cipsi, inka sos 
Salmon, avocado, quinoa, nori rice chips, inka sauce

Hamachi Carpaccio (*s) 
Akya balığı, hamachi sos 
Yellow tail, hamachi sauce

Ceviche Tuna Nikkei 
Tuna, kereviz, Japon turbu, kinoa, lime, şefin spesiyal sosu 
Tuna, celery, Japanese radish, quinoa, chef’s special sauce

Tuna Tataki 
Mühürlenmiş tuna, ponzu sos 
Seared tuna, ponzu sauce

Tiradito Oriental 
Çipura, Meksika biberi, avokado, yeşil soğan, fuji sos 
Sea bream, Mexican pepper, avocado, scallion, fuji sauce

Salmon Shiotzuke 
Somon gravlax, kinoa, tatlı patates çıtırı, kişniş yağı, balık sosu 
Salmon gravlax, quinoa, sweet potato crisps, coriander oil, fish sauce

Grouper Tartar 
Lagos, ahtapot, avokado, soğan, kişniş, akira sos 
Grouper, octopus, avocado, onion, coriander, akira sauce



*VG-Vegan *S-Spicy *GF-Gluten Free

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

If you are allergic to any food product, please contact the service team.

SIGNATURE ROLLS

Kurochan Roll 
Alaska kral yengeç, avokado, Meksika biberi, xiomi sos 
Alaskan king crab, avocado, Mexican pepper, xiomi sauce

Ceviche Roll (*s) 
Levrek, tatlı patates, soğan, kişniş, Meksika biberi, ceviche sos 
Sea bass, sweet potato, onion, coriander, Mexican pepper, ceviche sauce

Ika Karage Roll 
Kalamar, avokado, kişniş, susam yağı, hafif mayonezli misket limon sos 
Fried calamari, avocado, coriander, sesame oil, light mayo lime sauce

Spider Roll 
Yumuşak kabuklu yengeç, avokado, uçan balık yumurtası, kırmızı xiomi sos 
Soft shell crab, avocado, tobico, red xiomi sauce

Truffle Roll 
Alaska kral yengeç, somon, avokado, trüf yağı, yengeç tartar sos 
Alaskan king crab, salmon, avocado, truffle oil, crab tartar sauce

Alaskan California Roll 
Alaska kral yengeç, avokado, salatalık, capelin balık yumurtası 
Alaskan king crab, avocado, cucumber, masago

Tiger Roll (*s) 
Karides, surimi, avokado, krem peynir, tatlı patates kızartması, acı mayonez sos 
Shrimp, crab stick, avocado, cream cheese, sweet potato fries, spicy mayo

Tornado Roll  
Tempura surimi yengeç, kızarmış patates, ballı hardal, unagi sos 
Tempura crab stick, fried potatoes, honey mustard, unagi sauce

Crunchy Roll 
Somon, avokado, salatalık, tempura parçaları, 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 yengeç, avokado, Japon baharatları, şefin sosu 
Tuna, shiitake panko, Alaskan king crab, avocado, Japanese spices, chef’s sauce

Unagi Roll 
Karides tempura, yılan balığı, susam, avokado, unagi sos 
Shrimp tempura, eel, sesame, avocado, unagi sauce

Black Roll 
Karides tempura, avokado, tatlı patates kızartması, tiger sos 
Shrimp tempura, avocado, sweet potato fries, tiger sauce 

Kunsei Roll (*s) 
Levrek, karides tempura, salatalık, Meksika biberi, füme sos 
Sea bass,shrimp tempura, cucumber, Mexican pepper, smoked sauce



*VG-Vegan *S-Spicy *GF-Gluten Free

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

If you are allergic to any food product, please contact the service team.

TEMPURA

Yasai Tempura 
Yeşil biber, frenk maydonoz, kabak, patlıcan, soğan, 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) 
Mısır tempura, Japon baharatları, trüflü mayonez sos 
Corn tempura, Japanese spices, truffle mayo sauce

Dynamite Shrimp (*s) 
Karides tempura, susam, frenk soğan, acılı mayonez sos 
Shrimp tempura, sesame, chives, spicy mayo

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

Ika Karaage (*s) 
Kalamar tempura, misket limon, acevichado sos 
Fried baby squid, lime, acevichado sauce

Crunchy Sweet Potato (*s) 
Tatlı patates kızartması, acılı mayonez sos 
Sweet potato fries, spicy mayo sauce

CAVIAR

Golden Sturgeon Caviar (50gr) 
Yuzu reçeli, tereyağı, ekşi krema, pankek 
Yuzu jam, butter, sour cream, pancakes

Premium Sashimi Nikkei Platter with Golden Sturgeon Caviar (50gr) 
Alaska kral yengeç, somon, kalamar, deniz tarağı, karides, yağlı tuna 
Alaskan king crab, salmon, squid, scallop, shrimp, fatty tuna



*VG-Vegan *S-Spicy *GF-Gluten Free

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

If you are allergic to any food product, please contact the service team.

Maguro 
Tuna 

Sake 
Somon | Salmon

Suzuki 
Levrek | Sea bass 

Ikura 
Somon yumurtası | Salmon roe 

Alaskan King Crab 
Alaska kral yengeç

Ebi 
Karides | Shrimp

Unagi 
Yılan balığı | Eel

Hotate 
Deniz tarağı | Scallop

Hamachi 
Akya | Yellow tail

Toro 
Yağlı tuna | Fatty tuna

Sake Truffle 
Somon | Salmon

Maguro Nikkei 
Tuna

NIGIRI (1 Parça / 1 Piece)

Maguro 
Tuna 

Sake 
Somon | Salmon

Alaskan King Crab 
Alaska kral yengeç

Hamachi (*s) 
Akya | Yellow tail

Toro 
Yağlı tuna

Ebi 
Karides | Shrimp

Suzuki 
Levrek | Sea bass

SASHIMI (3 Parça / 3 Pieces)

Tekka Maki 
Tuna 

Sake Maki  
Somon | Salmon

Avocado Maki 
Avokado | Avocado 

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

MAKI SUSHI

Salmon Avocado Hand Roll 
Somon avokadolu külah roll 

Spicy Salmon Hand Roll (*s) 
Acılı somonlu külah roll 

Spicy Tuna Hand Roll (*s) 
Acılı tunalı külah roll 

TEMAKI SUSHI



*VG-Vegan *S-Spicy *GF-Gluten Free

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

If you are allergic to any food product, please contact the service team.

UDON & NOODLE & RICE

Noodle Saltado (*s) 
Bonfile, havuç, lahana, kabak, criollo sos 
Beef, carrot, cabbage, squash, criollo sauce

Spicy Beef Udon (*s) 
Bonfile, kuru soğan, havuç, kapya biber, dolma biber, susam yağı 
Beef tenderloin, onion, baby carrot, capia pepper, bell pepper, sesame oil

Batayaki Rice 
Şitaki mantarı,karamelize soğan, limon, Japon tereyağı, nori tempura, oyster sos 
Shiitake mushroom, caramelized onion, lemon, Japanese butter, nori tempura, oyster sauce

Steamed Rice 
Buharda pişmiş Japon pilavı, çörek otu 
Steamed Japanese rice, black cumin

ROBATA BBQ

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

Seafood Tripple 
Somon-chimichurri sos, çipura- Nikkei sos, lagos-teriyaki sos, patates kızartması 
Salmon-chimichurri sauce, sea bream-Nikkei sauce, grouper-teriyaki sauce, potato fries

Yasai Kushiyakis 
Izgara kuskonmaz, kabak, lahana, istridye mantarı şişleri, ponzu sos 
Grilled asparagus, squash, cabbage, oyster mushroom skewers, ponzu sauce



*VG-Vegan *S-Spicy *GF-Gluten Free

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

If you are allergic to any food product, please contact the service team.

MAIN COURSES

Osaka Shiromi 
Morina balığı, çıtır soğan, bezelye püresi, tare criollo sos 
Black cod, crispy onion, pea puree, tare criollo sauce

Shiromi a la Macho 
Çipura, karides, tatlı patates püresi 
Sea bream, shrimp, sweet potato puree

Shiitake Sea Bass 
Levrek, şitaki mantarı, baby havuç, kuşkonmaz 
Sea bass, shiitake mushroom, baby carrot, asparagus

Lobster Batayaki 
Istakoz, tereyağı sosu, salatalık, kereviz sapı, yeşil elma, passion sauce 
Lobster, butter sauce, cucumber, celery, green apple,  passion sauce

Szechuan Beef (*s) 
Bonfile, istiridye mantarı, susam yağı, Szechuan sos 
Tenderloin beef, oyster mushroom, sesame oil, Szechuan sauce

Sweet and Sour Chicken 
Kızarmış tavuk, biber, havuç, ananas, tatlı ekşi sos 
Fried chicken, pepper, carrot, pineapple, sweet and sour sauce

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

Balsamic Beef 
Bonfile, şitaki mantarı, misolu patates püresi, Nikkei balzamik sos 
Sous vide poached beef tenderloin, shiitake mushroom, miso mashed potatoes, 
Nikkei balsamic sauce



*VG-Vegan *S-Spicy *GF-Gluten Free

The prices above are inclusive of all taxes and exclusive of %8 service charge.
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DESSERTS

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

Suspiro Nikkei 
Tatlı patates kreması, kahve crumble, tatlı miso kreması 
Sweet potato mousee, coffee crumble, sweet miso cream

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

Fruit Plater 
Mevsim meyveleri 
Seasonal fruit selection

Saikora 
Tarçınlı Japon tatlısı 
Cinnamon flavored Japanese dessert

Yuzu Matcha Moussee 
Japon limonu, matcha  
Japanese lemon, matcha

Ice Cream (2 scoops) 
Dondurma çeşitleri (2 top)



























The Wagyu Teppanyaki Menu
Kurochan by İoki is celebrating 10th year aniversary with the ultimate 
Japanese Cuisine Teppan dining. We offer you to dine around the 
Teppanyaki bar to experience all the fun and the fine food cooked  
right in front of you by our talented Ramesh Chef.

Starter
Truffle edamame 
İoki salad or King crab salad 
Salmon tartar or Maguro sashimi or Hamachi sashimi

Second Course
Fresh asparagus teppanyaki 
Fried rice selection

Main Course
Japanese Wagyu Beef (No:A5 grade - 300 gr)

Dessert
Dessert of your choice

MANDARIN ORIENTAL
10. YEAR ANNIVERSARY SPECIALS

The prices above are inclusive of all taxes and exclusive of %8 service charge.
If you are allergic to any food product, please contact the service team.


