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OMAKASE MENU OMAKASE MENU WITH WINE PAIRING
Carabinero Ceviche with Nori Cracker Carabinero Ceviche with Nori Cracker
Karides, Portakal, Hardal, Granny Smith Elma, Kisnis, Piring, Nori Karides, Portakal, Hardal, Granny Smith Elma, Kisnis, Piring, Nori
Shrimp, Orange, Mustard, Granny Smith Apple, Cilantro, Rice, Nori Shrimp, Orange, Mustard, Granny Smith Apple, Cilantro, Rice, Nori

ltinera “Prosecco” DOC, Brut, Veneto

Suzuki Yuzu-Truffle Sauce with Beetroot Sorbet Suzuki Yuzu-Truffle Sauce with Beetroot Sorbet

Levrek, Limon Tuile, Nori, Tuz, Ikura, Yuzu-Trif Sos, Eksi Pancar Sorbe ; ; ; A S i y
evrek, onTuile, Nori, Tuz, Ikura, Yuzu-Trif Sos, Eksi Pancar Sorbe Levrek, Limon Tuile, Nori, Tuz, Ikura, Yuzu-Trif Sos, Eksi Pancar Sorbe

Sea Bass, Lemon Tuile, Nori, Salt, Ikura, Yuzu-Trufile Sauce, Sour Beetroot Sorbet 8 - . . . - 8 -
’ ’ PUe @ : ’ Sea Bass, Lemon Tuile, Nori, Salt, Ikura, Yuzu-Trufile Sauce, Sour Beetroot Sorbet

Scallop Artichoke and Tobiko Cream
Deniz Taragi, [zgara Enginar ve Tobiko Kremasi

Scallop, Grilled Artichoke and Tobiko Cream

Nigiri Tabagi

Nigiri Platter

Lamb Quiche
Kuzu Kaburga, Miso Krema, Taze Yesillik ve Cift Jus

Lamb Ribs, Miso Custard, Fresh Herbs and Double Jus

Grilled Toro with Citrus Puree and Seafood Demi Glace
Yagh Ton Bahgi, Bezelye Piiresi, Balik Suyu, Hondashi

Fatty Tuna, Pea Puree, Fish Stock, Hondashi

Blood Orange Chocolate Sphere
Kan Portakalh Cikolata Ktresi

4200t

*FIYATLARIMIZA TUM VERGILER DAHILDIR. OUR PRICES INCLUDE ALL TAXES AND FEES.

*BUMENU 03.02.2026 TARIHINDE GUNCELLENMISTIR. THIS MENU WAS REVISED ON 03.02.2026.

La Scolca, Gavide Gavi, Piedmont

Scallop Artichoke and Tobiko Cream
Deniz Taragy, [zgara Enginar ve Tobiko Kremast
Scallop, Grilled Artichoke and Tobiko Cream
Jermann, Pinot Grigio, Venezia Giulia

Nigiri Tabagi
Nigiri Platter
Pascal Bouchard, Premiere Cru “Beuroy”, Bourgogne

Lamb Quiche
Kuzu Kaburga, Miso Krema, Taze Yesillik ve Cift Jus
Lamb Ribs, Miso Custard, Fresh Herbs and Double Jus
Chateau Lafitte “Heritage”, Bordeaux

Grilled Toro with Citrus Puree and Seafood Demi Glace
Yagh Ton Bahgi, Bezelye Piiresi, Balik Suyu, Hondashi
Fatty Tuna, Pea Puree, Fish Stock, Hondashi
Joseph Drouhin, Maranges Premiere Cru, Bourgogne

Blood Orange Chocolate Sphere
Kan Portakallh Cikolata Ktiresi
Kayra “Madre”, Okiizgdzi & BoJazkere, Tekirdag

6000t

*FIYATLARIMIZA TUM VERGILER DAHILDIR. OUR PRICES INCLUDE ALL TAXES AND FEES.
*BUMENU 03.02.2026 TARIHINDE GUNCELLENMISTIR. THIS MENU WAS REVISED ON 03.02.2026.




