LE:3

Appetizers

B/IHLER

Agedashi Tofu
Deep fried tofu in tempura sauce

Ba
Edamame
Steamed young soy bean

% /) aDBEARBEE
Kinoko no Fuusenyaki
Mixed mushrooms served in papillote with garlic butter

BEX LU=
Yaki Shitake
Grilled shitake mushrooms

Crddnbanyyr
Potato Croquette
Japanese style croquettes with potato and beef, served with katsu sauce

FrraLH
Gyuhire Sashimi
Rare cooked beef thinly sliced with ponzu sauce

BRoThE X
Ebi Motoyaki
Shrimp, spinach and onion baked with motoyaki sauce

.Sz B oukE &
Hotategai Motoyaki
Scallop, spinach and onion baked with motoyaki sauce

Flfe&
Gyuniku Tataki
Sliced beef with onion and ponzu sauce

HD&YF ¥
Soup & Salad
bk
Wakamesu
Seaweed and cucumber in vinegar sauce
51 WA 2
Tofu salad

Green salad with tofu and Japanese dressing

KEDH D

Sunomono

20.-

18.-

20.-

20.-

18.-

35.-

36.-

40.-

35.-

18.-

20.-

25.-



Seafood served with seaweed and cucumber in vinegar sauce

ey 7 &

Kaisen salad

Seafood and green salad served with sesame seed dressing

BRIEI

Miso soup

BHILE

Sashimi

=REY
Santen Mori
Three kinds of sashimi

EREY

Goten Mori
Five kinds of sashimi

~7ajf Ly
Maguro Sashimi
Tuna sashimi

FaflL
Toro Sashimi
Fatty tuna

fit, y—EL&ELH
Sake Sashimi
Salmon sashimi

i, ERLIFOREY Sb¥

Maguro to Sake no Sashimi
Tuna and salmon sashimi

HEADHEEY
Shiromizakana no Usuzukuri
Thinly sliced white fish, served with ponzu sauce

iy &%

Maguro Tataki
Rare broiled tuna with onion and ponzu sauce

RS y— ) — R E

Maguro Tartar

fit, yY—E RLEDHINLZNVY —ZANT
Salmon tartar

34.-

12.-

30.-

37.-

31.-

57.-

27.-

28.-

27.-

31.-

28.-

28.-



fig

Sushi Combinations

B RkBE, olRE, BVEOERRY
Matsu
Tuna roll and cucumber roll with seven pieces of nigiri sushi

¥ PoidE, BVEOEREY
Take
Cucumber Roll with five pieces of nigiri sushi

ANT FN=THE HLREY
California Combo
California roll and five pieces of nigiri sushi

bbb LiE
Chirashi Sushi
Assorted seafood on sushi rice

fik, W<bDbLH LAHE
Sake Oyako Chirashi Sushi
Salmon sashimi, ikura and grilled salmon on sushi rice

&kt
Tekka Don
Tuna sashimi on sushi rice

INT FN=T FE &
Hand Roll

INTFN=THX
California

it Bz
BBQ Salmon skin

L3

Tuna

ik &

Salmon

ANRAL =Y — Rl &
Spicy tuna

WEREZ
Ebitem
Shrimp tempura

TAVAVI 5T

Dungeness Crab

45.-

35.-

47.-

45.-

45.-

35.-

18.-

18.-

18.-

18.-

18.-

21.-

21.-



HEXHIA T N=T
Rice on the outside

INTFN=THX
California maki

TET7 A LHEDY A T~ FEE
Dynamite maki
Deep fried prawn with shitake mushroom

fiED R &

BBQ salmon skin maki

ANRAL =) — R E
Spicy tuna maki

AN, =) =AY —E B
Spicy salmon maki

VA VvRUEE

Rainbow maki

BpRA

Vegetarian maki

RELHEE

Age maki
Tempura style roll with salmon and shitake mushroom

Y

Traditional Seaweed Roll

ANTFN=TEX
California maki

SokHE
Tekka maki
Tuna roll

oIk

Kappa maki
Cucumber roll

fikk

Sake maki
Salmon roll

BLAZERE
Oshinko maki
Japanese pickles roll

ZUEHIREE
Ebikyu maki
Shrimp and cucumber roll

22.-

22.-

18.-

20.-

20.-

28.-

15.-

22.-

20.-

18.-

12.-

18.-

15.-

20.-



h&¥ ok

Negitoro maki

Fatty tuna with spring onion

K& E

Futo maki
Big roll

TAVAVI 5T

Dungeness Crab

i

Maguro Tuna

fiek:

Sake Salmon

ik

Suzuki Sea bass
L2}

Tako Octopus
L4

Ebi Prawn

o107

Ika Squid
RAE—T P —F
Smoked salmon
A

Saba Mackerel
=

Toro Fatty tuna
LUz

Tobiko Flying fish roe
E

Tamago Omelette
fi Bz

Sake Kawa Salmon skin
W b, fiE

Ikura Salmon roe

TAVAVI 5T

Dungeness Crab

7Y s

Nigiri Sushi

20.-

20.-

20.-

12.-

14.-

14.-

14.-



f8
Unagi Eel

fin

Tai Sea bream

ETQZ
Tobitama Flying fish roe and quail egg

KEE

Tempura

RELBEY Y

Tempura moriawase
Assorted tempura

BRERSOLORY by

Yasai tempura
Assorted vegetable tempura

WBERED

Ebi tempura
King prawn tempura

PEHT
Kakiage
Small cuts of shrimp, squid and vegetables tempura

_.Dﬂﬂﬂ

Specialties

ERBON LT
Wakadori kara-age
Deep fried tender chicken served with dipping sauce

ERBYEEE

Wakadori teriyaki
Chicken teriyaki

FREIFEINAENTZD
Hourenso to Gyuniku no ninniku itame
Beef, spinach and bean sprout, stir fried with garlic sauce

BHEADOEFEX
Shiromizakana no Saikyo yaki
Grilled white fish marinated with miso

REMR Y &

Sake Teriyaki
Salmon teriyaki

12.-

14.-

48.-

25.-

48.-

35.-

30.-

32.-

35.-

40.-

35.-



MM AR E &

Kaisen toban yaki
Seafood, spring onion and tobiko with spice mayonnaise on hot plate

BT 4
Ika fry
Japanese style breaded deep fried squid, served with katsu sauce

vE—7hY
Beef katsu
Japanese style breaded deep fried beef, served with katsu sauce

FxUHY
Chicken katsu
Japanese style breaded deep fried chicken, served with katsu sauce

el

Yakiniku

Pan-fried beef and bean sprout with sweet yakiniku sauce,
served with salad

AE, >FA,. £IX
Noodles

BRAIL—H A
Toriniku curry udon
Udon noodles with chicken and vegetables curry soup

XS LA

Nabeyakifu udon

Udon with traditional soup with shrimp tempura, chicken,
egg and vegetables

pex il
Yakisoba
Pan-fried egg noodles with assorted vegetables

REHHEA
Tempura udon
Udon with traditional soup with shrimp tempura

NEHITH EA

Kakiage udon

Udon with traditional soup with small cuts of shrimp,
squid and vegetables tempura

#HITER

Kake soba
Buckwheat noodles with soup

48.-

32.-

35.-

30.-

35.-

35.-

40.-

35.-

35.-

30.-

30.-



BICEY # fiE
Onigiri

TR D

Rice Dishes

Rice ball with salted plum and grilled salmon

BEE R

Fried rice

BK

Steamed rice

S1RE
Unajyu

Grilled eel on steamed rice with sweet soy sauce

g7 4> —k&v b
Sushi dinner set

MR EE

Seafood harumaki

I=RELDEY /DY
Small tempura

fig

Assorted sushi

RIS

Miso soup

WMLET 24— b
Sashimi dinner set

WA X
Seafood harumaki
I=KEbD

Small tempura

HLEFORY &b
Assorted sashimi

BRIEH & TR

Miso soup and steamed rice

T4F—ky b
Dinner Combinations

20.-

12.-

10.-

65.-

80.-

80.-



RELT4F—EY b
Tempura dinner set

Bl LEDFHTAEDE
Small assorted sashimi

RELDREY AbE
Tempura

BRIEH & TR

Miso soup and steamed rice

By b

Teriyaki dinner set

B LEOMFITEDLE
Small assorted sashimi

BAXIXFAORY X
Chicken or beef teriyaki

BRIEH & TR

Miso soup and steamed rice

FTEREEZ/L2ELSEY FTF 14—
Sukiyaki or Shabu-Shabu dinner set

HLFEYEDLDEXNEIRELEY AbY
Small assorted sashimi or tempura

FTEREXI LS LSS
Sukiyaki or shabu-shabu

>
N

Steamed rice

RIS

Miso soup



GFiRpEx Yy PA=a—

Teppanyaki Dinner Menu

ma—x
Matsu menu 140.-

RiEE, Bk, . BRROY I ¥

King prawn, squid, salmon and white fish
Salad

Pra—=
Take menu 95.-
TZ4VvE—T7, BFH

Beef fillet
Salad

o — 2
Ume menu 80.-

BA., ¥I53%
Chicken
Salad

GRBEE DY b A== 121X, BEHEUITHE .. FHORYBRHEET
All Teppanyaki menus are served with steamed or fried rice, sauteed vegetables,
miso soup and seasonal fruits

HE®NEY T 4T —
Miyako Signature menu 235.-

HLEOMITEbE
Assorted sashimi

fEOFHTREY b
Assorted sushi

WRLEROFEE

Seaweed and vegetables spring roll

FRETFTTTOREEE
Beef and foie gras kuwayaki

BRI —DRED
Lobster tempura

HpfRE PR e X
Seafood teppanyaki

BRWE, WL, VW, BFRA, &

King prawn, scallop, squid, white fish, salmon

1R B3
Sautéed vegetables

HETARZ V—Ah
Green tea ice cream



FRPEEHEMA =2 —

Teppanyaki A la carte

fe v EREFR

Gyuhire to onyasai 55.-
Beef fillet and sautéed vegetables

EHELIRER

Wakadori to onyasai 38.-

Chicken with sautéed vegetables

wBE, . BFR. BHRLIEEFR

Ebi, sake, shiromizakana, ikao to onyasai 115.-
Prawn, salmon, white fish and squid with sautéed vegetables

A B DA

Honjitsu no sengyo 45.-
Fish of the day

¥RE
Tokudai ebi 45.-
King prawn

fik
Sake 30.-
Salmon

HER&
Shiromizakana 59.-
White fish

o1
Ika 32.-
Squid

LIRYA =
Hotategai 45.-
Scallop

¥R

Onyasai 12.-
Sautéed vegetables

$E X iR
Yakimeshi 9.-
Fried rice

Va4 14.-
Salad



FF— b

Dessert
774 AT TOREL I 2T vy
Fried banana with honey and cashews 16.-
TARIZ YV —LDORED
Deep fried vanilla ice cream 16.-
ZHOBR
Seasonal fresh fruits 16.-
BET7ARZ Y —A
Green tea ice cream, per scoop 10.-
(&L

Japanese Beverages

H A5
Nihonshu(Ozeki) Sake
(750ml) Bottle & biv 180.-
(180ml) Bottle &R Fv 55.-
DR ]
Hot or Cold
3L
Umeshu Plum Liqueur
Glass 77 & 30.-
(750ml) Bottle & Fv 180.-
H A
Green tea 12.-
YRIVEK
Jasmine Tea 12.-

Whilst we do all we can to accommodate guests with food allergies and intolerances, we are unable to
guarantee that dishes will be completely allergen free.

Prices are TL and include VAT.



10
11
12
13
14

21
24

30
31
50
51
62
81
82
83
70

101
103
104
106
107
110
109
111

142
146

Chinese Specialties
Appetizers

“Hong Kong” style spring rolls
“Shao Mai" shrimp dumplings with soy sauce
Steamed beef dumplings served with soy sauce
Dried bean curd with shrimp
Vegetarian spring rolls

Soups
Hot and sour soup

Chicken and sweet corn soup

Main Dishes
Cashew chicken
Sweet and sour chicken
Sizzling beef with green peppers
Stir-fried beef in a hot chili sauce
Deep fried sea bass with spicy sauce
Quick fried prawns in chili sauce
Steamed prawns with garlic
Sweet and sour shrimps

Sautéed seasonal vegetables

Rice, Noodles and Vegetables

Fried rice with vegetables

Fried rice with shrimps

Fried noodles with vegetables

Fried noodles with beef

Fried noodles with shrimps

Noodle soup with vegetables

Noodle soup with beef and vegetables

Noodle soup with seafood and vegetables
Desserts

Fried banana with honey

Deep fried ice cream

Prices are TL and include VAT.

18.-
22.-
20.-
26.-
15.-

18.-
18.-

26.-
25.-
38.-
35.-
42.-
60.-
46.-
40.-
22.-

20.-
23.-
23.-
28.-
30.-
25.-
32.-
40.-

16.-
16.-



