nigiri sushi / sashimi
2 pieces / 3 pieces

ton baligl  tuna
yarim yagl ton baligi semi fatty tuna
yagli ton balig fatty tuna
somon salmon
levrek seabass
somon yumurtasi  salmon roe
akya baligi yellowtail
karides shrimp
ahtapot octopus
taze yilan baligi  freshwater eel
mercan red shapper

cupra seabream

yumusak kabuklu yengeg, acili mayonez, vasabi tobiko
karides tempura, avokado, karasumi mayonez
alaska yengeg, avokado ve tobiko

yilan baligl, avokado, karides, salatalik, unagi sos

ton baligl, ev yapimi acili miso, yuzu tobiko
acil akya, kizame vasabi, aci yesil biber

ton balig

somon, avokado, tenkasu ve kizami vasabi
karisik deniz mahsulleri, avokado, salatalik
yarim yagli ton balig|, dilimlenmis taze sogan

yarim yagl ton baligi aburi, truffle, yuzu, acil mayonez

salatalik
avokado
zencefil, salatalik ve avokado

avokado, zencefil, kuskonmaz, lahana, salatalik, havug

temaki

Zuma nigiri
2 pieces

somon aburi, mentaiko sos ve ikura salmon aburi, mentaiko sauce and ikura

yagli tuna aburi, wafu sos ve havyar fatty tuna aburi, wafu sauce and caviar

tokusen nigiri sushi
chef’s variation of nigiri selection
6 pieces

9 pieces

sashimi moriawase
chef’s variation of sashimi

12 pieces

21 pieces
maki rolls

softshell crab, chilli mayonnaise, cucumber and wasabi tobiko sauce (g)
ebi maki, avocado, karasumi mayonnaise
fresh crab, avocado and tobiko (g)

freshwater eel, avocado, prawn, cucumber, unagi sauce

tuna, homemade chilli miso and yuzu tobiko (g)

spicy hamachi, kizame wasabi, green chilli pepper
tuna

salmon, avocado, tenkasu and kizami wasabi (g)
mixed seafood selection with avocado, cucumber (g)
prime tuna and finely diced spring onions

semi fatty tuna aburi with truffle, yuzu, spicy mayonnaise

cucumber (v)
avocado (v)
ginger, cucumber and avocado (v)

avocado, ginger, asparagus, cabbage, cucumber, carrot (v)

handrolls available on request
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herhangi bir yiyecege alerjiniz varsa lutfen servis personelini bilgilendiriniz.

(v) vejetaryen (a) alkol icerir (g) gluten icerir. yiyeceklerin tretim yeri Turkiye'dir.

for information on allergens or dietary requirements please ask your waiter for assistance.
(v) vegetarian (a) contains alcohol (g) contains gluten. foods are produced in Tirkiye.
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Zuma is a contemporary Japanese izakaya

dishes are prepared in three separate areas:
the principal kitchen, the sushi bar and the robata grill

rather than offering individual starters and main courses, Zuma serves dishes that are designed
for sharing and are brought to the table steadily and continuously throughout the meal
your server will be happy to provide explanations and assist you in choosing a menu

Zuma Vail

Zuma Vail marks our fifth destination in the U.S.set in the heart of

Vail village at The Sebastian - within one of North America’s most iconic mountain settings, the Rocky Mountains.
opening June 2026

Zuma Montenegro pop-up

Zuma arrives in Montenegro this summer with a pop-up at the beautiful Aman Sveti Stefan. overlooking the Adriatic coast
the restaurant brings Zuma’s contemporary Japanese dining and signature atmosphere to Montenegro.

opening June 2026

Zuma San Diego

located in the Gaslamp Quarter nestled inside the Guild Hotel, the debut of Zuma San Diego marks our first California location
bringing our globally acclaimed contemporary Japanese concept to the heart of the coastal city.

opening July 2026

for more details, please visit www.zumarestaurant.com or ask a member of our team


http://www.zumarestaurant.com/

minimum 2 kisi ve tUm masa igin servis edilir

mevsimsel yeni tabaklar

domates ve patlican salatasi zencefilli sos ile
otoro sandvi¢ oscietra havyar ve siyah trif
1zgara enginar, trifli wafu sos ile

acil limonlu tavuk karaage

aperitifler ve ¢orba

haslanmig edamame, deniz tuzu

sote edamame, acili sarimsak ve zencefil
kizarmis ¢rtir kalamar, sivri biber ve lime
etli gyoza, lahana ve shiitake mantari
karides ve morina balikli gyoza

miso ¢orbasi, tofu, wakame ve taze sogan

yumusak kabuklu yengeg, vasabi mayonez

soguk yemekler

chu toro tartar, oscietra havyari ve misolu bun ekmegi
sirlanmig ton baligi, acili daikon ve ponzu sos ile

ince levrek dilimleri, somon yumurtasi, trif yuzu sosu
somon ve ton balik tartar, piring krakeri

sirflanmig somon, lime shiso soya

akya baligl sashimi, aci yesil biber, sarimsak tursusu

et tataki, trufll ponzu sos ile

salatalar

yengeg¢ salatasi, avokado ve susam sos
Zuma salatasi, miso zencefil sos

avokado ve kuskonmaz salatasi, balli limon sos

tempura

sebze gegsitleri
jumbo karides
tath karides, vasabi ve acili mayonez

Istakoz, acili ponzu ve vasabi mayonez

daikoku tasting menu
only available as a choice for the whole table, minimum of 2 guests

premium

new and seasonal dishes

tomato and eggplant salad with ginger dressing
otoro hand roll with oscietra caviar and black truffle
grilled artichoke with truffle wafu sauce

chilli lemon chicken karaage (g)

snacks and soups

steamed soybeans with sea salt (v)

stir fried soybeans with chilli, garlic and ginger (g)
crispy fried squid, green chilli and lime

beef gyoza, cabbage and shiitake mushroom
prawn and black cod gyoza (g)

miso soup with tofu, wakame and spring onion

fried softshell crab, wasabi mayonnaise (g)

cold dishes

chu toro tartare, oscietra caviar and miso bun (g)

sliced seared tuna, chilli daikon and ponzu sauce

thinly sliced seabass with yuzu, truffle oil and salmon roe
salmon and tuna tartare, seaweed rice crackers (caviar 5g)
seared salmon with lime shiso soy

sliced yellowtail, green chilli relish, ponzu and pickled garlic

beef tataki with truffle ponzu

salads
crab salad with avocado and sesame dressing (g)
Zuma salad with ginger miso dressing (v) (g)

green salad with avocado, asparagus, lemon honey dressing (v)

tempura

assorted vegetables (v)
tiger prawn (g)
sweet prawn, green pea wasabi and chilli mayonnaise (g)

lobster with chilli ponzu and wasabi mayonnaise
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herhangi bir yiyecege alerjiniz varsa lutfen servis personelini bilgilendiriniz.

vejetaryen (a) alkol igerir (g) gluten igerir. yiyeceklerin Gretim yeri Tirkiye'dir.

for information on allergens or dietary requirements please ask your waiter for assistance.
(v) vegetarian (a) contains alcohol (g) contains gluten. foods are produced in Turkiye.

Zuma havyar tabagi
miso bun ekmek ile servis edilir

30g beluga havyari / 30g osetra havyari

0zel yemekler

hoba yapraginda miso marineli morina baligi
bugday miso ile marine edilmis firinda pili¢
firnlanmisg istakoz, acili ponzu tereyagi tam | yarim
baharatl bonfile, susam, aci biber ve tatl soya sos

guvecte mantarli Japon pilavi
(minimum 4 kisilik masaya tavsiye edilir)

robata deniz mahsulleri

teriyaki soslu somon, tursulanmis salatalik
jumbo karides, yuzulu biber sos
1zgara sili levregi, acili zencefil sos

tuzlanmis izgara levrek, kézlenmis domates, zencefil salata

robata et

antrikot, wafu sos ve sarimsak cipsleri

acl miso marineli dana kaburga

marine edilmis kuzu pirzola, ev yapimi tursu
tath misolu, karabiberli kuzu kaburga

250 g bonfile / 300 g antrikot / 700 g kemikli antrikot

triflt mayonez ve baharatl ponzu ile

robata premium etler

trufli mayonez ve baharatl ponzu ile
300g kontrfile

900g T-bone

robata sebzeler

tath misir, acili ponzu tereyagi

1zgara mantar, tereyagl wafu sos
kuskonmaz, wafu sos ve susam

firnlanmis patates, aci biber ponzu ve lime

tatl patates, susam ve teriyaki sos

robata sisler

1zgara tavuk sis, bebek pirasa ile
dana sis, sivri biber ve acili soya sos
1zgara tavuk kanatlari, deniz tuzu ve lime

buharda pismis piring, susam ile

Zuma caviar platter
served with miso buns

30g beluga caviar / 30g oscietra caviar

signature dishes

miso marinated black cod wrapped in hoba leaf (g)

barley miso marinated oven roasted chicken (g)

roasted lobster, chilli ponzu butter whole | half

spicy beef tenderloin with sesame, red chilli and sweet soy (g)

Japanese mushroom rice hotpot (v)
(recommended for 4 guests minimum)

robata seafood

salmon teriyaki with pickled cucumber (a) (g)
jumbo tiger prawn with yuzu pepper
grilled chilean seabass with green chilli ginger dressing

salt grilled seabass with burnt tomato and ginger relish

robata meat

rib eye, wafu sauce and garlic chips (g)

chilli miso marinated beef ribs

marinated lamb chops, homemade pickles

lamb ribs glazed with sweet miso and black pepper

250g tenderloin / 300g rib eye / 700g bone-in rib eye
with truffle mayonnaise and spicy ponzu

robata premium cuts

with truffle mayonnaise and spicy ponzu
300g sirloin

900g T-bone

robata vegetables

sweet corn with chilli ponzu butter

mushrooms with butter wafu sauce (v) (g)
asparagus with wafu sauce and sesame (v) (g)
roasted whole potato, chilli ponzu butter and lime

sweet potato, sesame and teriyaki sauce (v) (a)

robata skewers

chicken skewers with baby leek (a)
beef and green chilli skewers with smoked chilli soy (g)
grilled chicken wings, sea salt and lime

steamed rice with sesame seeds (v)
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herhangi bir yiyecege alerjiniz varsa lutfen servis personelini bilgilendiriniz.

vejetaryen (a) alkol icerir (g) gluten icerir. yiyeceklerin tretim yeri Turkiye'dir

for information on allergens or dietary requirements please ask your waiter for assistance.
vegetarian (a) contains alcohol (g) contains gluten. foods are produced in Tirkiye.



