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STARTERS

Edamame Spicy edamame
6€ 8€

Ebi Mayo, yapideg tempura pe paytoveéla-Kkapt
Ebi Mayo, shrimp tempura with mayo-curry
19

Taptap TOVoU e ponzu eCTIEPLSOEIBWV Kal aWpato PwHaKL
Tuna tartare with citrus ponzu and soft bread
19

Taptap AaBpaxt pe spicy lemon kat shiso cress
Seabass tartare with spicy lemon and shiso cress
18

Prawn "hot dog", pwuaKL atou pe Tpayavi yapida Kat miKavrikn paytovela
Prawn "hot dog", crispy prawn and spicy mayo and steamed bread
16

Dim sum yapidag pe caitoa TapdapivOou Kat onoapéEAALo
Shrimp dim sum with tamarind sauce and sesame oil
16

Mini beef sliders, bao buns pe pooxapt Black Angus (2tep)
Mini beef sliders, bao Buns with Black Angus beef (2pcs)
17

Mooxapioto tartare pe Kamapn, KPEPUUSL, AYYOUPAKL TOUPOTT,
dressing KPOKOU KAt TNYAVITEG TTATATES
Beef tartare with capers, onion, pickled cucumber, yolk dressing and French fries
22

NOODLES

Noodles pe pooxapioto piAéto, pavitapia shimeji kat cadtoa Vermicelli
Beef fillet egg noodles, shimeji mushrooms and Vermicelli sauce
21

Phad Thai noodles pu{lou pe yapideg, avyo, tofu kat Enpoulc Kaprmoug
Phad Thai rice noodles with shrimp, egg, tofu and dried nuts
24



SALADS

Mpaown calata pe avocado Kat dressing AEOVL-HEAL
Mixed green salad with avocado and honey-lemon dressing
15
(pe yapideg / with shrimp 19)

Mpaotvn caldata e RITOUKIEG TPAYAVIG TALAg, KAoloug Kat yuzu-ginger dressing
Mixed green salad with crispy duck bites, cassius and ginger-yuzu dressing
19

2aAata Nicoise pe tataki tovou, avyo nooé, baby natarteg,
paocoAakia Kévuag kat vropartivia
Nicoise salad with tuna tataki, poached egg, baby potatoes,
Kenya beans and cherry tomatoes
22

SKEWERS

lanwvikég muteptég shishito pe cdAtoa yuzu-covoapu
Shishito pepper with yuzu sesame sauce
11

Mooxapioto rib eye pe mikavrtikn caitoa sweet soy
Rib eye beef with spicy sweet soy sauce
22

Fapida pe kanviot ocaitoa chili
King Prawn with smoked chili sauce
12

NIGIRI - SASHIMI

NIGIRI (2t | pcs) or SASHIMI (2t | pes)

Sake - YoAopog - Salmon 8€
Maguro - Tovog - Tuna 10€
Suzuki - AaBpakt - Seabass 9€
Hamachi - Maylatiko - Amberjack 10€
Ebi -Tapida - Shrimp 9€
Unagi - XéAL - Eel 11€

SASHIMI PLATTER (12tuyx | pcs) 45€
Ertthoyn tou e | Chef's Choice



SIGNATURE ROLLS

EBI TEMPURA ROLL 18
Avartodo poAo pe yapida tempura, rikAa
Kapoto, avocado, ayyoupt, kabayaki sauce

Kat spicy mayo
Inside out roll with shrimp tempura, pickled
carrot, avocado, cucumber, kabayaki sauce
and spicy mayo

SPICY TUNAROLL 19
Avaitob6o poAo e TOVO, (PPECKO KPEUUUSL,
tlivtlep, avocado, ayyoupl, covcapu Kat
spicy mayo
Inside out roll with tuna, spring onion, ginger,
avocado, cucumber, kimchi sesame and spicy
mayo

SALMON FANTASY ROLL 19
Avarnodo poAo He TapTap GOAOMOU Kal
KapaAlopévo ooAolo, ayyoupt, marinated
wakame, lMNMepouBravo chili kat spicy mayo
Inside out roll with salmon tartare and
scorched salmon, cucumber goma wakame,
Aji Amarillo, and spicy mayo

ALASKA ROLL 26
Avarnodo poAo pe Pixa kapouplov Kat
yapida tempura, avocado, ayyoupt,
marinated wakame kat paylovela aioli
Inside out roll with snowcrab and shrimp
tempura, avocado, cucumber marinated
wakame and aioli mayo

DRAGON ROLL 21
Avamnodo poAo pe KaPallopévo XEAL Kat
yapida tempura, avocado, ayyoupt, kabayaki
Kal KAUTEPT 0AATod ooUTapLoU
Inside out roll with scorched eel and shrimp
tempura, avocado, cucumber, kabayaki and
spicy sesame sauce

UMIROLL 20
Avanodo poAo pe Bpaotn yapida Kat
AaBpaky, ikAa p€ag, ayyoupy, nori flakes,
OAATOdA yuzu Kat Aadt covaapov
Inside out roll with shrimp and seabass,
pickled turnips, cucumber, yuzu dressing, nori
flakes and sesame oil

SNOWCRAB ROLL 23
Avaitodo poAo pe Yixa kapouplou Kat

KA aALOUEVO COAOUO, (PPECKO KPEUUUSL,

avocado, auyd ogoAopoU Kat xeAtdbovoyapou
Kat kabayaki caAtoa
Inside out roll with snowcrab and scorched
salmon, spring onion, avocado, tobiko, ikura
and kabayaki sauce

FRIED SALMON ROLL 18
Avanodo tnyavité poAo e GOAOUO,
Philadelphia, oxowvonpaco, avya
xeAldovopapou Kat teriyaki-mayo
Inside out fried roll with salmon, Philadelphia,
chives, tobiko and teriyaki-mayo



MAIN COURSE

AaBpakt (PIAETO e CETKOUAQ, TTOUPE
oeAlvopl{ag Kat CaATod AUYOAEOVO
Seabass with egg-lemon sauce,
chard greens and celery root purée
27

Muwooa pe Boutupo, ponzu eoTePLSOEIdWYV Kat YUAAa Shiso
Dover Sole with butter, citrus ponzu and Shiso leaves
35

Maupog prakaAiapog e
&ivounAo kat miso sauce
Black Cod with green apple miso
42

Kotomnoulo vavakt pe caitoa Aspovi-chili
Spring chicken with chili-lemon sauce
22

Mooxapioto rib eye pe paylovéla
TPOUWAG KAl OAATOA EOTIEPLOOELDWV
Rib eye fillet with truffle mayo
and citrus fruit sauce
35

Chateaubriand pe yAukia oaAtoa ooylag
Chateaubriand with sweet soy sauce
39

SIDE DISHES

Wnt natata pe Boutupo | Baked potato with butter
5€

Mavitapla coté | Mushrooms sautéed
7€

MrnpokoAo pe AadoAépovo yuzu | Broccoli with yuzu-oil dressing
7€

POl atpov | Steamed rice
5€

Matateg Tnyavitég | Fried Potatoes
5€

Bearnaise sauce
5€



DESSERTS

Choux pe namelaka yuzu, shiso jelly,
PPAOUAEG, maywTo lvéokapudo
Kal 0AATod KapapéAa-miso
Choux with namelaka yuzu, shiso jelly,
strawberries, coconut ice cream and
caramel-miso sauce
14

Mille feuille pe kKpépa proTiKLoL,
coulis BUoo1VO KAl TAYWTO KATHAKL
Mille feuille with peanut cream,
sour cherry coulis and kaimaki ice cream
14

Namelaka cokoAatag oe Tpayavn
Baon npaAivag (pOUVTOUKIOU HE
AAHUPN KAPAMEAA KAl TAywTO Bavilia
Chocolate namelaca with crunchy hazelnut
praline, salted caramel and vanilla ice cream
14

PPOYTA ENMOXHX | SEASONAL FRUITS
yla 2 atoua | for two
19€

ZOPMIIE | SORBET 4€
> oKoAdTa, Buaoaclvo, Aepovy, passion fruit, lychee
Chocolate, sour cherry, lemon, passion fruit, lychee

MNArQTO | ICE CREAM 4€
Bavi\ia, ookoAdata, kapauéla, tvdokapudo
Vanilla, chocolate, caramel, coconut



MAPAKAAQ ENHMEPQXTE MAX T'IA TYXON AAAEPTIEX
PLEASE INFORM US OF ANY FOOD ALLERGIES

MPOIONTA KATAWY=HY | DEEP FREEZE PRODUCT
FAPIAEZ, BAXIAIKO KABOYPI, SOFT SHELL CRAB, TOBIKO, MIMAKAAIAPOX

>TIZ MAPAXKEYEXZ MAY XPHXIMOINOIOYME TA AKOAOYOA EAAIA:
EAAIOAAAO, HAIEAAIO KAI HXAMEAAIO
WE USE THE FOLLOWING KINDS OF OIL:
OLIVE OIL, SUNFLOWER OIL AND SESAME OIL

Ayopavopkog unevBuvog: Mdvvng Mwpdkng.
TG UHEG oupneptAapBdvetal O.I1.A Kat 6Aeg oL VOULUES eNBapUVoELG.
To katdotnpa unoxpeoutal va dtaBetel éviuna deAtia oe l0n B€on 6inAa otnv €€0d0
yta tn dlatvnwon onolacdnnote dlapaptuplac.

«0 KATANAAQTHY. AEN EXEI'YIIOXPEQZH NA MAHPQXYEI EAN AEN AABEI
TO NOMIMO MAPAXTATIKO XTOIXEIO (AMOAEIZH-TIMOAOT10)



