SCAN OUR MENU

Chef de Cuisine:
O@dvog Xtaovog | Thanos Stasinos







STARTERS

Ceviche AaBpakt pe Aaiy, y\ukormatarta Kal JAavyko
Sea bass ceviche with lime, sweet potato, mango
18€

TaAlaTtéAeg ayyouplou e KaBoupl Kat YAUKLA odATod ponzu
Cucumber tagliatelle with crab and sweet ponzu sauce
22€

Baow\opavitapa pe kpgpa puaoTikioU Atyivng Kat TTiKAEG parmavakt
King oyster mushrooms with Aegina pistachio cream and pickled radish
15€

RAW

Nori tacos pe tartare tovou, yuzu kosho kat ¢pp€oko wasabi,
OUVOJdEUOEVO o caltoa wafu
Nori tacos with tuna tartare, yuzu kosho, fresh wasabi,
served with wafu sauce
21€

Tiradito okouprpl He TikAeg oTag@UAL
Kal OAATOO ATt KAMUEVO MEAL UE SLAKPLTIKT) VOTA Kartvou
Mackerel tiradito with pickled grapes and burnt honey sauce with a subtle smoky note
14€

Tiradito paylatiko pe cadtoa eonepldoeldwy, eAatohado, Aital,
aUYA TTECTPOPAC Kal apwpatika shiso
Amberjack tiradito with citrus sauce, olive oil, lychee, trout roe, aromatic shiso
22€

Nigiri A\aBpakt pe pico de gallo amo kapdid goivika Kal Tpacivo UnAo
Sea bass nigiri with palm-heart and green-apple pico de gallo
15€

Nigiri Tovou ue yuzu kosho | Tuna nigiri with yuzu kosho
16€

Nigiri coAopoU pe Prhokoppévo wasabi | Salmon nigiri with finely chopped wasabi
14€



SUSHI ROLLS

Spicy tuna roll pe chili bean sauce, kizami wasabi kat oxowvénpacco
Spicy tuna roll with chili bean sauce, kizami wasabi, chives
21€

Salmon avocado roll pe cadAtoa teriyaky, aBokavrto kat mikAeg ginger
Salmon avocado roll with teriyaki sauce, avocado, pickled ginger
18€

Shrimp tempura roll pe nikAeg ginger, chives kat yuzu kosho sauce
Shrimp tempura roll with pickled ginger, chives, yuzu kosho sauce
18€

King crab roll pe avya néotpopag kat ginger wasabi mayo
King crab roll with trout roe and ginger wasabi mayo
26€

WARM APPETIZERS

Gyoza pooyaploU pe oaitoa ano ottaka Kaoov,
TPOUPA, CUVOSEVOUEVO ATTO CAATOA KOKKLVIOTOU
Beef gyoza with sitaka cheese from Kassos, truffle, served with braised tomato sauce
18€

Japanese yakitori pe kp€éua kanviotg peAttlavag,
gorgonzola kal pappeAada ano pegikaviko achiote
Japanese yakitori with smoked eggplant cream, gorgonzola, Mexican achiote jam
14€

lapideg tempura pe cAATOA TIPACOTEALVO
Tempura shrimp with leek-celery sauce
19€

Nigiri xéAt Aptag estofado pe kpeppLdla otyopayelpepéva o bisque, katsuobushi kat matcha
Artas eel estofado nigiri with onions slow-cooked in bisque, katsuobushi, matcha
24€

XTévia owTE o€ GAATOO A0 KamvioTta pudla, miso kat dashi
Sautéed scallops in smoked mussel sauce with miso and dashi
23€



MAIN DISHES

®poko PapL NUEPAG PE KPEUA UITPLAK KAl MiSO
Fresh fish of the day with bridm cream and miso
32€

Strip loin Black Angus USA 250gr
38€

Flap steak black angus USA 250gr
37€

> NBOo¢ ntarmag e miso Kal TpolPa
Duck breast with miso and truffle
34€

Kovtpa Iberico 250gr
Iberico sirloin 25089r
32€

SIDE DISHES

Jrapayyla oxapag
Grilled asparagus

Moupég nmatdatag pe Tpovpa
Truffle mashed potato purée

Tnyavito pull
Fried rice

DESSERTS

Namelaka Bahibe/Dulcey pe passion fruit, crumble
a0 XaPOUTTL KAl TTAYWTO Ao uplavo AOUKOULL
Namelaka Bahibe/Dulcey with passion fruit, carob crumble,
Syros loukoumi ice cream
12€

M\@ELY HE KpEpa pUOTIKIOU Alyivng kat matcha
Mille-feuille with Aegina pistachio cream and matcha
12€



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

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

Ayopavopkog unevBuvog: Mdvvng Mwpdkng.
TG THEG oupneptAapBdvetal O.1.A Kat 6Aeg oL VOULUES eNBapUVoELG.
To katdotnpa unoxpeoutal va dtaBetel éviuna deAtia oe l0n B€on 6inAa otnv €€0d0
yta T dlatunwon onolacdnnote dlapaptuplac.

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









