Sushi Maki Rolls- ovot Maxt

Vegetarian Roll (8) @ €9.70
Crispy sushi topped with a mixture of teriyaki glaze, mayonnaise, tempura flakes,

avocado and center from leek, lollo rosso, red bell pepper, carrot and cucumber

Tpayavd coUol pe armoAauoTiko piypa amo yAaoe Teplylak), vipdadeg tepmoupag, aBoravto,
Kal payoveda pe KEVTPo amo mpioo, KapoTto, HapoUAl, KOKKLVI IIATIPLKA KAl AYYOUPAKL.

California Roll (8) €9.70
Seaweed rolls with sushi rice, crab stick, avocado, cucumber and tobiko caviar

DUAAa amd @UKLa TUALypeva pe pudl tou oouot, KaBoupomoSapa, aBokdavto, ayyoupdrl Kat
xaBidpt Topmiko

Crispy Kani Roll (8) €11.50
Crispy sushi rice rolls covered with tempura flakes and topped with a mouthwatering

mixture of teriyaki glaze, mayonnaise, tempura flakes and center from avocado,
crabstick and cucumber

Tpayavd covol emKAAUPPEVA Pe Tpayaveg vipadeg TEPMOUpAg KAl AIMOAAUOTIKO Uiypa aro
YAaoe teplyldkn Kot paytoveda pe Kevpo ammo aBoxdavto, KaBoupomddapa Kat ayyoupaxKt.

Dynamite Roll (8) # # » €12.20
Fiery spicy sushi with tuna, tempura flakes, sriracha sauce and Japanese mayonnaise

covered with togarashi and wasabi tobiko caviar.

Expnktiko mkavtiko couot pe tovo, Ipaco, vipdadeg tepmoupag, oplpatola, Kat lamovikn
paytoveda emKaAUpIIEvo pe piypd ToyKapaot Kar Xabudpt oUaodimt TopImiko

Salmon Philadelphia Roll (8) €12.80
Smoked salmon wrapped Uramaki-zushi with Philadelphia cream cheese, cucumber and
mango.

Oupapdxi-ouot e Kamviotd 6oAoORO Kat Tupl Kpepag @rdadeédgeia, ayyoupdkl Kl HAVYKO.

Volcano Roll (8) s €14.00
Tempura fried maki roll with salmon, tempura flakes, spring onion dice, red tobiko

caviar, spicy mayonnaise and unagi glaze
PoA6 paxu tnyavnto tepmoupa j1e 6oAopo, vigdadeg TEPIIOUPd, WIAOKOMMIEVO PPEOKO

KPEPUPUOAKL, KOKKIVO XaBudpl TOUIIIKO, TUKAVTIKI payloveda Kal 00¢ OUVAYKL

Caterpillar Roll (8) €13.80
Uramaki-zushi with tempura shrimp, unagi eel, banana and avocado topping with

Japanese mayonnaise and unagi glaze.
Oupapaki-douol pe yapida teprmoupa, Kamvioto XEAL, Pravava Kal emkaAuyn pe Aopideg

a6 aBoravto ,padl pe wanavik: paytoveda, YAaog amo ouvAaykl Kat XaBiapt Topmmiko

Please ask a member of our staff for further assistance or
if you have any concerns regarding food allergies and intolerances

Prices are in euro (€) and include VAT

@ = Vegetarian S = spicy LS = very spicy S S P zexta spicy



WKD Roll (8) €13.80
Deep Fried Crusty maki zushi roll with salmon sashimi & asparagus covered with panko

crumbs and unagi sauce

Zeotd poAd pe 0oAopd oaoijil, KAl omapayyra pe emkaAuyn amd Snpoywnueva lanovika
IIAVKO KAl 00¢ OUVAKYL.

Spicy Crunch Roll (7) s €13.80
As the name implies these are delightfully spicy and crunchy with shrimp tempura and

a mix of crabstick, tempura flakes and spicy mayo
[Ixavtika kal tpayava poAd pe yepion yapida teprmoupa Kal piypa amod kaBoupomodapa,

vipadeg tepmoupag Kal IMKAVTIKY paytoveda

Rainbow Roll (8) €14.00
A striking and delicious california roll with a colorful top of tuna sashimi, salmon

sashimi, shrimp, avocado and mango.

Eva viiépoxa xpopatiotd podo pe yépon Kaboupomodapa Kar emkKAAuwn amnd aboxdavTo,
TOVO 0A0THL, HAVYKO KAl OAOLHIL COAOHO

Spider Roll (5) €13.80
Large Futamaki-zushi rolls with deep fried soft shell crab, lolo rosso , cucumber, avocado

and tobiko caviar with unagi sauce.
MeydAa poAd goutopdri-ouot pe thyavntd KabBoupa pe padakd KEAUPOE, 11apOUAL,

ayYyoupdx1, aBokavto Kat XaBuidpl TOPIIiKo pe 0UvAayKL 00g

Panko Shrimp and Avocado Roll (8) €14.20
Panko Breaded Shrimp, smoked BBQ Eel (unagi) and leek wrapped with nori seaweed,

topped with avocado, dressed with unagi eel sauce and mayo

Tapida mavapropévn pe lanoviko mavko, Kamviotd XEeAl Kal Ipaoo TUALYHEVO 02 QUKL
vOpL pe pudl Tou 00U0t, e emKAAUW pe Awpldeg armd aBordavto ,padl pe LamwVIKL
payvovela, YAaoe arrd ouvaykl

Interactive Roll (8) €14.20
Sushi with crabstick, tuna, lolo rosso, cream cheese, and red tobiko covered by salmon

sashimi and avocado

Me yeuvon amd xaBouporddapa, TOvo, AoAo poooo , TUPL KPEHag , Kal KOKKLVO TOIILKO [e
SIMKAAUWT AII6 @PE0KO0 0OAOO 0aoiil Kat aBokavTo.

Dragon Roll (8) €14.20
Smoked BBQ Eel (unagi) and mango wrapped with nori seaweed, sushi rice, prawn,

avocado and cucumber, dressed with unagi eel sauce

Karmvioto XeAr kat pavyko tudrypevo og gukLa vopt pe pudl tou couot, yapida, aBoxavto
KOl 0YYOUPUKL, EMUKOAUPHEVO 1€ OUVAYKL 00g AIT0 XEAL

Please ask a member of our staff for further assistance or
if you have any concerns regarding food allergies and intolerances

Prices are in euro (€) and include VAT

@ = Vegetarian S = spicy LS = very spicy S S P zexta spicy



Sushi Platters- [TiateAeg Zovot

Sushi Combination 9 pcs €17.50
9pcs mixed of california rolls, fresh salmon, sea bream and tuna sashimi and nigiri with

octopus(tako) and prawn(ebi) squid(ika) and sea bass.
9 xoppatia, avapikta armd Kadipopvia couot, @peoko oaoipt amd coAopo, Toumoupa Kat

TOVO, KAl VIYKipl yapida, Xtarmddt, Kadapapt Kat Aaupdxt.

Nigiri platter €17.50
7 Nigiri-zushi with squid, shrimp, octopus, smoked eel kabayaki, sea bass, salmon and

tuna.

7 Nuyxkipt -ouol a6 Kadapdpt, yapida, Xtamodl, Kamviotd XEAL, AdupdKkt, GOAOIO KAl TOVO.

Oshi Sushi platter 14 pcs €27.00
14psc Combination of nigiri sushi, sashimi and maki rolls

Zuvbuaopog 14 xoppatiey ard VIyKipl 0oUol, 0aoipt Kol poAd PAKL.

Oshi Sushi platter 32 pcs €51.00
32psc Combination of nigiri sushi, sashimi and maki rolls

Zuvbuaopog 32 KOpuPATI®V aId VIYKipL 00U0L, 0aoijit Kat pOAd PAKL.

Trilogy Maki platter 24 pieces €39.50
Combination of Volcano, Crispy Kani, Dragon Roll

Yuvouaopog armd Pola Volcano, Crispy Kani, Dragon Roll

Maki Sushi platter 40 pieces €57.50
Combination of Volcano, Crispy Kani, Caterpillar, California and Salmon Philadelphia

rolls

Yuvbuaopog a6 PoAd Volcano, Crispy Kani, Caterpillar, California xar Salmon
Philadelphia

Please ask a member of our staff for further assistance or
if you have any concerns regarding food allergies and intolerances

Prices are in euro (€) and include VAT

@ = Vegetarian S = spicy LS = very spicy S S P zexta spicy



Sashimi- Xaoipt

Salmon Sashimi (8) €16.50
8 Slices of succulent fresh salmon sashimi on a bed of ice.

8 {oupepd KOPPATLA AII0 (PPECKO GOAOIIO 0ACLIIL IAV® 08 OTPWOI) IIAYOU

Salmon and Tuna (8) €17.50
8 Slices of succulent fresh salmon and tuna sashimi on a bed of ice.

8 {oupepd KOPPATLA AII0 PPE0KO GOAOIO KAl TOVO 0AOLIL IAVE® 08 OTPWOT) AIId IAYo

Tuna Sashimi (8) €18.50
8 Slices of succulent fresh tuna sashimi on a bed of ice.

8 {oupepd KOPPATLA AII0 PPECKO TOVO CAOLUL IIAVER 02 OTPMOL IIHYoU

Soups - Xoovmneg

Miso Soup (|} €7.20

A traditional Japanese soup with homemade japanese stock of kelp and tuna shavings,
wakame seaweed, white miso and firm tofu.

ITapaboovaxn) Ianovikn covma pe lameviko {wpd amo @UKLA KEAT KAl AIoSnpapéveg

vipdabeg TOVOU, UKL OUAKALE, ASUKO 11100 KAl TOPOU

Tom Yam Soup # €9.20
Thailand’s specialty soup with shrimp bisque, various seafood, lemongrass, ginger,

chilies, lime and coconut milk.
Ymeowadrte TatAavong pe bisque yapidag, Sidpopa wapitkd, Aepovoxopto, tlivtdep, TolAl,

YAUKOA£pOVO Kat yaAa Kapubag

Green Apple Soup with Soft Shell Crab (Cold Soup) €13.00
A refreshing cold green apple soup, accompanied by a layer of thinly cubed fresh

pineapple, mango, celeriac, and fresh coriander. Topped by a crunchy and yummy soft-
shell crab

ApoOlLOTIKI] KAAOKALPLVI] COUIIA L€ IIPAOLVO PNAO e PIKPI) 0TPWOI] A0 WIAOKOUPIEVO
PPEOKO avavd, Hayko, pida 0EALVOU @PEeoKo KOALAVOPO KAl £Va TPAyavo YEUOTLKO KaBoupa.

Please ask a member of our staff for further assistance or
if you have any concerns regarding food allergies and intolerances

Prices are in euro (€) and include VAT

@ = Vegetarian S = spicy LS = very spicy S S P zexta spicy



Salads - Zalateg

Uramaki Zushi Oshi Salad () €12.50
Green salad with pomegranate (seasonal), edamame beans and avocado accompanied by

seaweed wrapped vegetarian Uramaki-zushi accompanied with mango vinaigrette
dressing.

Yaddta pe avapikta mpdowva, podt (emoxiwako) , edamame beans xav aBoxavto padl pe
00U0L aIT0 AAXAVIKA. ZUvodeueTe e 0aATod PAavyKko Biveykpet.

Shrimp and Pineapple Thai salad €14.00
Refreshing and fruity Thai shrimp salad on a layer of thinly cubed fresh pineapple,

mango, celeriac, and fresh coriander.

Apoorotikn caddta TatddvOng pe yapideg og 0tpmon amd WIAOKOUIEVO PPECKO avavd,
payxo, pida 0eAvou @PeoKo KOALavVOpo.

Sashimi Salad €14.50
Modern adaptation of sashimi salad with fresh premium salmon, tuna and seabream

sashimi on bed of julienne treads of beetroot, celeriac and other root vegetables
marinated in soya, rice vinegar, yuzu and toasted sesame oil.

Movtépva e¢kboon oaddtag oaoijit e @PeoKo 00A0I0, TOVO Kal TOLIoUPA 08 0TPWOT) ArId
Awpideg BoABwv omwg mmavtdapt, pida oeAivou, KoupBoUAa, Kapdto Kal AAAd, PLapLvapLopeva
pe ooyla, yroulou, U6t pudloy Kal 0KOUPO ONOAEAALO.

Please ask a member of our staff for further assistance or
if you have any concerns regarding food allergies and intolerances

Prices are in euro (€) and include VAT

@ = Vegetarian S = spicy LS = very spicy S S P zexta spicy



Starters - Opextika

Vegetable Spring Rolls @ €9.00
Freshly prepared crunchy vegetable spring rolls served with spring roll sweet chili sauce

dpeorompoeTolpacpeva aubBevtika orpivyk poA pe Aaxavikd ogpBiplopgva pe oddtoa
YAUKOU TOlAL

Kakiage @ €9.20
It consists if strips of mixed vegetables deep fried in crispy Tempura, served with warm

tempura sauce.

Amoteleite amd avapKTa @PEOKA AAXAVIKA KOPPEVA ASIITEG PETEG KAL THYAVIOUEVA OF
TPAYAVO XUAO Tepmmoupa.

Duck Spring Rolls €10.00
Crispy and juicy traditional spring rolls with a Peking duck filling served with Hoi Sin
Duck dip

Tpayava kat {oupepd mapadoolaka ompivyk pod pe yépvon mamwa Iexivou, oepBipovtar pe
Xou Ziv vtim

Vegetable Gyozas (/) €9.80
5 shallow fry dumplings with vegetable filling

5 mapadooraxd lamovikd Sepataria (Upng amod AaXaviKa

Pepper Crusted Squid _# €10.50
Deep fried, tender and crunchy squid with an aromatic black pepper crust. Served with

wasabi pepper sauce.

Tpayavo KaAapdpl pe ap@UIaTiKy KpoUuoTta amd pavupo IuIeptl. LepBipete pe 00¢ OUaoapmL
ITUIIIEPT

Pork Gyozas €11.00
5 shallow fry Japanese dumplings with a pork filling

5 mapadooraxkd lamovikd Sepataria {Upng amod Xoupivo

Ebi Tempura €11.00
4 Deep fried Tiger prawns until crispy served with warm tempura sauce.

4 Tnyavnteg tpayaveg yapideg Tiypn tepmoupa oepBirpiopeveg pe e0tod 0og yla tepImoupa.

Please ask a member of our staff for further assistance or
if you have any concerns regarding food allergies and intolerances

Prices are in euro (€) and include VAT

@ = Vegetarian S = spicy LS = very spicy S S P zexta spicy



Orange Crispy Duck €11.50
Crispy orange duck served in orange cups and toasted pancakes, filled with freshly cut

salad mixed with wakame salad and marinated with orange miso sauce.

Tpayavr) mdama moptoradl oepBrplopevn oe @Aoudeg ITOPTOKAALOU [e KIVE(IKeg TiTTeg,
YEHUL0TEC e PPEOKA OUANTA KAl OAANTAH OUAKALE, KAl PUL{0 00 ITOPTOKAAL.

Shrimp Dim Sum €10.80
6 shrimp har-gow, served with spicy soya garlic dip and sambal oelek with teriyaki.

6 Xap-yKaou pe yapideg, oepBipovtal pe VTIIg MKAVTIKO 001 OKOPO0 KAl OAPIIAA 0eAeK.

Singapore Sticky Ribs €14.00
Pressure cooked for 24hrs. Glazed and sticky Pork ribs with a rich Singapore sauce.

Wnpéva vmo mieon yua 24 opeg. NAaocapiopeva pe mlouota 6GAToa LIYKAIoupng

Soft Shell Crab €13.50
Crunchy and delicious soft shell crab on a bed of kimchi salsa

Tpayavol yeuotikol KdBoupeg mave ammo otpaon oaAtoag amo Kopedatiko Kiptol

Sashimi Tuna Tartar €14.00
Finely chopped premium fresh tuna on an avocado bed with a refreshing combination of

parsley, coriander, and yuzu juices with soya

Widokoppevog @PEoKOG TOVOS 08 0TP®WOT) arrd aBokavTto e 6p0010TIKO OUVOUAoRO Ao
pawTavo, KOALavopo, padi pe oaAtoa YAUKOAERovo e yioudou Kat ooyud.

Please ask a member of our staff for further assistance or
if you have any concerns regarding food allergies and intolerances

Prices are in euro (€) and include VAT

@ = Vegetarian S = spicy LS = very spicy S S P zexta spicy



Main Courses- Kopiwg ITiata

- Vegetarian- I'ia Xopto@ayovc

Vegetable Noodles @ €12.80

Seasonal freshly cut vegetables with Chinese yellow noodles in oyster sauce, served with
prawn crackers.

®Dpeoxra daxavird pe KwveQika vouvtod og cog otperdlou, oepbrplopeva pe kpakep yapidag.

Vegetable Thai Green Curry s ¢ @ €13.80
Delicious, tropical, creamy, rich and spicy Thai green curry with pepper, brocolli, and
poppadam, served with steamed rice.

I'suotikoTATO, TPOIMKO, Kpepwdeg, MAOUOL0 Kal IIKAVTIKO mpdowvo Kapt Taddaving pe
muept, Brodoyuko pripokodo kau mmomavtap,oepBipete pe pudl atpou.

Vegetable Udon Noodles s s (/) €14.00
A Bit Spicy and BBQ!! Udon noodles are Japanese thick wheat noodles which are
prepared fresh, they have a delightful characteristic texture and are served with wok

fried vegetables in tasty soya and worcestershire sauce.

Ta Ouvtov eival Iamovikd vouvtodg armd ortdpt mou ogpBipovtal og @PEeoKa Lop@r) He
ariBavi XapaKTNPLOTIKI U] KAl YEUOTIKI] aioBnorn. Xuvodeuovtal pe AaXaviKd 0To OUOK
e 00¢ YOU£OTEP KAl 0OYLAL.

- Poultry- IHoviepixa

Chicken Chow Mein €14.80
Stir fried chicken fillet slices with vegetables, egg noodles and finished in rich oyster
sauce served with prawn crackers.

NoUVToAg 0T0 0UOK 1€ KOPPATL A0 PLALTO KOTOIIOUAO KAl AAXAVIKA TEALIROIEVA 08 00¢
ard otpeibia Kav oepbirplopeva pe kparep yapidag.

Thai Green Chicken Curry s s €14.80
Delicious, tropical, creamy, rich and spicy Thai green curry with chicken, pepper, brocolli
and poppadam, served with steamed rice.

I'suotikOTATO, TPOMKO, Kpenwdeg, MAOUOL0 Kal IMKAVTIKO Ipdowvo Kapt TaiAavong pe
KOTOIIOUAO, IMUIEPL, LIPOKOAO Kal IIomavtap, oepbipete pe pudl atpou..

Please ask a member of our staff for further assistance or
if you have any concerns regarding food allergies and intolerances

Prices are in euro (€) and include VAT

@ = Vegetarian S = spicy LS = very spicy S S P zexta spicy



Main Courses- Kopiwg ITiata

Sweet and Sour Chicken €14.80
Chicken fillet pieces in rich Chinese sweet and sour sauce with season vegetables, served

with egg fried rice in a pineapple shell.

Koppdtia amd @idéto kotomoudo oe mAouota Kve(IK YAUKOSLVTY 0GAToa e emoxX1aKa
Aaxavika, oepBipete pe pudl auyou oe @Aouda avava pe tpayaveg vipadeg Tepumoupa.

Panko Teriyaki Chicken and Prawn €16.50
Tender sous-vide chicken breast marinated in home-made teriyaki, breaded with

Japanese Panko and topped with lush Teriyaki and prawns. Served with rich and tasty
sweet potato puree.

MoaAaxd Kotommoulo @LAeto sous-vide papLvaplopevo oe TePLYLAKL, IIAVAPLOIEVO e
Tlameviko mavkKo Kol emKAAUPIHPEVO e TEPLYLAKL Kal Yapideg cote. Luvodeuetal pe mAouota
KOl YEUOTLKI] TTIOUPE YAUKOTIATATAS.

Peking Duck €17.00
Crispy and aromatic Peking duck served with warm pancakes, and hoi sin sauce,
accompanied with fine threads of carrots, cucumber and spring onions, served with egg
fried rice.

Tpayavn xat apepatiky oama Iexivou, ogpBipetar pe {eotég Kive(ikeg miteg, Kal 0og Xou
olv, ouvobeuetal pe Aemrteg Awpideg ard Kapoto, ayyoUupdKl Kal PPEoKo Kpeppudakl,
oepBipetal pe tnyavntd pull auyou.

Please ask a member of our staff for further assistance or
if you have any concerns regarding food allergies and intolerances

Prices are in euro (€) and include VAT

@ = Vegetarian S = spicy LS = very spicy S S P zexta spicy



Main Courses- Kvopiwg [Tiata

- Fish- Papwa

Prawn Chow Mein €15.00
Stir fried tiger prawns with vegetables, egg noodles and finished in rich oyster sauce

served with crackers.

NouvtoAg 0to 0uok e yapideg Kal AaXaviKd tTeAelopeva oe 0og armd otpeidia Kat
oepBirplopeva pe Kkpakep yapidag.

Sea Bass Abalone and Coconut €19.50
The juicy white flesh of fresh sea bass Suzuki complemented with the exotic blend of

abalone sauce and coconut cream served with steamed Jasmine rice.

Dpeoko AAUPAKL TEALLA TALPLAOPEVT 118 TOV e§®TLKO oUuvOUaoI0 0AATOAS AUIIAAOVE KAl
Kpepag aro wvéokapubo. LepBipetal pe pudl yraoepulou 0Ttov atuo.

Salmon Nikiri Teriyaki €21.50
Salmon teppanyaki with teriyaki sauce infused with nikiri, served with stir fried

vegetables and crispy salmon skin
D1A£T0 00AOPOU 0TO TEIMAVYLAKL 1€ TEPLYLAKL 00¢ EUIMAOUTIONEVO PE VIKLPL , ouvodeuete pe

AQXaVviKd 0To OUOK Kat Tpayavo déppa coAopou

Tuna Tataki with Spicy Garlic Sauce €24.50
Quality fresh Maguro briefly deep fried and then paired with the kick of mildly spicy

garlic sauce, served with stir fried vegetables

ITovotikO KOPPATL PPECKO TOVO PAYKOUPO AAPPA TIYOUVIOREVO e eAa@Pa IIKAVTUKI)
0GAtoa 0KOPSoU 0e £va €vtovo ouviuaopo SLOKPUTIK®OV YEUOERV, 0UvoOeUeTe e AaXaviKda
0TO OUOK.

Black Cod with Saykio Miso €34.50
Mouthwatering black cod steeped in sweet saikyo miso and baked in the oven, served

with stir fried vegetables.

Aaxtaprotd padarog pavpog praradidapog Bubiopévog oe YAUKO oankio pido Kat Wwnpevog
0T0 YoUpPVo, oepBipete e AaXAVIKA 0TO OUOK.

Please ask a member of our staff for further assistance or
if you have any concerns regarding food allergies and intolerances

Prices are in euro (€) and include VAT

@ = Vegetarian S = spicy LS = very spicy S S P zexta spicy



Main Courses- Kvpiwg ITiata

Beef / Lamb/ Pork — Bodwo /Apvi / Xowptwvo

Udon Beef Noodles s s €16.50

A Bit Spicy and BBQ!! Udon noodles are Japanese thick wheat noodles which are
prepared fresh, they have a delightful characteristic texture and are served with beef

strips and wok fried vegetables in tasty soya and worcestershire sauce.

Ta Ouvtov eival lamovikd vouvtoAg amd ovtdpl mou ogpBipovtal oe @peora pop@n) pe
arriBavn XapakTnPLOTIKY UEN Kal YeUoTIKI) atofnon. Zuvobeuovtal pe BoSiveg Awpideg
KAl AAXAViKA 0TO OUOK HE 00¢ YOUELOTEP KAl 0OY1a.

Mongolian Beef €24.50
Wok cooked beef prime fillet sliced and finished in Mongolian style sauce topped with

chopped spring onion and served with steamed rice.
Bobuwvo @iAéto ywnpévo oe peteg 0To 0UOK Kal TEASIOIEVO 02 POYYOALKT) OAATOO KAl

SMUKOAUPPEVO e PPEoKa Kpeppuddkia, oepBipetal pe pudl atpou.

Rack of Lamb Char Siu # €25.00
Lamb cutlets in Chinese Char Siu marinade served with rice and vegetables and mild

spicy red Aka-miso sauce

Apvioleg kotoAeteg oe Kuwvelikn papivada pe Xou olv cog oepBirplopéveg pe 00¢ MKAVTIKO
Axa-pido.

Korean Kalbi Beef €35.50
Beef shortribs marinated in a Korean marinade of pear, soya sauce, garlic and Hoi Sin,

served with steamed rice.

Bobuwva otnbomieupa oe Kopedtikn papivada amd axAadt, ooyia, okopdo Kat Xot oiv.
YepBipete pe pudt atpou

Char Siu Pork Fillet €17.50
Tender pork fillet with deep smoky flavors accompanied with pak choi, shitake

mushrooms and carrots

Xo1pwvo @uAeto pe evroveg Kivedlkeg yeuong mou ouvoralouv YAUKASa katl Kamvo, ogpBipete
He TaK TOool, HaviTtdpla OLTaKe Kal Kapota

Please ask a member of our staff for further assistance or
if you have any concerns regarding food allergies and intolerances

Prices are in euro (€) and include VAT

@ = Vegetarian S = spicy LS = very spicy S S P zexta spicy



Side Dishes- Yovodsotika

- Steamed Rice

- Prawn Crackers

- Egg Fried Rice

- Stir Fried Vegetables ()
- Plain Noodles

-  Edamame Beans @

- Kimchi 4 s 4

-  Wakame Salad @

Please ask a member of our staff for further assistance or
if you have any concerns regarding food allergies and intolerances

Prices are in euro (€) and include VAT

@ = Vegetarian S = spicy LS = very spicy S P S zexta spicy

€3.00
€3.00
€3.80
€3.80
€5.50
€6.20
€6.20
€7.00



Desserts- Emoopmia

- Lotte Chocolate Banana Cake €7.50

Japanese Lotte Chocolate caramel mousse, banana bavarois, hazelnut
praline, almond dacquoise.

- Baked Yuzu Cheesecake €7.50

Baked cheesecake with Yuzu flavoured topping and cookie base and
Philadelphia cream cheese

- Hokkaido Red Velvet €7.50

Impeccable red velvet sponge topped with luscious Hokkaido cream
cheese frosting

Mochi Ice Creams - Ilayowta Mochi
3 mochi balls per portion €7.50

- Coconut

- Salted Caramel

- Strawberry Cheesecake
- Vegan Chocolate

Ice Creams - Ilaywta
2 scoops per portion €4.50

-  Mango Sorbet
- Dark chocolate

- Cheesecake
- Vanilla

Please ask a member of our staff for further assistance or
if you have any concerns regarding food allergies and intolerances

Prices are in euro (€) and include VAT

@ = Vegetarian J = spicy JJ = very spicy J J S = extra spicy



