Sushi Maki Rolls- ovot Maxt

Vegetarian Roll (8) @ €11.00
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 amod mpioo, Kapoto, HapoUAl, KOKKLVI IIATIPLKA KAl AYYOUPAKL.

California Roll (8) €12.00
Seaweed rolls with sushi rice, crab stick, avocado, cucumber and tobiko caviar

Polo oouol pe xaBoupomobapa, aBoxavto, ayyoupdxt Kat Xabudpt TOPmiKo

Crispy Kani Roll (8) €13.00
Crispy sushi rice rolls covered with tempura flakes and topped with a mixture of teriyaki

glaze, mayonnaise, tempura flakes and center from avocado, crabstick and cucumber
Tpayavd covol emKAAUPPEVA Pe Tpayaveg vipadeg TEPMoUpag KAl ArmoAqUOTIKO Uiy aro
YAaog Teplyldkn Kal paywoveda pe Kevepo amod aBokavto, kaBouporrodapa Kat ayyoupakt.

Dynamite Roll (8) s & _# €13.00
Fiery spicy sushi with tuna, tempura flakes, sriracha sauce and Japanese mayonnaise
covered with togarashi and wasabi tobiko caviar.

Expnktiko mkavtiko couot e tovo, Ipaco, vipdadeg tepmoupag, oplpatola, Kat lamovikn
payloveda emKAAUpIIEvo pe piypd ToyKapaot Kat XaBudpt oUaodmt TopImiko

Satay Roll (8) €14.50

Delicious roll with tempura shrimp, mango, cucumber, avocado and mayonnaise, covered
by white sesame seeds and an amazing satay sauce

PoA6 pe yépvon amd yapiSa tepmoupa , pdvyko, ayyoupdaxt, paytoveda Kat aBoravto
EIMUKOAUPPEVO e AOIIPo 0ouodut Kat amibavo cog satay

Volcano Roll (8) _# €14.80
Tempura fried maki roll with salmon, tempura flakes, spring onion dice, red tobiko

caviar, spicy mayonnaise and unagi glaze
Po)d6 tnyavntod tepmoupa pie 6oAopo, vipadeg tepnoupd, WIAOKOPIEVO @PEOKO KPePUOAKT,
KOKKLVO XaBLdptl TOPmiKo, MKAVTIKE payoveda Kal 60¢ OUVAYKL

Maverick Roll (8) _s €14.80
Delightful roll with panko shrimp, pineapple, mayonnaise and avocado topped with

torched fresh salmon and spicy mayonnaise
Po)6 pe yapida mavko, payroveda, aBokAvTo Kal avava KAt emKAAUYT) oo @AOYLOPEVO
0O0AOLO KOl IILKAVTIKY paytoveda

WKD Roll (8) €14.80
Deep Fried Crusty maki zushi roll with salmon sashimi & asparagus covered with panko

crumbs and unagi sauce
Zeotd poAd pe 0o0Aopo 0aoipt, Kal ormapayyla pe emkaAuywn amo npoynpeva lanovikd
AVKO Kal 00¢ OUVAKYL.

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 J = extra spicy



Spicy Crunch Roll (7) _# €14.00
As the name implies these are delightfully spicy and crunchy with shrimp tempura and

a mix of crabstick, tempura flakes and spicy mayo

IIikavoika xau tpayava poAd pe yepon yapida tepmmoupa Kat piypa amd xaBouporddapa,
vipadeg tepmoupag Kal IMKAVTIKY paytoveda

Rainbow Roll (8) €14.50

A striking and delicious california roll with a colorful top of tuna sashimi, salmon

sashimi, shrimp, avocado and mango.
Eva vngpoxa xpwpatiotd podo pe yeplon kaBouporrodapa Kat emkaAuwn amod aBokavto,
TOVO 0AOTHL, HAVYKO KAl OAOLHIL COAOHO

Spider Roll (5) €14.20
Large Futamaki-zushi rolls with deep fried soft shell crab, lolo rosso , cucumber, avocado

and tobiko caviar with unagi sauce.
MeydAa poAd @outopdki-ouot e tnyavnto KabBoupa pe paAakd KEAUPOG, 1apPOUAL,
ayyoupaxki, aBokavto kat XaBidptl TOPITiKo pe ouvayKktL 060g

Panko Shrimp and Avocado Roll (8) €15.00
Panko Breaded Shrimp, smoked BBQ Eel (unagi) and leek wrapped with nori seaweed,

topped with avocado, dressed with unagi eel sauce and mayo
Tapiba mavapropévn pe mavko, Kamviotd XEAL Kal Ipdoo, TUALYIEVO o2 QUKL VOPL e pudl
TOU 00UO0L, e emKAAuwn pe Awpideg armd aBordavto ,padl pe payroveda, YAaog armd ouvAaykt

Butterfly Roll (8) s _# €15.00
Sushi with panko shrimp, red bell pepper, avocado and mayonnaise covered by fresh

tuna, fresh chillies, sweet chilly sauce and an amazing mango miso sauce
Me yepon amd yapiSa mavko, KOKKLVI) DAIPLKA, aBoravto Kat payrovedd Kol emKAAUYn
arrd PPEOKO TOVO, KauTepd PPEOKOo muIept, oog sweet chilly xar mango miso.

Dragon Roll (8) €14.80
Smoked BBQ Eel (unagi) and mango wrapped with nori seaweed, sushi rice, prawn,

avocado and cucumber, dressed with unagi sauce
Kamviotd XéAl kar pavyko Tudlyievo og gUKLa vopt pe pudl tou oouot, yapida, aBokdavto
KAl AyYOUPAKL, EMKAAUPPIEVO 1€ OUVAYKL 00¢

Boombastic Roll (8) s €16.50
Roll with panko crabstick, cream cheese topped with avocado served on a dynamite

blazing ball made of tempura flakes, spicy mayo, sweet chilli sauce and doritos crumps
dressed with unagi sauce

Po)6 pe xaBoupomdSapa mavaplopéva pe mavko, Tupl Kpepa Kat emKaAuyn amod abokavto
KATO om0 Pia VOOTUII PIIAAQ HIOU ammoteAelte amo piypa amod vipadeg tepmoupag,
MKAVTIKY payloveda, oog sweet chilly, vipadeg doritos Kat ouvaykt 0og.

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 J = extra spicy



Sushi Platters- [TiateAeg Zovot

Sushi Combination 9 pcs €20.50
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 couor, @peoko oaoipt amd coAopo, Toumoupa Kat

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

Nigiri platter €19.50
7 Nigiri-zushi with squid, shrimp, octopus, smoked eel kabayaki, sea bass, salmon and

tuna.

7 Nwyxkipt -ouot arrd Kadapdpt, yapida, Xtarmodtl, Kamviotd XeAL, AdupdKkt, GOAOIO KAl TOVO.

Oshi Sushi platter 14 pcs €32.00
14psc Combination of nigiri sushi, sashimi and maki rolls

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

Oshi Sushi platter 32 pcs €60.00
32psc Combination of nigiri sushi, sashimi and maki rolls

Zuvbuaopog 32 KopupATL®V amd VIYKiPL 00U0L, 0aoijit Kat pOAd PAKL.

Trilogy Maki platter 24 pieces €40.00
Combination of Volcano, Crispy Kani, Dragon Roll

Yuvouaopog armd Pola Volcano, Crispy Kani, Dragon Roll

Premium Maki Sushi platter 40 pieces €64.00
Combination of Volcano, Crispy Kani, Panko Shrimp and Avocado, Satay and California

rolls

Yuvbuaopog a6 Pold Volcano, Crispy Kani, Panko Shrimp and Avocado, Satay and
California rolls

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 J = extra spicy



Sashimi- Xaoipt

Salmon Sashimi (8) €18.00
8 Slices of succulent fresh salmon sashimi on a bed of ice.

8 {oupepd KOPPATLA AIIO0 PPECKO GOAOIIO CAOLIIL IAVE 02 0TPWOI] IAYOU

Salmon and Tuna (8) €18.80
8 Slices of succulent fresh salmon and tuna sashimi on a bed of ice.

8 {oupepd KOPPATLA AII0 (PPECKO GOAOIO KAl TOVO 0AOLIL IIAVE® 08 OTPWOT) AIId IAY0

Tuna Sashimi (8) €19.50
8 Slices of succulent fresh tuna sashimi on a bed of ice.

8 {oupepd KOPPATLA AII0 PPECKO TOVO CAOLUL IIAVER 02 OTPROT 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.

IHapaboovaxn) Ianovikn covma pe lameviko {wpd amo @UKLA KEAT KAl AIoSnpapéveg
vipabeg TOVOU, QUKL OUAKAE, 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.

Ymeowadvte TatAavong pe bisque yapidag, Sidpopa wapikd, Aepovoxopto, tlivtdep, TolAl,
YAUKOA£pOVO Katl yada 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

ApoOLOTIKI] KAAOKALPLVI] COUIIA L€ IIPAOLVO PNAO e PIKPI) 0TPWOI] A0 WIAOKOUPIEVO
PPEOKO avavd, Payko, pida 0EALVOU @PeoKOo KOALAVOPO KAl £vd 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 J = spicy JJ = very spicy J J J = extra spicy



Salads - Zalateg

Uramaki Zushi Oshi Salad () €13.50
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 aBoxdavto padl pe
00U01 AIT0 AAXAVIKA. ZUvoSeueTe e 0aATod PAavyKko Buveykpet.

Shrimp and Pineapple Thai salad €14.50
Refreshing and fruity Thai shrimp salad on a layer of thinly cubed fresh pineapple,

mango, celeriac, and fresh coriander.

Apoorotikn caddta TatddvOng pe yapibeg oe 0Tpmor amd WIAOKOUPIEVO PPEOKO avavd,
payxo, pida oeAvou @peoKo KOALAvVOpo.

Sashimi Salad €17.50
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 pe gPeoKo 00A0O, TOVO KaAl TOLIoUPA 08 0TPWOI) ArId
Awpideg BoABwv omwg mmavtdapt, pida oeAivou, KoupBoUAa, Kapdto Kal AAAd, PLapLVAPLOPEVa
e ooyla, yroulou, U6t pudlou Kol OKOUPO 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 J = spicy JJ = very spicy J J J = extra spicy



Starters - Opextika

Vegetable Spring Rolls @ €10.50
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 (/) €10.50
It consists if strips of mixed vegetables deep fried in crispy Tempura, served with warm

tempura sauce.

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

Duck Spring Rolls €12.00
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 () €10.50
5 shallow fry dumplings with vegetable filling

5 mapadooraxkd lamovikd Sepataria (Upng amod AaXaviKa

Pepper Crusted Squid _# €13.00
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 e 00¢ 0OUaoaIL
ITUIIIEPT

Pork Gyozas €13.20
5 shallow fry Japanese dumplings with a pork filling

5 mapadooraxd lamovikd Sepataria {Upng amod Xoupivo

Ebi Tempura €13.20
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 J = spicy JJ = very spicy J J J = extra spicy



Orange Crispy Duck €14.00
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 moptokadl oepBrplopevn oe eAoudeg ITOPTOKAALOU [e KIVESIKeG TIiTTeg,
YEHUL0TES e PPEOKA OAANTA KAl OAANTAH OUAKALE, KAl PUL{0 00 ITOPTOKAAL.

Shrimp Dim Sum €13.00
6 shrimp har-gow, served with spicy soya garlic dip and sambal oelek with teriyaki.

6 xap-yKdou pe yapideg, oepBipovtal pe vTiig IMKAVTIKO 001 OKOPOO KAl OAPIAA 0gALK.

Singapore Sticky Ribs €17.50
Pressure cooked for 24hrs. Glazed and sticky Pork ribs with a rich Singapore sauce.

Wnueva vmd mieon yua 24 wpeg. Nacapiopeva pe mlouota 0aAToa LiyKamoupng

Soft Shell Crab €14.00

Crunchy and delicious soft-shell crab on a bed of kimchi salsa

Tpayavol yeuotikol KaBoupeg mave aro otpmon odAtoag arro Kopedatiko Kiptou

Sashimi Tuna Tartar €17.00

Finely chopped premium fresh tuna on an avocado bed with a refreshing combination of
parsley, coriander, and yuzu juices with soya

W1iAOKOPPEVOE PPEOKOC TOVOE 08 0TPWOT) artd aBorAvTo 11 §p00L0TIKO GUVOUAOIO Ao
pawtavo, KOALavopo, padi pe oaAtoa YAUKoAEpovo pe yioudou Katl ooyLd.

@ Golden Shrimp Balls _s €13.50
"~ 3 golden shrimp balls served with spicy mayonnaise and unagi sauce

3 vootipotateg purdleg yapidag oepBrplopeveg pe mKAVTIKY paytoveda Kat 6og unagi

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 J = extra spicy



Main Courses- Kopiwg ITiata

- Vegetarian- I'ia Xopto@ayovc

Vegetable Noodles @ €14.00

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

®dpeoxra daxavira pe KwveQika vouvtod og cog otpeidiou, oepbiplopéva pe kparep yapidag.

Vegetable Thai Green Curry s ¢ @ €15.00

Delicious, tropical, creamy, rich and spicy Thai green curry with pepper, brocolli, and
poppadam, served with steamed rice.

I'suotikoTATO, TPOMKO, Kpepwdeg, MAOUOL0 Kal IIKAVTIKO mpdowvo Kapt Taddaving pe

muIept, BroAoyikod pmpoxroAo xav momavtap,oepbipete pe pudl atpou.

Vegetable Udon Noodles s s (/) €15.00
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 lamovikd vouvtodg armd ortdpt mou ogpBipovtal og @PEoKaA Lop@T) He
ariBavi XapaKTNPLOTIKI) U] KAl YEUOTIKI] atoBnorn. Xuvodeuovtal pe AaXavikKd 0To 0UOK
e 00¢ YOU£OTEP KAl 0OYLAL.

- Poultry- IHoviepuxa

Chicken Chow Mein €16.00
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 TEALIOUIEVA 08 00¢
ard otpeibia Kav oepbirplopéva pe kparep yapidag.

Thai Green Chicken Curry s s €16.80
Delicious, tropical, creamy, rich and spicy Thai green curry with chicken, pepper, brocolli

and poppadam, served with steamed rice.

I'euotixOTATO, TPOMKO, Kpenwdeg, MAOUOL0 KAl IKAVTIKO Ipdowvo Kapt TatAavong pe
KOTOIIOUAO, IMUIEPL, LIPOKOAO Kol IIomavtap, oepbipete e 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 J = spicy JJ = very spicy J J J = extra spicy



Main Courses- Kopiwg ITiata

Sweet and Sour Chicken €16.80
Chicken fillet pieces in rich Chinese sweet and sour sauce with season vegetables, served

with egg fried rice in a pineapple shell.

Koppdtia amrd @idéto kotomoudo oe mAovuota Kve(lKn YAUKOSLVY 0GAToa e emoxX1aKa
Aaxavika, oepBipete pe pudl auyou oe @Aouda avava pe tpayaveg vipadeg teprmoupa.

Panko Teriyaki Chicken and Prawn €19.00
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 Kotommoudo @LAeto sous-vide papLvaplopevo oe TePLYLAKL, IIAVAPLOIEVO e
Tlameviko mavkKo Kal emKAAUPIHPEVO e TEPLYLAKL Kal Yapideg cote. Luvodeuetal pe mAouola
KOl YEUOTLKI] TTIOUPE YAUKOTIATATAS.

Peking Duck €18.20
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.

Tpayavr xat apopatiky oama Iexivou, ogpBipetar pe {eotég Kive(ikeg miteg, Kal 0og XOu
olv, ouvobeuetal pe Aemrteg Awpideg ammd Kapoto, ayyoupdKl 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 J = spicy JJ = very spicy J J J = extra spicy



Main Courses- Kvopiwg [Twata

- Fish- Papwa

Prawn Chow Mein €16.50
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 €24.00
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 OUVOUAoIO 0AATOAS AUIIAAOVE KAl
Kpepag aro wvéokapubo. LepBipetal pe pudl yraoepuiou 0Ttov atuo.

Salmon Nikiri Teriyaki €25.00
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¢ EUIMAOUTIOREVO PE VIKLPL , ouvodeuete pe

AQXaviKd 0To OUOK Kat Tpayavo Séppa coAopou

Tuna Tataki with Spicy Garlic Sauce €29.00
Quality fresh Maguro briefly deep fried and then paired with the kick of mildly spicy

garlic sauce, served with stir fried vegetables

ITovotikd KOPPATL PPECKO TOVO PAYKOUPO eAAPPA TIYUVIOREVO e eAa@Pd IIKAVTUKI)
0GAtoa 0KOPSoU 0g £va €vtovo ouviuaopo SLOKPUTIK®OV YEUOERV, ouvooeUeTe tUe AaXaviKda
0TO OUOK.

Black Cod with Saykio Miso €38.50
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 wnpevog
0T0 YoUpPVo, oepbipete e AaXaviKd 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 J = spicy JJ = very spicy J J J = extra spicy



Main Courses- Kopiwg ITiata

- Beef/ Lamb/ Pork — Bodwo /Apvi / Xowpwvo

Udon Beef Noodles _s# s €19.80
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 Ovvrtov eival lamovikd vouvtoAdg amd ovtaptl mou ogpBipovtal og @PEoKA 110pPI) e
amriBavn XapaKTnPLOTIKL U@L KAl YEUOTIKI aioBnon. Zuvodevovtal pe BoGiveg Awpideg
KAl AAXAVIKA 0TO OUOK He 00¢ YOUE£OTEP Kal 0OYLd.

Mongolian Beef €26.50
Wok cooked beef prime fillet sliced and finished in Mongolian style sauce topped with

chopped spring onion and served with steamed rice.

Bobuwvo @iAéto wnpévo oe peteg 0to 0UOK Kal TEASLOIEVO 02 POYYOALKT) OAATON KAl
SMKOAUNEVO e @PEoKa Kpeppuddxria, oepBipetal pe pudl atpou.

@ Lamb Shank Rogan Josh 4 €25.00
Lamb shank with shallot based gravy of garlic, ginger and aromatic spices. Braised for
48 hours straight in low temperature.

Apviolwo Kotou péoa oe papivada pe Baon kpeppudt okopdo kat murepodptla Kat dAAa
apeuaTiKa poaxapikd, Eva 16iaitepa apopatikd muato pe katabBoAeg amd Bopera Iviia.
Wnuévo sous-vide yia 48 opeg.

Korean Kalbi Beef €39.00
Beef shortribs marinated in a Korean marinade of pear, soya sauce, garlic and Hoi Sin,

served with steamed rice.

Bobwvd otnbomieupa oe Kopedtikn papivada amd axAadi, coyia, oxkopdo xat Xou oiv.
YepBipete pe pudt atpou

Char Siu Pork Fillet €18.50
Tender pork fillet with deep smoky flavors accompanied with pak choi, shitake

mushrooms and carrots

Xolpwvo @uAeto pe evroveg Kiwvedlkeg yeuong mou ouvoralouv YAUKASa katl Kamvo, ogpBipete
He TaK TOool, Havitdpla 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 J = spicy JJ = very spicy J J J = extra 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 J = spicy JJ = very spicy J J J = extra spicy

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



Desserts- Emoopmia

- Lotte Chocolate Banana Cake €8.50

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

- Baked Yuzu Cheesecake €8.50

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

@ - White Chocolate Raspberry €8.50

White chocolate mousse with raspberry star anise cream, raspberry
coulis, pistachio biscuit and salty pistachio gelato

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 S = spicy LS = very spicy S P P =extra spicy



