SUSHI BAR

HOSOMAHKI ROLLS (6 rolls)

Salmon hosomaki @
Tuna hosomaki @

Avocado hosomaki @ @

URAMAKI ROLLS (8 rolls)

Salmon uramaki

>oAouOC, aBokdavto, ayyoUpl, kKapdTo,
Kp€ua TuploU Kal Aeukd couodpl
Salmon, avocado, cucumber, carrot,
cream cheese and white sesame seeds

Beef tartar @

AyyoUpl, aBoKAVTOo, TEPnoUpd PALIKG
Kal tonkatsu cw¢

Cucumber, avocado, tempura flakes
and tonkatsu sause

Spicy tuna @

Tovog, ayyouUpl, UAVYKO, Toayavo Koeuuus,
tongarashi kal mikavikn payioveda

Tuna, cucumber, mango, crispy onion,
tongarashi and spicy mayo

Vegetarian @ @

ABOKAVTO, UAVYKO, ayyoUpl, KapoTo,
wakame Kal VIPECIVYK KOKKIVNG MINEPIAG
Avocado, mango, cucumber, carrot,
wakame and red pepper dressing

Shrimp tempura @

Fapidec* tepnoUpa, aBokavto, YAvyKo,
payioveda YAUKO TOIAI Kal TEUNoUpa PAEIKG
Shrimp* tempura, avocado, mango,
sweet chillimayo and tempura flakes
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crab @ @ 24
KaBoupr*, aBokavto, paylovela wasabi,

KOKKIVO Masago Kal Toayavo KReuuudl

Crab*, avocado, wasabi mayo,

red masago and crispy onion

Unagi & @® 22
TOvog, aBokavto, panavaki, teriyaki

Kal 0wWG JAVYKO

Tuna, avocado, radish, teriyaki

and mango sauce

Crunchy deep fried salmon 20
TeunoUpa, aBokAvto, UAvyko, yuzu kosho cream,
KOEUMUSI, 0w teriyaki kal ikura

Tempura, avocado, mango, yuzu kosho cream,

onion, teriyaki sauce, ikura

BITES

Spicy edamame @@ 9

Kimchi ow¢ kal tongarashi
Kimchi sauce and tongarashi

Shiso leaves tacos @ 19

NAEUKO Pdapl, leche, kaAaunoki kal Botava
White fish, leche, corn and herbs

Shrimps* tempura @ 18
Mayioveda YAUKO TOiAl
Sweet chilli mayo

Flat bread @ 17

Aypla pavitapia e toouga, Bupdp! kal poka
Wild mushrooms with truffle, thyme and rocket

Beef anticuchos (2 pieces) @ 17
Mapivapiopéva o mnepid aji amarillo

Kal CoOUoAul

Marinated in aji amarillo pepper

and sesame

*Kartewuyugvo | Frozen

‘ONeg Ol TILEG eival o€ eUpW (€). O1 TIEG cUPNERINAUBAVOUY OAEC TIG XPEWOEIG &

TOUG POPOUG (BNUOTIKOG pOp0G O,5%, payntd 13%, akooAouxa notd 24%).

1A TO HAYEPEUA Kal TA VIPECIVYK XPNOIUoNoloUE £€Tpa napBévo ehaidAado kai via
TO TNYAvIoA NAIEAQIO. MapakaAoUE EVALEQWOTE LAG VIA TUXOV TOOMIKEG AAMEPYIEG
r Suoavegeg. To pevou sival mBavo va mePIEXE! ixvn and AAEQYIOYOVEG OUOIEG

Ol OMoieg UNoPEl va Mpokaréoouy aMepyia n Suoavefia. O kKatavarwtng Sev éxel
UMOXPEWON VA MANPWOE! EAV Sev AABEI TO VOUILIO MAPACTATIKO OTOIXEID

(anodeign N TIoAGYI0). To kKatdoTNA uroxpeoutal va Siabgtel évtuna SeAtia oe
e18IkN B€on SiNAa otnv €6050 yia T SIATUNwWon ornoiacdnNoTe SIauaPTUPIaG.
Ayopavouikog YreuBuvod: MNauiog Pouccog.

All prices are in euros (€). Prices include all charges & taxes (municipal tax 0,5%,
food 13%, alcoholic drinks 249%). For cooking and dressings we use extra virgin
olive oil. For frying we use sunflower oil. Please inform us if you have any food
allergies or intolerances. The menu may contain traces of allergenic substances
that may trigger allergies or intolerances. The consumer is not obliged to pay if the
notice of payment has not been received (receipt or invoice). The establishment
must be equipped with printed forms, placed in a specified location next to the exit,
for the reporting of any complaints. Registered Manager: Pavios Roussos




