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STARTERS £/

Steamed Gyoza 4pcs Yakitori Chicken 4pcs
KoAoudkt kotomouAo atn axapo ((%1’\\
£ OOATOX TEPLYIGKL =
omWVIK& VIGUTAWYK TTOV OTUG e grilled chickeﬁ Zkewers with teriyaki sauce SA LADS U
Kotomoulo / Xoipwo / Fapida
Steamed japanese dumplings with Beef Kushiya ki 4pcs Wakame Salad
Chicken / Pork / Shrimp KaAadkt pogxaptol atn axpa

ZoAdTo e Tpayavd UKL
UE OOATOO TEPLYIAKL

Salad with crunchy seaweed

Edamame Grilled beef skewers with teriyaki sauce o

, , . Green Sashimi Salad
AAO(:FICI/,(EVO! edamame otov aTud H aruma k| 2pcs T L p——
Mikavtika edamame TpO(yO(Vé( [ATTWVIKA pOAé( HE gaAToa o'o/\oyé, TOVO Kal A(xﬁpo’u{[
Steamed edamame with salt £0TIEPISOEISWV Green salad with slices of salmon,
Spicy edamame Japanese style spring rolls with yuzu soy tuna and sea bass

TATAKI (5 TARTARE

Salmon Tataki Salmon Tartare

KayaAiougvog aoAopds aos peETe e Widokouugvog ooAoudg ue tobiko, affokévto,

dressing atteptS0€LSWV & TUKAVTIKN POKQ, (PPETKO KPEUUUSL, TIKAVTIKN UayLovE(X ' _;:' ‘
paytoveéda Ko dressing .f'!.!!? 3
Seared salmon slices with yuzu Diced salmon with tobiko, avocado, arugula, : '
dressing and spicy mayonnaise scallions, spicy mayonnaise and dressing

Tuna Tataki Tuna Tartare

KayaAiouévog Tévog o€ pETeG Ue Widokouuévog Tovog e tobiko, affokévto,

dressing eameptS0etSwV & TUKAVTIKN POKQ, (PPETKO KPEUMUUSL, TIIKAVTIKY Uayloveda

Haytovéla Kat dressing

Seared tuna slices with yuzu dressing Diced tuna with tobiko, avocado, arugula,

and spicy mayonnaise scallions, spicy mayonnaise and dressing

DESSERTS i DRINKS

Mochi Ice Cream 2pcs Sake 150ml Temgumai Junmai 15,9% vol.
JokoAdata, ®pouta Tou M&Boug, ~  TTTTTTTTTTTTTTTTTTTITTTITTOTT Sapporo 330ml 4,8% vol.

Bavikia, Mévyko Yamato Shizuku Junmai  Asahi 330m! 5% vol.

Chocolate, Vanilla, Passion fruit, L. .

Mango GiNnjo 15,5% vol. Kirin 330ml 5% vol.

MAPAKAAOYME ENHMEPQXTE MAZ A TYXON AAAEPTIEZ'H AYZANEZIIEX MOY MMOPEI NA EXETE. TO MENOY MAZX EINAI MIOANO NA MEPIEXEI IXNH AMO AAAEPTIOTONEZ OYZIEX Ol
OMOIEZ MIMOPEINA ZAXZ MPOKAAEZOYN AAAEPTIA'H AYZANEZIA. /// PLEASE INFORM US OF ANY ALLERGIES OR INTOLERANCES YOU MAY HAVE. OUR MENU MAY (OR IS LIKELY) CONTAIN
TRACES OF ALLERGENIC SUBSTANCES WHICH MAY CAUSE YOU AN ALLERGY OR INTOLERANCE.

TO KATAZTHMA YMOXPEOYTAI NA AIAGETEI ENTYTMA AEATIA ZE OHKH AINAA XTHN EZOAO TA TH AIATYNQXH OMOIAZAHMOTE AIAMAPTYPIAZ. TIA THN MPOETOIMAZIA TOY ®ATHTOY
XPHZIMOMOIOYME EZTPA MAPOENO EAAIOAAAO. TIA THN MPOETOIMAZIA THTANHTQN MAPAZKEYQN, XPHZIMOTOIEITAI HAIEAAIO. OAA TA MPOIONTA MAX MAPASKEYAZONTAI AMO TA
MO ®PEXKA YAIKA, ANAAOTA ME THN EMOXH KAI TH AIAGEXIMOTHTA. /// ANATOPEYETAI TO KAMNIXMA XE KAEIZTOYZ AHMOZIOYZ XQPOYZ XYM®ONA ME TON NOMO. O KATANAAQTHX
(MEAATHZ) AEN EXEI YIIOXPEQXH NA MAHPQXEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO XITOIXEIO (ANMOAEIZH-TIMOAOTIO). Ol TIMEX XYMMNEPIAAMBANOYN ®TA KAl AHMOTIKO
®OPO. /// ATOPANOMIKOX YNEYOYNOX: TIQPTOx MAMATEQPTIOY. /// H ENIXEIPHZH EINAI NIZTOMOIHMENH KATA ISO 22000:2018, ISO 9001:2015, ISO 14001:2015, 1SO 45001:2018

THE SHOP IS OBLIGED TO HAVE PRINTED DOCUMENTS IN A SALE CASE BY THE EXIT, FOR THE PURPOSE OF REGISTERING ANY COMPLAINTS. FOR THE FOOD PREPARATION, EXTRA VIRGIN OLIVE OIL
IS USED. SUNFLOWER OIL IS USED FOR THE FRIED FOOD PREPARATION. ALL OUR PRODUCTS ARE MADE FROM THE FRESHEST INGREDIENTS, DEPENDING UPON SEASON AND AVAILABILITY. NO
SMOKING IN ENCLOSED PUBLIC PLACES IN ACCORDANCE WITH THE LAW. CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE). PRICES
ARE INCLUSIVE OF VAT AND MUNICIPAL TAX. PERSON IN CHARGE IN CASE OF MARKET INSPECTION: GEORGE PAPAGEORGIOU. /// ISO 22000:2018, ISO 9001:2015, ISO 14001:2015, ISO 45001:2018




MAKI ROLLS srcs

Salmon & Avocado

Me afokévTo kat goAouod
With avocado and salmon

Spicy Tuna

Me mikavTiko Tovo

Ebi Furai

Me yopiSa tempura,
poka Kot poytove(a
Shrimp tempura, arugula
and mayonnaise

Tiger

Me yoapibeg, poka, tobiko
KO THKAVTIKT poytoveédo
Shrimp, arugula, tobiko
and spicy mayonnaise
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Spicy Seabass

Me Aofpdiki, ppéoka KpEUUUSAKIY,
POKO Kol TIKAVTIKN OGATOX
Seabass, scallions, arugula and hot sauce

Vegan

Me AéAa, ayyoUpt, afokavTo Kot poko
Lettuce, cucumber, avocado and arugula

Spider

Me tobiko, AdAa, payiovéla, affokavTo,
TeEUTOUPA KaSoupt ]
Tobiko, lettuce, mayo, avocado,

tempura crab

King Crab Roll

Me Baagidiké kaPfoupt, afokdvTo,
UTTOLK, THUKAVTIKY paytoveéCo
King crab, avocado, brik, spicy mayonnaise

NHM

URAMAKI ROLLS

Blue Crab California

Me Yixa ano umAe koffovpt, affokavto,
ayyoupl, IATWVIKY payloveé(a

With blue crab, avocado, cucumber,
japanese mayonnaise

Teriyaki Sake

Me tempura yopiSa, puaytoveéla, pe kaaAiouévo
goAouo kat dressing teriyaki

With shrimp tempura, mayonnaise,

with scorched salmon slices and teriyaki sauce

Samurai

Me yapiSa tepmovpa,

UE AEMTEG (PETEG unagi (xéAy
With shrimp tempura

with thinly sliced unagi (eel)

8 PCS

Rainbow

Me yap(Seq, poka, KaAUUpUEVA UE AETTTEG
(PETEG T0AopOU, TOVOU, AaBpaKkt Kat
affokavto

With shrimp, arugula, covered

with slices of salmon, tuna, seabass

and avocado

Dragon

Me unagi (kamviato xéAl)

KOAULUEVO UE AETITEG (PETEG ASOKAVTO
With unagi (smoked eel) covered

with thinly sliced avocado

Philadelphia

Me @péteg goAopioV €éw kot péoa

UE KpEUX PIAaSEAPeLa kat affokavTo
With cream cheese and avocado,
covered with salmon slices

NIGIRI 2rcs
Sake

ZoAoué / Salmon
Ebi
TopiSoar / Shrimp

Maguro

Tovog / Tuna

Suzuki
NaBpdkt / Seabass

Unagi

Kamviato xéAt / Smoked eel

SASHIMI 4rcs

Salmon /zorousc
Tuna / Tévoc
Seabass /Aapodx

NEW STYLE
GUNKAN 2rcs

Baan puliol TuAlyuévn TEPILETPIKG UE UKL

KO UE YEUION:
Rice base wrapped with nori and filled with:

Tartare’s Sake 2pcs

Taptép goAopoV / Salmon tartare

Spicy Maguro 2pcs

Mikavtikog Tévog / Spicy tuna

Blue Crab 2pcs
MrmAe kaBoupt

Shrimp Tempura 2pcs

TopiSa Tepmovpa
Unagi Kabayaki 2pcs

Kamviato xéAt / Smoked eel

Tempura Soft Shell Crab 2pcs

Mook kaoUpt Tepmovpa

o

NIGIRI

SASHIMI

GUNKAN
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