OPEKTIKA / STARTERS

« Wn1d Kouvounidt pe onapdyyta, péA & Tpipa and GouvroUkt 5,50
Baked cauliflower with asparagus, honey & hazelnuts NITKIPI & ZAZIMI / NIGIRI & SASHIMI 2pcs per order
* Gyoza: Nouyki pe pooxapioto Kiud, 1zivizep pe Gpwpa poddag 6,30
Gyoza: with beef minced meat, ginger & white ponzu sauce o Sokopse/Salmon 6,00
* Taptdp cohopoy Salmon tartare 8,70 "
p, ¢ p, . . * Tévog/Tuna 7.00
* lapiba Tepnolpa Pe NKAVTIKN paylovéza 7.80 ,
Shrimp tempura with spicy mayo * XéA/ Eel 6,80
° ZoUna miso We pugnBpa & onavakt 5,30 o Aeukd Bapt/ White flesh fish 6,50
Miso soup with Cretan cream cheese & spinach
* TukéEwvo koTénoulo e avava oe Tpayavd Toung wonton 7.80
Sweet & sour chicken with pineapple on crispy chips
® Aentokoppévo pooxapioto GLAéTo, ehadpid Pnuévo pe cdAtoa névzou 8,50
Beef tataki with ponzu sauce
*  Ouerivia Tévou navaplopéva pe coucdpt & yAukdEvn caAtoa ooyiag 9,20 SUSHI ROLLS INSIDE OUT 4.pes 8pes
Tuna filets pane with sesame & sweet & sour soy sauce )
* Tepnolpa kakapdpt Squid tempura .50 * “Mirai”, yapida repnoUpa, 16vog, ayyoUpt, dpEoko kpeppUoL & Totng natdrag # = 14,00
5 “Mirai”, shrimp tempura, tuna, cucumber, fresh onion & potato chips
IANATEX / SALADS * “AAdoka”, cohopég, ayyolpt & npdaiva auyd xehdovéapou 5.50 9.50
5 s 5o 7 y: 5 5 V “Alaska”, salmon, cucumber & green tobiko
* Xalara Mirai pe payavé 6tnBog Koténouho, Aaxavikd, pavirdpla & vipéaivyk Aépov Kpag 8,70
Mirai salad with crunchy chicken breast, vegetables, mushrooms & lemon crush dressing o Tohopds an’ 5w, ayyolpt, pévyko, avava & wakame salad z 11,50
* Zaldra Bakacowv pe kanvioté colopd, yapida, chips kaBouptol & vipEaivyk pavrapiv 9,60 Salmon outside, cucumber, mango, pineapple & wakame salad
Seafood salad with smoked salmon, shrimp, crab chips & tangerine dressing y N N < ;o . . "
p . > ¢ Wixa BactAikoU kaBouptoU, Aaupakt, kanviotn péRa, ayyoupt, GpEoKo KPeppUOL : 13,20
¢ Xaldra wakame pe yuzu soy & Tnyavnté KpeppudL 6,50 . %
Wakame salad with yuzu soy & fried onion & yuzu auyd xehdovéyapou
% 5 % 5, P P King crab, seabass, smoked daikon cucumber, fresh onion & yuzu tobiko
* Avapelktn npdotvn caldta pe pizeg natzaplol & 6ioo 6uG 7.40
Mix green salad with beet roots & shiso sauce « Zohopdc, aBokdvro, kapéro, hphadérdia, GppEcko KpepPpUdL, Topniko & owg - 13,50
. Tpu¢epé ¢l)\t:T[vla pouxuplof} OE KAMO AaXaviK®v & GKOOpu Kpépu UéV'-QC 8,90 Salmon, avocado, carrot, philadelphia, fresh onion, tobiko & sauce
Tender beef in a vegetable garden & dark soya cream s Eoloudc; diiaserpia (ingsvel B —

Salmon, philadelphia (cooked)
NOODLES-FRIED RICE

* Tohopog an'é€w, Tévog, ayyoupt, aBokavro, kapoto & avaptktn dpooepn cakdta - 12,50
« Egg Noodles pe Yapovédpt, viopativi & onavékt 9.70 Salmon outside, tuna, cucumber, avocado, carrot & mix fresh salad
Egg Noodles with tenderloin, cherry tomatoes & spinach i ” 5 ” 5 i 5 2
5 5 P 3 7 o XéA, auyd golopou, ayyoUpt, aBokdavro an'é§w & Totng and kapoTto - 12,50
¢ N}oodles puztoy pe yapide, Aaxaviké & odhroa obyiag 9.90 Eel, salmon egg, cucumber, avocado outside & carrot chips
Rice Noodles with shrimps, vegetables & soya sauce P
* Egg Noodles pe koténoulo, Aaxavikd, AiaoTn vropdta & cdAtoa odyiag pe Gpwpa BactAkol 9.30 e Tévog kaPoupdiuévog an'égw, aBokavro, kanvioth péBa & poug and wasabi _J - 13.00
Egg Noodles with chicken, vegetables, sundried tomato & soya sauce with basil aroma Tuna roasted, avocado, smoked daikon & wasabi mousse
* Tnyavnté plzL pe Aaxavika / Fried rice with vegetables 7,00 « “Dragon” yapida Tepnolpa, cohopée an’é€w ~ 13,50
 Tnyavnté puUzL pe KoTnouNo / Fried rice with chicken 9.00 Dragan”ishimpitempurs salmontautside
« P0zL atpoU / Steam rice 3.00 » “California” Yixa kaBouptoy, ayyoUpt, aBokavro & kékkiva auya xeAldovéapou 6,00 10,00

“California” king crab, cucumber, avocado & red tobiko

MudvTikog Tévog, TodiBg, ayyoupt pe auyd xehdovéapou & ppéoko erppﬁBLJ‘J‘ # 5,50 10,00
Spicy tuna, chives, cucumber with tobiko & fresh onion

KYPIQZ MIATA / MAIN DISHES

s MnoUttL koténoulo xwpig kOKKaAa e Houg natérag & cdAtoa TepLyLakL Pe dpwpa pavpng Tpoudag 13,50
Deboned chicken with smashed potatoes & teriyaki sauce with black truffle aroma

Maupog pnakahidpog papvaptopévog 24 wpeg oe chili miso sauce 25,00

Zohopé TepnoUpa, aBokdvro an'éw, auyd xeAldovéapou pe YAUKGEVN 00§ - 13,00
Salmon tempura, avocado outside, tobico with sweet & sour sauce

Black Cold ma”"a‘e‘? for24 h°f’r5 in chili miso sauce i i * Malakddeppo kaBolpt, aBokavro, ppéako KpeppUdL pe auya xeAdovoapou - 13,80
+ Kalapdpt yeptoto pe puznBpa, pavirdpt & noupé nepouBlavig nardrag 14,00 & Bpoceph 0wG
Fresh squid stuffed with Cretan cream cheese, mushrooms served with peruvian potato purée e PR e ea—
* Mooxapioto ¢phéTo pe cdAtoa pavirapidv & noupé oeAvépizag 24,00 , , , .. " 6,00 80
Beef fillet served with mushrooms sauce & celery root purée ¢ ga?léuv KGI‘:(VlUTDf °°}‘°P°dq an'égw ‘i‘ ayyoupt : 9
o Du\éTo colopoU pe oGAToa TEPLYLAKL & XOpTa EMOXAG 14,70 rimp. smoked salmon outside & cucumber
Salmon fillet with teriyaki sauce & seasonal boiled greens  “Aaxavik@v" Kapéro, ayyoUpy, pavyko & aBokavro 0
* Xoipwn naveéra oyonpévn pe yAukLd odAtoa TZivizep & poug natdrag pe dpwua GuoTikioU 14,50 “Veggie” carrot, cucumber, mango & avocado 35 6.00

Slowcooked pork pancetta with sweet ginger sauce & potato mousse with peanut aroma



