


All dishes in our menu have been created by our award winning

HEAD CHEF PANTELIS DEMOSTHENOUS
NN VNIV VIV



SOUPS & STARTERS | ZOYNEX & OPEKTIKA
NANNNV VNIV VNN

MUSHROOM SOUP €6.00
Mushroom soup veloute with goat cheese cream and croutons.
MaviTapdoouna BEAOUTE PE KPEUD and KATOIKICIO Tupi cepBipeTal e KpouTdvia.

CARROT GINGER SOUP €6.00
Carrot ginger soup with cream, crunchy potatoes and croutons.
>ouna KapdTou Kal TAVTIEP UE KPEUA OEPPBIPETAI HE TPAYAVIOTEG NATATES KAl KPOUTOVIA.

TOMATO RISOTTO €8.40
Tomato truffle risotto garnished with crashed feta.
Pi1Z6T0 pe vToudTa Kal TooU®a YAPVIPIOHMEVO UE PETA.

TRUFFLE BURRATA €9.80
Marinated tomato carpaccio served with truffle burrata , basil pesto and morello cherries.

Mapivapiopévn vToudTa KapndTtolo, oepRipeTal e Tupi "burrata” apwuaTiIcuévo pe TooUupa, NEcTo BAcIAIkoU

Kal kepdoia "morello”.

SWEET MUSHROOMS €8.80
Medley of wild mushrooms with goat cheese and sweet soya sauce.
>uvduaouog and didpopa dypia paviTdpia oepBipeTal Ue KATOIKICIO TUPT KAl YAUKIA odAToa cdyiag.

CRISPY CALAMARI €9.40
Marinated crispy calamari served on crunchy potato with chili saffron mayonnaise.

Mapivapiouévo Tpayavo kaAaudpl, oepBipeTal ndvw og BpUPPATIOMEVN TPAYAVA NATATA KAl yapVvIToUupd and dpwPaATIOUEVN
payiovéda and cappov Kal ToIAL

BRUSCHETTA €6.80
Bruschetta with tomato, mozzarella cheese and prosciutto.
MnNPOUCKETA PE VTOUATA, AIwUEVN HOTCAPEAA KAl NPOCOUTO.

CRISPY FETA CHEESE €9.70
Feta cheese bites in filo pastry, with sliced tomatoes, baby rocket and honey mastiha dressing.
DETA TUAIYHEVN OE TPpAyavo PUAANO KPoUOTAG, UE PETEG VTOUATAC, TOUPEPA PUAAA pOKAC KAl VTPESIVYK and PJEAI KAl HAOTIXA.

FAVA OCTOPUS €11.90
Pan seared octopus on fava purée drizzled with citrus sauce.
Tolyapiopévo okTanoddl, oepRipeTal ndvw o pAPa Noupe Kal ocwg and eonepidoeidn.

WILD MUSHROOM RISOTTO €9.80
Wild mushroom risotto with cream cheese, parmesan flakes and basil oil.
Pi1ZoTo pe dypia pavitdpla, Tupi KPEUa, pAoUdeS NAapueldvag Kal apwuaTIohEVO AddI BaaciAikoU.

BEEF CARPACCIO €11.80
Beef Carpaccio, garnished with capers, artichoke hearts, baby rocket, parmesan flakes, olive oil and balsamic dressing.

“Carpaccio” and pooxdpl, YOpVIPICHEVO UE KANNAPN, KAPJIEC AYKIVAPAG, TOUPEPS PUAAA pAKag, VIPpAdec napueldvacg

Kal VTPECIVYK and eAaidAado kal BAAcdAuiko EUSI.

ALLERGENS: Some recipes may contain any of the EU allergens as an ingredient and traces of these may be in any other dish or food served here.
Please ask for a manager who can provide you with detailed information.



SALADS | ZAANATEZ
NNV VWV

RED AND WHITE QUINOA SALAD €11.50
Marinated red and white Quinoa in extra virgin olive oil and lemon with cucumber, tomato and celery served

with marinated prawns, avocado and garnished with crunchy “fyllo”.

MapIvapIouEVO KOKKIVO Kal donpo Kivoa og “e€ETpa” napBévo eAaidAado Kal AePdvI JE ayyoupdKl, VToudTa Kal kapdid

OE€AIVoU, oepRBipeTal UE MAPIVAPIOUEVES YAPIOES, ABOKAVTO, YAPVIPIOUEVO UE onAoTO PUAAO KPoUOTAG.

SMOKED DUCK SALAD €13.80
Smoked duck breast salad with rocket leaves, orange segments, dry figs, raspberries and sesame cheese bites,

drizzled with forest fruit dressing and garnished with parmesan flakes.

KanvioTtd otnbog ndniag cepBipiouévo pe ocaAdta anod poka, ano&npapéva ocuka, NopTokAAl, BaTduoupa, TUPOUMNOUKIESG
NMAvApPIOUEVEG O OOUCAUI KAl AVAKATEUEVA 0 0wS and ppouTa Tou dAooug he pAoudeg napueldvag.

SEAFOOD SALAD €13.80
Seafood salad with lettuce and cherry tomatoes, marinated calamari, octopus, mussels and prawns in sweet onion

sauce garnished with smoked salmon and avocado.

ZaAdTa BAAACCIVWOV PJE HAPOUAI KAl VTOUATIVIA, KAAAUAPI, XTANOdI, yapideg Kal HUSIA AVAKATEPEVA OE YAUKO OwG

KAl YOPVIPIOUEVA WE ABOKAVTO KAl KAMVIOTO GOAOUO.

GREEK SALAD €8.80
Traditional greek salad with tomato, cucumber, green pepper, onion, black olives, croutons and feta cheese drizzled

with virgin olive oil and vinegar dressing.

Mapadooiakn EAANVIKA GAAATA PE VTOUATEG, AyYOUPAKI, MPAGCIVEG NINEPIES, KOEUMUDI, HAUPEG EAIEG, KOOUTOVG

Kal PETA AVAKATEPEVA O VTPECIVYK and EUdI Kal napBévo ehaidAado.

PROSCIUTTO SALAD €13.20
Crispy rocket leaves and prosciutto salad with baby artichokes, dry figs, cherry tomatoes and parmesan flakes

in honey balsamic vinegar.

Tpayavd pUAAa pOKAG PE NPOoOoUTO, ano&npapeéva cUKa, KapdIEG ayKIvAapag, VTouaTivia Kal pAoudec napueldvacg

ME VIPEaIvyK and BaAoduiko EUdI Kal PEAI.

GOAT CHEESE SALAD €12.80
Wild rocket salad with pomegranate, grated parmesan, cherry tomatoes and goat cheese drizzled

with honey balsamic vinaigrette.

Aypla PUAANa pOKag Pe napueldva, pddl, VTOUATIVIA KAl KOTOIKICIO TUPi UE VTPECIVYK anod UEAI Kal BaAoduiko EUdl.

CHICKEN HALLOUMI SALAD €12.80
Chicken salad with mixed green garden vegetables, cherry tomatoes, marinated mushrooms and fried halloumi cheese,

served with balsamic dressing.

AVAUIKTA NPdcIva KNAEUTIKA, KOTONOUAO oxdpdag, VTOUATIVICA, JAPIVAPICHUEVA JAVITAPIA KAl TNyavnTd xaAoUul, cepRIpIcuéva

ME VIPEaIvyK and BaAloduiko EUdl.

CAESAR SALAD €9.90
Traditional Caesar salad with cherry tomatoes, sweet corn, croutons and crispy bacon bits with parmesan flakes.
With grilled chicken fillet / With grilled prawns €12.80 / €13.80
Mapadooiakn caAdTta Tou Kaicapd Pe vTouaTivia, KAAQUNOKI, Toayavo MNEIKOV, KOOUTOVG Kal pAoUdeg napueldvag.
Me korérniouio / Me yapidec €12.80 / €13.80

ALLERGENS: Some recipes may contain any of the EU allergens as an ingredient and traces of these may be in any other dish or food served here.
Please ask for a manager who can provide you with detailed information.



SNACKS | ZINAKZ
NNV VWV

BEEF RIB-EYE STEAK SANDWICH €12.20
Beef Rib-eye steak sandwich with melted cheddar cheese served with tomato and red onion in brioche bread

with french fries.

>AvToUITG JE BodIvo PIAETO KAl AMIWPEVO TUPI TOEVTAP OEPPBIPETAI UE VTOUATA KAl KOKKIVO KPEUMUDI 0 YW Unpi1dg

ME TNYAVITEG NATATEG.

GRILLED CHICKEN FILLET BURGER €10.50
Grilled Chicken fillet burger with melted cheddar cheese, tomato, lettuce and barbeque sauce in brioche

bread with cream cheese and french fries.

DIAETO KOTOMOUAO OTN oXApaA UE AIWPEVO TUPI TOEVTAP, VTOUATA, MAPOUAI KAl UNAPUNEKIOU OWG O Wwi

MMPIOG ME TUPI KPEWA KAl TNYAVITEC NATATEG.

BEEF BURGER €10.50
Homemade beef burger in brioche bread roll garnished with salad and gherkins,

served with french fries and coleslaw. With cheese €71.50
>NITIKO BodIVO HNIPTEKI 0 AeUKO PWHAKI UNPIOG YAPVIPQIOUEVO JE XOPTA Kal ayyoupdkl EuddTo.

YepPipeTal e NATATEG TNYAVITESG KAl OAAdTA coleslaw. Me Tupi €71.50
CHICKEN WINGS €10.50

Chicken wings with honey mustard sauce and french fries.
Tpayaveég pTeEPOUYEG KOTOMOUAOU, cuvodeUoVTAl JE NATATEC TNYAVITEG KAl OWCE HOUOTAPdAG UE UEAL

TURKEY & CHEESE €6.50
Turkey ham, tomato and cheese toast, served with french fries and coleslaw.
TooT pe yaAonoUAd, VToudTa KAl TUpi. ZepBipeTal YE NATATES TNYAVITEG KAl CAAATA coleslaw.

CHICKEN WRAP €10.20
Marinated grilled chicken fillet with avocado, tomato and sour cream, wrapped in flour tortilla and served

with french fries.

Mapivapiopévo PIAETO KOTOMOUAO oxXApdcg ME aBoKAVTo, VTOUATA Kal EIvA KPEUA, TUAIYUEVA OE TOPTIVIA

Kal ogpPBIpIoUEVA JE NATATEG TNYAVITEG.

SMOKED SALMON WRAP €11.20
Smoked salmon with avocado, lettuce, cream cheese and cucumber wrapped in flour tortilla,

served with french fries.

TopTiyla pe KAnVIoTO 0OAOUO, ABOKAVTO, WAPOUAI, TUPI KPEUA KAl AYYOUPJAKI,

oepPipIopEva pe NATATES TNYAVITEG.

ALLERGENS: Some recipes may contain any of the EU allergens as an ingredient and traces of these may be in any other dish or food served here.
Please ask for a manager who can provide you with detailed information.



PASTA & RISOTTO | ZYMAPIKA & PIZOTO

NNV NIV VNNV

FRESH SALMON PENNE
Penne pasta with fresh salmon, zucchini, cream cheese sauce and parmesan crust.
MEVVeG UE PPEOCKO GOAOMO, KOAOKUBAKI, KPEMWON CAATCA TupIoU Kal KpoUuoTa and nappeldva.

SEAFOOD RISOTTO

Seafood risotto with light cream sauce, mussels, calamari, clams and prawns served with parmesan flakes and herbs oil.
Pi1Z6T0 Bahaocoiviy e eAa@PId KpEua, HUdIa, KAAAudpl, YUOAICTEPEG Kal yapideg cepRIipeTal he pAoUdEG napueldvag
Kal AAdI JUPWIIKWV.

CRAB AND LOBSTER RAVIOLI

Crab and lobster ravioli tossed in butter chives sauce garnished with cherry tomato and parmesan cheese.
PaioAeg pue kaBoupl KAl AoTAKO APWUATIOMEVEG UE BOUTUPO KAl OXOIVONPACO YAPVIPICUEVES ME VTOMATIVIA
Kal pAoUdec napueldvac.

PAPPARDELLE BEEF
Homemade pappardelle with beef stripes and oyster mushrooms drizzled with mustard cream sauce.
Y MTIKEG NANAPOEAEC UE AeNTEC AwpPIdeC BodIvou PIAETOU KAl pavITAPIA JE NMAOUCIA KPEPWAN GAATCA HOUCTAPDAC.

PRAWNS & CHICKEN PENNE
Penne with prawns and chicken flavored with vegetable stock and white wine cream sauce.
[MEVVECG UE UAPIVAPIOUEVO KOTOMOUAO KAl APWUATICUEVEG YAPIDES, O KPENWAN GAATOA AgUuKoU Kpaoiou.

SPAGHETTI SEAFOOD
Seafood spaghetti with sauté calamari, mussels and prawns flamed with pernod, served in light tomato sauce.

>nayyeT BaAaocoIvv ue KaAapdpl, pudia Kal yapideg avaupéva ue “pernod”, oepPipiopéva o eAappid cdAToa VTOUATAG.

DUCK TAGLIATELLE
Homemade tagliatelle with duck confit, cherry tomatoes and herbs, served with light sweet sauce.
2NITIKEG TAAIATEAEG PE NMANIA, VTOUATIVIA Kal HUPWIIKA, oepBIPICPEVEG NE EAAPPIA YAUKIA OWG.

SAFFRON PRAWNS RISOTTO
Saffron risotto with sauté tiger prawns, asparagus and light smoked cheese, flamed with ouzo and basil oil.

Garnished with parmesan flakes.
Pi1Z6éTo e cappdy, yapideg “tiger”, onapdyyla kal eAa@pU KanvioTd Tupi, avapuéva oe oUlo Kal Addi BaciAikou.
[apvipeTal ye pAoudec napueldvag.

SPAGHETTI CARBONARA
Spaghetti carbonara with bacon, mushrooms and rich cream sauce.
2NAyVETI KapunovdApa Je MNEIKOV KAl JavITApIa o€ NAoUCIa KPEPWAN GAATOA.

CHICKEN CARBONARA
Spaghetti carbonara with chicken bites and bacon in white wine cream sauce.
2 NAyYETI KAPUNovAPA UE COTAPIOHEVA KOUMATIA KOTOMOUAOU KAl JMEIKOV OE KPEMWAN GAAToA AeUKOU KpaaoioU.

All pasta dishes are garnished with parmesan flakes. OAa Ta nidta cepRipovTal Pe yapviToupad and pAoUdeg napueldvag.

ALLERGENS: Some recipes may contain any of the EU allergens as an ingredient and traces of these may be in any other dish or food served here.
Please ask for a manager who can provide you with detailed information.

€14.40

€14.80

€16.20

€14.90

€13.80

€14.80

€14.80

€16.50

€11.50

€12.20



MEAT & POULTRY | KPEAZ & MOYAEPIKA

NNV NIV NNV

RIB-EYE STEAK WITH RAVIOLI

Grilled Rib-eye steak on buttered red quinoa served with purple potato ravioli, grilled radish

and sauté Portobello mushrooms.

Bodivd piAgéTo (Rib-eye) oth oxdpa, cepRipeTal NAVW 0 KOKKIVO KIvod PE paRIdAla nepouBiaviag naTtdTag,
PAMNAVAKIA KAl COTAPICUEVA JAVITAPIA NOPTONEANO CE YAUKO UMAPUMNEKIOU OWG.

PORK FILLET

Pork fillet medallion served on Portobello mushroom orzotto, halloumi cheese and thyme balsamic sauce.
MapivapIiouévo xolpIvo PIAETO, oepRipeTal NAvw o€ KPIBAapAKI YE paviTdpia NOPTOoNEANO, XAAOUMI KAl WG
and Bupdpl Kal BAAcdAuIKo.

STUFFED CHICKEN

Corn fed chicken breast stuffed with halloumi cheese and mint, served with bacon, mushroom pappardelle

and light cream sauce.

>TAB0G KOTONOUAOU EAEUBEPAG BOOKNG, YEUIOTO HE XAAOUUI KAl dUuOoUOo. ZepBipeTal ue NanapdEAeg oe eAAPPIA
KOEMWON OWG JE UMEIKOV Kal paviTdpia.

RIB-EYE STEAK
Grilled Rib-eye steak served with grilled vegetables and potatoes au gratin.
Bodivd piAgTo (Rib-eye) oTh oxdpa. ZepRipeTal ue Aaxavikd oxdpag Kal natdTeg “au gradin®.

CHICKEN ORZOTTO

Corn fed chicken breast served on wild mushrooms, sun-dried tomatoes and halloumi orzotto garnished
with asparagus and parmesan flakes.

>TNBOG KOTOMOUAOU eAEUBEPAG BOOKNG OePBIPICHUEVO NAVW OE KPIBAPAKI JE Aypla MavITAPIA, XaAOUUI
Kal AlaoTh VTOUdTa, YOPVIPICHEVO PE onapdyyid Kal Aoudeg napueldvag.

CHICKEN SOUVLAKI
Marinated chicken souvlaki on greek pita bread with fresh fine salad and french fries.
Mapivapiopévo couBAdKI KOTOMOUAO o€ NiTA, Ue YIAOKOUMEVN CAAATA Kal MATATEG TNYAVITEG.

CHICKEN CUBES

Chicken fillet cubes with mushroom cream sauce, served with wild rice and fresh boiled vegetables.
KopuaTdKIa KOTOMOUAOU Kal HAVITAPAKIO COTAPIOMEVA OE PPECKIA KPEUA. XepfBipovTal ue dypio pudl
Kal pPEOoKa BpaoTd Aaxavika.

PORK CHOP
Marinated grilled pork chop with grilled vegetables and french fries.
Mapivapiopévn xolpivi unpidAa otn oxdpd, JE NAatATEG TNYAVITEC KAl YnTA Aaxavika.

ALLERGENS: Some recipes may contain any of the EU allergens as an ingredient and traces of these may be in any other dish or food served here.

Please ask for a manager who can provide you with detailed information.

€26.90

€17.20

€16.70

€24.90

€16.20

€13.80

€15.20

€14.20



FISH & SEAFOOD | WAPI & ©AAAZZIINA
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GRILLED CALAMARI (WHOLE)

Marinated whole grilled calamari in extra virgin olive oil served with french fries, grilled lettuce and tartar sauce.
Mapivapiopévo KaAaudpl oTn oxdpad Je “€ETpa” napB&vo eAaIdAad0 cePBIPICHUEVO UE TNYAVITEC NATATEG, JAPOUAI
oTh oxAPd KAl OwG TAPTAP.

FRIED CALAMARI

Fried calamari served with grilled lettuce, french fries and tartar sauce.
TnyaviTd kaAaudpl, cepBipeTal he APOUAI oTNV oxApa, TNYAVITEG NATATEG KAl 0WS TAPTAP.

GRILLED OCTOPUS
Grilled octopus served with organic green fava purée vegetables souvlaki and lemon olive oil vierge.
XTanod1 oxdpag, oepPRipeTal e opyavikn npdoivn ¢dapa noupg, couBAAKI AaXavikwyV Kal odAtoa RI€PTL.

SALMON QUINOA

Marinated salmon steak served with black quinoa, sauté spinach, asparagus and teriyaki sauce with light
saffron mayonnaise.

Mapivapiopévo Pntd PIAETO 0OAOMOU CEPRIPICUEVO PE HAUPO KIvoa, OCOTAPICHEVO onavAakl, onapdyyid
Kal teriyaki cwg pe eAa@pid payiovéla cappdv.

SEA BASS

Pan fried sea bass fillet, marinated with lime and served with fresh vegetables and french fries.
AQupdKl OTO TNYAVI HAPIVAPIOPEVO UE HOOXOAEPOVO. ZEPPBIPETAI HE PPECKA AAXAVIKA KAl MATATEG TNYAVITEG.

ROASTED SALMON

Marinated roasted salmon steak served with potato and crab croquette, celeriac purée and vanilla butter sauce.
Mapivapiopévog coAoudC oTo poUpVvo, oePRIPeETAl UE KPOKETA and naTdTa Kal KaBoupl, noupé oceAivopilag

Kal owg BaviAia.

GRILLED PRAWNS
Marinated grilled prawns served with vegetables, french fries and olive lemon sauce.
Mapivapiopéveg yapideg oxdpag. ZepBipovTal HE AAXAVIKA, MATATEG TNYAVITEG KAl AQSOAEOVO.

PERNOD PRAWNS

Pan fried tiger prawns flamed with Pernod and served with seasonal vegetables and wild rice.

EAappd cwtapiopéveg yapideg tiger oe eAaidAado, avapuéveg ue “Pernod”. ZepRipovTal ye eNoxIakd Aaxavikd
kal dyplo pudl.

ALLERGENS: Some recipes may contain any of the EU allergens as an ingredient and traces of these may be in any other dish or food served here.

Please ask for a manager who can provide you with detailed information.

€15.20

€15.20

€19.50

€18.50

€17.80

€18.80

€18.40

€18.80



SEA BASS FILLET

HEALTHY | YTIEINA
NAN NV NN WA YNV NN

€17.80

Sea bass fillet cooked in vegetable stock and lemon, served with warm potato-spinach salad, fresh vegetables

and olive oil lemon dressing.

DIAETO ANABPAKI HAVEIPEUEVO O WO AAXAVIKWV Kal Aepovl. XepRipeTal e ZeoT NATATOCAAATA UE onavdaKil,

PPECKA AaXAVIKA Kal VTPESIVYK arnd eAAIOAAd0 KAl AeUOVI.

SALMON STEAK

Fresh salmon steak served with boiled wild rice and seasonal vegetables.

DPECKOG CONONOG PE Ayplo PULl KAl ENOXIAKA AAXAVIKA.

GRILLED CHICKEN
Grilled chicken breast with boiled wild rice and vegetables.

>TAO0G KOTONOUAOU OTN OXdpad Pe dyplo pudl Kal BpacTd Aaxavikd.

SPAGHETTI
Spaghetti with broccoli and grilled chicken.
> NAYYETI JE KOTOMOUAO OXAPAC KAl MNPOKOAO.

BURGER
Kids’ burger with french fries.
Maidikd BodIvo PnIPTEKI JE NATATEG TNYAVITEG.

CHICKEN FINGERS
Chicken fingers with french fries.

DINETO KOTOMOUAOU OE KOMMATAKIA MAVE e NATATES TNYAVITEG.

FISH
Breaded fish fillet pieces with french fries.
DIAETO PapioU o€ KOPMATAKIA JE MATATES TNYAVITEG.

SPAGHETTI
Spaghetti with tomato sauce.
> NayyeETI hE 0AATOA VTOUATAG.

€17.60

€9.50

€10.50

KIDS MENU | MAIAIKO MENOY
NNV NNV VNV

€6.50

€6.50

€5.50

€5.00

ALLERGENS: Some recipes may contain any of the EU allergens as an ingredient and traces of these may be in any other dish or food served here.

Please ask for a manager who can provide you with detailed information.



PLATTERS | NIATEAEX
NAN NV NN WA YNV NN

CHEDDAR CHEESE NACHOS €12.00
Cheddar cheese nachos served with guacamole, tomato spicy sauce and sour cream.
Nachos pe Aiwpévo Tupi “cheddar” cepRipovTal he YOUOKAPOAE, MIKAVTIKN GAATOA VTOUATAG Kal “sour cream”.

CHEESE PLATTER

Variety of cheeses. 2 persons/4 persons  €12.50/€18.50
MOIKINIO TUPIV. 2 &topa/4 droua €12.50/€18.50
FINGER FOOD €19.00

Finger food with mini burgers, tortilla chicken, nachos, chicken wings and mozzarella sticks.
MoikiAia and Zeotd “finger food” ue pIKPA UNEPYKEP, TOPTIYIA PE KOTOMOUAO, hachos, (pTEPOUYEG KOTOMOUAOU
KAl NAVAPICUEVN HOTOCAPEAQ.

DESSERTS | EMIAOPMIA
NN NNV NN WA YNV NN

“HIT ME” €6.50
Four level chocolate tower with vanilla ice cream and white chocolate caramel sauce.
JOKOAATEVIOC NUPYOG ME NAaywTo BaviAdla Kal 6w Aonpng COKOAATAG.

“DECONSTRUCTED” MILLEFEUILLE €6.00
“Deconstructed” millefeuille with vanilla and chocolate ice cream, roasted almonds and crunchy caramel.
>nacpuévo "millefeuille” ye naywtd BaviAia kAl COKOAATA YAPVIPICUEVO PE APUYOAAd KAl KOMUATIO KAPAUEADG.

VANILLA CREME BRULEE €5.50
Vanilla creme brulee with chocolate biscuits and vanilla ice cream.
“Créme brulee” ue dpwpa kal naywtd BaviAiag.

APPLE PIE €6.00
Warm, homemade, apple crumble served with vanilla ice cream.
ZeoTh omITIKA unASNITa “crumble” cepBipiopévn ye naywtd BaviAia.

GALAKTOBOUREKO €5.50
Crispy filo pastry stuffed with cream. Served with mastiha ice cream.
[AAQKTOUNOUPEKO HE KPEWA. ZePRipETAl PE NAYWTO UACTIXA.

CHOCOLATE PASSION €6.00
Warm chocolate cake with vanilla or mastiha ice cream.
ZeoTh COKOAATOMITA PE NAywTO BaAviAla A yAoTiXa.

FRUIT PLATTER

Fresh seasonal fruit platter. 2 persons/4 persons  €9.50/€16.50
MoikiAia and didpopa pEoUTa ENOXAG. 2 4Toua/4 atoua €9.50/€16.50
ICE CREAM (3 SCOOPS) €5.00

Selection of ice cream (mastiha, chocolate, mocha, strawberry, vanilla, lemon sorbet).
EmiAoyn pe didpopeg yeuoeig naywtoU (MAoTiXxa, cOKOAATA, HoKa, ppdould, Bavilia, copuné Aeudvi).

ALLERGENS: Some recipes may contain any of the EU allergens as an ingredient and traces of these may be in any other dish or food served here.
Please ask for a manager who can provide you with detailed information.



SUSHI MENU
NAN NV NN WA YNV NN

Accompany your dishes with: 20 cl

SAKE (served warm) €8.00

TO SHARE

Flamed edamame soybeans with lemon flavour €3.50

Edamame soybeans served with rock salt €3.50

Tempura prawns served with wakame salad and sweet sauce €11.30

Tuna tataki with seaweed salad and yuki sauce €9.50

Prawns and vegetable dumplings €6.20

Beef teriyaki with green bell peppers New €10.20

Prawns yakitori with ginger and soya sauce New €5.80

Salmon on skewers with pineapple New €7.30

Bao buns with duck hoisin sauce and vegetables New €8.20

Chicken with miso sauce sesame oil and zucchini New €8.40

SALADS

Duck salad €10.50

Duck-iceberg-lettuce-carrot-cucumber-baby rocket-crunchy flakes-hoisin sauce

Soft Shell Crab Salad €10.20

Iceberg-avocado-carrots-cucumber-prawns-yuki sauce-tempura soft shell crab

Sashimi Salad €9.60

Salmon-prawn-tuna-sea bass-iceberg-onion sauce

Seaweed Salad €8.20

Cucumber-fly fish roe-seaweed

Kani Yasai €9.00

Crab stick-cucumber-avocado-iceberg

SUSHI 2 pcs SASHIMI 5 pcs

Salmon €4.50 Salmon €7.00

Tuna €4.50 Tuna £€8.00

Prawn €3.80 Prawn €6.00

Eel €5.50 Eel €8.50
Mixed Sashimi €14.00

FRESH OYSTERS 7 tuna and 7 salmon with yuki sauce

6 pcs €18.00 Sashimi Combination €12.00

12 pcs €33.00 3 tuna, 3 seabass and 3 salmon

24 pcs €63.00

A Salty Kiss With Elegance €130.00

24 pcs with a Taittinger 75cl

ALLERGENS: Some recipes may contain any of the EU allergens as an ingredient and traces of these may be in any other dish or food served here.

Please ask for a manager who can provide you with detailed information.



SUSHI MENU
NAN NV NN WA YNV

MAKI ROLLS

Crispy California
Crap stick-mayonnaise-avocado-cucumber-prawns-tempura flakes

Salmon
Salmon

Tuna
Tuna

Crab and Cucumber
Crab and cucumber

Yasai
Carrots-cucumber-avocado-sesame

California
Crap stick-mayonnaise-avocado-cucumber-prawns-tobiko red

Philadelphia Salmon
Salmon-cream cheese-avocado-black sesame

Prawns Tempura
Tempura-avocado-mayonnaise-fig sauce

PLATTERS

Platter 12 pieces
Tempura roll 6 pcs, salmon sushi 2 pcs, prawn sushi 2 pcs, tuna sushi 2 pcs.

Platter 16 pieces
Tornado roll 8 pcs, unagi sushi 2pcs, tamako sushi 2pcs, prawn sushi 2pcs, crab stick sushi 2pcs.

Platter 24 pieces
Californian maki 6 pcs, philadelphia salmon 6 pcs, tempura roll 6 pcs, salmon sushi 3 pcs, tuna sushi 3 pcs.

Platter 26 pieces
Tempura rolls 6 pcs, volcano rolls 8 pcs, amiri maki 8 pcs, prawn sushi 2 pcs, sushi tamago 2 pcs.

Platter 32 pieces
Crunchy roll 8 pcs, ichiban roll 8 pcs, amiri 8 pcs, spicy tuna 8 pcs.

Platter 42 pieces

Californian maki roll 6 pcs, yasai roll 6 pcs, salmon philadelphia roll 6 pcs, crunchy roll 8 pcs,
mix sushi 8 pcs, mix sashimi 8 pcs.

SIGNATURE ROLLS

Tornado roll
Tempura prawns-cream cheese-crabsticks-avocado-red topiko-sesame-spicy mayo-crunchy flakes

ALLERGENS: Some recipes may contain any of the EU allergens as an ingredient and traces of these may be in any other dish or food served here.

Please ask for a manager who can provide you with detailed information.

€7.40
€5.00
€5.00
€4.50
€4.50
€7.40
€7.80

€7.80

€16.00

€19.00

€26.00

€26.00

€30.00

€42.00

8 pcs
€9.80



Mad prawns
Prawns-spring onion-cream cheese-crunchy flakes-spicy mayo

Python roll
Crabsticks-chilly mayo-tempura flakes-eel-avocado-chilly sauce.

Soft Shell Crab Roll (served warm)
Crispy soft shell crab-seaweed-eel-avocado-crabsticks-crunchy flakes-teriyaki sauce

Lush Sunset Roll (served warm)
Prawns tempura-carrots-crabsticks-red tobiko-crunchy flakes-unagi-spicy sauce

Salmon Spicy Roll
Salmon-asparagus-black tobiko-tempura flakes-spicy mayonnaise

Crispy Salmon Roll (served warm)
Salmon-red tobiko-asparagus-wakame-pickled radish-cagome sauce

Dragon Roll
Unagi-avocado-prawns tempura-tobiko-tempura flakes-hot chilli sauce-sweet sauce

Caterpillar Roll
Prawns tempura-unagi-eel-avocado-fig sauce-unagi sauce-red tobiko

Spicy Tuna Roll
Tuna-spicy sauce-tempura flakes

Ichiban Roll
Crab stick-prawn-eel-cream cheese-tobiko

Crunchy Roll
Crab stick-tuna-salmon-cucumber-tobiko-tempura flakes

Super Prawn Roll
Prawn tempura-salmon-unagi-cream cheese-tobiko

Rainbow Roll
Salmon-tuna-crab-cream cheese-tobiko

Prawns Beauty
Prawns tempura-avocado-cream cheese-black tobiko

Amiri Maki
Tempura prawns-crab sticks-mango-tamago

Volcano
Spicy crab sticks-prawns-avocado-cucumber-plum sauce

SUSHI MENU
NAN NV NN WA YNV

€9.80

€9.60

€9.80

€10.20

€9.40

€9.60

€10.20

€8.80

€9.00

€8.80

€8.70

€9.20

€8.40

€8.60

€8.30

€8.80

ALLERGENS: Some recipes may contain any of the EU allergens as an ingredient and traces of these may be in any other dish or food served here.

Please ask for a manager who can provide you with detailed information.



