STARTERS/OPEKTIKA

EDAMAME 5.50

Steamed soybeans, sea salt, lime, sesame seeds
®acoALa ooyLag oTov aTHO, BaNACOLVO AAATL,
HOOXOAEOVO, COUTAUL

OYSTERS TIRADITO (per pc) 6.50

Oysters, tigers milk of biological aji amarillo farmed in
Samos

>TpeldLa, tigers milk Brodoykne aji amarillo
KaAALEPYNPEVN OTNV ZAUO

SEARED SCALLOP (per pc) 7.50

Scallops, salmon trout roe, espuma coral, rocoto
XTévLa, auyd colopoTEaTPodag, espuma KoPAAAL,
rocoto

AMBERJACK TATAKI16.50

Amberjack tataki, cherry tomato aji panka pezsto, koji
bottarga tarama, rock samphire ice cream

Maydtiko tataki, viopativia aji panka pesto, tapapdg
auyotdpaxo koji, TaywTo kpitapo

UNAGI DONBURI 18

Bbq fresh water ell from Arta, sushirice, unagi no tare,
sesame seeds, quail egg

XEAL ApTag otn oxdapa, pudL sushi, cAAToa XEAL,
OOUCAL, AUYO OPTUKLOU

WHITE FISH USUZUKURI 16.50

White fish Kobujime, aji amarillo yuzu tigers milk, fig
leaf oil, kombu salt

Neukd yapt kobujime, aji amarillo yuzu tigers milk, Aadt
®UANO oukou,aAdTL kombu

LOBSTER DUMPLING (3 pcs) 15

Lobster dumpling, pinto beans mugi miso infused
dashi

Dumpling actakokapafidag, dashi mugi miso amo
dacoAla pmrapuTTouvia

CHICKEN AND QUAILEGG YAKITORI (3 pcs)

14.50

Chicken skewers, quail egg, spring onion, sesame
seeds, tare sauce

> OUBAAKL KOTOTTOUAOU, AUYO OPTUKLOU, GPETKO
KPEPMUSL, coucdpt, caAtoa tare

UNAN

ASIAN FUSION CUISINE

JAPANESE INSPIRED CEVICHE 17.50

Tuna, rocoto tamarind tiger milk, onion, water

melon radish, cucumber, avocado cream, aonori,
tosaka seaweed

Tovog, tiger milk rocoto tapdplvdou, kpeupUdL, water
melon radish, ayyoupt, kpéua apokavTto, aonori, pUKLA
tosaka

SHRIMP TEMPURA (5 pcs) 20
Shrimp tempura, tempura dipping broth, rocoto aioli
Frapidec tempura, tempura dipping broth, rocoto aioli

SOUPS/2OYTIEZ

PEASO SOUP 8.50

Homemade split peas miso, cockle, spring onion,
wakame

XeLpomrointn miso ammo ddpa, Kudwvt, GpEcKo
KPEPPUSL, wakame

ASIAN CRAB SOUP 8.50
Blue crab soup, ramen noodles, coriander
Soutra UTTAe kaoupLou, ramen noodles, kKOALavdpo

SALADS/ZANATEZ

NAMA IKA SALAD 13.00

Squid, seaweeds, cucumber, pickled mustard, rice
vinegar sesame dressing

KaAapdapt, dukia, ayyoupt, TiikAa owvari, dressing amo
PUZOEUB0 KaL couaduL

YUM NUEA 15.00

Rib eye steak cured in rice amazake, bok choy, cherry
tomatoes, cucumber, shallot, fresh herbs, water melon
radish, lime sesame dressing, peanuts, puff rice aji
panka

Rib eye papwaplopévo oe amazake pudiou, bok choy,
VIOUATivLa, ayyoupl, aoKAAWVLA, GPECKA JUPWOLKA,
water melon radish, dressing aTmo HOGXOAEPOVO KAl
oouodpt, dlotikia, puff rice aji panka



SASHIMI NIGIRI

(2 pcs/2 Tux) (2 pcs/2 Tux)
7.50 Tuna / Tovog (kizami wasabi) 6.50
8.50 Chu-Toro (kizami wasabi) 7.50
8.50 O-Toro (fatty tuna tartar, nori) 7.50
_ Pickled mackerel / Koloc L

7.00 Mantis Shrimp / Zapoyapida (nikiri sauce) 6

Ask about availability

1

9.50 Bbq Eel from Arta Wntd XéAL Aptag 7.50

- Sea Urchin / Axwvog (yuzu, nori) 13

Ask about availability

46

URAMAKI

Roll wrapped with rice outside (8 pcs)
POAA TUALYUEVA HE TO PUZL EEWTEPLKA (8 TX)

KATANA 21.50

Tuna, white fish, shrimp tempura, spicy tuna tartar,
tobiko

Tovog, Aeuko Yapt, yapildeg tempura, TTLKAVTLKO tartar
TOVOU, auyd XeEALSOVOYapouU

TENZUSHI 19.00

Bbq ell, kimchi, ume, white fish, salmon trout roe
Wnto x€AL, kimchi, ume, Aeukd wdpt, auyd
colopotéotpodag

WHITE FISH MISO 16.00

White fish, miso glaze, asparagus, pickled radish, cu-
cumber, sesame seeds, tobiko

NeuKo yapt, YAdoo miso, orapdyyt, TikAa
PEPRQ,ayyoupL, COUCAL, Quyd XEALSOVOYapoU

6.00

TUNA TATAKI19.00

Asparagus tempura, avocado, salmon, rocoto aioli cov-
ered with tuna tataki, sesame seeds, kimchi sauce
>mapdyyL tempura, afokdavto, coAouog, rocoto aioli
KaAUppEVO Je Tovo tataki, coucdut,odAtoa kimehi

GOLDEN AMBERJACK 16.50

Amberjack, avocado, cucumber, spicy Japanese may-
onnaise, tenkasu and unagi sauce

MayLdTtiko ,aBokAavTo ,ayyoupt, TILKAVTLKN laTTwvLKn
payloveda, tenkasu, cGATOa XEAL

NIKKEI SPICY TUNA OR SALMON 13.50

Tuna, napa cabbage kimchi, aji panka aioli, chives
Tovog, kimcehi kwvéZkou Aaxavou, aji panka aioli,
OXOLWVOTTPAcOo

EBITEN 20.00

Shrimp tempura, cucumber, teriyaki sauce, salmon,
salmon trout roe

Fapida tempura, ayyoupt, caitoa teriyaki, coOAopOsS,
xapLapL coAopotEaTpodPag

SALMON AVOCADO 12.50
Salmon, avocado, tobiko
>0AouOC ,aBOKAVTO ,auyd XEALOOVOWAPOU

DRAGON 23.00

Tuna, cucumber, chili sauce, covered with bbq eel,
salmon trout roe, ume sauce

Toévog ,ayyoupt ,caAtoa chili ,KaAUPPEVa e PLAETO
ato YnTo XEAL, XafLapL cohopomEatpodag, odAtoa
ume

MAURITIAN INSPIRATION 25.00

Soft shell crab tempura, amberjack, salmon trout roe,
mango, avocado, cucumber, togarashi, coriander,
rocoto aioli, unagi sauce

Soft shell crab tempura, paylatiko, xapLdpt
cohopoTEoTpodag, HAvyKo, aBokavTo, ayyoupt, togar-
ashi, kOALavdpo, rocoto aioli, cAAToa XEAL

CATERPILAR 18.50

Salmon, bbq eel, cucumber, chili sauce, Japanese
mayonnaise covered with avocado, tobiko and unagi
sauce

S0NoMOC ,WNTO XEAL,ayYyoUpL ,0GAToa TOAL,
laTTeVLKN PayLoveZa KAAUPKEVA aTTo aBokAvTo, auyd
XEALOOVOWAPOU KaL 0AATOA XEAL

SPIDER 16.00

Soft shell crab, spicy cream cheese, avocado, cucum-
ber, tenkasu, kimchi sauce

Kapoupt pe parako kEAUDOG ,spicy cream cheese,
aokdvTo, ayyoupt, tenkasu, caAtoa kimchi



MAIN COURSE / KYPIQZ IMIATA

GROUPER IN BANANA LEAF 44.00

Grouper cooked in banana leaf, lime curry sauce,
chard, shiitake

>duplda payeLpepévn oe umravavoduiro, caitoa lime
curry, c€okouAaq, shiitake

BLACKCOD 33.00

Black cod, homemade white miso glace, spinach
Maupog UTTakaALdpog, YAAoO XeLPOTIOLNTNG AEUKNG
Miso ,oTTavAakL

WAGYU 7+ CHUCK FLAP (150 grms) 42.00
Chuck flap steak cured in rice shio koji, shiitake, okra,
celery root, tare sauce, black garlic

Chuck flap steak papvapiopévo oe shio koji puZiou,
shiitake, pymauteg, oeAwvoplZa, ocdAtoa tare, paupo
oKOpPbdO

SEARED TUNA AND COCKLES 32.00

Seared tuna, cured inrice shio koji, cockles rosemary,
acevichada sauce, bok choy with fermented mush-
rooms vinaigrette, smoke topinambur

EAadpwC ynpévog TOVOG, HAPLVAPLOPEVOG OE

shio koji pucLou, kudwvia, devdpoAifavo, caitoa
acevichada, bok choy, vinaigrette amé CUpwon
MOVLTAPLWY, KATTVLOTO topinambur

CHICKEN AND SHRIMP CURRY 21.50

Chicken and shrimp, yellow curry, coconut milk, fresh
herbs, jasmine rice, roti bread, cucumber relish
Kotémouho kat yapideg ,kitpvo kapu ,ydAa kapudag,
dpETKa pUPWOLKA, pUZL jasmine, TTita POTL, relish
ayyoupLou

PAD THAI 22.50

Rice stick noodles, shrimps, bean sprouts ,garlick
chives, onion, pickled radish,tofu, penaut, baby dried
shrimps,egg, coriander,pad thai sauce

Noodles pudiou, yapideg, putpec dacoALwy, KVEZLKO
OXOWOTTPACO, EePO KPEUUUBL, TTikAa pERQ, tofu,
dLoTikia, JLKpEg amoEnpapéveg yapideg, auyo,
KoALavdpocg, ocdAtoa pad thai

DESSERT/EMIAOPIIIA

MOCHI7.50
Mochi stuffed with strawberry and yuzu ice cream
Mochi yepLlopévo e Taywto dpaoula Kat yuzu

CRUNCHY LEMON 7.50

Crunchy lemon, citrus marmalade, mind, almond crum-
ble

Tpayavo Aepovi, JapueAdda eoTTEPLOOELO WY, SUOCUOG,
crumble apuyddiou

DUO7.50
White and dark chocolate ganache
Ganache Aeukng KaL Jaupng COKOAATAG

Our Chef Mavrikis Lampros is the creator of the menu
To katdAoyo empeleitat o Chef Maupikng Aautpog

IF YOU HAVE ANY DIETARY REQUIREMENTS OR FOOD ALLERGIES, PLEASE INFORM YOUR WAITER
EAN EXETE OINMOIEXAHIMOTE AIAITHTIKEX AMAITHXEISZ 'H TPO®IKES AAAEPTIEZ, ENHMEPQXTE TON ZEPBITOPO 2A%



