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Edamame with Sea Salt
Edamame arpod pe avB6 ahamod

Spicy Edamame
Chilli / garlic / cashews / oyster sauce
Toiki / okdpdo / kdaious / oyster sauce

Beef Tataki Salad

Mizuna / radish marinated with Yuzu / soba noodles /

hazelnut / goma dressing

Mizuna e pooxdpi Tarki / panavdki papivapiopévo pe Yuzu /
noodles and gaydnupo / gouvrodki / dressing and couadpi Kar mirin

Quinoa Salad with Tuna Tataki

Kale / avocado cream / superfood seeds / com /

sweet potato / pumpkin seed

Tovos tardki / kivoa / haxavida / kpépa aBokdvro /

superfood ondpor / kahapnoki / yAukonardra / kohokuBéonopo

Salmon Sashimi Salad

Mesclun salad / salmon / sesame / seaweed wakame /

cherry tomato / radish / nomayasai dressing

Avépeiktn oahdra enoxiis / gohopds / ouadp / @ikia wakame /
vroparivia / panavéki / dressing Aaxavik@v

Rock Shrimp Tempura
Tobiko yuzu / jalapeno mayo / green salad
Tobiko yuzu / jalapeno payiovéa / npdaivn galdra

Fried Squid
Guacamole / mango pudding / chilli jom / coriander
Guacamole / kpéa mango / pappedda toiki / kohiavBpo

Beef Gyoza

Kimchi / shiitake mushrooms /corn / 24 months dry aged parmesan cream
Mooxdapi / Aaxavo kimchi / pavirdpia shiitake / kahopndki /

kpépa nappeldvas 24 pnviv wpipavons

Shrimp Dumpling
Edamame / spring onion / yuzu curry sauce / herbs
lapiba / edamame / @péako kpeppudaki / yuzu curry sauce / Bérava

Seabass Ceviche

Passion fruit / onion / coriander / jalapeno /shiso / cracker tapioca
Mapivapiopévo Aaupdki og yuzu kai passion fruit /

Kpeppidr / kohavdpo,/ jalapeno /shiso / tpayavé giAho tapioca

Tuna Truffle Usuzukuri

Ponzu / truffle / spinach / shimeji mushroom / crispy buckwheat /
purée topinambur

Tovos / 1poiga / onavdki / pavirdpia shimeji / tpayavés ayonupos /
noupés topinambur

Hamachi Tiradito
Daikon with herbs / salsa corn with cucumber / green chilli sauce
PéBa pe pupwdixd / salsa kahapndki pe ayyodpr / green chilli sauce

Beef Tartar with Roasted Bao Bun

Mini bao / pickle cucumber / sesame /truffle /shallot/ dry aged parmesan
Wepdkia bao / nikha and ayyolpt / couadyr / tpoiga / ecahdr /

dry aged parmesan

Cucumber Roll
Sesame / cucumber / ginger
Touady / ayyodpi / 1Qivilep

Spicy Tuna Roll
Tuna / spring onion / sriracha
Tovos / 1aihi / ppéako Kpeppidi

Spicy Salmon Roll
Salmon / spring onion / sriracha
Lohopds / taiki / ppéako kpeppuddki

Salmon Avocado Roll
Salmon /shiso/ avocado
Tohopds / shiso / aBokdvro

Eel Avocado Roll
Eel / avocado / pickle carrot / asparagus
Xé\i / aBokdvro / nikha kapdrou / enapdyyia

Ebi Tempura Roll
Shrimp / avocado / chives / jalapeno sauce / tobiko red
[apiba / aBokdvro / oxoivénpaco / jalapeno sauce / aByd xehidovdyapou
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Soft Shell Crab Roll

Soft shell crab/ avocado / cucumber / tobiko yuzu kosho sauce
KaBoGpi / aBokdvro / ayyoipr / aByd xehbovéyapou pe yuzu /
kosho sauce

Crab Avocado Roll

King Crab marinated with kosho sauce /shiso / cucumber pickle /
avocado / tobiko yuzu

Baoihiké KaBodpr papivapiopévo pe kosho /

shiso / ayyoupi nikha / aBokdvro / aByd xeibovdwapou e yuzu

Spicy Hamachi Jalapeno
Hamachi nigiri / shiso / jalapeno cream / spring onion / yuzu
Kawahiopévo hamachi / shiso / jalapeno cream /@péako kpeppuddki / yuzu

Creamy Seabass
Nigiri seabass / chives / spicy mayo
Kayahiopévo Aaupdi nigiri / axovonpago / mikdvrikn payiové(a

Crispy Salmon Tartar Roll
Salmon fartar /guacamole / teriyaki sauce / truffle
Taprdp oohopod /guacamole / teriyaki sauce / Tpolipa

Crispy Tuna Tartar
Tuna tartar / spring onion / stiracha
Tartar tovou /@péako kpeppuddxi / Toiki

Tuna Truffle Roll
Tuna / mizuna / truffle mayo / pickle carrot / avocado
Tévos / mizuna / payiovéla Tpodpas / nikha kapérou / aBokdvio

Tuna / Tévog
Kizami wasabi / spring onion / kabayaki sauce
Kizami wasabi / @péoko kpeppuddki / kabayaki sauce

Salmon / Zohopdc
Ginger / chives / ikura
Ginger / axovénpaco / aByd ooopod

Seabass / Aaupdki
Spring onion / yuzu / coriander
Opéoko kpeppidi / yuzu / kohiavdpos

Tuna /Tévoc
Salmon / Zolopoc
Sea bass / Aavpdxi
Hamachi

Eel / Xén

Rib Eye Black Angus
King oyster mushroom / pak choi / parsnip purée / spicy beef sauce
Baaihoavitapa / pak choi / noupés and naomviki / nikdvrikn beef sauce

Grilled Salmon

Grilled salmon / broccoli / sweet potato purée with kosho /

green chilli sauce

Wnrés aohopds / pnpékoho / noupés yAukonardras apwpaniapévos pe kosho /
green chilli sauce

Chicken Teriyaki
Grilled chicken with roasted corn / sesame / teriyaki sauce
Korénouho pe wntd kakapndki / souadp / teriyaki sauce

Fondant Chocolate

Peanut miso caramel / raspberry ginger sauce / vanilla ice cream
OuorikoBodrupo pe miso / odhroa Barépoupo pe 1Gvilep / naywrd Bavikia
Mabdayaokdpns

Caramelized Pineapple
Passion fruit sauce / ginger crumble / crispy shiso/ coconut ice cream
Passion fruit sauce / pmokaro tdivilep / sisho / naywré kapida

Namelaka Black Forest
Brownies with banana / forest fruits / raspberry ice cream
Namelaka / brownies e pnavdva / @potra tou ddoous / naywrd raspberry
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Prices include VAT and all legal taxes. The hotel has the right to alter prices and working days/hours of bars and restaurants without prior notice. Consumer is not obligated to pay if the notice of payment has not been
received (receipt -invoice). Responsible for the market control: Nikolaos Tsiros.
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