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Edamame “ 7,50 €
Soybeans steamed with sea salt flakes
DaocoArdkia odyLag otov atud pe vidpddeg alatiov

Piri Kara Edamame YW 9,00 €
Spicy Soybeans with chili flakes, garlic and ginger

Mkdvtika pacordkia odytag pe vidadeg chili,

oképdo kat tlivtlep

Gyoza (5pcs)

Crispy Japanese dumplings, juicy inside with
la-yu and soy-vinegar sauce

lamtwvik& dumplings Tpayavd kat {oupepd

oto ecwTepLkd pe chili oil kat soy-vinegar sauce

Vegetables Gyoza (pe Aaxavikd) W 8,00 €
Tofu Gyoza (tofu kal Aayavikd) W 8,50 €
Chicken Gyoza (kotdmouAo Kot Aayavikd) 9,00 €
Ebi Gyoza (yapideg kat Aayavikd) 10,50 €
Harumaki (5pcs) ™ 9,50 €

Japanese spring rolls, with vegetables, karashi
hot mustard and sweet chili sauce

lamwvikd spring rolls pe Aaxavikd, TKAVTIKN
lamwvikr povotdpda kat sweet chili sauce

Ebi Fry (6pcs) 17,00 €
Crispy shrimps in colorful salad with

sweet chili-ponzu sauce

Tpayaveég yopideg mAvw o€ TOAUXpWHN

caldta pe sweet chili-ponzu sauce
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SALADS

Wakame Su W

Marinated seaweed in soy sauce, sesame oil and
ginger with cucumber, chili flakes and sesame seeds
JoAdta pe poplvaplopéva ¢puKLo O€ SOy sauce,
tCivtlep, ayyoupt, vidadeg chili, couodpt

Namayasai Salad W

Mixed, colorful, seasonal, vegetables salad on crispy
rice with namayasai dressing

ZoAATA PHE TTOAVYPWHO ACOVIKA ETTIOXTG HE
namayasai dressing mavw o€ tpayavo puAio puliov

Tomorokoshi Salad ¥

Sweet grilled corn, crispy greens, avocado, tofu
with lime dressing

Mpdoivn caAdta GpEoKWY AaXAVIKWY HE YAUKO
YNt Kahapumokl, afokdvto, tofu kat lime dressing

Kani Salad

Salad with colorful vegetables, crab, mango and
yuzu dressing

MoAUxpwH”n coAdta pe Kaoupt, pdvyko Kat
yuzu dressing

10,00 €

12,00 €

13,50 €

16,00 €
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Salmon Tartare

Salmon, beet, avocado aioli, jalapenos, green
onions, wakame, rocket,

Taptdp colopov pe mavtlapt, afokdvto aioli,
TunepLEG jalapenos, dpéoko KpePUUSAKL,
wakame, poka

Crab Tartare

Crab, mango, avocado, cucumber, mango-mayo-
lime dressing

Taptdp kaBouplov, pavyko, ayyoupt, afokdvto,
lime dressing pdvyko-paytovelag

Maguro No Tataki (Tuna tataki)
Lightly seared tuna fillet with soy-yuzu sauce,
green onions, edamame

EAadpd Ynuéva dLhetdkio TOVOU PE SOY-yUzZU
sauce, edamame kot PppEOoKO KPEPUUUOAKL

Tuna Tartare

Tuna, avocado, cucumber, green pepper, chives,
wakame, spicy ponzu sauce

Taptdp tévou pe afokdvto, ayyoupt, TILTIEPLES,
oxowoémnpaoco, wakame kal TLKAVTLKN ponzu sauce

Seabass Ceviche

Seabass fillets, lime, pink grapefruit, cilantro,
onion, red chili peppers, avocado, kumquat

DAéto Aafpdkt pe eomeptdoeldry, kOALavSpo,
KPEMMUSL, afokdvto, mimeplég chili kat koup kovat

15,00 €

18,00 €

15,00 €

17,00 €

16,00 €
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POKE BOWL

(Hawaiian colorful plates with a Japanese inspiration)

Tofu Poke Bowl ¥ 13,50 €
Crispy tofu, fresh greens, edamame, avocado,

sesame-ginger sauce on steamed rice

Tpayavo tofu, moAUxpwpa Aayavikd, edamame,

afokdvTto Kol sauce covoaploV-tlivtlep

o€ pulL aTpoU

Salmon Poke 15,50 €
Salmon, colorful vegetables, avocado, orange,

ginger, sesame and ponzu-passionfruit dressing

on steamed rice

MapLvapLOPEVEG UTIOUKITOEG GOAOMOU HE

TOAUYpWHa AaYavik®, afokAVTO, TOPTOKAAL,

tCivtCep, covodpul kal dressing ponzu pe ppovta

Tou dBoug o€ pULL ATpOV

Ahi Tuna Poke Bowl 16,50 €
Tuna, soy sauce, green onions, chili flakes, avocado,

cucumber, edamame, sesame oil, ginger, chili mayo

on steamed rice

MttoA pulLloU PE HOPLVAPLOUEVEG UTIOUKITOEG TOVOU

0€ soy sauce pe ppéoko kpeppudaky, vipadeg chili,

afokdvto, ayyoupl, edamame, covodpt, t¢ivilep,

paytoveéQa chili oe pulL atpov
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Tofu Bao Buns “Ww
Fried tofu, colorful vegetables, yuzu-soy sauce
Tpayavo tofu, Aaxavikd kot yuzu- soy sauce

Chicken Bao Buns

Crispy chicken, colorful vegetables, sesame,
cilantro, honey-ginger sauce

Tpayavo KoTdTouAo, AayaviKA, COUCAL,
KOALavopo, sauce peAloV-Tlivtlep

Teriyaki Pork Bao Buns

Slow cooking pork in teriyaki sauce, cucumber,
carrots, cilantro, chili, sesame

JlyopayelpepEvo xolptvd oe teriyaki sauce, kapdTo,
ayyoupt, kOALavSpo, TOIAL KaL COUTA L

Crispy Prawn Bao Buns

Crispy shrimps, avocado, lettuce, radish, chives,
spicy mayo

Tpayavég yapideg, afokdvto, papoUAL, paATIOVAKL,
OXOLVOTIPOOO, SauCe TILKAVTLKNG HoyloveQag

Yakitori (4 pcs)

Japanese grilled chicken skewers in our own teriyaki
sauce

lamtwVvikd couBAdkLa KOTOTTOUAOU O€ XELPOTIOINTN
teriyaki sauce

Tonkatsu

Crispy Japanese pork cutlet. Served with cabbage
salad, tonkatsu sauce and Japanese mustard
Xolptvod ovitoe pe cahdta Adxavo, tonkatsu sauce
Kal lamwviky povotdpda

Sake Teriyaki

Grilled salmon fillet glazed in teriyaki sauce.
Served with gohan, tomorokoshi salad and
miso soup

Wntoé diAéto colopov pe teriyaki sauce.
ZepBipetat pe pulL atpov, caddta tomorokoshi
Kol coUTIO Miso

—

=

13,50 €

15,00 €

15,00 €

16,00 €

13,00 €

18,00 €

20,00 €
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YAKISOBA NOODLES

(Japanese noodles with vegetables, aonori, yakisoba sauce)

Yakisoba vegetables (pe Aayavikd) N

Yakisoba chicken-vegetables

(Le koTOTIOUAO KL Aaxavikd)

Yakisoba Pork-Vegetables (pe xotpivd kat Aayavikd)
Yakisoba Shrimps-vegetables

(LE yapideg kat Aaxavikd)

Gohan Y
Steamed rice with furikake, nori, sesame
PO atpov pe furikake seasoning, nori kat covodut

SASHIMI/NIGIRI (3pcs/ 2pcs)

Shake (Salmon-XoAoudg)
Ebi (Shrimp-Tapida)
Suzuki (Sea Bass-AaBpaiki)
Unagi (Eel-X€A1)

Maguro (Tuna-Tovog)

HOSOMAKI (6pcs)

Kappa Maki (Cucumber-Ayyoupt) S
Avocado (Avocado-ABokavto)
Shake Maki (Salmon-ZoAoudg)

Ebi Maki (Shrimp-Trapiéa)

Shiromi Maki (White Fish-Agvkd yapt)
Vegan Futomaki (8pcs) W

Colorful vegetables, inari, crispy tofu,
avocado, mango

MoAVxpwpHa Aayavikd, inari, Tnyoavnto tofu,
afokdvTto, pavyko

Tekka Maki (Tuna-Tovog)

12,00 €
15,00 €

16,00 €
18,00 €

6,00 €

12,00€/ 9,00€
12,00€/ 9,00€
12,00€/ 9,00€
14,00€/ 10,00€
14,00€/ 10,00€

6,00 €
700 €
10,00 €

10,00 €
10,00 €
10,00 €

11,00 €




) J

Jshi & Cc Cuisine

Sakura vw

Avocado, mango, carrot, cucumber, inari,
kumquat, sesame, yuzu-soy sauce
ABokdvTo, pavyko, kapdto, ayyoupt, inari,
KOUW KOUOT, COUCAL, YUZU-SOYy sauce

California Dreamin

Crab, avocado, cucumber, sesame, Japanese
mayo, yuzu tobiko

KaBoupt, afokdvto, ayyoupt, coucdpl,
lamtwvikn paylovéla, yuzu tobiko

The Philadelphia Story

Smoked salmon, cream cheese, avocado,
cucumber, black tobiko, sweet soy sauce
Kamviotdg coAopdg, Tupl KpEpa, ayyoupt,
afokavto, black tobiko, yAukid soy sauce

Salmon Avocado
Salmon, avocado, sesame, orange tobiko
>oAopdg, afokdvto, couodut, ToptokaAi tobiko

Tuna Avocado
Tuna, avocado, sesame, black tobiko
Tovog, aBokdvto, covodpt, pavpo tobiko

Shrimp Tempura

Avocado, cucumber, shrimp tempura, yuzu tobiko,
chives, sesame, unagi sauce

ABokdvTo, ayyoupl, yapideg tempura, yuzu tobiko,
OoXOLVOTIPOLOO, COUCAL, unagi sauce

Spicy Salmon

Salmon, avocado, cucumber, chili peppers, wakame,
sesame, red tobiko, mayo-pepper sauce

>0Aopog, afokavto, ayyoupt, umeptég chili,
wakame, couodpt, kdkkivo tobiko, sauce
poylovéCag-TitmepLlov

Spicy Tuna

Tuna, avocado, cucumber, chili, wakame, sesame,
black tobiko, mayo-pepper sauce

Tovog, aBokdvto, ayyoupt, mimepLeg chili, wakame,
oovoduL, pavpo tobiko, sauce paytovélag-miimepLlov

—

S

12,00 €

13,50 €

13,50 €

13,50 €

13,50 €

13,50 €

13,50 €

13,50 €
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Ginza M

Pink sushi roll with tofu tempura, avocado, purple
cabbage, shiitake mushrooms, carrots and
mango-pineapple sauce

Po{ sushi roll pe tofu tempura, afokdvto, pwp
Adyavo, shiitake pavitdpla, kapdta Kat sauce
HAVYKO-ovVava

Black Dragon
Shrimp tempura, cucumber, avocado, crab, eel,
black tobiko, crispy rice paper, unagi sauce

Fopideg tempura, ayyoupt, afokdavto, kafoUpt, xEAL

pavpo tobiko,unagi sauce, tpayavd ¢puAia puliov

Hawaii Sunset

Pink sushi roll with crab, shrimps tempura, pineap-
ple, avocado, Japanese mayo, yuzu tobiko,
mango-pineapple sauce, pink soy paper

Pol sushi roll pe dUANa odylag, kafouvpt, yapideg
tempura, avavdg, afokdvto, lamwvikr paytovela,
yuzu tobiko, sauce pe pavyko kat avavd

Maiko

Tempura soft shell crab, spicy mango chutney, crab
tartare, orange tobiko, yuzu-soy sauce

Tpayavo kafoUpt pe poAakd kéEAudog, Taptdp
KaBouplov, mikdvtiko chutney amd pavyko,
moptokaAi tobiko, yuzu-soy sauce

Fuji-San

Spicy roll with crab tartare, shrimps tempura, chili
peppers, avocado, wakame, cucumber, chili mayo,
black tobiko

Mikdvtiko roll pe Taptdp Kafouploy, Tpayaveg
yapideg, mumepiég chili, afokdavro, ayyoupy,
wakame, pavpo tobiko, paytovéla chili

15,00 €

18,00 €

18,00 €

18,00 €

18,00 €
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Samurai

Teriyaki salmon, tempura shrimps, cream cheese,
teriyaki sauce, sesame, tempura flakes

>oAopdg Ynuévog pe teriyaki sauce, yapideg
tempura, Tupl kpépa, teriyaki sauce, covodpt,
vipadeg tempura

Kyoto

Crispy roll with salmon, eel, tobiko, avocado,
cream cheese, unagi sauce

Tpayavo roll pe cohopd, x€AL, tobiko, afokavTo,
Tupl( KpEpa, unagi sauce

Tokyo

Tuna, salmon, shrimp, eel, seabass on top of
California roll with tobiko, chives and Japanese
mayo-yuzu sauce

Tévog, cohopdg, yapida, x€AL, Aafpdkt, mavw o€
California roll pe tobiko,oxolvéompaco kat lamwviki
sauce paylovélag-yuzu

Moriawase (Chef’s selection, 40pcs)

A plate of assorted sushi (6pcs sashimi, 6 nigiri,

2 hosomaki, 1 uramaki and 1 signature roll)

MotktAia sushi emiAoyrig Tov oed pe 6 nigiri,

6 sashimi, 2 hosomaki, 1 uramaki kat 1 signature roll

18,00 €

18,00 €

18,00 €

65,00 €
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DESSERTS

Mochi Trilogy (1pc) 750 €
Japanese rice cakes with ice cream filling, mango

matcha, chocolate

Noapadooiakd lamwvikd Kélk pulloU PE YEULON

TaywTtov, pAvyko, matcha KalL cokoAdTa

Crispy Pies with Banana (5pcs) 11,00 €
Crispy pastry dessert with banana filling, chocolate

sauce and vanilla ice cream

Tpayavd MITAKLX PLE PTTAVAVA, Sauce COKOAATAG KOl

maywto Baviiia

Sweet Gyoza (5pcs) 11,00 €
Apple dumplings with miso caramel sauce and

vanilla ice cream

Mukd gyoza pe u1jAo, sauce Miso KapapENAG Kal

maywTto Baviiia

Kataifi Ice Cream

Kataifi ice cream balls (vanilla, pistachio, choclate)
with chocolate flakes, pistachios and chocolate sauce
MmaAitoeg maywTtoU pe kavtaldt (Bavidia, rlotiky,
OOKOAGTQ) HE GUAAD cokoAd TG, dLOTiKLA KAl
OAATo0 COKOAATOG

12,00 €

Green Forest Matcha 12,00 €
Green tea matcha mousse, chocolate mousse,

black cherries, kirsch, chocolate cookies,

whipped cream

Mousse pd&oLvou ToayLloU KoL COKOAATAG,

Buoowva, kirsch, pmiokdta cokoAdtag, cavtiyi

Ot Tipég tepthap favouy OAeg Tig vOpLUESG eTBapUvoELS. Mo omtotadrmote aMepyia 1) Sucavedia apakahw aneuBuvBeite otov oepPitdpo.
STIG AVWTEPW TIAPACKEUEG EVOEXETAL VA XPNOLHLOTIOINBOUY Kol KATEWUYHEVES TIPWTEG VAEG. S€ OAEG TIG TTAPAOKEVES LAG X PIOLHOTIOlE(TAl
€€tpa mopBevo ehatdrado kat aploTng oLOTNTOG NALEANLO yia T TnyavnTd pog edéopata.

H emiyeipnon Statnpel to Sikalwpa aAhayrig TwV THHWY, TOU WPaPoL KAl TWV NHEPWV AELTOUPYI0G TOL £0TIATOP(OU YW PIG TTPONYOUHEVN
etdomonon. H emiyelpnon Stabétel évtuma deAtia Kovtd oTnv €6080 TOU £0TLIATOP(OV yLa TNV KaTaypadr] TUXOV TTapaTIOVwWY.
Ayopavopikdg unevBuvod: Znk(dng Ayyerog. Head Chef: Kovtoyewpyou Apédvta.

O katavadwTrg Sev uTIOXpEOUTAL VA TIANPWIOEL £aV SEV AAPBEL TO VOULIO TIOPACTATLKO (ATTOSELEN-TIHOAGYLO).

Service and taxes are all included in the prices. Please inform our service staff for any allergies or intolerances. The above dishes may contain
freshly frozen ingredients. All foods are prepared with extra virgin olive oil and finest quality sunflower oil for any fried meals.

The establishment reserves the right alter prices, operating hours and days of the restaurant without prior notice.

The establishment has printed forms available near the exit of the restaurant for registration of any complaints.

Inspector Market officer: Zikidis Aggelos. Head Chef: Kontogeorgou Amanda.

Customer is not obligated to pay if the notice of payment has not been received (receipt-invoice).
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