- Japanese Cuisine

Sushi & Cocktails

—
O
®
Z
LLI
V)
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Sushi & Cocktails - Jopone‘Cuisine

STAR*TERS
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Edamame Q ’ 6,50 €
Soybeans steamed with sea salt flakes J
®acoAdkla ooylag oTov aTuo pe VidAadeg alatiol ‘

Piri Kara Edamame ’ 7,50 €
Spicy soybeans with chili flakes, garlic and ginger .

Mkavtika GacoAdkia coylag pe vidadeg chili,
okopbdo Kal TCivtlep

Gyoza (Spcs)
Crispy Japanese dumplings with soy-vinegar sauce ‘
lamwvikd dumplings tpayava pe chili oil kat soy-vinegar sauce ’

Vegetables Gyoza (Ue Aaxavika) 8,50
Chicken Gyoza (KOTOTIOUAO Kat Aaxavikd) ® 9,00
Ebi Gyoza (yapideg kal Aaxavika) 10.0
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Harumaki (5pcs) P 8,50
Japanese spring rolls, with vegetables and sweet e
chili sauce

lamtwvikda spring rolls pe Aaxavikd kal sweet
chili sauce

Ebi Fry (6pcs) 15,00 €
Crispy shrimps in colorful salad with,

sweet chili-ponzu sauce

Tpayaveg yapideg TtAvw og TTOAUXPWHN CaAdTa,

pe sweet chili-ponzu sauce

Seabass Ceviche 15,00 €

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

O\éTo AaPpdkl pe eoTtepldoeldr, KOALAvVOPo, KPEUUDSL,
apokavto, Turepleq chili kat kouy kovat ‘
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18,00 €

Maguro No Tataki ( Tuna tataki) }

Lightly seared tuna yuzu-soy sauce, green onions

and edamame .
EAadpd Ynuéva GIAETAKIA TOVOL PE YUZU-SOY

sauce, PpEoKO KPEPULOAKIL Kal edamame

Yakitori (Robata zpcs) ’ 12,00 € P

Japanese grilled chicken skewers with teriyaki sauce .

lartwvikd couBAAKIO KOTOTIOUAOL Ynuéva og robata -
pe teriyaki sauce

Grilled Vegetables (Robata) 8,00 €

Grilled vegetables with steamed rice and
lime-sesame dressing

Wntd Aayavikd TtTavw oe pull atpov pe
lime-sesame dressing

Gohan 4,00 €
Steamed rice with furikake, fresh onion and sesame ’

PuCl atpov pe furikake, dpeoko KpePpDOL Kal couaapl
pe sweet chili-ponzu sauce
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SAL*ADS

Colorful salad with mango, kanimi surimi, cucumber, ‘

carrot, yuzu dressing in crispy rice paper

MoAUxpwun caidta pe pavyko, covpiut kanimi, b
ayyoupt, kapoTo, yuzu dressing, o Tpayavo GUANO

puCloL

Hawaii Sunset Salad **

Geisha Salad

Seasonal, colorful salad with sweet grilled corn, .'
mixed vegetables, tofu and lime dressing ‘
2aAdTa eTIOXNG HE PNTO YAUKO KAAQUTIOKIL,

TIOAUXpWHA Aaxavikd, Todou Kal lime dressi -

Crab Salad

Crispy crab, mixed greens, vegetables, avocado P
and soy-ginger dressing

2aAdTa e Tpayavo KapBolpl, TIOADXpwWHA
Aaxavikd kat soy-ginger dressing

Namayasai Salad

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

20AATA PE TIOAUXPWHA AQXAVIKA ETTIOXNG HE
namayasai dressing Ttavw oe Tpayavo GUAAO pulloL

Wakame Su

Marinated seaweed in soy sauce, sesame oil and
ginger with cucumber, chili flakes and sesame seeds
2 aAdTa pe paplvaplopéva GpuKla oe Soy sauce,
TCivtCep, ayyoLpl, vipadeq chili, covodapt

13,50

15,00

12,00

12,00
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Sushi & Cocktails - Jopone‘Cuisine

POKE*BOW

Hawaiian colorful plates with a Japanese inspiration

Tofu Poke Bowl *
Crispy tofu, colorful vegetables, edamame, avocado, ‘ ‘ &
¥
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. . 12,00 €
sesame-ginger sauce on steamed rice

Tpayavo tofu, TToAUXpwpa Aaxavikd, edamame,
apokdavto Kal sauce covoaploL-TliviCep
oe pLCL aTpov .

Salmon Poke ¢

Salmon, colorful vegetables, avocado, orange, ‘
ginger, sesame and ponzu-passionfruit dressing é
on steamed rice - d
MapLvaplOPEVEG UTTOUKITOEG COAOLIOU UE

TIOAUXPWHA AaXavikd, aBOKAVTO, TIOPTOKAAL, .

TCivtCep, oovodayl Kal dressing ponzu pe ppouTa ’

Tou Ttdboug oe PLCL aTuoL

13,50 €

Hanami Poke Bowl

Mango, kanimi surimi, cucumber, carrots, edamame,
green onion, avocado and lime-mayo dressing on sushi
steamed rice

Mavyko, coupipt kanimi, ayyoupl, KapoTo, ABoKAVTO

kat lime -mayo dressing Ttavw o puCL atpoL

13,50 €

Ahi Tuna Poke Bowl

Tuna, soy sauce, green onions, chili flakes, avocado,

cucumber, edamame, sesame oil, ginger, chili mayo

on steamed rice L 3
MaplvaplopEVEG UTTOUKITOEG TOVOUL OE SOy sauce

pe PpETKO KpePPLOAKL, Vidadeq chili, aBokavrto,

ayyoupl, edamame, covodypl, TCivtlep,

payloveda chili oe pulL atpov ‘

15,00 €
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BAO E%UNS

2 pieces

Crispy Prawn Bao Buns | *
Crispy shrimps, avocado, lettuce, radish, chives, ‘ : -y
spicy mayo g

Tpayaveg yapidec, aBokdavto, papoUAL, paTtavakl, >
OXOLWVOTIPACO, Sauce TIKAVTIKNG Paylovelag

Chicken Bao Buns -

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

Tpayavd PIAETAKIA KOTOTIOUAO, TIOAUXPWHA AQXAVIKA, .
oouvodpl, kOAlavdpo, sauce PeAlo-TCiviCep

Tofu Bao Buns

Fried tofu, colorful vegetables, yuzu-soy sauce
Tpayavo tofu, TTOALXPWHA Aaxavikd Kal yuzu- SOy sauce

Teriyaki Salmon Bao Buns

Caramelized salmon on teriyaki sauce, cucumber,
carrots, fresh onion, cilantro, chili peppers and sesame

Qi etakia oolopou oe odAtoa teriyaki, KaPOTO
ayyoupl, KOALAvOPOG, GPECKO KPEUULSL, TITIEPITOEG
chili kal covodpt

@ .
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12,00 €

15,00 €

-
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MAIN C*OURSES

Sake Teriyaki (Robata)

Grilled salmon fillet glazed in teriyaki sauce.

Served with gohan and namayasai salad
Wnto PpiAeto colopou pe teriyaki sauce.

2epPipetal pe pLQL atpoL, caldTta namayasai

18,00 €

YAKI*SOBA

Japanese noodles with vegetables, aonori, yakisoba sauce

Yakisoba vegetables

(voUVTAG pe Aaxavika Kal yakisoba sauce)

Yakisoba ChiCkCﬂ—VCgCtﬁblGS

(ve KoTOTIOLAO, Aaxavika Kal yakisoba sauce)

Yakisoba Shrimps-vegetables

(e yapideg, Aaxavika kal yakisoba sauce)

12,00

15,00

16,00

Tonkatsu

Crispy Japanese pork cutlet. Served with cabbage
salad, tonkatsu sauce and Japanese mustard

Xolptvo ovitoeA ye oaldata Adxavo, tonkatsu
sauce Kal lamwviki povotdpda

16,00 €

YAKIMESHI

Japanese fried rice

Yakimeshi vegetables 12,00
(TnyavnTto pOQ pe Aaxavikd Kal Soy sauce)

Yakimeshi vegetables-egg 12,00
(tTnyavnTo pOLQ pe Aaxavikd, avyo Kal Soy sauce)

Yakimeshi vegetables-egg-chicken 12,00

(tnyavnTto pOQ pe Aaxavikd, avyo, KOTOTIOUAO
Kal soy sauce)

Yakimeshi vegetables-egg-shrimps 12,00

(tnyavnTo pOLQ pe Aaxavikd, avyo, yapideg ‘
Kal soy sauce) ‘ '
-~
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Sushi & Cocktails - Japanese Cuisine

SUSHI
*

SASHIMI/NIGIRI
—*—

3 pcs 2 pcs

Shake (Salmon - Zo\opdc)
Maguro (Tuna - Tévoc)

Ebi (Shrimp - Fapida)
Suzuki (Sea Bass - AaBpdkt)
Unagi (Eel - Xé\)

Sakura 12,00 €

Avocado, mango, carrot, cucumber, inari,
kumquat, sesame, yuzu-soy sauce

ABokdavto, pdavyko, kapoTo, ayyoLpl, inari,
KOUW KOuAT, GOLOAL, YUZU-SOYy sauce

California Dreamin 13,50 €
Crab, avocado, cucumber, sesame, Japanese
mayo, yuzu tobiko

KaBoupl, aBokavto, ayyoupl, GOUTALL,
lamtwvikr paylovela, yuzu tobiko

The Philadelphia Story 13,50 €

Smoked salmon, cream cheese, avocado,
cucumber, black tobiko, sweet soy sauce

Karmviotog cohopog, Tupi Kpéua, ayyoupl,
apokavto, black tobiko, yAukid soy sauce
Salmon Avocado

Salmon, avocado, sesame, orange tobiko
20A\OuOC, aBOKAVTO, COLOAUL, TIOPTOKAAIL tobiko

13,50 €

10,00 €/9,00€
12,00 €/11,00€
11,00 €/9,00€
12,00 €/10,00€

13,00 e/11,00€

HOSOMAKI ROLLS
—*—

6 pcs

Kappa Maki (Cucumber - Ayyoopt) 6,00€

Avocado (Avocado - ABokavto)  7,00€
Tekka Maki (Tuna - Tovoc) 9,00€
Shake Makki (Salmon - Zohopdg) 9,00€
Ebi Makki (Shrimp - api6a) 9,00€

Suzuvki Makki (Seabass - AaBpakt) 9,00€

URAMAKI
_ % —F

Inside out rolls, 8pcs

Tuna Avocado

Tuna, avocado, sesame, black tobiko
Tovog, afokdavto, couodpl, pavpo tobiko

13,50 €

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

ABokavto, ayyoupl, yapideg tempura, yuzu tobiko,
OXOLVOTIPACO, COLOALL, unagi sauce

13,50 €

Spicy Salmon
Salmon, avocado, cucumber, chili peppers,
wakame, sesame, red tobiko, mayo-pepper sauce
20AouOG, aBokavto, ayyoLpl, Tirepleg chili,
wakame, oouodpl, KOKKIVO tobiko, sauce
payloveCag-TurepLov

13,50 €

Spicy Tuna
Tuna, avocado, cucumber, chili, wakame, sesame,
black tobiko, mayo-pepper sauce
Tovog, afokavto, ayyoupl, Turtepleq chili,
wakame, oovodpl, pavpo tobiko, sauce
payloveCag-TurepLov

13,50 €
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* SENSO JI SIGNATURE
SUSHI ROLLS

Ginza IS’OO c

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

PoC sushi roll ye tofu tempura, apokavto, pwp
Aaxavo, shiitake pavitapla, kKapoTa Kal sauce
pAvyko-avava

Black Dragon 18,00 €
Shrimp tempura, cucumber, avocado, crab, eel,
black tobiko, crispy rice paper, unagi sauce
apidec tempura, ayyoupl, aBokdavto, KaBolpl, XEAL,
pavpo tobiko, unagi sauce, Tpayava GUAAa pulloL

Cosmopolitan 18,00 €

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

PoC sushi roll pe pOANa ooylag, kaBoupl, yapideg
tempura, avavag, apokdvto, lamwvikr paylovela,

yuzu tobiko, sauce pe pdavyko Kal avava

Maiko 18,00 €
Tempura soft shell crab, spicy mango chutney,
crab tartare, orange tobiko, yuzu-soy sauce
Tpayavo kaBolpl pe paAakd KEALPOG, TAPTAP
kapouplou, TikAvtiko chutney amoéd pdvyko,
TIOPTOKAAL tobiko, yuzu-soy sauce

*

Fuji-San 18,00 €

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

Mkavtiko roll pye Taptdp KaBouvplovy, TPAYAVEG
yapideg, urtepteg chili, apokavto, ayyoupl, wakame,
pavpo tobiko, paylovela chili

Samurai 18,00 €
Teriyaki salmon, tempura shrimps, cream cheese,
teriyaki sauce, sesame, tempura flakes

20A\ouOG Ynuevog e teriyaki sauce, yapideg
tempura, Tupi KpEpa, teriyaki sauce, covodyplt,
vipadeg tempura

18,00 €

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

Tpayavo roll pe coAopod, x€AL, tobiko, afokavto,
TUPIi KPEWPQ, unagi sauce

Tokyo 18,00 € *
Tuna, salmon, shrimp, eel, seabass on top of
California roll with tobiko, chives and Japanese

mayo-yuzu sauce
Tovog, coAopog, yapida, XEAL, AaBpdkl, TTdvw oe
California roll pe tobiko,oxolwvotmpaco kat lamwvikn
sauce paylovelag-yuzu .

Moriawase (Chef’s selection, 40 pcs)

» A plate of assorted sushi (6pcs sashimi, 6 nigiri, ‘ '
2 hosomaki, 1 uramaki and 1 signature roll)

MowkiAia sushi eTtiAoynG Tov oed pe 6 nigiri,
6 sashimi, 2 hosomaki, 1 uramaki kat 1 signature roll

65,00 €

*
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DESS*ERTS

Japanese Cheesecake

Chiffon cake like cotton with wild cherries, icing sugar
and matcha powder

Agpivo lamtwviko cheesecake pe ayplokepaco, Caxapn
dxvn kal okévn matcha

12,00 €

Baklava Matcha

Layers of baklava, matcha,

vanilla ice cream and pistachios
@®UA\a pTtakAaPa pe matcha,
BaviAla TTaywTto Kal ¢uoTikia Atyivng

11,00 €

[

Crispy Rolls with Fruit-Miso-Caramel Sauce
Crispy rolls with vanilla filling, apple, banana, miso,
caramel sauce and vanilla ice cream

Mikpd Tpayavd poAdkia pe Kpepa Bavillag, caAtoa pe
pttavava, pnAo, miso, KapapéAa Kal raywto Bavidla

11,00 €

Japanese Parfait

Fresh fruits, chocolate and vanilla cream, cake,
biscuits, chocolate flakes, choco and vanilla ice cream
and pistachios

Dpeoka ppouTa ETOXNG, KPEUA coKOAATA-Bavihia,

KEIK, UTILOKOTO, flakes cokoAdtag, Ttaywto BaviAla,
OOKOAdTa Kat duaTikia Alyivng

12,00 €

O1 Tipég repthapPBavouy OAeq TIG voplueg emiBapivoelg. MNa ormotadnmote aAlepyia rj duoavegia Trapakalw areuvBuvBeite atov oepPitdpo.
2TIG QVWTEPW TIAPACKEVEG EVOEXETAL VA XPNOLPOTIOINBOVV KAl KATEYUYHEVEG TIPWTEG VAEG. Z€ OAEG TIG TIAPACKEVEG PAG XPNOLUOTIOLETAL
£€tpa apBEvo eAalOAASO Kal apiotng TIOLOTNTOG NAIEAALO yia TA TNyavnTa pag edéopata.

H emixeipnon Statnpei To Sikaiwpa aAlayng Twv TIHWV, TOL WPAPIOL KAl TWV NUEPWV AEITOLPYIAG TOL ECTIATOPIOV XWPIG TIPONYOVHEVN
eldotmoinan. H ertixeipnon Slabétel éviuma deAtia Kovtd otnv €6080 TOU £0TIATOPIOL yla TNV Kataypadr TUXOV TTapaTtOvwy.
AyopavopIkog uttelBuvoG: Znkidng Ayyelog. Head Chef: Amanda Kontogiorgou Jacob @amandajacobkon

*

O katavaAwTrig dev uTtoxpeoUTal va TTANPWoeL eav Sev AABEL TO VOULUO TTapaoTatiko (Amodelén-TioAdyL0).
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: Amanda Kontogiorgou lacob @amandajacobkon
Customer is not obligated to pay if the notice of payment has not been received (receipt-invoice).
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