HUACA

Nikkei Resto Bar

Huaca...mole pe toung toptiyiag 6€
Edamame pe Balacowd aldt 5€
Inapdyyla Yntd pe kavukn lemon dressing, coucdpt kat tsuma o€
Rock shrimp tempura pe pappehdda chilli, jalapeho mayo kat dpooepr] caldta 13.5€

Mpdowvn caldta pe papivapiopéves yapideg, pdvyko, pgfa,
kitpwvo navtldpy, goji berry, onépoug toila kat dressing eoneptdoetddv pe pékt 12.5€

Yaldta Kivéa pe tatdki tovou, kapaliopévo kakaunoki, kale,
aBokdvto, tlivilep, pupwdikd kat dressing eomepldoetddy pe péNL 14€

Tiradito payldtiko pe afokdvto, kapaliopévn kivoa, axAddy,

runepld japaleno, eomneptdoetdr] kat soy sauce 13.5€
Tiradito tévou pe pavitdpia shiitake, ponzu, Adadt tpolgag kat tpayavd gaydnupo 15€
Tiradito colopoU pe kpépa afokdvto, yuzu, soya shichimi kat japalefio ginger dressing 13€

Ceviche hAafpdkt pe viopativia, kpeppitdy, Ay, eokapol, ayyoupt,
runeptd aji Amarillo kat afokdvto 12.5€

Ceviche payldtiko pe viopativia, kpeppidy, mineptd jalapeno,
shiso, kdAlavdpo, kapahicpévo kalapunodkt kal yaha tiypn 13.5€

Causas kapalicpévo pe taptdp colopou, oxowvénpaco, alokdvto,

pavyko, chilli, onoapéhato kat tobiko yuzu 12€
Causas quinoa pe Taptdp TOVOoU, HAPIVAPIOHEVO PHE PONZU KAl yUzU, KpEPa affokdvto 13€
Wntd xtanddt pe npdowvn chilli dressing, panko kat moupé yAukonatdtac pe shichimi 13€
Dumplings yapidag otov atud, pe Adyavo, kimchi kat shiitake pavitdpia 4tep. [ 14€

Wagyu beef tataki pe truffle ponzu, tomg pavitapiav shiitake kat ppéoko kpeppuddkt  165¢€

Sando pe ylacapiopévo pooxdpt black angus, kapdto, kalapnodxt
Kal Tpayavo KPeUuUdL n.5€

D\éto colopol pe misokimchi cwg, pak choi kat ppéoko kpeppuddaxt 7€

ROLLS / NIGIRI

PoA\dkt pe yapida tepnolpa, affokdvto, ayyoupy, tobico, moptokdAt kat mkdvtikn cwg 13€
Tnyavntd poA\dkt colopou pe guacamole, coucdut kat yAukid owg 12€
Mik&vtiko poA\dkL pe Taptdp tévou, aBokdvTo kal PPECKO KPEMMUOAKL 13.5€
PoM\dki vegetarian pe ocwté pavitdpia, ayyoupt kat afokdvto 8e
Nigiri colopd pe kabayaki cwg, unepdpila kat oxowvénpaco 2tep. / 8€
Nigiri payidtiko pe jalapeno mayo kat tobico yuzu 8.5€
Nigiri wagyu beef pe shiitake pavitdpia, sansho, kabayaki kat coucdp 2tep. / 9€

EMIAOPTIIA

Namelaka yuzu pe cwg avavd, crumble kat naywtd Bavilia 9€

Fondant pe npdowvo todi matcha, cwg kapapéla yuzu kat naynté kapluda 10€

Ayopavopikés unedBuvos: Mavayidtng AoyoBétng

Tri avaypagdpeves Tpés nepapBévovial SAeg ot vépupes emBapivoeic. O nehdtng Sev unoxpeoltal va inpdoet edv Sev a-
paldBet o véupo napactatiké (anddeiln / tipoldyo). Mapakalolpe, MPOToy MPayHATONOIoETE TV MapayyeAia oag, evipep-
OTe To Mook NG entxeipnong yia tuxdév alepyieg ff Sucaveies. Oplopéva mdta nepiapBdvouy allepytloydva npoidvia

Snwg pavitdpt, auyd, Enpotis kapmous Kat Gousd
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HUACA

Nikkei Resto Bar

Huaca..mole with tortilla chips 6€
Edamame with sea salt 5€
Asparagus on the grill with spicy lemon dressing, sesame and tsuma 9€
Rock shrimps tempura, chilli marmalade, jalapeno mayo and green salad 13.5€
Green salad with marinated shrimps, mango, daikon, yellow beetroot, goji berry,

chia seeds and honey citrus dressing 12.5€
Quinoa salad with tuna tataki, grilled corn, kale, avocado, ginger, herbs

and honey citrus dressing 14€
Tiradito hamachi with avocado, burned quinoa, pear, jalapeno pepper, yuzu

and soy sauce 13.5€
Tiradito tuna with shiitake mushrooms, ponzu, truffle oil and crispy buckwheat 15€
Tiradito salmon with avocado cream, yuzu, soya shichimi and japaleno ginger dressing 13€
Ceviche seabass with cherry tomatoes, onion, lime fillet, escarole, cucumber,

aji Amarillo pepper and avocado 12.5€
Ceviche hamachi with cherry tomatoes, onion, jalapeno, shiso, coriander,

burned corn and tiger milk dressing 13.5€
Causas crispy with salmon tartar, shiso, avocado, mango, chilli, sesame oil,

and tobico yuzu 12€
Causas quinoa with tuna tartar marinated with ponzu and yuzu, and avocado cream 13€
Grilled octopus with green chilli dressing, panko and shichimi sweet-mashed-potato 13€
Steamed shrimps dumplings with cabbage, kimchi and shiitake mushrooms 4pes [ 14€
Wagyu beef tataki with truffle ponzu, shiitake mushroom chips and spring onion 16.5€
Sando with glazed black angus beef, carrot, corn and crunchy onion n.5€
Salmon fillet with misokimchi sauce, pak choi and spring onions 7€
ROLLS / NIGIRI

Shrimp tempura roll with avocado, cucumber, orange tobico and spicy sauce 13€
Fried salmon roll with guacamole, sesame and sweet sauce 12€
Spicy tuna tartar roll with avocado, spring onion, chives and amarillo sauce 13.5€
Vegetarian roll with sautéed mushrooms, cucumber and avocado 8€
Nigiri salmon with kabayaki sauce, ginger and chives 2pcs / 8¢
Nigiri hamachi with jalapeno mayo and tobiko yuzu 8.5€
Nigiri wagyu beef with shiitake mushrooms, sansho, kabayaki and sesame 2pcs / 9€
DESSERTS

Namelaka yuzu with pineapple sauce, crumble and vanilla ice cream 9€
Fondant with matcha green tea, caramel yuzu sauce and sorbet coconut 10€

Responsible for market regulations: Panayiotis Logothetis

genic products such as mushrooms, eggs, nuts and sesame seeds.

The listed prices include all lawful taxes. The customer is not obliged to pay if he does not receive the legal document (receipt /

invoice). Before placing your order, please inform our staff about any allergy or intolerance to a food. Some dishes include aller-
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Ayopavopikdg unetftuvog: Mavayiding AoyoBétng

21 avaypapOpeves Tipég nephapBdvovial SAeg ol VOHIMES
emBaplvoeig. O neldng Sev unoxpeoUtal va mAphoet edv
Sev napaldPel 1o voppo napactatikd (andde€n / tpoldyio).

Responsible for market regulations: Panayiotis Logothetis
The listed prices include all lawful taxes. The customeris not
obliged to pay if he does not receive the legal document
(receipt / invoice).
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Pisco Sour / 10€
pisco, fresh lemon, house syrup, bitters
and belgian merengue
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Huaca Margarita / 10€
ocho blanco tequila, fresh lime, thyme honey,
white pepper and turmeric

El Humo / 10€

mescal, passion fruit, agave syrup, fresh lime,
cucumber and ginger beer
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Negro Daiquiri / 10€

barbados rum, pickle pear, balsamic vinegar,
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brown sugar and fresh lime

Pepino Verde / 10€
gin, apple liqueur, fresh lime, house syrup
and fresh cucumber

Hibi Paloma / 10€
tequila reposado, grapefruit soda enriched
with hibiscus, elderflower tonic and fresh lime

Zombie & Ice / 10€

rum blend with sweet herbs, ginger, orgeat and citrus

Grace / 10€
sweet n’ sour cocktail with vodka, lychee,
red pepper, pineapple and vanilla syrup

Maisy Daisy / 10€
sweet n’ sour cocktail with gin, mastiha,
passion fruit, swiss merengue and bitters

House Negroni / 10€

gin, sweet vermouth, campari, orange twist

Virginia Passion Falls / 7€

alcohol free / passion fruit, fresh lime, vanilla and tea soda

yopavop 68uvos: Mavayiétng AoyoBétng Tric avaypapdpeves Tés nepthapBavoviat heg ot vépupes emBapivoets. O nedtng Sev unoxpeotrat
va minpdoet v Sev napaldBet To Voo napactatiks (anéSein / tipoAdyto). R ible for market regulations: Panayiotis Logothetis The listed prices

include all lawful taxes. The customer is not obliged to pay if he does not receive the legal document (receipt / invoice).
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Pisco Sour / 10€
pisco, fresh lemon, house syrup, bitters
and belgian merengue

Huaca Margarita / 10€
ocho blanco tequila, fresh lime, thyme honey,
white pepper and turmeric

El Humo / 10€
mescal, passion fruit, agave syrup, fresh lime,
cucumber and ginger beer

Negro Daiquiri / 10€
barbados rum, pickle pear, balsamic vinegar,
brown sugar and fresh lime

Pepino Verde / 10€
gin, apple liqueur, fresh lime, house syrup
and fresh cucumber

Hibi Paloma / 10€
tequila reposado, grapefruit soda enriched
with hibiscus, elderflower tonic and fresh lime
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Zombie & Ice / 10€

rum blend with sweet herbs, ginger, orgeat and citrus

Grace / 10€
sweet n’ sour cocktail with vodka, lychee,
red pepper, pineapple and vanilla syrup

Maisy Daisy / 10€
sweet n’ sour cocktail with gin, mastiha,
passion fruit, swiss merengue and bitters

House Negroni / 10€

gin, sweet vermouth, campari, orange twist

Virginia Passion Falls / 7€

alcohol free / passion fruit, fresh lime, vanilla and tea soda

Ayopavopuss unedBuvos: Mavayidtng AoyoBétns St avaypagdueves e nepihapfévovtar S)es ot véyues enBapbvoes. O nekdung Sov uroypeoda
va mnpdoet dv Sev napaldpet o vépuo napastatiks (andSein / tpohéyto). R ible for market r yiotis Logothetis The listed prices
include all lawful taxes. The customer is not obliged to pay if he does not receive the legal document (receipt / invoice).
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AEYKA / WHITE

Monograph Multi / ktjpa lNaia / pooyopilepo, poditng, actptiko

Y

150ml

750ml

KOKKINA / RED

Oworoteio TQBdavn / 1000 Nights / ayiwpyitiko

'

150ml

750ml

Monograph Multi / Gaia wines / moshofilero, roditis, assyrtiko 6€  27¢€
Ouworoteio Alkog / pahayoulid

. . 6e 27€
Winery Lykos / malagouzia
Ar\é / Oenops wines / palayoulid, aclptiko, poditng
Apla / Oenops wines / malagouzia, assyrtiko, roditis 28¢
Ouwornolieio Mnoutdpn / Aeuké Mpdppa /
acUptiko, pakayoulid, sauvignon blanc soe
Boutari winery / White Letter /
assyrtiko, malagouzia, sauvignon blanc
Appipa / Ktjua Zkolpag / chardonnay, pahayoulid
Armyra / Domaine Skoura / chardonnay, malagouzia 20¢€
Thema / Ktjpa Maulidng / actptiko, sauvignon blanc
Thema / Ktima Pavlidis / assyrtiko, sauvignon blanc 3te
Navitas Winery / Terre De Zeus / assyrtiko 38€
Yalumba / Eden Valley / viognier 40€
Santorini / Ktjpa Apyupou / aclptiko
Santorini / Estate Argyros / assyrtiko 42¢€
Jim Barry / Lodge Hill / riesling 47€
POZE / ROSE
Oworolelo AUkog / grenache rouge
Winery Lykos / grenache rouge o€ 27¢€
Ouwornoteio TCouvépa / Agape / aywwpyitiko, pooxopilepo
Tzounara winery / Agape / agiorgitiko, moshofilero 2re
Ar\d / Oenops wines / Eivdpaupo, Anuvievag, paupoudt
Apla / Oenops wines / xinomavro, limniona, mavroudi 30¢€
AIX / Maison Saint Aix / grenache, syrah, cinsault 42€
Villa Maria / Blush / sauvignon blanc 45€
Minuty / M / cinsault, grenach, syrah 46€
Chateau D’ Esclans / Whispering Angel / grenache, cinsault, rolle 55€

Tzivani winery / 1000 Nights / agiorgitiko 6€ 26€
Ktpa Xpucoyodou / merlot, ivépaupo

Ktima Chrisohoou / merlot, xinomavro e
Ktpa Xatlnuixdhn Aptopnet / syrah

Domaine Chatzimichalis / Drisbei / syrah 28¢
INIMA / Katoyt ABépwe / negoska

INIMA / Katogi Averoff / negoska 29¢€
Oworoteio @upidrioulog / M & Oupavdg / Eivdpaupo s0e
Thimiopoulos winery / Gi & Ouranos / xinomavro

ADPQAEIX OINOI / SPARKLING WINES

Moschato D'Asti Casarito Acquesi 7€ 28€
Prosecco Torresella 7€ 27€
Champagne (750ml) 100€
Louis Roederer Brut Premier 100€
Moet & Chandon Brut Imperial 95€
Moet Chandon Imperial Rose 100€
Veuve Clicquot Brut 95€
Veuve Clicquot Rose 100€
SAKE

Takara Shochikubai Classic Junmai Sake (18oml) 10€
Takara Shirakabegura Kimoto Ginjo Sake (18oml) 10€
EMIAOPMIOI OINOI / DESSERT WINES

Port Sandeman (75ml) be
Nopera Owonotnukr Zauou (75ml) e

Nopera Samos winery (75ml)
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