1. EDAMAME (soy beans | pacoldkia cdyiag) 5.00
Spicy or Salted
Mikavriko rj Ahatiopévo

2. SALMON TARTAR - Akihiro style 9.80

Selected pieces from salmon with arugola + dill in delicious sauce
Enieypéva koppdTia cohopou pe e€aipetikr) cdNtoa, pdka + avibo

3. EBI MIYAKI & NOODLES SNACK 12.40
Shrimp* with crispy noodles
[apiba* vrupévn pe crispy noodles

4. GYOZA WITH EEL OR SHRIMP* (4 pieces) 10.80
Nanwvé(ka vidpnAivyk pe xeN f yapida®
5. MAGURO BUTSU 9.80

Selected pieces from tuna belly and butsu sauce
Aladeypéva koppdTia and kolNid Tévou pe butsu owg

6. SASHIMI ROLLS 8.40

Baby tuna sashimi, beansprouts + cucumber

in delicious soya sauce

PoAdkia and sashimi tévou pe ¢puTpeg pacoliav
+ ayyoUpl o€ ealpeTiki odyIa owg

Baby tuna, spinach + cayenne pepper
PoM\dkia ano sashimi tévou, onavaki + ninépi cayenne

Salmon, pineapple, coriander + caviar
PoA\&kia and sashimi colopod, avavd, kdAhiavbpo + yaBidpl

7. B-TUNA NAGAO & JALAPENO 10.60
Seared B-TUNA sashimi with jalapeno pepper and coriander
Kayahiopévo sashimi tévou pe ninepid jalapeno kai kohiavépo

8. MEDITERRANEAN SASHIMI 11.80

Sea bass sashimi with mediterranean flavour & sesame
Sashimi and AaBpdki oe pecoyeiakn caAToa kar Aeukd coucdp

Q. SPICY MEDITERRANEAN MAGURO 11.80

Seared tuna sashimi with spicy sesame in mediterranean sauce
Kagpahiopévo sashimi Tévou oe pecoyeiakr odiroa &
couodyl pe yeuor wasabi

10.YIOKI SHIRO CEVICHE 11.80
Spicy sea bream ceviche in lemon sauce
Ceviche toimoupag pe chili oe lemon sauce

11.MAGURO SHOGI 11.80

Slices of raw and seared tuna in spicy sauce
Terpdywva koppdTa kayaNiopévou sashimi Tovou oe NIKAVTIKN sauce

12.SESAME TAKOSU 11.80

Octapus* slices with sesame & sauce
Xranodi* pe couodpr & sauce

13.MARINATED TAKO YAKITORI 10.30
Baby octapus marinated with wasabi flavored sesame in lemon jest
Mapivapiopéva pikpd yranoddkia pe Elopa Aepoviou
& couodpi pe yevon wasabi



1. MISO SOUP

Soy bean soup | Zouna ané cdyia

2. MUSHROOM SOUP

Black mushroom soup | Zouna ané padpa pavitépia

3. SEAFOOD SOuUP

Assorted seafood in clear soup | Wapdcouna

4. SPICY SEAFOOD SOUP

6.10

7.10

8.70

8.70

With undon noodles | MikavTikn Yapdoouna pe undon noodles

5. NORI SOUP

Seaweed soup | Zouna and gukia

1. KANISU

Crabmeat*, cucumber slices in vinegrette sauce
KaBoUpi*, Aentég péteg ayyoupiol oe vinegrette sauce

2. KANI SESAME SALAD

Crab, avocado, carrot with sesame oil
KaBoupi, aBokavro, kapdto pe coucapélaio

3. WAKAME NO IKURA

Wakame seaweed with salmon roe
®ukia Wakame pe auyotdpayo colopou

4. WAKAME OROSHI

770

10.20

10.20

10.80

11.80

Wakame seaweed with hot smoked salmon, cucumber & ginger

Oukia Wakame pe (eotd kanvioTd colopd, ayyoupr & ginger

5. TAKOSU

Octopus* in vinegrette sauce
Xranodi* oe owg vinegrette

6. SUSHI BAR SALAD

Lettuce, cucumber, beansprouts
Mapouhi, ayyoUpl, puTPeg Pacolicv

7. AVOCADO SALAD

Avocado with mixed vegetables
ABokdvTo pe Sidpopa Aayavikd

8. KANI or EBI SALAD

Crabmeat* or shrimp* with mixed vegetables
KaBolpr* i yapiba* pe Siapopa Aayavika

Q. OSHITASHI

Steamed spinach in soya sauce
2navAaki GTov aTHO O€ COYIA OWG

10.NORI SALAD
Seaweed salad
Yaldta and gukia

rice | pu{i atpou

Q.10

770

8.40

10.20

7.90

7.90

3.00



1. SABA
Mackerel | Zkoupnpi

2. IKA
Squid* | Kahapapr®
3. KANI
Boiled crab* | KaBoupi*
4. EBI
Boiled shrimp* | lapi6a* Bpaotr
5. HIRAMI

Smoked halibut* | Kanviotr y\dooa* Athavrikou

6. TAKO
Octopus* | Xrano&i*

7. SAKE
Salmon | Zohopdg

SALMON ROYAL
Salmon with bric | Zolopdg pe pnpik

8. MAGURO
Tuna | Tévog

MAGURO NO CARPACCIO

Tuna, sauce, onion | Tévog, owg, kpeppudi

Q. TORRO (fat tuna belly)

Koi\id Tovou

10.SHIRO

Sea bream | Toinoupa

SHIRO IMPERIAL
Sea bream, coriander and black caviar
Toinoupa, koAiavdpog kar pavpo yaBidpl

11.SUZUKI
Sea bass | AaBpaki

SUZUKI DELIGHT
Sea bass with coriander and jalapeno
AaBpdki pe kohiavEpo kai jalapeno

12.UNAGI

Fresh watereel | XéAi

UNAGI AVOCADO

XéNi, avocado
13.SMOKED EEL | KATINIZTO XEAI
14.MADAE | ®ATKPI
15.BLUE JACK | MATIATIKO
16.KATSUO | BONITHZ
17.SWORDFISH | ZIOIAZ

770

770

9.80

Q.20

8.40

8.40

8.40

8.70

8.70

8.70

Q.10

8.40

8.70

8.40

8.70

Q.40

Q.40

Q.20
8.90
8.70
8.70
8.70



18.IKURA

Salmon roe | Auyé colopou

19.CAVIAR
Maupo yaBidpr

20.KANI + IKURA

Crab* + bric | KaBoupr* + auyd colopou

21.MISO SAKE
Salmon, beansprouts, miso sauce
ToNOPAE, PUTPEG PACONIGY, Miso sauce

22.SABA - SABA
Mackerel, carrot, coriander, horseradish, truffle oil
Tkoupnpi, KapdTo, kohiavbpog, horseradish, A\adi rpoupag

23.AVOCADO

ABokdvTto

24 .OSHITASHI
Spinach | Znavdk

25TAMAGO

Sweet omelet | Mukid opehéta

10.20

10.20

10.20

8.60

8.70

6.10

6.10

4.50



1. AVOCADO (inside out)

Avocado roll | PoA6 pe aBokavro & patpo coucdp

2. KAPPA
Cucumber roll | PoMS pe ayyoupi

3. UMESHISO

Plum paste, mint leaf, cucumber roll
PoAO pe ndota Sapdoknvou, pévra, ayyoupl

4. NATTO
Soy beans, mint leaf, cucumber roll
PoAG pe ndoTa odyiag, pévra, ayyoupl

5. VEGETABLE FUTOMAKI
Mixed vegetable roll | POMS pe Aayavika

6. SHITAKE

Black mushroom roll | PoAS pe patpa pavitapia

7. TEKKA MAKI

Tuna roll | PoAS pe tévo

8. FANTASY
Tuna, crabmeat*, pickled carrot, parsley roll
Tévog, kaBoupr*, kapdTo nikha, paiviavdg

Q. MEDITERRANEAN

Tuna, sea bass, cucumber, avocado, fresh onion roll
Tovog, AaBpdki, ayyoupr, aBokdvto, ppecko KpeppudI

10.SPICY MAGURO (TEMAKI)
Tuna, ginger, onion, wasabi, mayo
Tovog, (ivrlep, kpeppudi, wasabi, payiovéla

11.TOMOE

Tuna pasted with marinated spinach
lNdoTa Tévou Pe HapIVAPICHEVO CNAVAKI

12.SAKE
Salmon and fresh onion roll
PoAG pe cohopd kar kpeppudi

13.ALASKAN
Salmon, avocado, cucumber roll
PoA\G pe cohopd, aBokdvto, ayyoupl

14.SUNRISE

Salmon, bonito, crab*, avocado roll
PoMG pe colopd, Bovitn, kaBoupr*, aBokdvto

15.SAKE TIME (inside out)

Salmon, smoked salmon, onion, beansprouts, pineapple, mayo
ZoNOPOG, KANVIOTOG COAOHAG, KPEPHUOI, pUTPES pacoliky, avavdg, payiovela

6.50

4.10

6.00

6.00

6.80

6.50

7.90

Q.10

9.10

8.90

7.90

7.90

8.40

9.10

Q.10



16.CHILI

Salmon, Jalapeno pepper , chives, mayo
Yohopdg, minepid Jalapeno, chives, payiovela

17 . UZUMAKI

Tuna, salmon & suzuki sashimi cover a mixed vegetarian roll
Sashimi and 1évo, colopd & AaBpdki Tuliyel éva poAAS Aayavikev

18.KURUMA

Salmon skin, plum paste, mint leaf, cucumber,
wrapped in salmon fille

Aéppa cohopou, ndota Sapdoknvou,

HEéVTa, ayyoupl, TUAIYHEVO GE PINETO GOAOHOU

19.FUJI YAMA MAKI
Flame broiled kuruma maki
Kuruma maki pe enikdhuyn teriyaki sauce nou kagahileral

20.SALMON SKIN FUTOMAKI
Crispy salmon skin with vegetables & chili
Crispy 6€éppa colopou pe hayavika & chili

21.SALMON TERIYAKI FUTOMAKI
Steamed teriyaki salmon, lettuce, ikura, chives and coriander
Yolopdg teriyaki, auyotdpayo cohopoy, chives kar kdhiavdpo

22.BOSTON

Shrimp*, cucmber, lettuce roll
lapiba*, ayyoupl, papolhi

23.EAST

Shrimp*, egg, avocado, cucumber, ikura roll
lapiba*, auyo, aBokdvto, ayyoupl, ikura

24.EBI DELIGHT (inside out)
Shrimp*, ikura, avocado, mint, mayo
lapiba*, ikura, aBokdvro, pévta, payiovéla

25a.EBI TEMPURA

Shrimp tempura*, sm. salmon, pineapple, cottage cheese
lapia tepnovpa*, kanv. colopdg, avavdg, Tupi Aeukd

25b.SPICY EBI TEMPURA (inside out)

Shrimp tempura*, avocado, ginger, wasabi, spicy mayo & wasabi sesame

lapiba* TepnoUpa, aBokavTo, ginger, nikavTikn payiovéla
& couodl pe yeuon wasabi

26.OMELET FUTOMAKI

Shrimp*, ikura and vegetables wrapped
with a thin piece of omelet
lapiba*, ikura kar Aayavika
POAAPICHEVO e AenTd UANG opeAéTag

27.CALIFORNIA (inside out)

Crabmeat*, cucumber, avocado roll
PoA\G pe kaBoUpr*, ayyolpr, aBokdvro

28.FUTOMAKI

Boiled gourd, egg, cucumber, crabmeat* roll
PoAS pe kohokuda, auyd, ayyoupl, kaBoupr*

29.RAINBOW

Crabmeat*, cucumber, avocado, salmon, pineapple roll
PoAS pe kaBoUpi*, ayyoulpr, aBokdvto, colopd, avavd

8.10

Q.10

Q.10

Q.10

Q.10

11.80

8.70

3.80

9.80

Q.60

10.80

3.80

9.80

3.80

9.80



30.DRAGON EEL

Eel, avocado and brick in Sushi Bar sauce
XéNi, aBokavro kai brick oe Sushi Bar cag

31.UNAGI

Fresh watereel, avocado + cucumber
XeéN, avocado + ayyoupl

32.CLEAR WATER

Eel, beansprouts, plum paste, smoked salmon, mayo
XeN, pUTpeg pacoAicy, naoTa SAPACKNVOU, KAanVIoTOG
colopdg, payiovela

33.SABA

Mackerel, cucumber roll
PoA\G pe okoupnpi, ayyoupi

34.SABA DELIGHT
Mackerel, ama ebi,* avocado, onion
Troupnpi, yapida*, aBokavro, kpeppdi

35.BLUE JACK MAKI

Blue jack, ginger, onion, wasabi, mayo all mixed with green tobico
Meiypa pe Mayidrixo, ginger, kpeppudl, wasabi, poylove'g

36.BONITO MAKI

Bonito roll with avocado and mayo/wasabi sauce
PoAGS pe Bovitn, aBokdvro kai sauce payiovéla-wasabi

37.SHIRO MAKI

Sea bream + cucumber roll | PoAG toinoupa + ayyoup

38.HIRAMI MAKI

Smoked halibut* + cucumber roll
Kanviotd giréto yh\dooag AtAavTikou Tuliver éva poAS pe ginger,
aBokdvro & papou

39.IKA MAKI

Squid* ,cucumber, mayo + smoked salmon
Kahapdapr*, ayyoupl, payiovéla + kanviotdg coopdg

40.IKURA MAKI

Roll with salmon roe and avocado (inside out)
PoAG pe auyd cohopou kar aBokdvro pe To pul) e€wTepikd

10.80

2.80

2.80

7.90

8.30

Q.10

a kai auyd yehiSovdpapou

8.90

8.90

8.90

Q.10

10.80



—

ROPPONGI

Salmon sashimi, smoked salmon, onion, beansprout, pineapple,
lollo verde, mayo, nori & black sesame on top

DiNéTo ZoAopoU, kKanvioTdg CONOHAE, KPEPHUDI, PUTPES PACONIGY,
avavag, Aoha, payiovéla, puki nori & paupo coucdapl

Regular 890  Mini 4.50
SHIBUYA

Steamed teriyaki salmon, chives, coriander, lollo verde,
nori & black sesame on top

YoMhopdg teriyaki, chives, kdbhiavdpo, AoAg,

@UkI nori & patpo coucayl

Regular 890  Mini 4.50

. ASAKUSA

Tuna mash up, spring onion, ginger, caper, lollo verde, sauce,
nori & black sesame on top

Taptdp Tévou, ppéoko kpeppuddxi, Tivilep, kanapn, AdAa, oeg,
@UkI nori & patpo couady

Regular 890  Mini 4.50
NAKANO

Tuna tataki, avocado, ginger, wakame, lollo verde, spicy mayo,
nori & chilly flavored sesame on top

Kayahiopévog tovog, aBokavro, 1(ivilep, pukia wakame, AOAg,
nikavTikn payiovéda, uki nori & coucdpi pe yeuon chilly

Regular 890  Mini 4.50

. UENO

Tuna & Salmon sashimi, arugula, red tobico, lollo verde, vinaigrette
sauce, nori & wasabi flavored sesame on top

Sashimi Tévou & colopou, pdka, auyd yehilbovoyapou, AdAa,

owg vinaigrette, puki nori & coucdpr pe yeton wasabi

Regular .10 Mini 4.70

KASAI

Sweet omelet, arugula, avocado, cucumber, lollo verde,
teriyaki sauce, nori & black sesame on top

Mukid opeléra, poka, aBokdavto, ayyoupl, AoAa, owg teriyaki,
@UKI nori & pavpo coucdpl

Regular 870  Mini 4.50



1. BONITO BELLY TARTAR

Selected pieces from bonito belly seared with garlic and pine paste
Enileypéva kar kapahiopéva koppdTia and koihid Bovitn pe okopdo
Kal NACTA dnd KOUKOUVApI

2. MAGURO NO TATAKI

Selected pieces of tuna and citrus soya sauce and arugola
Enileypéva koppdmia tévou pe pdka Kal odyia oG KITpou

3. HIRAMI & AVOCADO - watanade style
Smoked halibut* with fresh avocado, delicious sauce and black sesame
OiNéra kanviotig yAdooag AtAavTikol* ndve oe ppéoko aBokdvro,
lemon sauce & paupo coucdpl

4. ANAGO KABAYAKI

Marinated sea eel on steamed rice & dried wakame

Mapivapiopévn opépva Bakdoong oe pudi atpou pe anoupapévo euki wakame

5. SWORDFISH TATAKI
Swordfish sashimi with lime sauce
Sashimi ipia pe lime sauce ndve oe Aayavikd

6. SAKE TERIYAKI

Steamed salmon with teriyaki sauce and beansprout
®INéTo colopou oTov aTpd pe owg teriyaki kal pUTPEG PacoNIGdY

7. SAKE NO PONZU - MUSHI

Steamed salmon with citrus sauce
DiNéto cohopoU oTov aTpd pe lime cdyia + odke

8. KYOTO SAKE

Salmon filets with spinach pure and ginger sauce
OiNéta cohopoU pe ndoTa onavak kai ginger 0eg

Q. BEEF NEGIMAKI

Selected pieces from beef with Negimaki sauce
Aicheypéva koppdma and pooydpr pe Negimaki owg

10.GREEN TEA
With shrimp*/fish
Me yapiba*/papi

11.GREEN TEA PESTO

With edamame and miso
Me edamame kai miso

12.UNDON
With ginger, mint and lemon sauce
Me 1{ivilep, pévra kai owg Aepoviou

13.CURRY SOBA
With shrimp*/fish
Me yapiba*/Papr

14.SMOKED UNAGI

Noodles with smoked eel and salmon roe
Noodles pe kanviotd yéNi kai auyd cohopou

11.80

12.40

12.90

13.80

12.40

12.90

12.90

11.90

8.90

Q.10

8.40

Q.10

Q.10

10.80
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. ICE CREAMS | ZOPMIIE

Inquire about the sorbet of the day
PotrioTe pag yia Tig yeUoEIg GOpHNE TG NHEPAG

. CHEESECAKE

With coconut milk and fresh mango juice
Me yéa kapudag kal ppEcko YUPS PAvYKO

. CHOCO CHILI CAKE

MikavTikn TdpTa pe cokoldta & Chili

. TEA| TZAI

. ESPRESSO

. SAKE | ZAKE 180ml

. SOFT DRINKS | H,O | ANAWYKTIKA 250ml
. SAPPORO BEER 330ml

. HEINEKEN BEER 330ml

. KIRIN (DRY) BEER 330ml

. ASAHI BEER 330ml

. ®INAONOCH | FILONOI

Ahe€avEpivé MooydTo, dpwpa: aypiohoulouda,
palakd kpaoi yepig e€dpoelg (apwparikd)

. AZMPOAIOI | ASPROLITHI

Pobitng, ikavonoinTikd oopa, dpepa: pouTwy, ofUTNTa: ICOPPONMUEVO

. ©AANAZZITHZ | THALASSITIS

AcUpTiko, nAouoio oopa, dpapa: eonepiboeidr| (nopTokAAI-AepdvI)

. TEPOBAZIAEIQY | GEROVASILIOU

AcUpTiko, TAOUGIO GOPA, APGPA: PPOUTGV

. ®OACH | FOLOI (KTIMA MERKOURI)

Me kpuoTaMIvo KITpIvonpdcivo ypoua kal éviova apapata avioy eonepiboeidaoy,

npPdoivou PAAoU Kal AeukdGapKkou poSAkivou

. VINA ESMERALDA (TORRES)

Apoparikd & ehagpu heukd kpaoi

. VIOGNIER ECLECTIQUE (SKOURAS)

M\ouoio kpaoi yepdTo apoduata poSdkivou kal Aepovioy pe pakpid eniyeuon

* kpaoi oe notrpl | glass of wine

CHOPSTICKS | SOYA | GINGER | WASABI per person

490

8.60

8.60

4.00
3.00
7.40
2.50
5.00
4.00
500
6.00

2500

30.00

30.00

30.00

30.00

30.00

39.00

4.00

1.90



O karavadwTrg Sev éxer unoypéwon va nAnpaocel eav Sev AddBel To vopIipo napacTarikd
oToiyeio ([anddeifn - TipoASyIo)

Consumer is not obliged to pay if the notice of payment has not been received

(receipt - invoice)

Prices include all the legal taxes | Zrig Tipég nepidapBavovrar dAeg ol vopipeg
eniBapuvoeig

The desserts and ice creams are being produced from fresh fruits without preservatives
Ta naywtd kai Ta y\ukd napacketalovial and gppécka ¢poUTa Yepig ouVTNENTIKA

* frozen | kateuypévo

Evruna SeXtia undpyouv ce eibikr 8¢éon yia T Siatinwon onoiacdrinote SiapapTupiag.
Ayopavopikdg unetBuvog: E. ToiéSoulog, N. lauyiwtakng

And 16/12 éag 15/1, Adpo Xpiotouyéwawv 8%, + And M. Tpitn éag kai 9 pépeg petd 1o MNaoya 8%,
OEK 742 TB.9/2/1981



