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Edamame with Sea Salt Y
Edamame arpod pe avB6 ahamod

Spicy Edamame
Chilli / garlic / oyster sauce

Toiki / oxdpdo / oyster sauce

Beef Tataki Salad Y
Mizuna / enoki mushrooms / hazelnut /
soba noodles / goma dressing

Mizuna yie pooxdpi Tardki / pavirdpia enoki / gouvrodki /
noodles ané gayénupo / dressing and souadpr kai mirin

Japanese Trout Salad  V?
Fire-cooked trout / beetroot / topinambur / wild broccoli /
king oyster mushrooms / baby carrot / miso dressing / tosazu gel

Néotpoga kayakiopévn / navildpi / aykivipa lepoucaliy / Gypio pnpokodo /
Baaihopavitapa / baby kapéro / dressing miso / tosazu gel

Salmon Sashimi Salad Y
Mesclun salad / salmon / sesame / seaweed wakame /
cherry tomato / radish / namayasai dressing

Avépeiktn oakdra enoxiis / cohopds / aouadp / gikia wakame /
vroparivia / panavéki / dressing Aaxavik@v

Seabass Ceviche
Marinated seabass infused yuzu and green herbs / salicomia / onion /
coriander / jalapefio / crispy lotus root

Mapivapiopévo Aaupdki o€ yuzu kai npdaiva pupwdikd / sakikdpvia /
kpeppidi / kéhavpo / jalapedio / Tpayavii pila Awrod

Tuna Truffle Usuzukuri
Tuna / smoked ponzu / fresh winter fruffle / spinach /
shimeji mushrooms / crispy buckwheat

Tovos / gpéokia xeiepivii polpa / anavdki / pavirdpia shimeji /
Tpayavd gayénupo / Kanvioti ponzu

Aegean Tiradito
Homachi / valley shrimp / mackerel / cucumber marinated in sake /
green chilli sauce / avocado / crispy buckwheat

Mayidmko / yapiba koiddas / axoupnpi / ayyolpi papivapiopévo oe sake /
green chilli sauce / aBokdvro / Tpayavd paydnupo

Beef Tartar
American Black Angus / fresh winter truffle / tapioca cracker /
kosho cream / pickled shallot / shisho

Black Angus Auepikiis / @péokia xepepivi poiga /
Tpayavo giMo tapioca / kosho cream / pickled shallot / shisho

Beef Gyoza
Kimchi / shiitake mushrooms / comn /
24 months dry-aged parmesan cream / fresh winter truffle

Mooxdpi / Maxavo kimchi / pavirdpia shiitake / kahapnoki /
kpépa nappeldvas wpipavons 24 unvav / gpéokia xelepivia polga

Slider Tuna Tartar with roasted Bao Bun

Mini bao / pickled cucumber / guacamole / shiso / kosho

Mivi bao / ayyoUpi nikha / guacamole / shiso / kosho

Langoustine

Grilled Langoustine with shiso / bisque / saffron carrot / shiitake / steamed rice
Wnmh kékkivn kapaBida pe shiso / odAtoa yapidas / kapdro pe oappdv / pdQ arpod
Rock Shrimp Tempura

Shrimp tempura / tobiko yuzu / jalapeiio mayo

[apiba tempura / tobiko yuzu / payiovéCa jalapefio

Eggplant Miso

Honey Miso / cashews / ginger / bonito flakes / herbs oil

Honey Miso / kdaious / 1Givilep / vipades nahapidas / Aadi pupwdikv
Duck Croquette

Duck confit / sweet potato / kumquat marmalade / tonkatsu

Mama confit / y\ukonardra / pappehdda koupkoudr / tonkatsu

Tuna / Tévog
Salmon / ohopog
Seabass / Aaupdki
Hamachi / Mayiatiko

Eel / XéNt

4pc.

3pc.

4pc.

3Ipc.
3pc.
3pe.
3pc.

3pc.

7€

18€

15€

16€

18€

16€

17€

18€

15€

21€

27€

19€

13€

19€

12€
10€
11€
14€
13€
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Soft Shell Crab
(rab / avocado / cucumber / tobiko yuzu / kosho sauce

KaBoupi / aBokavro / ayyodpi / aByd xehibovowapou pe yuzu / kosho sauce

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

Baaihikd KaBodpr papivapiopévo pe kosho / shiso /
ayyolpi nikha / aBokévro / aByd xehbovowapou pe yuzu

Crispy Salmon Tartar
Salmon tartar / guacamole / teriyaki sauce / fresh winter truffle

Taprdp colopot /quacamole / teriyaki sauce / ppéakia xeipepivii Tpodpa

Crispy Tuna Tartar A
Tuna fartar / spring onion / sriracha

Tartar t6vou / gpéoko kpeppuddki / sriracha

Tuna Truffle
Tuna / mizuna / fresh winter truffle / pickled carrot / shiitake mushrooms

Tévos / mizuna / ppéokia xeipepivi Tpodea / nikha kapdrou / pavirdpia shiitake

Salmon Avocado
Salmon / shiso / avocado

Lohopds / shiso / aBokdvro

Ebi Tuna
Tuna / shrimp tempura / avocado / chives / jalapeiio sauce / tobiko red

Tévos / yapida tempura / aBokdvro / oxovonpaco / jalapefio sauce /
aByd xeibovoyapou

Unagi Dragon
Salmon / unagi / avocado / cucumber / kosho / sansho

Tohopds / xé\i / aBokdvro / ayyodpr / kosho / sansho

Tuna
Tuna / pickled shiitake / sansho pepper / kabayaki sauce

Tovos / pavirapia shiitake nikha / sansho pepper / kabayaki sauce

Salmon
Salmon / ginger / chives / ikura

Lohopds / ginger / axowénpaco / aByd ooopod

Spicy Hamachi Jalapeiio
Hamachi nigiri / shiso / jalapefio cream / tobiko yuzu / yuzu

Kayaiopévo payidnko / shiso / jolapefio cream / tobiko yuzu / yuzu

Creamy Seabass
Nigiri seabass / chives / spicy mayo
Kayahiopévo AaBpd nigiri / oxoivénpaco / mikdvrikn payiovéa

Flap Steak Black Angus USA 220gr
Flap steak Black Angus USA / fresh winter truffle / purée topinambur /
beef sauce / king oyster mushrooms / Sansho Japanese Pepper

Flap steak Black Angus Apepikiis / @péokia xelpepivii polpa / noupés
aykivapas lepouoaliy / odhroa pdoxou / Baaihopavitapa / Sansho Japanese Pepper

Grilled Salmon
Grilled salmon / broccoli / sweet potato purée with kosho / spicy lemon sauce

Wnrés aohopds / pnpokoho / noupés yAukonardras pe kosho / spicy lemon sauce

Seabream
Seabream / bok choy / parsnip purée / shiso tempura / ginger sauce

Tanodpa / bok choy / noupés namvdki / shiso tempura / ginger sauce

Chicken Teriyaki
Grilled chicken with roasted corn / sesame / teriyaki sauce

Kordnouho pie yntd kahapndki / couadp / teriyaki sauce

Chocolate Miso - Chilli
Namelaka Guanaja Valrhona / caramel chilli / miso powder / caramel ice cream

Namelaka Guanaja Valrhona / kapapehwpévo taili / noddpa miso / naywré kapapéha

Yuzu Fruit
Crunchy white chocolate / ganache montée yuzu / compote yuzu / spearmint

Tpayavii heukii sokoAdra / ganache montée yuzu / compote yuzu / dioopos

Matcha Créme Brilée
Matcha / red berries / Sablé sansho / gel lemongrass /
kumquat / Madagascar vanilla ice cream

Matcha / kokkiva podpa / Sablé sansho / gel Aepovéxopro /
koupkoudr / naywrd Bavilia Madayaokdpns

Spe.

8pc.

Spe.

Spc.

8pc.

8pc.

8pc.

8pc.

Zpc.

2pc.

4pc.

4pc.

18€

21€

16€

17€

19€

14€

18€

21€

10€

10€

19€

15€

39€

24€

27€

19€

13€

12€

11€

v Vegetarian or Vegan Upon Request



Prices include VAT and all legal taxes. The hotel has the right fo alter prices and working days,/hours of bars and restaurants without prior notice. Consum-
er is not obligated to pay if the nofice of payment has not been received (receipt - invoice). Responsible for the market control: Nikolaos Tsiros.

O mipés oupnephapBavouv OIA kai dAes Tis vopipes eniBapivoels. To EevobSoxeio Siatnpef 1o Sikafwpa aMayhs Twv TGy, Tou wpapiou kal Twv NHEEMV

Aermoupyias Twv pnap kai eotiatopiwyv xwpis nponyolpevn eibonoinon. O Karavahwiis Sev éxer unoxpéwon va mnpdoer av Sev AdBer 1o vopipo
napacrtarniké (anédeitn — npoAdyio). Ayopavopikéds unedBuvos: NikdAaos Toipos.
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