


TO START WITH
«/” Edamame with Sea Salt // 7.00€
Edamame atpou pe avBd aiatiou

«/7 Spicy Edamame // 8.00€
Chili / garlic / oyster sauce
ToiN / ok6pdo / oyster sauce

Beef Tataki Soba Salad // 19.00€
Beef tataki / soba noodles / enoki / spring onions / toasted hazelnut / ponzu /
fresh wasabi / honey citrus dressing

Mooxapl tataki / noodles and gayénupo / pavitdpia enoki / ¢pE€oko kpeupudi / ponzu /

KapRoupS&IopEVO POUVIOUKI / PpEoko wasabi / adAtoa penioU Kal Kitpou

Japanese Tuna Salad // 17.00€

Tuna tataki / beetroot / topinambur / wild broccoli / king oyster mushrooms /
baby carrot / miso goma / tosazu gel

Toévos tataki / naviZdpl / aykivdpa lepoucaiip / dypio pnpdkolo /
Baoinouavitapa / baby kapoto / odrtoa pe taxivi / e tosazu

«/Z Salmon Sashimi Salad // 18.00€
Mix baby leaves / salmon sashimi / crispy lotus root / sesame / seaweed wakame /
cherry tomato / radish /namayasai dressing
Avdpikta baby UAa / cohopds sashimi / toins Aotol / couadur / pUKIa
wakame / vtopuartivia / panavdki / dressing Aaxavikov

SIGNATURE DISHES

Beef Gyoza // 19.00€

Ossobuco / shiitake mushrooms / kimchi cabbage / corn / aged parmesan cream /
Fresh truffle

Ossobuc / pavitdpia shiitake / kimchi Adxavo / kahapnoki / Kpéua naraliwpévns
nappeZavas / epeokia 1poupa

Dumplings // 18.00€

Shrimp and seabass / sabayon lemon Kosho / wild greens / bonito flakes / shrimp oil
rapida kar Aappdki / oditoa BoutUpou lemon Kosho / xépta enoxns /

VIpades naiapiéas / Aadi yapisas

Langoustine // 31.00€

Grilled Langoustine with shiso / shrimp bisque / saffron carrot /
shiitake mushrooms / steamed rice

Wnth kapaBida pe shiso / odatoa yapidas / kapdto pe oappdv /
gavitdpla shiitake / pUd atuou

Rock Shrimp Tempura // 21.00€
Shrimp tempura / tobiko yuzu / jalapeno mayo
FapiSa tempura / tobiko yuzu / paylovéZa jalapeno

«7 Eggplant Miso // 15.00€
Honey Miso / roasted cashews / ginger / bonito flakes / herbs oil
Miso pehioU / kayahiopéva kdaoious / taividep / vipddes narapisas / Asi HUpwSIKOV

Duck Croquette // 22.00€
Duck confit / sweet potato / kumquat marmalade / tonkatsu
Mdnia confit / yAukonatdta / yapueAdda koupkoudt / tonkatsu

RAW

Ceviche // 20.00€

Shi drum marinated in passionfruit & mango / onion / salicornia / corn / shiso /
coriander / jalapeno / kinoa & crispy tapioka crackers

Mapivapiopévo Muhokdni o€ passionfruit kal gdvyko / kaAaunoéki / shiso / kdAiavépo /
jalapeno / kivda & tpayavd kpdkep tanidokas

Kiladas’ Shrimp Crudo // 18.00€

Red shrimp marinated with kombu / chorizo Dramas / strawberry / spicy shrimp sauce /

Shiso / herbs oil

apies koiNados papivapiopéves og kombu / cardul Apduas / odAtoa pnouyiaunéoa / shiso

Tuna Truffle Usuzukuri // 19.00€

Tuna/ smoked ponzu / fresh truffle / spinach / shimeji mushrooms / crispy buckwheat
Tévos / kanvioth ponzu / péokia tpolga / onavdki / yavitdpia shimeji / payavd
Payonupo

Aegean Tiradito // 18.00€

Hamachi / Kiladas’ shrimp / smoked eel / sea urchin / cucumber marinated in sake /
green chili sauce / avocado / crispy buckwheat

Mayidtiko / yapisa Koinadas / kanviotd xéN / axivos / ayyoUpl papivapiopévo oe sake
oditoa npdoivou taihl / aBokdvto / tpayavéd gpayodnupo

Crispy Tacos Tuna // 17.00€

Tuna tartar with kimchi / nori flavored handmade tacos / spring onion / guacamole /

cress salad

Taptdp tévou pe kimcehi / xeiponointa tdkos pe vopl / PpEako KPEUUUSI / YOUAKAUOAE /
0OAQTA HUPWSIKWV

Beef Tartar // 18.00€
American Black Angus / 24 month age Parmesan / jalapeno mayo / truffle sauce /
roast mini bao

YAKI

Gyuniku: American Black Angus / spring onion / chili garlic / sesame oil
Black Angus AugpIKns / GPETKO KPEUPUSI / TOiNI ok6pSou / onoapénalo
// 8.00€ (per piece)

Yakitori: Chicken thigh / Padron pepper / NYX secret sauce
KoténouAo pnout / mingpid Padron / puotikn adatoa NYX
// 6.00€ (per piece)

Tsukune: lamp / Korean chili / yogurt marjoram / crispy shallot / miso eggplant sauce
Apvi/ Kopeduko toihi / yiaoUpt apwpatiopévo pe paviZoupdva / eoanot /

0dAToa Miso PeNITZavas

// 7.00€ (per piece)

Sake kushi: salmon / teriyaki / spring onion / sesame
Sohouos / teriyaki / ppEako KpeUUUSI / couadul
// 6.00€ (per piece)

‘ﬂ Asparagus kushi: nama yasai sauce / sesame / cress salad

Nama yasai 6aAtoa / coucdpl / 6aAdTa HUPWSIKWV
// 4.00€ (per piece)

ROBATA

Lamb Cutlets // 35.00€
Negi salsa with garlic / pickle cucumber / steam rice with furikake
Apvi kap€ / odAoa HUPWSIKWV Pe okdpdou / nikAa ayyouploU / pud atpou pe furikake

Pukka Salmon // 27.00€
Salmon / broccoli / sweet potato purée with kosho / sweet soy sauce
Wntds oolopds / unpdkoAo / moupés yaukonatdras pe kosho / yAukid aditoa odyias

Flap Steak Black Angus USA // 220g9r 42.00€ - 440gr 85.00€

Flap steak Black Angus USA / fresh truffle / purée topinambur /

beef sauce / king oyster mushrooms / Sansho Japanese Pepper

Tanidra flap Black Angus Auepikns / gpEokia toouga / MoupEs

aykivapas lepoucahinp / oéAtoa péoxou / Baciropavitapa / Sansho lanwviké mnépi

Seabream // 33.00€
Seabream / bok choy / parsnip purée / shiso tempura / ginger sauce
ToinoUpa / bok choy / moupés nactivdki / shiso tempura / ows tdividep

Yaki Poussin // 26.00€
Grilled chicken with wafu sauce / roasted corn / Shishito peppers
Kotérnoulo pe oditoa wafu / ¢ntd kaaundki / Shishito ninepiés

SUSHI ROLLS

King Crab Avocado (8 pc) // 23.00€

King Crab in marinated kosho sauce / shiso / pickled carrot / cucumber / avocado / tobiko yuzu
BaoiAiké KaBoUpl papivapiopévo pe kosho / shiso / kapdto nikAa / ayyoupt /
apokdvto / auyd xeAISovoWapou Je yuzu

Ceviche roll // 19.00€
Hamachi / green chili / coriander / avocado / spring onion green kosho
Mayidtiko / npdaivo Toihl / kOAIavEpos / aBokAavio / ppEako KPEUPUSI / Mpdcoivo ToiA

«/Z Crispy Salmon Tartar (5 pc) // 19.00€

Salmon tartar / guacamole / spicy lemon / fresh truffle
Taptdp cohopoU / youakauodAe / spicy lemon / gpp€okia tpolpa

Spicy Tuna (8 pc) // 18.00€
Tuna / kimchi / crispy onion / shiso / tobiko red / ponzu
Tévos / kimchi / tpayavo kpeppudi / shiso / auyd xenidovowapou / ponzu

Soft Shell Crab (5 pc) // 20.00€
Crab / avocado / cucumber / tobiko yuzu / kosho sauce
KaBoUp1 / aBokdavto / ayyoUpl / auyd xehisovoyapou pe yuzu / odrtoa kosho

Sashimi Roll (5 pc) // 19.00€

Tuna/ salmon / shrimp / fresh wasabi / finger lime / avocado / daikon / green chili sauce
Tévos / colouds / yapida / ppéoko wasabi / finger lime / aBokdvto / pépa /

odAtoa npdaoivou TOIA

Ebi Tuna (8 pc) // 18.00€

Tuna / shrimp tempura / avocado / chives / jalapeno sauce / tobiko red
Tévos / yapida tempura / aBokdvto / oxolvonpaco / odAtod jalapeno / auyd
XeNISovOYapou ~

Unagi Dragon (8 pc) // 21.00€
Salmon / unagi/ ikura / asparagus / avocado / kosho / sansho
>0Nop0s / x€NI / auyd cohopoU / anapdyyia / apokdvto / kosho / sansho

/‘ﬁ Tuna Toro Nigiri (2 pc) // 11.00€

Tuna / fresh truffle / pickled shiitake / sansho pepper / nikiri glace
Tévos / ppéakia tpoUda / nikAa pavitapiwy shiitake / mnépi sansho / oditoa nikiri

Sake Toro Nigiri (2 pc) // 10.00€
Miso honey / ginger / bubu arare / chives
Miso penioU / tdividep / tpayavo pud / oxolvénpaco

Hamachi Jalapeno Nigiri (2 pc) // 10.00€
Hamachi / jalapeno / lemon kosho / shiso butter / finger lime
Mayiduko / jalapeno / lemon kosho / BoUtupo shiso / finger lime

Creamy Seabass Nigiri (2 pc) // 9.00€
Charred seabass / chives / spicy mayo
Kayahiopévo AaBpdki / oxolvénpaco / nikAviikn payiovéla

Vegetarian or vegan upon request

‘ﬂVeqetarian or vegan upon request



