TO START WITH

Edamame with Sea Salt 7 NF-DF-GF-SF-VG
Edamame atuo0 pe avOo aAartiol

Spicy Edamame 8¢ NF-DF
Chili / garlic / oyster sauce
Taill / okdpdo / adAtaa otpeldicov

Duck Salad 20¢ DF

Duck confit / mango / roasted cashews / herb salad / hoisin lime sauce / crispy lotus root
Ziyouayeipepévo pnouti ndmag / pavyko / kaBoupbiopéva kdoioug / aaAdta HupwdiKwy /
odAtaa hoisin lime / tpayavn pida Awtou

Salmon Tataki Green Salad 19¢ DF-SF-GF

Mix baby leaves / salmon tataki / avocado / cucumber / cherry tomato /

radish / namayasai dressing

Meiyua oaAdtag / tataki coAopol / aBokavio / ayyoUpi / viouativia / panavdki / cdAtoa hamayasai

Japanese Tuna Salad 17¢ DF-SF

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

Tévog tataki / naviddpi / aykivdpa lepouaalny / Gypio pnpokoldo /
BaciAouavitapa / baby kapdto / odAtoa pe taxivi / JeA€ tosazu

SIGNATURE APPETIZERS

Scallop 21€-2pcs NF
Sabayon lemon kosho / seasonal greens / bonito flakes / herbs oil
ZdAtaa BoutUpou lemon kosho / xdpta enoxng / vipadeg naAauibag / Aadi pupwSikwv

Wagyu Slider 18<-2pcs SF

Potato bun / wagyu beef / shiso / pickled cucumber / kosho mayo / chili jam
WYwydki natatag Bao / pooxdpi wagyu / @UAAa shiso / ayyoupdki nikAa /
odAtoa kosho / pappeddéa toii

Wagyu Beef Tataki 20< DF-SF-GF
Ponzu sauce / hazelnut / cress salad
XdAtoa ponzu / pouvioUki / caAdta HupwSIKWOY

Lobster Dumplings 28¢ - 4 pcs NF
Carrot purée with saffron / kimchi cabbage / shiitake mushrooms / lobster bisque
Moupéc kapotou pe aappdv / Adxavo kimchi / yavitdpia shiitake / {wpog actakov

Duck Gyoza 22 - 4 pcs NF-SF
Sweet potato purée / duck confit / herbs / chili / kumquat / teriyaki sauce
Moupéc yAukonatdtag / kovepi ndniag / upwsika / toili / KOUUKOUdT / 0GATaa TeEpIYIGNI

Rock Shrimp Tempura 21€ NF
Shrimp tempura / tobiko yuzu / Japanese curry mayo
rapiéa tempura / tobiko yuzu / lanwvikn payiovéda le KGpu

Eggplant Miso 15¢ DF-SF
Honey Miso / roasted cashews / ginger / bonito flakes / onion / herbs oil
ZdAtoa pehiod miso / kaBoupdioliéva kdoious / tQivilep / vipades naauidac / Kpeupuosdi / AGsi uupwSIKwy

RAW & FRESH

Sea Bass Ceviche 23¢ NF-DF-GF

Sea Bass marinated in passion fruit & mango / onion / salicornia / corn /

shiso / coriander / jalapefio / quinoa & crispy tapioca crackers

AaBpdki papivapiopévo oe gpoUto Tou ndoug Kai pdvyko / Kpepposd! / 6aAacaivé onapdyyi /
kaAaunoki / UAAa shiso / k6Aiavbpog / xaAanévio / Kpdkep KIVOag ® Tpayavhg taniokag

Tuna Truffle Usuzukuri 22¢

Tuna / smoked ponzu / fresh truffle /ohitashi spinach salad / shimeji mushrooms / crispy buckwheat
Tovog / kanviotn adAtoa ponzu / ppEakia povpa / oaAdta onavaki ohitashi / pavitdpia shimeji /
Tpayavo payonupo

Hamachi Jalapeiio Tiradito 18¢ NF-DF-GF-SF
Hamachi / jalapefio / coriander / green apple / yuzu dressing
lanwviko payidtiko / xaAanévio / k6Aiavépog / npdaivo phAo / odAtoa yuzu

Crispy Tuna Tacos 19¢€ -3 pcs NF-DF

Tuna tartar with kimchi / crispy tacos furikake / spring onion / guacamole / cress salad

Taptdp tovou pe kimchi / xeiponointa takog e furikake / ppéako kpeupvdi / yovakauole / caidta
HUUPWEIKWV

Beef Tartar 2 1< NF-DF-SF

Wagyu Australian A7 / 24-month aged parmesan / jalapeno mayo / truffle sauce / yuca chips
Wagyu Avatpaliag A7 / napueddva wpiliavong 24 pnvav / payioveéla xaAanévio / adAtaa tpovpag /
TOIMNG avIOKAS

YA KI (one piece)

Gyuniku 9¢ NF-DF-SF
Wagyu Australian A7 / spring onion / chili garlic / sesame oil
Wagyu Avotpadiag A7/ ppeako kpeupvdi / taili akopdou / onoapédaio

Yakitori 8¢ NF-DF-SF
Chicken thigh / padron pepper / NYX secret sauce
KoténouAo pnouti / minepid padron / puotikn adAtoa NYX

Sake Kushi 7€ NF-DF-SF
Salmon / teriyaki / spring onion / sansho pepper / sesame
JoAoudc / teriyaki / ppécko Kpeupvdi / minépi sansho / covodui

Asparagus Kushi 5¢ NF-DF-SF-VG
Namayasai sauce / bubu arare / sesame / cress salad
XdAtoa Namayasai / tpayavé pudi / oovodui / gaAdra JupwSiKwv

ROBATA

Beef - Wagyu Australian A7 Flap Steak 55¢/220gr - 90€ /440gr NF-SF
Wagyu flap steak / fresh truffle / topinambur purée / beef sauce / king oyster mushrooms /
sansho Japanese pepper

Wagyu flap steak / ppéokia tpolpa / noupés aykivapag lepovaaAny / adAtaa poaxapiol /
uavitdpia king oyster / lanwviko nminépr sansho

Lamb Cutlets 38< DF-NF-SF
Garlic chimichurri / miso eggplant / kabayaki glaze / steamed rice with furikake
Chimichurri akopbou / peAit¢ava miso / yAdoo kabayaki / pudi atuoU pe furikake

Yaki Poussin 3 1€ NF-SF
Grilled chicken with wafu sauce / sweet potato purée with kosho / shishito pepper
KotdnouAo atn oxdpa e odAtaa wafu / noupég yAukonardrag pe kosho / minepi€g shishito

Chilean Sea Bass Miso 55¢ DF-NF-SF

Chilean Sea Bass marinated in miso / ginger sauce / cress salad / steamed rice with furikake
AaBpdki XIAAG papivapiouevo o odAtaa miso / adAtoa tdividep / oaAdta HupwoIKwv /

pUQI atov pe furikake

Seabream 36¢ NF-SF
Seabream / bok choy / parsnip purée / shiso tempura / jalapefio sauce
ToinoUpa / KIVEQIKo Adxavo / noupgg naotivaki / tempura shiso / adAtoa xaAanévio

SUSHI PHILOSOPHY

Omakase Sashimi 34< - 12 pcs NF-DF-GF
Tuna toro / salmon toro / scallop / hamachi (Accompanied with fresh wasabi)
Toro tévou @ oolopou / Xtévi / lanwviko payidtiko (ZepBipetal ye ppeéoko wasabi)

Wagyu Beef Roll 24¢ - 8 pcs GF-DF-NF-SF
Wagyu / cucumber / avocado / asparagus / garlic chips / nikiri sauce
Mooxdpi Wagyu / ayyoUpi / aBokdvto / anapdyyia / tpayavo okopdo/ odAtoa nikiri

King Crab Avocado Roll 24¢ - 8 pcs NF-DF-GF

King crab marinated with kosho sauce / shiso / pickled carrot / cucumber /
avocado / tobiko yuzu

BaaoiAiké kaBolpi papivapiopevo e odAtaa kosho / shiso / nikAa kaporto /
ayyoUpi / aBokdvto / avyd xeAiSovoyapou e yuzu

Hamachi Jalapeno Roll 22¢ - 8 pcs NF-DF-GF-SF

Hamachi / ossetra caviar / coriander / avocado / spring onion / green kosho
lanwviké payidtiko / xapidpi ossetra / k6Aiavépog / aBokdvio /

(PPETKO KPeUULSI / npdaivo kosho

Spicy Tuna Roll 19¢ - 6 pcs NF-DF-GF
Tuna / kimchi / crispy onion / shiso / tobiko red / ponzu
Tovog / kimchi / tpayavo kpeupdi / shiso / kKokkiva avyd xeAiSovowapou / adAtoa ponzu

Sashimi Roll 22¢ - 5 pcs NF-DF-GF

Tuna / salmon / shrimp / fresh wasabi / finger lime / avocado / daikon / green chili sauce
Tovog / coAoudg / yapida / ppéoro wasabi / finger lime / aBokdvto /

lanwviké panavdki / cdAtoa npdoivou taili

Ebi Unagi Roll 22¢ - 8 pcs NF-DF

Shrimp tempura / eel / avocado / cucumber / chives / tempura crumbs / spicy mayo
rapiéa tempura / xéA1 / aBokdvio / ayyoUpi / oxovénpaco /

tempura o€ KGKKoUS / MIKAVTIKN Laylove(a

Crispy Salmon Tartar Roll 19¢ - 5 pcs NF-DF-GF
Salmon tartar / guacamole / spicy lemon dressing / fresh truffle
Taptdp agoldopol / yovakaudAe / adAtaa spicy lemon / ppéokia tpobpa

NIGIRI

Wagyu Nigiri 18¢ -2 pcs GF-NF-SF
Black garlic / aged parmesan / nikiri glaze
Maipo ordpbo / naraiwpévn napuedava / yAdoo nikiri

Aburi Nigiri 18¢€-2pcs GF-DF-NF
Shrimp / shiso / caviar / shrimp glaze / tuna toro
rapiéa / pUAAa shiso / xaBidp1 / yAdoo yapiag / toro t6vou

Tuna Toro Nigiri 12¢€- 2 pcs GF-DF-NF-SF
Tuna / fresh truffle / pickled shiitake / sansho pepper / nikiri glaze
Tévog / ppéokia tpovpa / shiitake toupoi / minépi sansho / yAdoo nikiri

Sake Nigiri 11€-2pcs DF-NF-SF
Salmon / honey miso / ginger / bubu arare / chives
ZoAoudc / odAtoa periob miso / 1dividep / tpayavo podi / oxoivonpaco

Scallop Caviar Nigiri 19€ -2 pcs GF-NF
Ossetra caviar / shiso butter (fire cooked)
XapBidpi ossetra / BoUtupo shiso (Ynuevo otn pwrid)

Creamy Sea Bass Nigiri 11€-2pcs GF-DF-NF-SF
Charred Sea Bass / chives / spicy mayo
AaBpdki ynugvo atn oxdpa / oxolvornpaco / MIKAvIikn payiovela

NF DF GF SF VG
Nuts-Free Dairy-Free Gluten-Free Shellfish-Free Vegetarian

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

01 tipég oupnepidapBdvouv OIMA kal OAEG TIG VOUIUEG eniBapuvoelg. To Eevodoxeio diatnpei To Sikaiwpa aAAayng
TWV TPV, TOU wPapiou Kal TwWV NPEPWV AEITOUPYIAG TWV UNap Kal E0TIATOPIWY XwPIi§ nponyoUuevn idomnoinan.

0 KatavaAwTng Sev €xel UNOXPEWON va NANPWOEl av v AdBeI To VOUIUO napaoctatiké (andseIEn — TioASYIO).
Ayopavouikdg unelbuvog: NikoAaog Toipog.



