Nl
—




NIGIRI

4 pieces per portion
4 Tepdyla ava pepida

23 HAMACHI

Yellowtail Amberjack

Mayiatiko

=
"]

SUZUK]

Sea Bass

Aaupdakt

b
=

SAKE

Salmon

Zohopdg

[
[ ]

MAGURO

Tuna

Tévog

26 FOIE GRAS NIGIRI

Foie Gras, Chutney Mango

®oud MNkpa, Todrvel Mavyko

—h
-]

UNAGI
Smoked Eel

KamvioTtd XM

-t
1%, ]

EBI
Shrimp*

Mapida* \

32 CRAB GUNKAN

King Crab*, Avocado, Mayonnaise

Bacihikég Kapoupag™, ABokdvro, Maylovéla

28 UNI -



SASHIMI @

4 pieces per portion
4 Trpdywa ava pepida

(]
@

HAMACHI

Yellowtail Amberjack

Mayiariko

SUZUK

Sea Bass

=
O

Aaupdki

mah
)

SAKE
Salmon

Zohopdg

-t
0

MAGURO

Tuna

Tévog

UNAGI
Smoked Eel

KamnioTé Xéh

-t
o

HOSOMAKI

6 pieces per portion
6 Tepaywa ava pepida

2
e

SUZUKI MAKI
Sea Bass Roll
PoAd Aaupaki

SAKE MAKI

Salmon Roll

[
o

PoA¢ ZohopioU

(o]
o

TEKKA MAKI
Tuna Roll

Pohé Tévou

bd
[«

UNAGI MAKI
Smoked Eel Roll
PoAd pe Kammviord Xéh

HAMACHI MAKI

Yellowtail Amberjack

»~
~J

MayiarTiko



URA MAKI

5 pieces per portion
5 Tepayia ava pepidba

23 SAKE AVO ROLL
Salmon, Avocado & Tobiko

Zohopog, Avocado & Tobiko

SPICY MAGURO
Tuna, Cucumber, Chives & Chili Sauce

Tévoe, Ayyolpl, Zyxowdémpaco & Tairoa Chili

UMI ROLL

Tuna, Salmon, Yellowtail Amberjack, Avocado,
Spring Onicn, Tempura Flakes, Tobiko

Tévog, Zohopsg, Mayiarike, Afokavro,
Kpepudaki, Tpayavr] KpotoTa, Tobiko

UNAGI FOIE GRAS

Foie Gras, Smoked Eel, Avocado, Ginger

doua Nkpa, Kamviord XéA

ABokavro & Mimepodpifa

RAINBOWY -

Tuna, Salmon, Avocado & Mayonnaise

Tévog, ZoAopds, APokavro & Mayiovéla

CALIFORNIA ROLL

Crab*, Avocado, Cucumber & Mayocnnaise

Kapolpy APokavto, Ayyolpl & MayiovéZa

28 EMPEROR

Lobster, Mango, Avocado, Beetroot,
Garlic Sprout & Ginger
AcTakaog, Mavyko, ABokavTo,

Mavtlapl, ®uTpeg Zkdpdou & Mimegpodpifa




URA MAKI

5 pieces per portion
5 Tepdyua ava pepida

SPIDER CRAB ROLL 23
Deep Fried Soft Shell Crab*,

Mango, Avocado, Chives & Coriander
Triyavnté KaBoupr*, Mavyko, Afokavro,

Zyowaompaco & Kéhavdpo

GOLDEN MAKI 23

Marinated Salmon, Mango, Avocado
in Tempura Crush

Zohopéds Mapwapiopévog, Mavyko,
ABokavTo oe Tpayavr] KpoltoTta

EEL TEMPURA 22 |

Smoked Eel, Cream Cheese, Avocado,

Asparagus, Sesame, Tobiko

Kamioté Xéh, Kpépa Tupiod,
Afokavro, Zmapayyl, Zoucdp, Tobiko

SAKE TO KANI ' 2

Salmon, Crab*, Avocado, Cucumber, Tobiko

Tohopss, Kafolpr®, Apokavro,
Ayyoupaky, Tobiko

MANGO KING CRAB ROLL 29

King Crab*, Mango, Tobiko
Baagiukédg KaBoupag*, Mavyko, Tobiko

TEMPURA EBI 22
Fried Shrimp*
Tyavnmi Fapida*

KOHYLIA HOUSE ROLL 24
Roll of the Day
Pohé Hugpag



VEGETERIAN MAKI

6 pieces per portion
6 TEpayia ava pepidba

12 CUCUMBER MAKI

Cucumber

Avyyoupt

14 AVOCADO MAKI

Avocado

APokavro

14 PARADISE MAK]

Mango, Bell Pepper & Spinach
Méavyko, Mmepiég & Zmavakt

COMBINAVIONS

SAKI TOUMI

15 pieces per portion
15 Tepdyra ava pepida

SUZUKI SASHIMI

Sea Bass

Aaupaki

SAKE SASHIM|

Salmon

Zohopdg
MAGURO SASHIMI

Tuna

Tévog

EBI SASHIMI
Shrimp*

Fapida*

HAMACHI SASHIMI

Yellowtail Amberjack

Mayianko




compinaTions @

MAKI LOVERS

20 pieces per portion
20 Tepdyia ava pepiba

SAKE AVO ROLL

Salmon, Avocado & Tobiko
Zohouog, ABokavto & Tobiko

SPICY MAGURO

Tuna, Cucumber, Chives & Chilli Sauce

Tévog, Ayyolpl Zyowémpaco & Xairoa Chilli
CALIFORNIA ROLL

Crab*, Avocado, Cucumber & Mayonnaise
KaBoupi, Apokavto, AyyoUpi & Maytovéla

EBI MAKI

Shrimp*, Avocado & Tobiko
Fapida*, ABokavro & Tobiko

CHIRASHI COMBO

30 pieces per portion
30 Tepayia ava pepida

HAMACHI NIGIRI

SAKE SASHIMI

Zohopog

MAGURO SASHIMI

UNAGI SASHIMI
Smoked Eel

CALIFORNIA ROLL

Crab*, Avocado, Cucumber & Mayonnaise

KaBolpl*, ABokavro, Ayyolpl & Maylovéla

EBI NIGIRI
Shrimp*

Fapida*

TEMPURA EBI
Deep Fried Shrimp*

Tnyavnm Fapida*




SALMON TARTARE 22

Salmon, Avocado, Black Rice, Salmon Roe, Ponzu Sauce

Zohopég, APokavro, Malpo Pul), Mmpik, Zdktea Ponzu

BLACK ANGUS ABURI 38
Black Angus Beef, Spring Onion, Garlic, Den Miso Sauce

Mooyxapt Black Angus, ®péoko Kpeupid,

Zkbpdo, Tadhtoa Den Miso

MAGURO NO TARUTARU 24
Tuna & Crab* Tartare, Avocado, Chives,

Cucumber, Coriander, Wasabi Mayo Sauce

Taptap pe Tévo & Kapoupr*, ABokavro, Ixowémpaco,

Ayyoupdaki, Kohavdpo, Mayioveéla YWasabi

SAKE NO TATAKI 20
Torched Salmon, Pickled Cucumber,
Salmon Roe, Ponzu Truffle Sauce

Kayahopévog Zohopsdg, Mmpik,

Ayyoupaki Toupoi, Zaktoa Ponzu pe Tpoluda

CEVICHE 20

Tuna, Grouper & Salmon Ceviche, Ginger, Garlic, Yuzu, Soy
Zefiroe Tévou, Zdupidag & Tohopoy,
Mmepdpila, Zxopdo, Yuzu, Zoyia

KING CRAB TARTARE . 18
King Crab*, Diced Strawberry, Celery,

Cherry Tomatoes, Asparagus, Japanese Truffle Mayonnaise

Baothikdg KaBoupag®, Kapé ®pacuhag, Zéhept,

Toparivia, Zmapayyia, lamwvuay Mayiovéla Tpoudag




7 EDAMAME
® Steamed Edamame Beans with Kosher Salt & Lime
Mpaowa Pacoldkia Zéyag Atpol,

8

AvBdg AhaTiou, Mooyohépovo

SPICY EDAMAME

Stir Fried Edamame Beans, Garlic, Chili Sauce

Mpacwva Pacohdakia Zéyiag oto Wolk,
Zkopdo & Zaktaa Chili

22 ROCK CRAYFISH
Tempura Crayfish*, Chili, Garlic Mayonnaise

Bpayaxia Kapafidag® Tryyavnrda, Chili, Mayiovéla Zxspdou

21 SCALLOPS

Sautéed Scallops, Foie Gras,
® Enoki Mushrooms, Spicy Mango Sauce
Xrévia Zwté, Pouva MNkpa, Mavirapia Enoki,

Mikavrikn ZdAtoa Mavyko

32 SHRIMPS TEMPURA
Deep Fried Shrimps*, Sweet & Sour Sauce

Mapideg* Tryavireg, MukdEwn Zaktoa

19 KOREAN OCTOPUS
Sauted Octopus, Bell Peppers, Carrots, Korean BBQ Sauce

Xramédl Twré, Mimepiég, Kapédra, Kopearikn BBQ Zairoa

36 BEEF KUSHIYAKI

Grilled Beef Fillet Skewers, Satay Sauce

ZoupMkia amé AEro Méoyou ot Zyxdpa, Zairoa Satay

DUCK TAGLIATA
® Smoked Duck Tagliata, Rocket, Orange Vinaigrette

Tahiara KamvioTrig MNamag, Péka, Biveykpér MopTokahiol

20 SEAFOOD DUMPLINGS

Shrimp*, Crab*, Spring Onions, Ginger, Ponzu Sauce

Fapidat, KaBoupr*, Kpeppidy, Mimepdpila, Zaktoa Ponzu

16 CHICKEN DUMPLINGS
Chicken, Vegetables, Ginger, Black Vinegar

Kotémouho, Aayxavikd, Mmepdpifa, Malpo Zid1



TOM YUM 15
Chicken & Shrimp* in Spicy Tom Yum Broth, Mushrooms,

Lemongrass, Cherry Tomatoes, Coriander

Kotomouho & Mapideg* oe MikavTike Zwpd Tom Yum,

Mavitapia, Aspovéyxopro, Toparivia, Kéhavdpog

MISO SHIRO 18
Shrimp*, Tofu, Kombu Dashi, White Miso

Fapidec*, Tofu, Zwpdg Kombu, Azuki Miso

MUSHROOM 20

Mixed Mushrooms, Ginger, Coriander

l| Mowiia Mavirapuav, Mimepdpila, Kéhavdpog



40 KING CRAB
King Crab* Salad with Radicchio,

lceberg, Rocket, Chili Vinaigrette

Bachikédg Kapoupag*, Pavrirolo, Iceberg, Péka, Biveykpér ToiM

28 BEEF
Beef Fillets, Baby Spinach, Rocket,

Cashews, Sesame, Hoisin Vinaigrette

Pireraxia Méaoyou, Neapd Zmavak, Poka,

Kaaioug, Zoucdpl Biveykpét Hoisin

24 SEAWEED
Mixed Seaweed Salad, Chukka lka,
Goma Wakame in Sesame, Ginger Vinaigrette

Zahara pe Avapekrta ®ukia, Chuldka lka,

Goma Wakame e Zouodapu & BiveykpéT Mimepdpilag

22 KANI NOODLES
King Crab*, Noodles, Mango, Cucumber,

Yuzu, Japanese Mayonnaise, Tobiko, Chili

Baoiikég Kafolpag®, NouvrAig, Mavyko,

Ayyoupy, Yuzu, lamwviky Mayiovéla, Tobiko, Toil

18  MANGO AVOCADO

Mango, Avocado, Rocket, lceberg, Radicchio, Carrot Papardelle
& Sesame Seeds, Light Soya & Ginger Vinaigrette
Mavyko, ABokavro, Poka, Iceberg, Pavritoio, MNamapdéleg

Kapérou, Zoucapl, Bveykpér Zéyiag & Mumepdpilag



FiSH & SEAFOOD

BLACK COD 48

Oven Baked Black Cod Fillet, Sautéed Spinach, Red Miso

Péto Matpou Mmakahiapou oto $olpvo,

Zwré Imavak, Kékkivn Miso

SALMON TERIYAK ' 35

Grilled Salmon Filet with Teriyaki Sauce and Vegetables
P\éTo Zohopol Zxapag pe Teriyaki Sauce kar Aayavika

ISE EBI 82
Sautéed Lobster, Noodles Coconut Milk,

Diced Tomato, Onion, Coriander, Golden Curry

AcTakég Twté, NotvtAg, aha Kapidag,

Kéape Ntoparag, Kpeppid, Kéhavépog, Képu

MONKFISH 34
Seared Monlkfish Fillet, Black Rice, Yuzu, Japanese Sansho Pepper

PiréTo Meokavdpiroag, Malpoe Pull, Yuzu, lamwviké Mimépl Zavoo

GROUPER 48
Grilled Grouper, Carrots, Yuzu Koshe Truffle Sauce

Péto Tupidag om Ixapa, Kapora,

Zakroa Yuzu Kosho pe Tpolda

TUNA STEAK KATSU 49
Crispy Tuna, Black Sesame, Mashed Avocado,

Wasabi, Beetroot, Cherry Tomato

Tpayavé ®réto Tévou, Malpo Zouady,

ABokdvro, Wasabi, Mavtlap, Toparivia

TIGER SHRIMP | 56~

Tiger Shrimps,* Miso Butter, Peppers, Zucchini, Carrots

Fapideg* Tiger om Ixdapa, Miso Boutipou,

Mimepiég, Kohok(b, KapoTa



Main course & Kuping maro
F

57 BEEF NO TATAKI
Grilled Beef Tenderloin Medallions,

Sautéed Vegetables, Spicy Miso Teriyaki Sauce

Mevrayiév armé $ivéro Mooydpl om Zxapa

Aayavikd Zwrté, MNikavrikn Zaktoa Miso Teriyaki

45 POLYNESIAN BEEF
Stir Fried Beef Fillets, Julien Vegetables, Sesame, Teriyaki Sauce
PideTakia Mooyou oro Wok,

Aayavikd Zouhidv, Zoucdpl, Takroa Teriyaki

58 RIB EYE STEAK
Grilled Rib Eye, Glazed Baby Carrots, White Miso
Rib Eye om Zyapa, MNacapiopéva Neapa Kapdra, Asukr| Miso

66 SURF & TURF
Grilled Beef Tenderloin, Miso Teriyaki

Sautéed Shrimps*, Spicy Thai Sauce, Steamed Vegetables
divéTo Mooyapl om Zyxapa, Miso Teriyaki, Zwre Mapidect,
Mucavrikn Tahavdelikr Zakroa, Aayavikd otov ATpd

CHICKEN

34 KINOKO TORI
Grilled Chicken, Shitake Mushrooms,

Roasted Asparagus, Sake Garlic Sauce

Kotémouho om Zxapa, Mavitdpia Shitake,

Wnra Zmapdyyla, Zwg ZAKe e Zkopdo




Main course & Kuping mdro
I

SPICEY HONEY PORK 35
Stir Fried Pork Fillets, Crispy Noodles,

Honey, Chili, Bell Peppers, Carrots

Xolpwa Pihetakia oro Wok, Tpayava Nolvthg,

Méh, Toihy Mimepiés, Kapéra

LAMB CHOPS YAKINIKU 36

Grilled Lamb Chops, Sweet Potato Pure, Yakiniku Sauce
Maiddaxia Apviol om Zxapa,
Moupég Mukomararag, dkroa Yakiniku

CRISPY DUCK 38 °
Oven Roasted Crispy Duck®, Vegetables,
Plum Sauce, Homemade Pancakes

Tpayavr] MNama*, Aayavika, Zaktoa Aapaoknvou, Xeiporoinreg Miteg |




Stir Fried Ramen Noodles with Vegetables .

Ramen Noodles pe Aayavikd oo Wok

14 GRILLED VEGETABLES
12 BLUE GARDEN

Stir Fried Vegetables
® ® Aayavika oo Wok

7 POLYNESIAN PANCAKES

@ MoAuvnoakég Mireg



DESSERTS

CHOCOLATE LAVA 16
Chocolate Lava with White Chocolate Whipped Cream,

with Strawberries and Vanilla lce Cream Chococream Cookies

Adfa Zokohdrag pe Tavriyi Asukrig ZokoAdrag,

Ppéokieg Ppaocureg kat MaywTd Bavihia Chococream Cookies.

BITTER CHOCOLATE TART 16
Bitter Chocolate Tart with Soft Mousse

of Caramelized White Chocolate and Coconut lce Cream

Tapra Bitter Zokohatag pe Amair] Moug

améd Kapapshwpévn Asukr Zokodara kat MNaywréd Ivdokapudo

PASSION FRUIT CREAME 18
Passion Fruit Creame, Fluffy Cheese Cream Flavored with Lime,
Pineapple Compote and Mango Sorbet

Kpepé Passion Fruit , A¢pam Kpépa Tupiou

Apwparniopévn pe Lime, Compote Avavd kal Sorbet Mavyko.

ICE CREAM - SORBET ASSORTMENTS 4

Kohylia lce Cream - Sorbet Assortments (1 Scoop )
Mowihia MaywTtwv / Zoppmé (1 Mméaia) @

EXOTIC SEASONAL FRUIT

16
Exotic Seasonal Fruit (for One Person) ® @ @
EZwTikd ®pourta Emoyrig (yia Eva Atopo)



MpeiovTa ywpig Moutevn MpelovTa ywplig Aaktaln
Gluten free products Lactose free products
Mpolévra yia Xopropdyoug Mpolovra yia Xopropdyoug

Vegan Dishes Vegetarian Dishes

O mapamdvew Tipés cival og supld (€)
All above prices are in Euro (€}
¥ 710 QVLOTERL TIAPATKEVEG XPHOWCTIOWOOVTAL Kl $REagKoKATEPUYLEVES UALG
*All the above dishes also contain freshly frozen ingredients
e Sheg T Mapaokewic pag xpnopomoeta ££7oa mapdévo shadhado
kal aploTrg ToldTTag NAlEA@o yia TyaviTd edicpara
All foods are prepared with extra virgin olive oif and finest quality sun flower oil for any fried meals
O TEG cupmephaufdvouy GAeg Tig vOULHES emfBapivaoelg
Service and taxes are inclided
To Eevodoyelo Slatpel Te Sikalwpa arhaync Twv TIHWY,
Tou wpaplou & Twy nuepwy AdToupylag Tou eoTiATepIoU Ywplg TTRoyoudevn eéoTolnon
The hotel reserves the right to alter prices, operating hours & days
of the restaurant without prior notice
MNapakaholpe va pag evnuepLIGETE Yid TUXGY arhepyieg ] edikeg daTpodikeg
avaykeg Tig oTroleg TIpEmel va yvwpllouue
In case of any food allergy, kindly inform us
H emyeionon elva veypewpévn va dabitel fvtumma deitia oe éva adikod yuwpo
KovTa aTny £&080 yia Ty karaypad TuxoY Trapamovioy
The establishment is obliged to have a printed form available
in a special location rear the exit for the registration of any complaints
O ayopavopikog umedBuveos: AvaoTaaieg AooToAdTovAog
Market inspector officer: Anastasios Apostolopoulos
O KATANAAGQTHE AEN EXEl YINOXPEGIH NA NMAHPQZEI
EAN AEN AABEI TO NOMIMO MAPAZTATIKO ZTOIXEIO (AMOAEIZH-TIMOAQOMMO)
CONSUMER IS NOT OBLIGED TQO PAY IF THE NOTICE
OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE}
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