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If you suffer from any food sensitivities select your diet from the
Elysium’s Sensitivity Guide, a simple approach to eating right and
maintaining a balanced diet. Look for dishes marked with the guide
letters, and please let your server know which meals you would enjoy

so we can prepare them for you.

Av unogépete and onotadnnote dlatpo@ikn eualoBnaoia eMAEEETE Tn
olton oag ano tov Alatpo@ikd 06nyo tou Eevodoxeiou Elysium, pia anAn
NPOCEYYION Yla 0wWaoTN dlatpoPn Kat Tn Slathpnon pLag lGoPPONNKEVNG
dlaitag. Avadnthote ta gpayntd Pe Ta onpelwpéva oUuBoAa Kat oag
NapakaAoUe ONwGE EVNPEPWOETE TOUG oPPItdpoug Pag yia va

UMOPECOUE Va 0ag Ta €TOIACOULE.

Sensitivily Guide

Aiatpogixos 06bnyos

ALLERGENS - AAAERTIOIONA

CE
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Celery - ZéAvo
Crustaceans - Ootpakoeldn
Egg - Auyd

Fish - Wapt

Gluten - Moutévn

Lupin - Aounivo

Milk - FTaAaKToKoUIKA
Molluscs - MaAdklia
Mustard - Mouotdpba
Nuts - =npo{ Kapnof
Peanuts - ®uotikla
Sesame - Youodpl

Soya - 2oyla

Sulphur Dioxide - Aloe(1o0 Tou Gelou



Sushi
2ouai

Tori katso roll 15.50 (G. CR. mS. s0e. EG. SB)
Deep fried marinated chicken in bread crumbs spring onion , black pepper sauce
PoAo Tori Katso
KotornouAo nave, ppéoko KPePUUSAKL Kal 0wg ano Jaupo ninépt

0'Shin Special Uramaki 18 (E.Fm.mu.sB.50¢e)
Slightly flamed thin slice of fresh Norwegian salmon,
cream cheese, avocado, takuan, cucumber and chili mayonnaise
0'Shin Znéoian PoAo Uramaki
PoAo pe Aenth gpéta anod péako ooAoud NopBnyiag eAappwg

KANVIOPEVO 0TN QwTId, TUpl KpEpa, aBokdvTo, panavo toupai, ayyoupl Kal hayloveda Je Taill

California Rolls 16.50 (CR.EG.F,MU,SB)
Ebi, avocado, cucumber, wasabi mayonnaise and orange tobiko (flying fish roe)
PoAd Kanipopvia

lapiba, aBokavto, ayyoupl, paylovéla wasabi kat nopTokaAl auyd xeAlbovowapou

Crazy Spicy Tuna Uramaki 13 (F)
Marinated tuna, chili paste and red peppers
Zounep Mxavtuxko PoAdo Tovou

Mapivaptopévog 1évog, NAoTa KAuTEPNG NINEPLAG KAl KOKKIVEG MINEPLEG

Prawns Tempura 19 (CR.EG.G.MU,502,5B)
With roasted red pepper and chives, wasabi mayonnaise and teriyaki sauce
PoAo Me Mapibes “Tepnoupa”
Me WNTEG KOKKIVEG NMINEPLEG KAL GXOIVONPATO, HayIoveELd HE KAUTEPO XPEVO

Kal owg TePLYLAKL pe adyla kal ningpoptla

Sweel Duck Roll 16 (sE.sB)
Cucumber roll with chives, marinated duck mixed with mint and basil
PoAod pe yépion ndanmias
PoAd ayyouploU pe axotvénpaoo, paptvaplopévn ndnia pe pévia kat BaciAikd

ALLERGENS - AAAERTIOIONA

[CE] Celery - ZéAivo  [CR] Crustaceans - Ootpakoeidn [EG] Egg - Auyd  [F] Fish - Wapt
[G] Gluten - Moutévn  [LU] Lupin - AoUnivo  [M] Milk - TaAaktokopika [MS] Molluscs - MaAdkla
[MU] Mustard - Mouotdpba  [N] Nuts - =npoi Kapnoi [P] Peanuts - Quatikla
[SE] Sesame - Zouodut [SB] Soya - £oyia [S02] Sulphur Dioxide - Ato&eidio Tou Beiou



Hamachi Roll 19 (f
Tuna, avocado, asparagus and spring onions
with jalapeno dressing
PoAo Tovou “Hamachi”
Tévog, aBokdvto, onapdyyta Kat PETKO KPePUAL

HE VIPEDIVYK anod kautepn ninepld «jalapeno»

“Mount Fuji Roll” 18 (EG.F.6.5B.502)
Salmon, spring onion and pickled Kampyo
in golden fried tempura crust
PoAod Tou Opous Poutzi
YoAop0g, PpEoKo KpeUPUBAKL Kat Toupai anoénpapévng vepokoAokuBag,
Je eNKAAUYN ano tpayavn kpolaota tepnoupa

Vegetarian Maki 14.50 (EG)
Skinned red bell peppers, cucumbers, avocado, pickled radish (Takuan),
and pickled gourd strips (Kampyo)
PoAo Tou Xoptogpayou
Ano@AolwPEVEG KOKKIVEG YAUKIEG NINEPLEG, ayyoUupl, aBokavto, toupai pdnavou
(Takuan) kat toupaoi ano&npapévng vepokohokUBag (Kampyo)

Volcano Roll 20 (EG.Fmu.sB)
Maki sushi roll filled with eel & avocado,
finished with our volcano sauce
Volcano Roll
PoAdki coUol JaKI YE YEUION amno XéAL Kat aBokdavTo

ouvodeuodpeva pe T IKN pag odAtoa «volcano»

Signature Wagyu beef tartare roll 32 (CR.5H)
Wagyu beef, shrimps, avocado, chives, Yakiniku sauce, black tobiko
Taptdp and Bobivo kat yapideg, oxolvonpaco, afokdvio kat auyotapaxo Tobiko

All above prices are in Euros and include all taxes
O1nio navw TipEG eivat og Eupw kat nepidapBavouv dAoug 1oug popoug



Sushi Platters
2oual
Price for 2 persons Price for 4 persons
Tiun yla 2 dtopa Tiun yla 4 dtopa
Nigiri & Sashimi
Mixed Set Platter OF Nigiri Sushi (CR.F)
31 Tuna, salmon, seabass, tiger prawn, hamachi and avocado 62
Tovog, oAopdg, Mapida Tiypng, Mayidtiko, ABokavto

Sashimi Platter (CR.F)
35 Tuna, salmon, seabass, tiger prawn, hamachi and avocado 65
Tovog, Lohopdg, AaBpaki, Fapida Tiypng, Mayidtiko, ABokdvto

Gunkan Set
(F. MS, CR, SB, EG, MU, S0c)
c7 Tuna, salmon, scallop, salmon caviar o4
Tovog, ooAopog, xTévia, kal xapldpt cohopou

Nigiri Platter (CR.F)
33 Tuna, salmon, seabass, tiger prawn, hamachi and avocado 62
Toévog, Zohopog, AaBpakl, Mapida Tiypng, Mayiatiko, ABokdvto

ALLERGENS - AAAEPRTIOMONA

[CE] Celery - ZéAivo  [CR] Crustaceans - Ootpakoeidn [EG] Egg - Auyd  [F] Fish - Wapt
[G] Gluten - Moutévn  [LU] Lupin - AoUnivo  [M] Milk - TaAaktokopika [MS] Molluscs - MaAdkla
[MU] Mustard - Mouotdpba  [N] Nuts - =npoi Kapnoi [P] Peanuts - Quatikla
[SE] Sesame - Zouodut [SB] Soya - £oyia [S02] Sulphur Dioxide - Ato&eidio Tou Beiou



Starters
OpeKtika

Edamame |1
Steamed edamame with sea salt
or wok-fried with garlic, ginger and chili
Evtapape
Dpéoka pacoAdKkia ooylag otov atud pe Balaootvo ardtl

A TOlYaPIOPEVA 0TO YOUOK HE 0KOpo, ninepodptda Kat taiAl

Seafood Ceviche |7 [P.SE.SB)
Scallops, shrimps, clams, octopus, cherry tomato,
onion, mango, citrus dressing
Ceviche Badaooivav
Xtévia, yapibeg, pudia, xtanody, vioyativia, Kpeppuot,
havyko, dressing eaneplboelbwv

Nori Tacos 20 (F, G, €G, S02, MU, SB)
Hamachi, Tuna, Salmon, avocado, iceberg salad, spring onion
Nori Tacos

Wapt Hamachi, tovog, coAopdg, aBokavto, gapoUAl Kat PETKO KPePHUSAKI

Wellow Fin Tuna Tartare 22 [CR.EG.F,G.5E,58)
Avocado and pickled ginger salsa, with tentsuyu drizzle
Taptap Kitpivontepou Tavou
Taptdp pe tividep Toupai Kat afokdvTo, PavTIOHEVEG HE YIANwVEQKN 0wWG «tentsuyu»

Miso Marinated Beef Carpaccio 18 (EG.SE.SB)
48-hour miso marinated beef tenderloin with crispy shiitake
mushrooms and creamy yuzu sauce
Miso papivapigdévo Hooxapiogio Kapndtoio
Mooxapiolo PIAETO paplvaplopévo 48 wpwv We Tpayavd pavitdpla shiitake
Kal kpepwdn odAtoa yuzu

Gambhas Prawn 31 (SH.E.SB)
Gambas king prawn with miso sabayon
lapiba liyavtas
Me gapnaylév ano pioo

All above prices are in Euros and include all taxes
O1nio navw TipEG eivat og Eupw kat nepidapBavouv dAoug 1oug popoug



Dim Sum
Mikpes MNouKIES

Vegelable Spring Rolls |0 (EG.G.SE.SB)
Rolled with vegetables, water chestnuts and bamboo shoots,
with a soy mirin dipping sauce
Xoptogayika Avoigiatika PoAd Aaxavikwyv
TuAtypéva pe Aaxavikd, KIvedika vepokdaatava Kat pida ynaunod,

ouvodeUovtal and odAtoa pe odyla kat pu{OKPaco

Duck Spring Rolls |2 (EG.G.5E.SB)
Rolled with crispy duck, cucumber, spring onion and hoisin sauce
Avoigiduika PoAa Me MNama
Tultypéva Pe tpayavn nania, ayyoupl, @PECKO KPEUPUOAKL Kal

KauTePN 0aAtoa xoialv

Pork Dumplings "GW0ZA" 15.50 (EG.G.SE.SB)
Steamed and fried light dumplings filled with garlic and ginger seasoned pork,
served with a soy and lemon dipping sauce
Zupapika Ano PuAda Zupns TKIOZA" Me Xoipivo
EAa@pld niTtdkia Jayelpepéva oTov ato Kat TNyaviopEéva, e YEUIoN anod Xolpvo

Japlvaplopévo og okdpdo Kal ninepoptla, cuvodelovtal and odAtoa Pe ooyia Kal Aepovl

Chicken Dumplings “SIU MAI* 15.50 (EG.G.SE.SB)
Steamed chicken dumplings seasoned with garlic, ginger, chili and spring onion,
served with a soy and lemon dipping sauce
Zupapika “ZI0Y MAI" Me Koténoudo
Mayelpepéva atov atud, ge okopdo, Ninepopldd, To(Al Kal pPEOKO KPEUPUHAKI,
ouvobdeUovtal and odAtoa pe odyla Kat Aepdvl

Shrimp dumplings “HAR GOW" 18 (CR.EG.G.SE.SB)
Steamed shrimp dumplings seasoned with garlic, ginger, chili and lemongrass,
served with a soy and lemon dipping sauce
Zupapika “XAP N'K00Y" pe yapiba
Mayelpepéva oTov atuo, e okopdo, ninepdplda, toiAl kat Aepovoxopto,

ouvodeUovtat and odAtoa pe odyla kat Aepdvt

ALLERGENS - AAAERTIOIONA

[CE] Celery - ZéAivo  [CR] Crustaceans - Ootpakoeidn [EG] Egg - Auyd  [F] Fish - Wapt
[G] Gluten - Moutévn  [LU] Lupin - AoUnivo  [M] Milk - TaAaktokopika [MS] Molluscs - MaAdkla
[MU] Mustard - Mouotdpba  [N] Nuts - =npoi Kapnoi [P] Peanuts - Quatikla
[SE] Sesame - Zouodut [SB] Soya - £oyia [S02] Sulphur Dioxide - Ato&eidio Tou Beiou



Salads
2afddtes

Alaskan Crab Salad 38 (CR.FSE.SB)
Bok choi, lotus root, mouli, yuzu dressing
2afdta Ano KaBoupi Addokas

Kivédiko Adxavo, pida AwtoU, panavo «mouli» kat gdAtoa Kitpwv

Chuca Goma Wakame 14 (p,SE.sB)
Seaweed salad with peanuts-sesame dressing
2afAdta Nnouaxkdpe

YaAdta and eUKLa, PE VIPEDIVYK anod QLoTiKla Kat 6ouadut

Smoked duck salad 17 (N. SB. s02)
Smoked duck, carrot, daikon, cucumber, mix salad, apple and cashew nut
2afAdta he ndria

YaAdta pe Kanvioth nania, kapdto, panavaki, npdacivn oaidta, pnio Kat Enpoug kapnoug kdaotou

Tuna 22 (FSB,SE.P,502)
Lightly seared tuna, with radish, carrot and baby salad leaves served with special O'shin sauce
Tovos
EAa@pw¢ 00Taplopévog TOVOG Je panavakl kat Kapoto, pe owg O'shin

Soups
2o0Unes

Miso soup 8 (FsB)
Spring onions, wakame and tofu
2ouna Mioo
Me ppéoko KpePPUBAKI Kal TOPou

“Tom yum goong” 10 (CR.FSB)
Thai sour and spicy shrimp soup with lemongrass, galangal, kaffir leaf and mushroom
“Top MNop NKovyK”
Z1vh Kat Nikdvtkn taithavoédikn couna pe yapideg, Aepovdxopto, pida ‘ykahavykdA,
(QUAAQ aotatikoU HOOXoAEOVOU Kal Javitdpla

Won-ton ramen soup 9 (G. EG. SB. F)
Chicken won-ton, ramen, carrot, shiitaki, spring onion

Zouna WON-TON RAMEN

Won-ton pe koténouAo, {wpud, Kapota, Havitdpla oltdKe Kat PPEOTKO KPEPHUBAKL

All above prices are in Euros and include all taxes
O1nio navw TipEG eivat og Eupw kat nepidapBavouv dAoug 1oug popoug



Main Meats
Kpeatika

Miso Glazed Veal Cheeks 3l (SB. G. SE)
Miso glazed veal cheeks, eggplant tempura, crispy leek, yuzu and miso dressing
Mooxapioia Mayoufa
Mooxapiola pdyoula payelpepéva pe pioo, tepnolpa peAt¢avag,
Tpayavo npdoo Kal caAtoa and piod kat yioudou

Crispy Aromatic Duck 28 (sB)
With leeks, cucumber, pancakes and hoisin sauce
Tpayavn Apwpatikn MNama
Me npdoo, ayyouUpt, Tnyaviteg Kal odAtoa ‘xoiotv’

Pork Belly 24.50 (SE.SB.G)
Asian spiced pork belly, soy glazed bok choi, sweet potato and oriental sauce
XOIPINH NANZETA
Xolplvih NavoEta o€ aolatikn gapivada, KapaueAwPEVO PNoK Tl

Je o0YLa,yYAUKOMNATATa KAl aolatikh 0wg

Main Fish
Yapixka

Fragrant Asian Steamed Fish Parcel 23 (FSB)
Sea bass baked in paper with lemongrass, lime, asparagus and coriander
Apwpatiko Agiatiko Yapi Ztov Atpo
AaBpPAK! HayelpePEVO 0€ XAPTIVO PAKEAD HE AEIOVOXOPTO,
HoOX0AEpOVO, onapdyyla kat KoAlavdpo

Salmon Teriyaki £6.50 (FSE.sB)
Served with wilted bok choi
2oAopos Me Zadtoa Tepiyidki

YepPipetal pe Kivédiko Adxavo

Octopus 32 (ms. CR. SB)
Grilled octopus, scallop, edamame hummus, mango puree
Xtanobi

Wnto xtanodl, Xtévid, XoUPoug anod eviaudue Kal noupé Javyko

ALLERGENS - AAAERTIOIONA

[CE] Celery - ZéAivo  [CR] Crustaceans - Ootpakoeidn [EG] Egg - Auyd  [F] Fish - Wapt
[G] Gluten - Moutévn  [LU] Lupin - AoUnivo  [M] Milk - TaAaktokopika [MS] Molluscs - MaAdkla
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Tempura
Tepnoupa

Tiger Prawns (4 pieces) 18 (CR.EG.G.5B)
served with orange ponzu sauce, ginger and radish
Mapibes TiypnNs (4 xoppdua)

YepBipovtatl pe oaAtoa novidou’ pe NoptokAAL ninepdptda Kat panavaki

MonkfAsh Tempura 28 (FG.EG)
Crispy monkfish tempura with truffle mayo
Neokavbpitoa tepnoupa
Tpayavnh neokavdpitoa tnyavntn pe gaytovéda tpolpag

VEgEI‘CIhlE (8 pieces) |3 (EG.G.5B)
Aubergine, mushroom, zucchini and bell pepper
Aaxavikd (8 koppdua)
MeAtldva, pavitapla, kohokUBL, YAuKLa mneptd

Panko Suzuki 18.530 (F, G, EG, MU, SB, 502, M)
Deep fried seabass in bread crumbs, with yogurt tobiko sauce
Panko Suzuki
Tnyavnto AaBpdkl oe kpoUaTa Ye 0wG ano ylaoUpTt Kal auyoTtdpaxo

Curries
Mata Me Kapi

Thai Green Chicken Curry 25.50 (EG.G.5B)
Sweet coconut milk based curry, flavoured with fresh green chili, garlic,
coriander and lemongrass
Taidavbeézixo Npdaivo Koténouno Kapi
Me Bdon and yAukd yaAa Kapudag, apwHatioPéVo Ue pPETKo NPAatvo TaitAlL,
ok6p60o, KOALAVEPO Kal AeIovVOX0PTO

Massaman Monkfish Curry 32 (F.PE.SB.SE.G)
Roast spiced monkfish, massaman sauce, pickled pineapple
and roasted peanuts
Neoxkavbpitoa Mdooapav
Wntn paplvaptopévn neokavopitoa, owg Mdooapay,

avavdg toupol Kat puotikia

All above prices are in Euros and include all taxes
O1nio navw TipEG eivat og Eupw kat nepidapBavouv dAoug 1oug popoug



Specialilies
2neaianite

Miso Roasted Black Cod 40 (FsB)
With “Manuka” honey and oyster mushrooms marinated in sake
Wntos Maupos BakaAdos “Miogo”
Me péAL ‘davoUka’ kat gavitdpla NAEUPWTOUG HAPIVAPIOHEVA OE OAKE

0'Shin Beef Tenderloin 30 (SE.5B.S0¢2)
Grilled and served with Q'Shin’s signature sauce, accompanied
by Japanese mash and O'Shin dressing
Mrov PiA€ And Bobivo
Wnuévo otn oxdpa pe viplopa and ebikn odAtoa tou og@, oepBipetal

€ 0OTAPIOPEVO ONAVAKL Kal YAUKOMATATEG

Black Angus Rolls 39 (sB. soe. SE)
Grilled Beef rib eye rolls with enoki mushrooms,
marinated spring onion with Yaki sauce
PoAdkia Black Angus
Mikpd poAd and Bodwvo rib eye, pe pavitdpia enoki,
Haplvaplopévo KpePPUOAKL kal owg Yaki

Wagyu Beef 175 (SE.SB)

Japanese wagyu beef A5 tenderloin with grilled asparagus, enoki and
shiitake mushroom, served with Wafu dressing and crispy leek
Bobivo PiAgto “Wagyu”
lanwviké pooxapiolo @IAéto wagyu A5 pe yntd onapdyyla, enoki kat
pavitdpla shiitake, oepBipetal pe dressing Wafu kat tpayavo npdoo

Fresh Lobster
Ppeokos MnAeE N Hokkivos Agtaxkos
Canadian red or French blue lobster wok fried with fresh ginger, chili and garlic
Tnyaviop€vog 0To Youdk pe gpéako lividep, ToiAt kat okdpbo

Canadian Red Lobster Marketl price/100gr (CR. SB)
Kavabezikos Agtaxkos

French Blue Lobster Market price/100gr (CR. SB)
faAfikos MnA€ Aotaxos

Alaskan Crab Market price/100gr (CR)
KaBoupas Adaokas

ALLERGENS - AAAERTIOIONA

[CE] Celery - ZéAivo  [CR] Crustaceans - Ootpakoeidn [EG] Egg - Auyd  [F] Fish - Wapt
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Wok Dishes
Mdta Zto NouokK

“Gai Pad Med Ma Mwang” 25.50 (EG.G.N.SE.SB)
Chicken stir-fried with cashew nuts, mushrooms, chili and garlic
“Tkal Mavt Mevt Ma Moudvyk”

KotornouAo 00TapIOpEVO OTO YOUOK e KAGloug, Javitdpld, ToiAL kat okopdo

“Nau Phad Prik Thai Dum” 27.50 (EG.G.5E,58)
Stir-fried beef with spring onion, Thai basil
and black pepper sauce
“‘Naou MNavt MNpix Tar Ntap”
Bob6ivo 010 YOUOK pE ppETKO KPEPMUBAKL, aotdtiko BaciAkd

Kal caAtoa ano Yavupo ninépt

Chinese Shyle Sweel And Sour
Your choice of:
Shrimps 31 (CR,EG,6,502) / Chicken 24.50 (EG,G,S02) / Vegetable 18 (EG,G,502)
HivEziko MUKoEIvVo
Me enthoyn ano:
lapibeg / KotonouAo / Aaxavika

Shanghai Noodles 19 (EG.G.SE.GB)
Fried Udon noodles with mushrooms and fresh vegetables
NouvtAs Zaykdns
NoUvtAg Oubov cotaplopéva pe Pavitdpla Kal ppEeoKa Aaxavikd

Ebi Yaki-soba 22 (CR. ms, SB, EG. G)
Prawns, vegetables, buckwheat noodles, quail eggs, spring onion
Noodles aikaAewg, yapideg, ppéako KpePUUOAKI Kal auyd opTukiloU

All above prices are in Euros and include all taxes
O1nio navw TipEG eivat og Eupw kat nepidapBavouv dAoug 1oug popoug



Side Orders
2uvobeutika

Thai Steamed Rice 3.590 (ses
Taidavbeéziko PuzI Atpou

Egg Fried Rice 6.50 (ec.sB)
PUzI Tnyavnto Me Auyo

Baby Bok Choy 6.50 (se.s)
Wok-fried with garlic and ginger
Tpupepo KivEziko Adaxavo
Y10 YOUOK, Je akopdo Kal minepdpila

Miso Glazed Eggplant 6 (SE,SB)
Fried and after oven baked eggplant with red
miso—sesame sauce

Mapivapigpévn peditzdava
Me odAtoa Miso

ALLERGENS - AAAERTIOIONA

[CE] Celery - ZéAivo  [CR] Crustaceans - Ootpakoeidn [EG] Egg - Auyd  [F] Fish - Wapt
[G] Gluten - Moutévn  [LU] Lupin - AoUnivo  [M] Milk - TaAaktokopika [MS] Molluscs - MaAdkla
[MU] Mustard - Mouotdpba  [N] Nuts - =npoi Kapnoi [P] Peanuts - Quatikla
[SE] Sesame - Zouodut [SB] Soya - £oyia [S02] Sulphur Dioxide - Ato&eidio Tou Beiou



Desserts
Embopnio

COTON CHEESECAKE 9 (G. E. N, m)
Cotton Japanese matcha cheesecake served with red plum
and star anise sorbet and exotic sauce
Wnpévo 1ol0kEIK pe npdoivo toal matcha, oepPiplopévo pe oopuné

dapdoknvou Kal YAUKAVIoooU Kal 0wg ano e€wTika gppouTta

PHILIPENESE CUSTARD CAKE 9 (E. N. m. G)
Vanilla and lime custard cake served with toasted
sesame ice cream /passionfruit sauce/pineapple gel and chutney
Kéik Bavihiag Kat Aaip e enioTpwan Kpep UNPOUAE oepBIPIOPEVO e MaywTO

ano kaBoupdlopévo oouadyl, owg ano nNdaolov pPouT Kal TOatveL avava

GREAT CHINA WALL B (€. N. M, G)
Pumpkin and kalamanzi tart, banana pink pepper
honey ice cream, pumpkin sauce
Tapta pe KOKKIVN KoAokUBa Kal kaAapavtdi, oepBiplopévn pe

naywtd ynavdavag Kal KOKKIVoU MineploU Kal owg KoAokuBag

CHOCOLATE PEARL 9 (. m. G. N)
Bitter manjari chocolate sphere, 5 spices crumble, coconut foam,
mango and ginger salad, muscovado jelly
Ypalpa ano nikpn ookoAdta pavidpl, KpapnA pe gnaxapikd
Je ppoutooaldta ano pavyko Kal tividep, kat {eAE e pavpn {axapn

SWEET SUSHI ROLL B (1BC)
Sweet sushi roll, exotic fruits

FAYHKA POAA Z0WZ

pe e€wTikd ppouta

All above prices are in Euros and include all taxes
O1nio navw TipEG eivat og Eupw kat nepidapBavouv dAoug 1oug popoug
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