O’SHIN



ALLERGENS - AAAERTIOIGONA

CE Celery - Z€AIvo

CR Crustaceans - OoTtpaKkoeldn
EG Egg - Auyd

F Fish - Wapi

G Gluten - Thoutévn

LU Lupin - Aounivo

M Milk - TaAakTtokouIkd
MS Molluscs - MaAdkia
MU Mustard - Mouotdpda
N Nuts - =npoi Kapmnoi

P Peanuts - ®uotikia

SE Sesame - Zouodpl

SB Soya - Zéyia

S02 Sulphur Dioxide - Alo&eidio Tou ©¢giou



Sensitivily Guide

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.

Aiatpogikos 06nyos

Av unogépete and onoladnnote dIATPo®IKN euaiocOncia eniAégete
Tn oiton cag and tov Alatpo®ikd Odnyd tou Eevodoxeiou Elysium,
pia anAn npooéyyion yia cwoth d1atpodn Kal tn S1aTthpnon Piag
Icopponnuévng diaitag. Avaldntnote ta ¢payntd Pe Ta ONPEIWPEVA
oUpBoAa kal cag napakaloUpe ONWG EVNUEPWOETE TOUG 0epPITdpous
HAG YIa VO YNopE€COUPE VA GAG TA ETOINACOUE.

FARMED
CERTIFIED
mcags [ SUSTAINABLE
SEAFOOD

CERTIFIED
ASC-AQUA.ORG WwWw.msc.org

All fish used on our menu, are sustainably sourced

‘OAa ta ydpia nou xpnoigonoloUhe GTo pevoU Pag
npogpxovtal anod BIOCIPES MNYEG.



Sushi
2oual

8 PIECES
8 TEMAXIA

BLACK DRAGON ROLL €18
Smoked eel, ebi, cream cheese, avocado, black tobiko, unagi sauce
TO POAO TOY MAYPOY APAKQY
Kanviotd xéAl, yapida, kpépa tupioy, aBokdavto,
paupo xa1dpl kal YAuKIa cdAtoa odyiag

(CR, F, G, SB, SE)

O’'SHIN SPECIAL URAMAKI €20
Slightly flamed thin slice of fresh Norwegian salmon,
cream cheese, avocado, takuan, cucumber and chili mayonnaise
O’'SHIN XMEZIAA POAO URAMAKI
POAS pe Aenth ¢pEta and ppéoko coAopd NopPnyiag
eAAPP WS KANVICUEVO OTN QwTId, TUPT KpEpa, afokdvTo, pdnavo Toupai,
ayyouUpl kal yaylovedla pe Tail

(EG,F,M,MU,SB,S02)

CALIFORNIA ROLLS €18
Ebi, avocado, cucumber, wasabi mayonnaise and orange tobiko
(flying fish roe)
POAA KAAI®OPNIA
rapida, afokdvto, ayyoupl, payloveéda wasabi Kal TopToKaAi
auyd xeAibovoyapou

(CR,EG,F,MU,SB)

CRAZY SPICY TUNA URAMAKI €21
Marinated tuna, chili paste and red peppers
YOYMNEP MIKANTIKO POAO TONOY
Mapivapiopévog tévog, NAcTa KAUTEPNG MNePIAG KAl KOKKIVEG NINEPIES

(F)

PRAWNS TEMPURA €20
With roasted red pepper and chives, spicy mayonnaise and teriyaki sauce
POAO ME TAPIAEX "TEMIOYPA"
Me WNTEG KOKKIVEG NINEPIEG KAI OXOIVOMPACO, KAUTEPN paylovelda pe Kautepod
XPEVO KAl Owg "TePIYIAKI’ ye odyia kal ninepopida

(CR,EG,G,MU,S02,SB)

ALLERGENS - AAAEPTIOTONA
[CE] Celery - £éMivo  [CR] Crustaceans - Ootpakoeidn  [EG] Egg - Auyd  [F] Fish - Wapi
[G] Gluten - Mhoutévn [LU] Lupin - Aounivo  [M] Milk - TaAaktokopikd  [MS] Molluscs - MaAdkia
[MU] Mustard - Mouctdpda [N] Nuts - =npoi Kapnoi [P] Peanuts - ®uotikia
[SE] Sesame - Toucdul [SB] Soya - £oyia  [S02] Sulphur Dioxide - Alogeidio Tou ©¢iou



SWEET DUCK ROLL €18
Cucumber roll with chives, marinated duck mixed with mint and basil
POAO ME TEMIZH NAMNIAZ
PoAS ayyouploU pe oxolvonpaco, Japivapiopuévn ndnia ye gévia kal BaciAikd

(SE,SB)

RAINBOW ROLL €19
Hamachi, tuna and salmon, avocado and tobiko
POAO RAINBOW
Hamachi, tovog kal colopdg, aBokdvto kal tobiko

(F, EG, MU, SE)

“"MOUNT FUJI ROLL" €19
Salmon, spring onion and pickled radish (Takuan)
in golden fried tempura crust
POAO TOY OPOYX ®OYTZI
YoAoOUOG, pp€oko KpePpuddKI Kal toupai pdnavou (Takuan),
pe enikAdAuywn and tpayavn kpolota tepnolpa

(EG,F,G,SB,S02)

VEGETARIAN MAKI €16
Skinned red bell peppers, cucumbers, avocado, pickled radish (Takuan),
POAO TOY XOPTO®ATOY
ANoPAOIWPEVES KOKKIVEG YAUKIEG MINEPIEG, AayyoUpl, aBokdvTo,
Toupoi pdnavou (Takuan)
(EG)

VOLCANO ROLL €20
Maki sushi roll filled with eel & avocado, finished with our volcano sauce
VOLCANO ROLL
PoAdki coUal ydkl pe yEPIon ano XéAl Kal aokdavto
ouvodeudpeva pe tn SIkA pag cdAtoa «volcanos

(EG,F,MU,SB)
SIGNATURE WAGYU BEEF TARTARE ROLL €32
Wagyu beef, shrimps, avocado, chives, Oyster sauce, black tobiko
Taptdp and Bodivd kal yapideg, oxoivonpaco, aBokdavto

kar auyotdpaxo Tobiko

(CR,SH)

All above prices are in Euros and include all taxes
O1 nio ndvw TPEG eival oe Eup kal nepihapBdvouv dAoug Toug popoug



Sushi Platters
Maténes Zoual

Price for 2 Price for 4
persons persons

Tipgn yia 2 Tipn yia 4
dtopa dtopa

Nigiri & Sashimi
MIXED SET PLATTER OF NIGIRI SUSHI

€33 Tuna, salmon, seabass, tiger prawn, hamachi €62
15 pieces and avocado 30 pieces
15 koppdtia Tévog, Zohoudg, Aaupdkl, fapida Tiypng, 30 koppdua

Mayiduko, ABokdvto

(CR,F)

SASHIMI PLATTER

€35 Tuna, salmon, seabass, tiger prawn, hamachi €65
15 pieces and avocado 30 pieces
15 koppdtia Tévog, Zohoudg, Aaupdkl, fapida Tiypng, 30 koppdta

Mayiduko, ABokdvto

(CR,F)

NIGIRI PLATTER

€33 Tuna, salmon, seabass, tiger prawn, hamachi €62
10 pieces and avocado 20 pieces
10 koppdTIa Tévog, Zohoudg, AaBpdki, Fapida Tiypng, 20 koppdta

Mayiduko, ABokdvto

(CR,F)

ALLERGENS - AAAEPTIOTONA
[CE] Celery - £éMivo  [CR] Crustaceans - Ootpakoeidn  [EG] Egg - Auyd  [F] Fish - Wapi
[G] Gluten - Mhoutévn [LU] Lupin - Aounivo  [M] Milk - TaAaktokopikd  [MS] Molluscs - MaAdkia
[MU] Mustard - Mouctdpda [N] Nuts - =npoi Kapnoi [P] Peanuts - ®uotikia
[SE] Sesame - Toucdul [SB] Soya - £oyia  [S02] Sulphur Dioxide - Alogeidio Tou ©¢iou



Starters
OpexKtika

EDAMAME €12
Steamed edamame with sea salt
or wok-fried with garlic, ginger and chili
ENTAMAME
dpéoka pacoAdkia cdyiag otov atuod e Balaocoivé aldt
N TOIYadpPIoPEva OTO YOUOK pe okopdo, ninepdpida Kal ToiAl

ELYSIUM PRAWN TOAST ROLL €14
Sweet chili and lime sauce
POAO TOXT ME TAPIAA ELYSIUM
YdAtoa yAukoU toiAl kar Adiy

(SH, G, EG, SE, CR)

NORI TACOS €22
Hamachi, Tuna, Salmon, avocado, iceberg salad, spring onion
NORI TACOS
Wdap1 Hamachi, tovog, colopdg, afokdvto, pgapoUAl KAl pPETKO KPEPUUUDOAKI

(F, G, EG, S02, MU, SB)

RARE SEARED TUNA €24
Pickled Asian radish, truffle and yuzu
TONOZ ZQTE, EAA®PQOQY WHMENOX
Aciatikéd panavdkl toupaoi, tpolga Kal yuzu

(F, SO2, SE, SB)

MISO MARINATED BEEF CARPACCIO €21
48-hour miso marinated beef tenderloin with crispy shiitake
mushrooms and creamy yuzu sauce
MAPINAPIZMENO MOZXAPIXZIO KAPMATXZIO XE MISO
Mooxapicio PIAETO HaPIVAPIOPEVO 48 wpV pe Tpayavd pavitdpia shiitake
Kal KpePwon cdAtoa yuzu

(EG,SE,SB)

All above prices are in Euros and include all taxes
O1 nio ndvw TPEG eival oe Eup kal nepihapBdvouv dAoug Toug popoug



Dim Sum
MikpEs MnoukKIEs

VEGETABLE SPRING ROLLS (4 PIECES) €12
Vegetable spring rolls filled with mixed vegetables, carrots, peppers, zucchini
and cabbage, served with sweet chili sauce
AAXANIKA SPRING ROLLS (4 KOMMATIA)
Spring rolls Aaxavikwy, yep1otd pe avAapeikta Aaxavikd, kKapoto, Mnepliég,
KOAOKUBI kal Adxavo, oepPipiouéva pe odAtoa yAukoU TaiAl

(EG,G,SE,SB)

DUCK SPRING ROLLS €14 (4 PIECES)
Rolled with crispy duck, cucumber, spring onion and hoisin sauce
ANOIZIATIKA POAA ME TTATTIA (4 KOMMATIA)
TuAlypéva pe Tpayavn ndnia, ayyoupl, PPECSKO KPEPPUUSAKI Kal
Kautepn odAtoa xoioiv

(EG,G,SE,SB)

PORK DUMPLINGS "GYOZA" (5 PIECES) €18
Steamed and fried light dumplings filled with garlic and ginger seasoned
pork, served with a soy and lemon dipping sauce
ZYMAPIKA ATIO ®YAAA ZYMHX “TKIOZA" ME XOIPINO (5 KOMMATIA)
Mayelipepéva otov atpd Kal TNYAVICHEVQ,
HE YEHIoN and xolpIvo Japivaplopévo oe okdpdo kal ninepopida,
ouvodeUovtal and cdAtoa pe cdyia Kal Aepodvi

(EG,G,SE,SB)

CHICKEN DUMPLINGS (5 PIECES) €18
Steamed chicken dumplings seasoned with garlic, ginger, chili and spring
onion, served with a soy and lemon dipping sauce
ZYMAPIKA ME KOTOTMOYAO (5 KOMMATIA)
Mayelpepéva otov atuo, pe okdpdo, ninepdpida, Toill kal pPECKO KPEUPUDAKI,
ouvodeUovtal and cdAtoa pe cdyia Kal Aepodvi

(EG,G,SE,SB)

SHRIMP DUMPLINGS (5 PIECES) €20
Steamed shrimp dumplings seasoned with garlic, ginger, chili and
lemongrass,
served with a soy and lemon dipping sauce
ZYMAPIKA ME TAPIAA (5 KOMMATIA)
Mayelpepyéva otov atuo, ue okdpdo, ninepdpidd, ToiAl Kal Aepgovoxopto,
ouvodeUovtal and cdAtoa pe cdyia Kal Aepodvi

(CR,EG,G,SE,SB)

ALLERGENS - AAAEPTIOTONA
[CE] Celery - £éMivo  [CR] Crustaceans - Ootpakoeidn  [EG] Egg - Auyd  [F] Fish - Wapi
[G] Gluten - Mhoutévn [LU] Lupin - Aounivo  [M] Milk - TaAaktokopikd  [MS] Molluscs - MaAdkia
[MU] Mustard - Mouctdpda [N] Nuts - =npoi Kapnoi [P] Peanuts - ®uotikia
[SE] Sesame - Toucdul [SB] Soya - £oyia  [S02] Sulphur Dioxide - Alogeidio Tou ©¢iou



Salads
2andtes

THAI BEEF SALAD €22
Black angus tenderloin, red cabbage, sweet tomatoes, chili dressing
TAIAANAEZIKH ZAAATA ME ®IAETO
Bodivo @iAéto black angus, kOkKivo Adxavo, vIopdteg
KAl VIPEOIVK APWHATICHEVO HE TOiA

CHUCA GOMA WAKAME €16
Seaweed salad with peanuts-sesame dressing
ZAAATA TOYAKAME
YaAdta and eukia, ge VIPEOIvyk and PICTIKIA KAl cOUodyl

(P,SE,SB)

DUCK SALAD €22
Duck salad with coriander and sesame
Served with mouli and finished with crispy onions
YAAATA ME MATTIA
YaAdta pe ndnig, k6Aiavdpo kal couady,
YepPBipiopévn pe mouli kar tpayavo kpeppudi

(SE, SO2, G, SB)

TUNA SALAD €22
Lightly seared tuna, with radish, carrot and baby salad leaves
served with special O’shin sauce
YAAATA ME TONO
EAOP PG 00TapIopévos TOVog e panavdakl kal kapdto, pe owg O'shin

(F,SB,SE,P,SO2)

All above prices are in Euros and include all taxes
O1 nio ndvw TPEG eival oe Eup kal nepihapBdvouv dAoug Toug popoug



Soups
20UnEes

MISO SOUP €12
Spring onions, wakame and tofu
ZOYIMA MIXO
Me ppeoko KpeppuddaKI kal tdpou

(F,SB)

"TOM YUM GOONG” €14
Thai sour and spicy shrimp soup with lemongrass, galangal, kaffir leaf and
mushroom
“TOM I'OM TKONTIK”
ZIvA Kal NikAvukn taidavoedikn couna pe yapideg, Aepgovoxopto, pida
'YKAAQVYKAN, @UAAG aC10TIKOU HOOXOAEUOVOU KAl pavitdpia

(CR,F,SB)

CHICKEN & COCONUT SOUP €12
Chicken and coconut soup with ramen noodles, spring onion,
basil and coriander
YOYMA KOTOMOYAO & KAPYAA
Youna pe kotdnouAo Kal kapuda, pe noodles ramen,
PPEOKO KPEPHUDAKI, BaciAikd Kal KOAIavVOpo

M, G)

ALLERGENS - AAAEPTIOTONA
[CE] Celery - £éMivo  [CR] Crustaceans - Ootpakoeidn  [EG] Egg - Auyd  [F] Fish - Wapi
[G] Gluten - Mhoutévn [LU] Lupin - Aounivo  [M] Milk - TaAaktokopikd  [MS] Molluscs - MaAdkia
[MU] Mustard - Mouctdpda [N] Nuts - =npoi Kapnoi [P] Peanuts - ®uotikia
[SE] Sesame - Toucdul [SB] Soya - £oyia  [S02] Sulphur Dioxide - Alogeidio Tou ©¢iou



Tempura
Tepnoupa

TIGER PRAWNS (4 PIECES) €23
Served with orange ponzu sauce, ginger and radish
FAPIAELZ TITPHX (4 KOMMATIA)
YepPipovtal pe ocdAtoa ‘névidou’ pe moptokdAl, ningpodpida Kal panavdaki

(CR,EG,G,SB)

MIXED TEMPURA (10 PIECES) €16
Mixed tempura with salmon, prawn, mushroom and bell pepper
MI= TEMIMOYPA (10 KOMMATIA)
MIE tepnoUpa pe colopod, yapida, pavitdpl kai ninepid

(F, SH, G, EG)

VEGETABLE (8 PIECES) €13
Aubergine, mushroom, zucchini and bell pepper
AAXANIKA (8 KOMMATIA)

MeAitddva, pavitdpia, KoAokuBi1, yAukid nminepid

(EG,G,SB)

Curries
Miata Me Kapi

THAI GREEN CHICKEN CURRY €25.50
Sweet coconut milk based curry, flavoured with fresh green chili, garlic,
coriander and lemongrass
TAIAANAEZIKO MPAXINO KOTOMOYAO KAPI
Me Bdon and yAukd ydAa kapudag, apwWHPATIOUEVO PE PPECKO NPACIVO TOIAI,
ok6p b0, KOAIavO PO Kal Aepovoxopto

(EG, G, SB)

PRAWN RED CURRY €26
Prawn red curry with eggplant, coconut and lemongrass
KOKKINO KAPI ME TAPIAA
Kokkivo kdpr pe yapida, peAit¢dva, kapuda Kal Aepgovoxopto

(SH, SE)

*All curries are served with steamed rice or egg fried rice.
*OAa ta Kdpr oepBipovtal e pudi atgou n tnyavntd pud pe auyod.

All above prices are in Euros and include all taxes
O1 nio ndvw TPEG eival oe Eup kal nepihapBdvouv dAoug Toug popoug



Main Mealts
KHpeatika

MISO GLAZED VEAL CHEEKS €31
Miso glazed veal cheeks, eggplant tempura, crispy leek, yuzu
and miso dressing
MOZXAPIZIA MATOYAA
Mooxapioia pdyoula payelpepéva pe pico, tepgnoupa peAit¢dvag,
Tpayavé npdoo kal cdAtoa and picd kar yioulou

(SB, G, SE)

CRISPY AROMATIC DUCK €39

With leeks, cucumber, pancakes and hoisin sauce
TPATANH APOMATIKH MATIIA

Me npdoo, ayyoupl, TNyaviteg Kal cdATtod 'Xoiciv’

(G, sB)

PORK BELLY €25
Pork belly served with sweet and sour plum sauce,
shiitake mushrooms and green beans
XOIPINH MANZETA
Xolpivh navoéta, oepfipiopévn pe YAukOEIivn cdAtoa Sapdoknvou,
pavitdpia shiitake kar pacoAdkia

(SB, CR, G, SO2)

ALLERGENS - AAAEPTIOTONA
[CE] Celery - £éMivo  [CR] Crustaceans - Ootpakoeidn  [EG] Egg - Auyd  [F] Fish - Wapi
[G] Gluten - Mhoutévn [LU] Lupin - Aounivo  [M] Milk - TaAaktokopikd  [MS] Molluscs - MaAdkia
[MU] Mustard - Mouctdpda [N] Nuts - =npoi Kapnoi [P] Peanuts - ®uotikia
[SE] Sesame - Toucdul [SB] Soya - £oyia  [S02] Sulphur Dioxide - Alogeidio Tou ©¢iou



Main Fish
WHapika

FRAGRANT ASIAN STEAMED FISH PARCEL €26
Sea bass baked in paper with lemongrass, lime, asparagus and coriander
APOMATIKO AXIATIKO WAPI X TON ATMO
AaBpdKI yayeipepévo og XAPTIVO PAKEAD PE AEPHOVOXOPTO,
pHooxoAépovo, onapdyyida kal KOAIavopo

(F,SB)

SALMON TERIYAKI €29
Served with wilted bok choi
YOAOMOZ ME ZAATZA TEPITIAKI
YepPipetal pe kivé(iko Adxavo

(F,SE,SB)

THE SIGNATURE RED SNAPPER OF O'SHIN €42
Crispy fried red snapper fillet in a light crust,
served with Chinese hot & sour sauce
TO ®ATKPI TOY O'SHIN
DIAETAPICPEVO PAYKPI JE KpoUOoTa, CUVOOEUSUEVO AMO MIKAVTIKN KIVE(IKN
odAtoa

(F,G,SE,SB)

All above prices are in Euros and include all taxes
O1 nio ndvw TPEG eival oe Eup kal nepihapBdvouv dAoug Toug popoug



Specialities
neagiadite

MISO ROASTED BLACK COD €44
With "Manuka” honey and Shiitake mushrooms marinated in sake
YHTOX MAYPOX BAKAAAOX "MIXO”
Me p€Al ‘vavouka’ kal pavitdpia shiitake papivapiopéva oe odke

(F,SB)

O’'SHIN BEEF TENDERLOIN €52
Grilled and served with O’'Shin’s signature sauce, accompanied
by Japanese mash and O’Shin dressing
MIMON ®IAE AMNO BOAINO
Wnpévo otn oxdpa pe givipiopa and eidikn odAtoa tou oe@p, oepPipetal
HE OOTAPIOPEVO onavdakl KAl YAUKONATATeS

(SE,SB,S02)

BLACK ANGUS ROLLS €39
Grilled Beef rib eye rolls with enoki mushrooms,
marinated spring onion with Yaki sauce
POAAKIA BLACK ANGUS
Mikpd poAd and Bodivo rib eye, pe pavitdpia enoki,
HapPIVAPIOUEVO KpePPUOAKI kal owg Yaki

(SB, S02, SE)

WAGYU BEEF €175
Japanese wagyu beef A5 tenderloin, Enoki and asparagus
Served with Wafu dressing and crispy leek
BOAINO ODIAETO "WAGYU”
lanwvikd pooxapioclo pIAéto wagyu A5, enoki kal onapdyyia
YepPipetal pe dressing Wafu kai tpayavé npdoo

(SE,SB)

ALLERGENS - AAAEPTIOTONA
[CE] Celery - £éMivo  [CR] Crustaceans - Ootpakoeidn  [EG] Egg - Auyd  [F] Fish - Wapi
[G] Gluten - Mhoutévn [LU] Lupin - Aounivo  [M] Milk - TaAaktokopikd  [MS] Molluscs - MaAdkia
[MU] Mustard - Mouctdpda [N] Nuts - =npoi Kapnoi [P] Peanuts - ®uotikia
[SE] Sesame - Toucdul [SB] Soya - £oyia  [S02] Sulphur Dioxide - Alogeidio Tou ©¢iou



Fresh Lobster
Ppeokros MnAe N KokKivos Aotaxkos

Canadian red or French blue lobster wok fried with fresh ginger,
chili and garlic
Tnyaviopévog 0To YOUOK pe ppéoko tdivilep, Toili kal okdpdo

CANADIAN RED LOBSTER MARKET PRICE/100GR
KANAAEZIKOZ AXTAKOX
(CR, SB)

FRENCH BLUE LOBSTER MARKET PRICE/100GR
FAAAIKOZ MMAE ALTAKOX
(CR, SB)

All above prices are in Euros and include all taxes
O1 nio ndvw TPEG eival oe Eup kal nepihapBdvouv dAoug Toug popoug



Wok Dishes
Mdta Zto NouokK

“GAl PAD MED MA MWANG" €27
Chicken stir-fried with cashew nuts, mushrooms, chili and garlic
“Ir'KAT MANT MENT MA MOYANTK”
Koténoulo cotapliopévo oTo Yyouodk pe KAoIoUg, pavitdpia, Toill kal oképdo

(EG,G,N,SE,SB)

“NAU PHAD PRIK THAI DUM" €29
Stir-fried beef with spring onion, Thai basil
and black pepper sauce
“"NAQY MANT MPIK TAI NTAM”
Bodivd oto youdk pe ppEoko Kpedpuddki, aoidtiko BaciAikd
kKal cdAtoa ano paupo ninépl

(EG,G,SE,SB)

CHINESE STYLE SWEET AND SOUR
Your choice of:
Chicken €27 (ec,6,502) / Vegetable €18 (£G,6,502)
KINEZIKO TAYKO=INO
Me enihoyn anod:
Frapideg / Kotémoulo / Aaxavikd

SHANGHAI NOODLES €23
Fried Udon noodles with mushrooms and fresh vegetables
NOYNTAX ZATKAHXZ
NoUvtAg Ouddv cotapiopéva pe pavitdplia Kal ¢peeoka Aaxavikd

(G,SE,GB)

PAD THAI PRAWN €26
Stir-fried rice noodles with prawns in pad thai sauce,
finished with crunchy vegetables, egg and cashew nuts
MANTAI ME TAPIAA
Noodles pudioU, coté pe yapideg karl cdAtoa pad thai,
He Tpayavd Aaxavikd, auyd kal KAoloug

(EG, SH, MS, SE, G, N)

ALLERGENS - AAAEPTIOTONA
[CE] Celery - £éMivo  [CR] Crustaceans - Ootpakoeidn  [EG] Egg - Auyd  [F] Fish - Wapi
[G] Gluten - Mhoutévn [LU] Lupin - Aounivo  [M] Milk - TaAaktokopikd  [MS] Molluscs - MaAdkia
[MU] Mustard - Mouctdpda [N] Nuts - =npoi Kapnoi [P] Peanuts - ®uotikia
[SE] Sesame - Toucdul [SB] Soya - £oyia  [S02] Sulphur Dioxide - Alogeidio Tou ©¢iou



Side Orders
2uvobeutika

JAPANESE STEAMED RICE €6.50
IAMMQNIKO PYZI ATMOY

(SE,S)

EGG FRIED RICE €7.50
PYZI THTANHTO ME AYTO

(EG,SB)

BABY BOK CHOY €7.50
Wok-fried with garlic and ginger and terryaki glaze
TPY®EPO KINEZIKO AAXANO
Y10 youok, pe okopdo kal wividep, ye yAdoo teriyaki

(SE,SB)

MISO GLAZED EGGPLANT €7
Fried and after oven baked eggplant with white
miso—sesame sauce
MAPINAPIZMENH MEAITZANA
Me odAtoa Miso

(SE,SB)

All above prices are in Euros and include all taxes
O1 nio ndvw TPEG eival oe Eup kal nepihapBdvouv dAoug Toug popoug



Desserts
Enbopnio

PINEAPPLE & COCONUT LEMONGRASS LAYER CAKE €13
Served with kiwi sorbet and exotic sauce
KEIK ZTPQIEQN ME ANANA, KAPYAA & AEMONOXOPTO
YepPipiopévo pe coppné aktividio kar e§wTkA odAtoa

(G, N, EG, M)

CHOCOLATE & BANANA PASSIONFRUIT SPHERE €13
Served with banana and parsley ice cream
TOAIPA XOKOAATAL KAl MIMTANANA-®POYTO TOY MAGOYL
YepPipiopévn pe naywtd pnavdva Kal paiviavo

(G, EG,N, M)

MATCHA & OPALYS CHOCOLATE GATEAUX €13
Served with coconut and cucumber sorbet
GATEAUX MATZA KAI ZOKOAATA OPALYS
YepPipiopévo pe copune Kapuda Kal ayyoupl

(G, M, EG,N)

EXOTIC FRUITS THAI SPRING ROLL €13
Served with apple wasabi chutney and melon sorbet
TAIAANAEZIKO SPRING ROLL ME EZQTIKA ®POYTA
YepPipiopévo pe todtvei phAou kal wasabi kar coppné nendvi

(EG,M, G, N)

THE FROZEN MOCHI PLATE €12
A selection of the following mochi:
Chocolate, green teaq, strawberry and yuzu
MATrQTA
Mdato Nnaywtiwy ye yeuoelg ano:
YokoAdta, npdaoivo todl, @pdoula kal yioulou

(EG,M)

ALLERGENS - AAAEPTIOTONA
[CE] Celery - £éMivo  [CR] Crustaceans - Ootpakoeidn  [EG] Egg - Auyd  [F] Fish - Wapi
[G] Gluten - Mhoutévn [LU] Lupin - Aounivo  [M] Milk - TaAaktokopikd  [MS] Molluscs - MaAdkia
[MU] Mustard - Mouctdpda [N] Nuts - =npoi Kapnoi [P] Peanuts - ®uotikia
[SE] Sesame - Toucdul [SB] Soya - £oyia  [S02] Sulphur Dioxide - Alogeidio Tou ©¢iou



Disclaimer:

Elysium makes every effort to comply with the dietary requirements of our guests. Please notify
us of your specific dietary requirements to ensure we are able to provide accurate information
and advice on the ingredients and allergens in our dishes. As Elysium prepares all its food in
centralized kitchens, allergen based meals are prepared in the same area as allergen free
meals, we cannot therefore guarantee absolute separation, and cannot take responsibility for
any adverse reaction that may occur.

Anonoinon euBuvns:

To Elysium kataBdAAel kGOe Suvatnh npoondBeia va avianokpivetal oTig SIATPOPIKES
AMNAITACEIG TWV EMNIOKENTWY PAG. MapakaAoUpe EVNUEQWOTE PHAG YIA TIG OUYKEKPIUEVES
S10TPOPIKEG 0AG AVAYKEG, WOTE VA UNopoUpe va o0ag napéxoupe akpiBeic nAnpopopieg kal
kaBodnynon oxetikd pe Ta cuotatikd Kai T aAAePYIoyOvVa TwV MATwy pag. Kabwg to Elysium
napaockeuddel OAa ta TPOPIYa Oe KEVIPIKEG KOULIVES, TA yeUUaTa Nou Nepiéxouv aAAepyloyova
etolpdlovtal otov (810 X PO pe Ta yeupata xwpi¢ aAlepyioydva. Qg ek toUtou, Sev ynopoulpe
va eyyunBoupe andAuto Siaxwpiopd kai dev pépoupe euBUvn yia onoladnnote aveniBupnin
avtidpaon evdéxetal va npokUyel.



ELYSIUM

elysium-hotel.com



