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O KATANAAQTHZ AEN EXEI' YITOXPEQZH NA MAHPQZEI EAN AEN AABEITO NOMIMO MAPAZTATIKO ZTOIXEI O (AMOAEI =H - TIM OAOT10).
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).
OL TG elvat 0€ EVPW € Kat CUPTIEPAAPBAVOUY GAOUG TOUG VOHLOUG GOPOUG.

Prices are in euros € and include all applicable taxes.



Sashimi - Nigiri
Onuki Assorted Sashimi Chef’s Choice (12 pieces) 43
[MowAla Zaoipt (12 koppdatia)
Tuna - Tévog 5.50/per piece
Salmon - XoAouog 4.00/per piece
Sea bass - Aafpaxt 4.00/per piece
Yellowtail - Maywdtiko 5.50/per piece
Shrimp -Tapida 5.00/per piece
Octopus - Xtamodt 4.00/per piece
King Crab - BaciAik6 Kafoupt 8.50/per piece
Unagi - XéAL 7.00/per piece
Smoked Salmon - Kamtviotdg ZoAopog 4.00/per piece
Toro - Kotlia Tovov 9.50/per piece
Ikura - Avya ZoAopov 5.00/per piece
Sea Urchin - Aywvog 5.00/per piece
Sweet Shrimp - vk Fapida 4.00/per piece

House Special

Shrimp Tempura Roll with Salmon Tartar and Kabayaki Sauce 23
PoAdxkti pe yapida, colopo taptdap kat Kabayaki cog

Tuna Roll with Toro Tartar and Creamy Wasabi Sauce 27
PoAdkL TOVOU UE TAPTAP ATTO KOLALA TOVOU Kol KPEUWON 0OG OVACAUTIL

King Crab Roll with Creamy Yuzu Sauce and Tobiko and Yuzu Tobiko 28
PoAakt pe kaBovpl, kpepwdn 606 LATwVIKOU KITPOL Kal auyd xeAlSovoapou

Creamy Spicy Sea bass Nigiri (2 pieces) 12
AaBpakt coVoL e TIIKAVTIKN KPERWET 006 (2 KOPPATLA)

Marinated Tuna Nigiri with Fresh Truffle (2 pieces) 14
Moapwvaplopévog Tdvog covot e PpeoKla Tpov@a (2 Kopudtia)

Citrus Sea bass Nigiri marinated with Kombu seaweed, Sesame and Maldon Sea Salt (2 pieces) 13
YoUoL AaBpAKL LAPLVAPLOUEVO OE UKL, covoapt Kat adatt Maldon (2 koppdtia)

We welcome enquiries from guests who wish to know whether any dishes contain particular ingredients.
Please inform us of any allergy or special dietary requirements that we should be made aware of, when preparing your menu request.
Prices are in euros € and include all applicable taxes.
Oa apoULLE VA ATIAVTGOVE OTA EPOTHHLATA TWV PIAOEEVOUUEV®V [AG CXETIKA LE CUYKEKPLUEVA CUOTATIKE TIOU TILOAVOV TIEPLEXOLV TAL TILATA HAG.
TopakadoVe VX LOG EVIILEPDOETE YLX TUXOV AAAEPYIEG 1] ELSIKEG SLATPOPIKEG AVAYKES TIG OTIOLEG TIPETIEL VAL YV PIlOUE KATA TNV TIpoETOLHacia Tov pevol Tov {NTHoate.
O TLpég elvat o€ eupd € Kat oLPTEEPLAARBEVOUY GAOUG TOUG VOLLLLOUG (OPOLG.

Appetizers
Edamame 4
daocoAla ooyLag

Spicy Edamame 5
[Mikavtika @acoia odylag

Tuna Tartar with Rice Cracker and Ossetra Caviar 24
Taptap TOvoL pe kpakep pullovL Kat xafLapt

Salmon Tartar with Rice Cracker and Ossetra Caviar 22
Taptap copoAov pe kpakep pullov Kat yapLapt

Tuna Carpaccio with Japanese Vinaigrette and Fresh Truffle 22
KapTatolo Tovou pe lamwVvik BVEYKPET KAl (PETKLX TPOVQX

Sea Bass Carpaccio with Spicy Tomato Salsa and Shiso Vinaigrette 18
Kapmdtolo AaBpdkl e TIKAVTIKN 0AACA VTOUATAS Kol BVEYKPET Gloo

Mixed Seafood Salad with Shiso-Lime Sauce 22
ZoAdta Badacovwy pe 6loo-AdLl 60G

Beef Tataki with Apple Wafu Sauce 23
Tatdaxt péoxov pe 6og wafu kat uAo

Langoustines with Kabayaki Sauce and Sudachi Gel 32
Kapafides pe kabayaki cog kat {eA¢ lamwvikov Kitpou

Black Angus Beef Gyoza with Chili Soy Sauce 19
Mooxapl pe Aayxavikd TUALYpévo o€ (UAAO GLTAPLOV KAL TOIAL 0OYLX GOG

Deep Fried Aubergine with Fresh Truffle and Ponzu Sauce 18
MeAtlava pe @peoKLa TPoLEA KAt TTOV{0U 006

Robata Skewers

Asparagus with Wafu Sauce and Daikon Oroshi 10
Imapayylx pe wafu kot tplppévn pépa

Chicken Skewers with Teriyaki Sauce 12
KotdmovAo oe kadapakt pe teriyaki cog

Pork Skewers with Jalapeno Miso Sauce 10
Xo1pvl KOAQUAKL LE TILKAVTIKT 060G 0OYLAG KL TILTTEPLAG XAAXTIEVO

Corn with with Spicy Shiso-Yuzu-Soy Sauce 8
Kodaumokl pe TKGVTIKn 606 oo LTwVIKO KITPo, 6dyLla Kat UAA0 cico



Salads

Mushroom Salad with Tosazu Dressing 24
ZaAGTA HaVITAPLOV PE TOOALOV VTPESLVYK

Spinach Salad with Sesame Dressing 14
ITavAKL LE VIPEGIVYK GOVCUULOU

Kuki Wakame Salad with Yuzu-Olive Oil Sauce 19
TaAdta He @UKLA 606 LALTTWVLIKOU KITPOU Kal EAALOAAS0

Lobster Salad with Yuzu-Truffle Dressing 45
ZaAATA AOTAKOU UE VIPESIVYK LATIWVIKOV KITPOL KAl TPOVPAG

Tempura

Assorted Vegetable Tempura (7 pieces) 17
[TowAla Aayavikwv TepmoVpa (7 TepdyLa)

Tiger Prawns (2 pieces) 19
Tapida tepmoVpa (2 Tepdyia)

Prawns and Vegetables 25
Tapideg kat Aayovikd

Lobster Tempura with Yuzu Truffle Sauce 48
AoTaKOG TEPTOVPA [LE 00G LATIWVIKOV KITPOU KAl TPOV@PAG

Soups & Rice

Miso Soup 7
ZoUTa 00YLOG

Clear Seafood 11
Youma Badaoowwy

Mushroom Soup 9
ZoUTIo HAVLITAPLWV

Steamed Rice 5
PUCL Atpov

Seafood Dishes

Black Cod Marinated with Pink Grapefruit Miso Sauce 46
MapoG UTTAKAALAPOG LAPLVAPLOUEVOS OE TIACTA GOYLAG KAL YKPEITIPPOUT

Shrimps and Scallops with Ginger Sauce and Truffle Oil 33
Tapideg kat ytévia pe t¢ivtiep 060G Kot AdStL TpoV@aG

Robata Salmon with Teriyaki Sauce 26
ZoAouo6G ot poutata pe teriyaki ocog

Robata Marinated Sea bass with miso 32
AaBpAKL 0T POUTIATA LAPLVAPLOUEVO UE PiCO

“Onuki” Tiger Prawn with Spicy Yuzu-Soy Sauce and Ginger Oroshi 41
TapiSa oxapag Pe TIKAVTIKN 0WG ATO LATIWVIKO KITPO, 0yl Kol Tlivtlep

Meat Dishes

Duck with Amazu Ponzu and Truffle Wasabi Salsa 33
[Tama pe apalov-moviov Kal CAAGA OVACAUTIL-TPOVPAG

Black Angus Rib-eye 200gr with Wafu and Sesame Sauce 43
Black Angus Rib-eye pe wafu kot 600G covoapiov

Grilled Wagyu 200gr with Truffle Ponzu Sauce 120
Wagyu pe owg tov{ou kal TpovQag

Marinated Lamb Chop with Spicy Korean Miso Sauce 32
Mapwaplopéva IMaidakia Apviov pe TKAVTIKT Hico 060G

Sushi Rolls

Cut Roll Inside Out

Kappa - AyyoUpt 8.50 9.50
Tuna - Tévog 12.00 14.50
Salmon - ZoAouog 11.50 14.00
Negi Toro - KolAtd tovov 17.00 20.00
Spicy Tuna - [Tikavtikog tovog  14.00 16.00
Salmon Avocado - XoAopudg affokdvto 14.50
California - KaAwpopviax 18.00
Soft Shell Crab- Kafovpt 21.00

Vegetable - Aayavikwv 11.00

Eel Cucumber - XéAL ayyoUplt 21.00
Smoked Salmon - Kanviotog colopog 14.50

White Fish Tempura - Tepnovpa Agvkov Yapiov 15.00



