





appetizers

Dips CICIGIS

Taramas with Yuzu, Avocado teriyaki dip,
Edamame Hummus, Sour sweet chilly cream,
Prawn crackers

Calamari

Pan fried crispy finger calamari marinated with ginger,

spicy mayo

Vegetarian Spring Rolls

Spring Rolls with oriental salad and sweet chili sauce

Crispy Chicken
Crispy chicken with panko, Japanese mayo

Prawns Gyoza ®®@
With spring onion, ginger soya dressing

salads

Thai Mango Salad @
With prawns, red onion, carrots, chili flakes,
cucumber, mango soya dressing

Soba Noodles Salad
Noodles with edamame snow peas, red onion,
peppers, carrots, sesame seeds, mango chili sauce

Quinoa Salad
Quinoa with spinach, pomegranate, blueberries,
bell peppers, avocado, coriander, yuzu dressing

12.00

14.00

12.00

12.00

12.00

16.00

16.00

15.00

Please inform your waiter if you have any dietary requirements or allergies.
EvnuepwaoTte Tov aepBLTépO aag £Qv EXETE SLATPOPLKES ATTALTHOELS 1] AAAEPYLEC.

All prices are in Euros and include service charge and VAT

OAeg ot Twé elvat o€ Eupw kat mepidapBavouv Sikalwpa urtnpeaiag kat ®.M1.A.



poke bowls

Sunny Salmon ©©®® 16.00
White sushi rice, juicy salmon, fresh avocado,

edamame, red cabbage, teriyaki sauce, spicy mayo,

avocado cream, sesame seeds

Spicy Tuna ©® 16.00
White sushi rice, tuna, goma wakame, red cabbage,

carrots, cucumber, ponzu dressing, crispy onion,

tobiko, sesame seeds

sashimi

Seabass Sashimi ®© 16.00
Seabass sashimi with ginger, chili flakes
and spring onion, citrus soya sauce

Salmon ®0© 16.00
Norwegian salmon with wakame salad,
pickle ginger, soya sauce

sUShi rollsesee

Fresh Salmon with Lime and Mango ® 16.00
Filling with salmon, mango, cucumber, topped
with salmon, orange tobiko, ponzu glazed

Prawns @ 16.00
Prawns’ tempura filled with avocado, cucumber,
topped with spicy mayo, tanuki flakes and teriyaki glazed

bao buns

Salmon ]G] 14.00
Bao buns with crispy salmon, fresh coriander, lettuce,
cucumber sticks, chilly mayo dressing

Pork @& 14.00
Pork belly bao buns, spring onion, coriander,
crispy prosciutto, teriyaki sauce

Chicken @ 14.00
Crispy chicken bao buns, spring onion,
coriander, spicy mayo sauce

Halloumi @ 12.00
Crispy halloumi cheese sticks, mint leaves,
cucumbper, lettuce, grapes teriyaki sauce



noodles

Noodles with vegetables and sweet chili sauce 18.00
Add Chicken 25.00
Add Prawns 28.00

main course

Wild Salmon ©® 30.00
Crispy skin salmon filet with green beans puree,

teriyaki sauce

Seabass Fillet © 26.00

Sauteed seabass with spinach, lemon capers sauce,
basmati rice

Grilled Prawns @ 30.00
Prawns Grilled, marinated with Lime and ginger,
mango sweet chili sauce, steamed rice

Baby Chicken 26.00
Corn fed baby chicken filet with lemongrass sauce,
grilled vegetables

Black Angus Ribeye 350 grams 48.00
Grilled rib eye with barbeque sauce,
sautéed vegetables and puree potatoes

Chicken Kung Pao ® 24.00
Chicken with cashew nuts, dark soya sauce,
red chilies, spring onions

Dish of the Day
For the dish of the day and the price,
please consult your waiter

Please inform your waiter if you have any dietary requirements or allergies.
EvnuepwaoTte Tov aepBLTépO aag £Qv EXETE SLATPOPLKES ATTALTHOELS 1] AAAEPYLEC.

All prices are in Euros and include service charge and VAT
OAeg ot Twé elvat o€ Eupw kat mepidapBavouv Sikalwpa urtnpeaiag kat ®.M1.A.



desserts

Exotic fruit pavliova 9.00
Meringue with passion filling, vanilla cream

and exotic fruits served with forest fruit sauce

Green tea mousse 9.00
Green tea mousse with yuzu cream,
served with star anise cream and vanilla crumple

Chocolate pistachio 10.00
Chocolate mousse with pistachio praline and strawberry
sponge cake, served with chocolate crumble, caramelized
pistachio and toffee cream

Fruit spring rolls 9.00
Light filo pastry with fruit, praline and vanilla cream,

served with mango sorbet ice cream, caramel sauce

and berries crumple

Exotic tapioca (V) 9.00
Mango and passion tapioca with coconut cream

Japanese Mochi Ice Cream (2 pieces) 9.00
FLAVORS / Vanilla, Chocolate, Mango, Green Tea

Ice Cream and Sorbet Selection PER SCOOP 4.00
Chocolate / Strawberry / Vanilla / Mango sorbet / Lemon sorbet

Allergens / AAepytoydva

Nuts / =npol kaprtot

Celery / ZéA\wvo

Crustaceans / OOTPAKOELSN

Molluscs / MaAdkLa

Cereal containing Gluten Fish / Wapt
AnpnTPLaKA TIOU TIEPLEXOUV )
TAoutévn Eggs / Auya

©

Sesame Seeds / Fouoapt Soya / zoywa

Milk / Fdha Lupin / Aourwvo

, Peanuts / ®lotikia
Mustard / Mouotapda

Vegetarian / Xopto@aylko
Sulphur Dioxide 8 proway

Awo&eiSLo Tou Belou Spicy / Kautepo

Please inform your waiter if you have any dietary requirements or allergies.
Evnuepote Tov aepPLTépo 0ag Qv EXETE SLATPOPLKES amaLTHOELS 1} aMepyleg.

All prices are in Euros and include service charge and VAT
OAeg ot i elvat o€ Eupw kat mepthapfavouy Sikalwpa unnpeaiag kat @.11.A.
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