Entrantes Frios
Cold Starters

Algas Marinas &) @

Japanese seaweed salad, ginger syrup, beetroots and
coriander olive oil

>ahdTa amd lamwvikd dukia, oipdm T¢iviCep, mavtlapl
kal A&d1 ammd KOAavdpo
€ 22.00

Pico De Gallo &) @)

Salad with tomato, pineapple, onion, parsley,
marinated in lime and aji Amarillo pepper

2 aAdTa PE VTOUATA, avavd, KOEPUUDI, haivTavo,
uapivapioyévn oe lime, mampika kal mmepid aji Amarillo
€ 25.00

Ceviche Mediterranea

Fresh fish ceviche, sweet potato puree, choclo corn,
ice cooked onion, tangerine scented “tiger’s milk”

> eBiToe pe PApI NUEPDS, TTOUPES YAUKOTIATATAG,
KaAapuToki choclo, KpeppUd! ayelpePEVO aToV TTAYO,
“yAaAa Tiyon” dpWUOTIOPEVO PE POVTAPIVI

€ 32.00

Tiradito

Fresh fish sashimi, yuzu lime sauce, tobiko, yuzu kosho,
furikake, coriander oil

2 aoipl amd wap! nuépag, odAToa yuzu-lime, yuzu
kosho, furikake, Aad1 kbAiavdpou
€ 34.00

Tartar de ternera / Beef tartare

Beef tartare with kimchi, crispy onion, aji panca
cream and wasabi ice cream

TapTtdp pooxapiolo pye kimcehi, adudaTwPéEVo KPEPUUDI,
KPEWO aji panca kal ToywTo wasabi
€ 34.00

Tartar de atun picante/Spicy tuna tartare

Tuna tartare marinated in chili pepper, chives and
broth of pico de gallo salsa and tortilla

Tévog TapTdp papivaplopevog os mmepld chili,
ox0IvoTIPaoo kal (wPd amd odAToa pico de gallo kai
TOPTIVIO

€ 33.00

Entrantes Calientes

Hot Starters

Miso Soup &) @)

Miso soup, tofu, goma wakame
>ouma pe miso, tofu, goma wakame
€ 28.00

Edamame &) @)
Steamed soy beans with lime and sea salt
Dacolia odyiag oTov aTPO pe BaAaoaivo ahdT kar Adiy
€ 18.00

Kimchi Edamame @ @)

Sautéed soy beans with kimchi sauce, spring onion
and sesame seeds

dacoAia coyiog owTapiouéva e kimchi, ppeoko
KPEUUUDI Kal COUTA!
€ 20.00

Seta de Ostra

Grilled on robata mushrooms, corn puree and miso
vinaigrette

MaviTdpla yntd oTn robata pe KpEua KaAaPTOK! Kal
vinaigrette miso

€ 32.00

Camarones de Roca / Rock Shrimps

Shrimp tempura, wasabi cream, kimchi sesame,
calamansi fruit fluid gel and onion cooked in ice

[opideg TepmoUpa, kKpéua wasabi, couadpr kimchi,
uypPod TCEA OO KOAAUAVO! KAl KQEPUUDI UOYEIDEPEVO
oToV TIdyo

€34.00

Miso de Berenjena / Eggplant miso &) ®)

Baked aubergine with miso amarillo glaze, mozzarella,
coriander and crispy onion

MeNTCava ynuévn pe yAdoo miso amarillo, yoToapéAa,
KOAIaVO PO Kal TPayavO KPEUPUDI

€ 24.00

Platos Principales

Main dishes

Char Siu Salmon
Grilled salmon, char siu glase and aji Amarillo cream
Wntog ooAopds e YAdoo char siu kal KpEua aji
Amarillo
€ 44.00

Cerda Negra

Slow-cooked Iberian pork in kalbi sauce, potato
cream, coriander olive oil and gochugaro

2 IyodayEIpEPEVO XoIpIVO IBNpIkoU os adAToa kalbi
KpEPa TaTdTag, Addl kdAIavdpou kal gochugaro
€ 42.00

Tsukune / Beef kebabs

Japanese kebabs with teriyaki glase, sweet pepper
rocoto cream and sweet potato flakes

lomwvika kKepTdm e yAdoo teriyaki, Kpeua YAUKIAG
mmepIdg rocoto kal flakes yAukomaTdrog

€ 38.00

Rib Eye
Rib Eye with chimichuri and grilled corn
Rib Eye pe chimichuri kai kaAapmok ynTtd
€ 48.00

Noodles Vegeteriano ) @)

Vegan noodles, miso sauce, seasonal vegetables,
spring onion, black sesame seeds

Noodles, odAtoa miso, Aaxavikd eTToxng, pEoko
KPEMPUUDI, JaUpPO CoUuaAp!
€ 24.00

Side dishes

Steam rice / PUT atpou ) @)
€ 14.00

Fried rice / Tnyavntd puli )
€ 16.00

Grilled vegetables / Aaxavikd wntd ) @)
€ 18.00

Kids Specials

Grilled sea bass fillet with steamed rice
AaBpdki oxdpoag pe pudl atuou
€ 22.00

Chicken Yakitori with teriyaki sauce and potato puree

KotémouAo Yakitori pe odAtoa teriyaki kar moupé
TTATATAG

€ 20.00

Postres

Desserts

Amazonia

Milk chocolate cremeux, chocolate biscuit, chocolate
“powder”, passion fruit fluid gel and miso ice cream

Kpepé 0okoAdTaS YAAAKTOS, UTTIOKOTO GOKOAATAG,
Toudpa 0oKoAATAS, uypd CeAE passion fruit kol maywTd
miso

€ 20.00

Cheesecake Lychee

Cream cheese with lychee flavor, butter biscuit
crumble, lychee ice cream and red fruits sauce

Kpépa Tupiol apwpatiopevn pe lychee, crumble
utmokéTo BouTUpou, maywTo lychee kai odAtoa amd
dpouTa Tou dACOUS

€ 18.00

Pina @ @

Sweet potato cream, caramelized pineapple, burned
sugar, crispy rice papers, vanilla-tonka sorbet

Koépa yAukoTaTdTog, KOPAaUEAWPEVOS avavAg, KOPEVN
Caxopn, Teayavd duAAa puliol, sorbet Bavilia-tonka

€ 19.00

() Vegetarian

(@) Vegan
Contains Gluten
Contains Lactose

> & OAeG TIG TTAPAOKEUES OGS XPNOIMOTIOIEITAI £ETPA
mopBEvo eAaidAado kal apioTng ToIOTNTAS NAIEAAIO Yia
TNyovnTd ed€opaTa
All foods are prepared with extra virgin olive oil and the
finest quality sun flower oil for any fried

*2TIC AVWTEPW TTOPACKEUES XPNOIKOTIOIOUVTAl KAl
dPETKOKATEWUYHEVES UAES
*All the above dishes also contain freshly frozen
ingredients

O1 TIgES oupTEPIAaPBAVOUY OAES TIG VOUIUES ETMRAPUVOEIS
Services and taxes are included

To Eevodoxeio diatnpei To dikaiwua AAAAYAS TWV TIHWY,
TOU WEAPIOU & TWV NUEPWYV AEITOUPYIag TOUu £0TIATOPIOU
XWpPIS mponyoupevn eidomoinon
The hotel reserves the right to alter prices, operating
hours & days of the restaurant without prior notice

MopakaAoUpEe va Pag EVNUEPWOETE VIO TUXOV aAAEpYieg
f €101KES DIOTPOPIKES aVAYKES TIS OTIOIEG TTRETTEI VA
yvwpiloupe
In case of any food allergy, kindly inform us

H emxeipnon eival umoxpewpévn va dioBeTel EvTutia dEATIO
o€ £va EI0IKO XWPEO KOVTA oTnV £€000 VyIa TNV KaTaypadn
TUXOV TTOPOTIOVWV
The establishment is obliged to have a printed form
available in a special location near the exit for the
registration of any complaints

Ayopavopikdg utreubuvog: Mewpyiog IMNavakolpag
Market inspector officer: George Gianakouras

O KATANAAQTHS AEN EXEl YIIOXPEQSH NA MAHPQSE
EAN AEN AABEI TO NOMIMO MAPAS TATIKO S TOIXEIA
(AMOAEIZH - TIMOAOTIO)

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE
OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT -
INVOICE)



