Christmas Eve

+ a la carte menu

SOUP

Beef ramen soup with vegetables 19€
Pduev e pooydpt kat Aayavikd

DIM SUM

Gyoza with pumpkin and sweet miso 14.5€
Ikiola pe koAokUBa kat yAukld pico '

Siu mai with duck and black vinegar sauce 15 5€
Siu mai e mama kat caAtoa pavpou EStou '

Dumpling with shrimp and aromatic stock 21€

NtdumAwyk pe yapiéa kat apwuatiko {wuo

SUSHI

Tuna roll with spicy mayo 21€
PoAd coUat pe T0vo Kat EAappwe mMKAVTIKN paytoveéla

Salmon avocado roll with green tobiko
. . . . , 21€
PoAo gouat pe codouo, afokavto kat auya yeAtdovoyapou

California roll with blue crab and avocado

,, , . 25€
PoAo oouat e umrAe kaoupt Kat afokavto
Prawn tempura roll

. p, 25€
PoAo e yap(da tempura
SALADS
Duck and pomelo salad with cashew nuts o4€
JaAdta pe mama, pdma Kat KAaLoug
Salmon tataki salad with bean sprouts 03¢

JaAdta pe goAoud tatdkL Kat PUTPES PAcOoALOU




SPECIALS

Black cod roasted with miso

62€

Maupog umakaAldpog e yAukld oaitoa uioo
Seabream with jalapeno sauce and hijiki seaweed 30€
Taumoupa e adAtoa jalapeno kat @uUKLa hijiki
Beef fillet with pears and homemade truffle teriyaki sauce 50€
Moaoyap(oto pIAETOo e ayAddla, oaAtoa TepLytdkt Kat Ttpoupa
Beef fillet bites with asparagus and black pepper sauce 45€
Moaoyapiota piAetdkia e amapdyyla kat aaAtoa yavpou mrepLou
Pecking duck with pancakes and pickled plums 45€
Tpayavn mama pe mrakla Kat mkia 6audoknvo
Japanese mushrooms with honey butter ponzu o7€
Iamwvikd pavitapla ue ponzupeAtou Kat foutupo
SIDES
Steamed rice

) ,' 7.5€
PUlL atuou
Egg fried rice 95€
PU{L tnyavntd ue avyo
Cauliflower and broccoli roasted with sesame sauce
and peanuts 14€
¥nto kouvouTtiSL kat UTTPOKoAo ue odAtaa amo
oouadut Kat PLotikt
DESERTS
Mochi variety 6€ per piece
MowkiAia mochi lava tepayLo
Chocolate pudding with salted caramel ice cream 17€
Moutiyka cokoAdtag pe maywto aApupis Kapauerag
Citrus pie with "Melomakarono" bisquit 14€

Tapta e01TePLE0ELSWVY LE UTTLOKOTO “‘UeAopakdpovo”




