SUSHI
MENU




Edamame - 9€

Salted Steamed Edamame.
optional add on

chilli garlic kimchi (+2€)

Goma Tataki Salad - 17€
AVAPELKTN MPAOC1VN OAAATA, QPECKO KPEHPUUOL, OX1VOMPaooo, TATAKL cohopov, karashi sumiso
sauce & goma vinegraitte

Goma Tataki Salad - 17€
Mix salad, fresh onion, chives,salmon tataki karashi sumiso & goma vinegraitte dressing

Japanese Coleslaw — 15€
KivéZiko Adxavo, KpeppLdil, Kapoto, kimchi, @acoAia edamame, KAWYAAlOPEVO KAAAMTOKT,
VIPEGOLVYK AMO pouoTtdpda Katl couvodut

Japanese Coleslaw - 15€
Cabbage, onion, carrot, kimchi edamame, seared corn and a mustard sesame dressing

SUSHI ROLLS

Tuna Floss (8tep) - 20€
PoAO pe TOVO, @PEOKO KPEUHLOL, ayyolpl, mikAa shitake & goma paytloveZa
Topping: KawaA1ougvog TOVOG, 0xolvompaco, tuna floss, X-0 KOPEAT1KO TOTA1

Tuna Floss (8pcs) - 20€
Fresh tuna rolled with scallion, cucumber, pickled shiitake & goma mayo
Topped with seared tuna, chives, tuna floss, x-o & Korean chili

Salmon Basil (8tep) — 18¢€
POAO pE @QPEOCKO GOAOHMO, KOKK1VN MiMeEPld, Maylovela BAaciA1Kou
Topping: Kawal1opgvog 0OAOUOG, youakapoAe, Takoudv, AdSt BaciAikol & couodut kimchi

Salmon Basil (8pcs) — 18€
Fresh Salmon rolled with red pepper, takuan & basil mayo
Topped with seared salmon, guacamole, basil oil & kimchi sesame

Vegan Teriyaki (8tep) — 15€

PoAO TUAlYpEVO 0 QUANO GOYlag HE ayyoUpl, (QPECKO KPEUPLOL, poKa, pidouva,
pavyko & teriyaki owg

Topping: payiloveéla ToiAl pdvyko & couddutl ume

Vegan Teriyaki (8pcs) - 15€

A hosomaki rolled with soy paper fresh cucumber, scallion, rocket, mizuna, mango &
teriyaki sauce wrapped in soya paper

Topped with spring onion, chili mango mayo & roasted sesame with ume

Tempura Ebi (8tep) - 19€
PoA0 pe yapida tempura, @peokKo Kpeppid1, TO1Al pdvyKo owg, TiKAA ayyoupilol Kat
yapvitolpa yuzu & vigpadeg tempura

Tempura Ebi (8pcs) — 19€
An Ebi tempura roll with fresh onion & chili mango sauce,
pickled cucumber, complemented with yuzu & tempura flakes

Ebi Temptation “Futomaki” (5tep) — 19€
PoAo pe yapiba tempura, omapayyil, Tnyavnto KpeppLdl, goma payioveda & couvodptl kimchi
Topping: m1kAdvTikn paytlovela, teriyaki ow¢ & kaAaudvot

Ebi temptation “Futomaki” (5pcs) - 19€
Ebi tempura, asparagus, fresh onions, goma mayo & kimchi sesame
Topped with spicy mayo, teriyaki & calamansi



Creamy Tempura (8tep) — 16€
Tnyavicpevo pold Pe COANOHO, (QPECKO KPeEUPLSL, omapdyytl & KpEpa tuplol
Topping: mikdvTikn paytovela, teriyaki owg & @UTPEG amd pamavdki

Creamy Tempura (8pcs) — 16€
A deep fried roll with Salmon, scallion, asparagus and cream cheese
Topped with spicy mayo, teriyaki & china rose

Wagyu Beef (8tep) — 28€
PoA6 oe @UANO ooOyilag pe tempura aBoKAvio, QPECKO KPeppLdLl, omapayyt, hoisin owg
Topping: KapaA1lougvo HOOXAP1 wagyu, TikAa KOUW KOUdT, MEPAEC Tpougag & EUoua pavpng tPoUPag

Wagyu Beef (8pcs) — 28€

A hosomaki rolled with soy paper with tempura avocado, spring onion,

asparagus & hoisin sauce

Topped with seared wagyu beef, pickled kumquat, truffle pearls & black truffle zest

SASHIMI / TATAKI (3pcs)

Teka Sashimi - 12€
O1AETO TOVOL pE MEPAEG ponzu & togarashi yuzu owg

Teka Sashimi - 12€
Fresh tuna with ponzu pearl & togarashi-yuzu powder

Sake Tataki — 13€
KawaAlopEvo cOAOHO, UE (QPECKO KPEUPLSL, O0XO1VOMPAcOo & goma Gcwg

Sake Tataki - 13€
Seared salmon with fried onion, chives & goma dressing

GUNKAN / NIGIRI (3pcs)

Sake Gunkan — 11€
Yolopog, mikAa TAKOUAV, X-0, KAWAAlOPEVN TMLKAVTLKN payloveédd, OXOlVOTPaco & HOGXONEHOVO

Sake Gunkan - 11€
Salmon, takuan, x-o, seared spicy mayo, chives & lime

Teka Nigiri — 12€
Tovog pe kizami, auvyotdpaxo & wafu owg

Teka Nigiri — 12€
Fresh tuna with kizami, wafu dressing & Bottarga sprinkles

PLATTER / COMBO (52pcs) - 130€

ROLLS

* Tuna floss

* Salmon basil

* Creamy tempura
* Ebi temptation
* Vegan teriyaki

SASHIMI / TATAKI
* Teka sashimi
+ Sake tataki

GUNKAN / NIGIRI
* Sake gunkan
* Teka nigiri




DEAOS

ATHENIAN SKYLINE



