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SALADS

Japanese Coleslaw — 15€

KOKK1vOo Kali AgukO Aaxavo, KpeppVdi, kapota, kimchi edamame,
KAAQUTIOKT OWTE KAl OWG HouoTdpdag-coucapiol

Japanese Coleslaw - 15€

Red and white cabbage, onion, carrots, kimchi edamame, seared corn
and a mustard sesame dressing

Wakame - 12€

Yaldta pe @Ukia wakame, daikon zoodle kai dressing
mirin-coyia-Adip

Wakame - 12€

Wakame seaweed salad with daikon zoodle and complemented
with mirin soy lime dressing

APPETIZERS

Salmon Tataki - 13€

JOAWHOG OWTE, BLVEYKPET goma, X-0, (PPECKO KPEHHLOAKT,

§Oopa Aaip, ocouvcdpt kimchi

Salmon Tataki - 13€

Seared salmon,vinaigrette goma, x-o0,scallion,lime zest,kimchi sesame

Tuna Tataki - 14€
Tovog owte, toupoi kumquat, pamavaki, vip€oivyk kimchi

Tuna Tataki - 14€
Seared tuna,pickled kumquat, radish,kimchi dressing

Edamame - 8€
Steamed salted edamame with lime

Edamame Kimchi — 10€
Sweet and spicy salted steamed edamame with kimchi dressing and sesame

SUSHI ROLLS

Salmon Teriyaki — 18€
Mapivapilopévog cohopog oe strawberry ponzu, ayyovpi, aBokavTto,
PPECKO KPEHHLOAKL

Topping: coAouog owte, teriyaki, kautepn payiovela, 0OX01vompaco, yuzu powder

Salmon Teriyaki - 18¢€

A roll with marinated salmon in strawberry ponzu, cucumber,
avocado, scallions

Topping: seared salmon, teriyaki, spicy mayo, chives, yuzu powder

Tuna Wasabi Matcha - 20€
Mapivapiopgevog tovog oe wafu wasabi matcha, pamavaki, ayyoupt
Topping: @€teg aBokdvto, wasabi payilovela, mimeptl sichuan

Tuna Wasabi Matcha - 20¢€
A roll with marinated tuna in wafu wasabi matcha, radish, cucumber

Topping: slices of avocado, wasabi mayo, sichuan pepper

California - 14€

KaBoUpi, takuan, apBokdvto, payioveZda calamansi, @pE€cko KpepPULOAKT,
oovodpt kimchi

California - 14€

A roll with crab meat, takuan, avocado, calamansi mayo, scallions,
kimchi sesame



Tempura Ebi - 16€
Fapida aTtAAviikol HE 1ANMWVIKO aAelpl tempura, QPECKO KPEHHLOAKLT & TOiAl
Topping: owg pAvyko, Toupol ayyoUptl, yuzu & vipdadeg tempura

Tempura Ebi - 16€

A roll with hand stretched ebi and coated with special japanese
tempura flour,fresh onion & chili

Topping: mango sauce, pickled cucumber, complemented with yuzu
& tempura flakes

Creamy Tempura — 17€
Tnyavito poAo HPE GOANOHO, @PPECKO KPEHHUOAKL, omapdyyla,
TUPl KPEPA KAl 1AMWVLKA Kpouota

Topping: kautepn payilovela, teriyaki kai oxo1vompaco

Creamy Tempura — 17€

A deep fried sushi roll with salmon, scallion, asparagus,
cream cheese and coated with japanese batter

Topping: spicy mayo, teriyaki and chives

Vegan Teriyaki — 15€

Hosomaki pe @UAAO oOylag, (PPECKO ayyoupl, (PPECKO KPEHHLSAKL, pPOKa,
mizuna, pavyko kait owg teriyaki

Topping: @PECKO KPeUPLUSAK1, payloveda PAvyko-ToiAl & KaBoupS1oueVo
gouodutl pe ume

Vegan Teriyaki — 15€

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

Topping: spring onion, chili mango mayo & roasted sesame with ume

NIGIRI/SASHIMI(1pcs)

Salmon - 3,5€
Tuna — 4€

DESSERTS

Tnyavito maywto Bavilia pe aApupn KapapeAa miso kat
avapelkToug &npolg kapmolg — 12€

Fried Vanilla ice cream with salted caramel miso
and mix nuts — 12€

PLATTER COMBO (52pcs) - 125¢€
40pcs sushi, 6pcs sashimi, 6pcs nigiri

SUSHI ROLLS

« California (8pcs)

* Salmon teriyaki (8pcs)

« Tuna wasabi matcha(8pcs)
« Creamy tempura (8pcs)

* Vegan teriyaki (8pcs)
NIGIRI-SASHIMI

* Salmon nigiri (3pcs)

« Tuna nigiri (3pcs)
+ Salmon sashimi (3pcs)
* Tuna sashimi (3pcs)
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