OPEKTIKA | STARTERS

cEVIl:IIESEABASSmc

woNaVdROT, yurL, Adg
mhq apofnat, conander, yuzd e Edlll

Wm ouxg &
S, Crab sunm, avacada, red tobika,

yuza sauce & chves

@ SALMON s,0¢

onkdwa Uk &
I% mi:ﬁh?m

salmon. wakame & srracha chilli sauce

SALMON TEMPURA BITES ¢.0c
Iy OOMRRIC VIO i vin ayoli

Crunchyy sasrmon g bites with
beron aoh S

TEMPURA SHRIMPS s,0¢

mdtﬂmmﬁ“l
ye sveet chwh sace

EDAMAME BEANS &5t @ @
Bpoovd @ronhiKQ GOWaC {E Xovpa akin

SPICY EDAMAME BEANS s5.0¢ @
Ncdrviwen [{poova @RODAGKIQ D0YIC e XOVipa akdn

TARTARE

TIINA 8,5€
M&W!ﬂum
Ilmmm & soracha chilh sauce

SALMON NEW STYLE 85¢
ki, i, v i

06)C OOUOTNOU |
Sadn'm mmm&mmm

TIIIIMIEHSTYI.Ene

- & 0WC DOUOTOU
Ry Tlmavocadnrmiaa{l&mnpwc

ZA/\ATEZ | SALADS

TUNA TATAKI 12,5¢

MiAéto Tovou npgvo EEWIEPIKA NAVL) OE Kpuu S

SHRIMP PASSION 95¢

. ,__&ﬂmwm mﬁsc "pdown oukira

soba noodles pe Aaxavika kat 0dAtoa uuuuuptuu:_;_jl__}‘f.i;;;.ijj;;:;ff;;..z.l-_ 7 ;
luna tataki on cold soba noodles, cucumber and carots = “nafloug:

thinly cut with sesame yuzu dmaﬂmq 3
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F"’_"‘-.-"’j'"’"l 1'_:" - ) i 1
= Rt
'_r I A B ] g
. '-u'-: 1’,5 1 by l‘ih :
’ e
x B Bl
L]

Tpoyavi ndma, npdown ﬂ&ﬁﬁm R
oovodp & okt hoism_.:.
[nied duck, green salad, sesame & hoisin sau::ﬂ ;‘__’E?;l;{;'

SOl 321 F

ey | R

"._- Lpgi e e

|I_. :|. !'.:."‘ =1 a
ol e

':_*1.- A58

AL
L

Bpaoté yapibeg, umpnqux i

mnuu}«o npnuwn ooAG,
, "'ff-'w .mmu nnBout; & uomnul

ayyoUpL, KapGto, pdvyko Kol ow avavd < - ) K (8
Boiled shrimps, iceberg, cucumber, =7 2 i S ERENERE @O
carrol, mango & pineapple dressmg, fess ff} - oK '“3 IIE W‘lﬂ KOl vk

i yuzuuﬁmm |
SH RIMP 8,06  Seaweed salad with yuzu

Bpaotéc yopibes, npdown ookdtg,

aPoxkdvro, onikn payiovéza avava-kap!
Boiled shrimps, green salad, avocado,
homemade curry-pineapple sauce

% SMOKED SALMON s o¢

Kanviotde oaknum; npaoivn ookdra,
oouadp, eAaohabo & Aepuw
omoked salmon, green salad

sesame, olive oil & lemon

CIIICKEN 7,5¢

Lioc kotdrouho, npdoivn ooAda,
yAukia chili sauce & oouady

brilled chicken, green salad, sesame with
sweet chili sauce

GREEN LEAVES &5¢ @ @

Awopnepyk, kokkivn & npaowvn
AoAa, couady, Topativ,
1ANWVIKN YUZU 06X

lceberg, red & green lola, black
& white sesame, cherry tomato,
japanese yuzu sauce



.

@ ﬂ NIGIRI

@ SALMON 7,5€

MIAETO goAopoU

@ TUNA 8,0€

O\Eto TOVOU
@ EBI 7,5€

Bpuum Yﬂpiﬁﬂ

@ SEA BASS 7,5€

O\éto AaPpaki

EEL 8,0¢

DET0 XEAL

NIGIRI COMBO 9.5¢
Spcs./jux. ¢ enihoync 0ag

...Ii.'il‘l‘...l..

FEwepika PE QUKL

@ SALMON 6,0¢

PoAd coAopiou

@ TUNA 6,5€

PoAd tovou

& TORO ROLL 6,5¢

(peokia kouid T0VOU pE KpEJpUbL
Fresh tuna belly with scallions

SPICY SALMON 606

PoAd ooAopioU i€ MIKAVIIKN 0WC

SPICYTUNA70e  ° ’
s et A

PoAd 10vOU i€ NIKAVIIKN 0(G

@ SUZUKI 7,08

Po)d pe ppéoko AaPpaxi,

ayyoipt & xaBidpt xeNbovyopow.
Fresh sea bass with cucumber = 2o
and wasabi tobiko =

_f.,Kunwmé‘c e ’0116’“ Fhlladelphla & padpo oouoapl
e ._:_-'.;Smuked salrnm Phlladelphla cheese & black sesame -

; :"'?I.j’{SALMﬁ N AVOCADO 6 5¢
 Tohopdg, dBuKtho Philadelphia & Aeukd couodp
- Salmon; avocado, Philadelphia & white sesame

'  'EB|6ﬂE

®AVOCADOD 45¢

PoAd pe afokavio

©VEGETARIAN 4,5€

J I F ¥
0Ad pe Kaporo, afokavio kat ayyolp!

% VEGETARIAN & 0¢

PoAd ayyoupiod

SAUCES

sasnimit @y @
)

SALMON se

O\éto ooAopoU

TUNA %€

Oi\éto Tovou

SEA BASS s8¢

O\éto AaPpaxi

SALMON + TUNA (X2pcs) 8,5¢
SALMON + TUNA + SEA BASS (x2pcs)12€

INSIDE OUT
ROLLS

Me e€wreptkn ENtkaAuyn puziol

YUZU 7,5¢

(péoKog 1dvog & GoAopdg, 0XoIvonpacao, 10ik owg,

xaPiapt xeAbovoapou
Tuna, salmon, chives, chilli sauce & yuzu tobiko

SHRIMP TEMPURA ROLL 7, 0

- Tyavith ’fﬂplﬁﬂ uwuupl uﬁuxﬂvw pﬂYlDVEZCI
_f&uwﬂmneﬂmﬂ e :

Bpaot yapiba, ayyoupt, aBokavio & padpo couodp
Boiled shrimp, cucumber, avocado & black sesame

CHILLI / SWEET CHILLI / SPICY MAYO

WASABI MAYO / CURRY MAYO / UNAGI SAUCE

TERIYAKI SAUCE / LEMON MAYO /
EXTRA WASABI / EXTRA GINGER / EXTRA SOYA

2AATZEX




ON ROLL 9,5€
, | thguﬁrﬂéhm}.ém ua?tngnﬂ EE;UE:;EE:]';E
Tinyavitos o= ue ayioAi Aegioviou & 0X0 p

' 1
4 fresh salmon on top witt
Salmon temP ura inside, Seare citrus aioli and chives

SALMON PLEASURE 8,5¢

4. aBoxavio, philadelphia,
Egmpﬁgﬁupnc € AEUKO 0OUOaH!

Salmon, avocado, philadelphia,
spearmint with white sesame

TUNA & KOSHO 11,5¢

(DpEoKag TOVOC, kashn, pe fpaateg
yapideg, ayyoupt & NIKAVIIKO gouodpl
Fresh tuna, kosho, boiled shrimps,

cucumber with wasabi sesame

CRISPY SALMON ROLL 10,3¢

Tyavitdc ooAopdg, PIRETD XEAI, Xelponointn
yiumd nikdvikn 06ATaa pe 0wg oTpetdlol

Kal VIQadeg Tepnoupa
Salmon tempura, eel fillet on top, homemade

sweet spicy sauce with oyster sauce and
tempura flakes

SAKE TEMPURA 9,5¢

Kawahiopevog 00AO}OG, mynw;éc yapibec,
eAa@pId 0wC A€jIovIoU, 0X0IVONpagao Kal
koKKivo xaPidpt xeAtbovowapou

Seared salmon, tempura shrimps, light lemon
sauce, red tobiko & chives

MEDITERRANEAN 9,0¢

(péoko AaPpdkt, onapdyy\a, (pacoAdkig,
aBoxavto, ayyoupt, 0wg AepiovioU

& paupo couadpl

Fresh sea bass, asparagus, green beans,
avocado, cucumber with lemon sauce

& black sesame

RED ROLL s 5¢

KaBoUpt ooupip, afoxavto, nikaviikn
Hayloveza & KOkkivo xaBiapt xeAibovowapou
Crab sunimi, avacado, spicy mayo & red tobikko

SPRING 9 5¢

[apibec tepnoupa, afiokavio, eAagpid youaodpni
Haylovega, npdaivo xafidpt xeAidovyapou
Tempura shrimps, avocado, wasabi mayo & green tobiko

SUNRISE s 5¢

Bpaat yapita, kaPoUpt ooupip, ayyoupt,
MKAVUKN [I0YI0VEZa, PPETKO KpEpLUBAKI
lanwVvezikn yuzu 0we & xaPidp!

By xeAbovayapou
Boiled shrimp, crab surimi, cucumber sg’rsy

Mayo, yuzu sauce, yuzu tobiko & fresh onions

DRAGON s,5¢

Rﬂll:;gd MEM! ayyoup, aflokdvto, owc xehioG & gouad (i
€1 Unagi sauce, cucumber,avacado & sesame

RAINBOW s o¢

: Opéaxoc 00Aopdc, tﬁvnc,}uﬁpdm, Bpaotn yapiba
_ ot ayyoupl, aPokdvio & gouad
esh salmon, tuna, sea bass boiled shrimp
Cucumber, avocado & sesame

Mg eEwTepIKn ENKAAUYN puziou

8

THX./|

Ill..il..l..l'. 16

Sarpba, dragon, hong, mango,
Spring, salmon teriyaki, 4 ps each
[ b x. 10 kaBéva

CHICKEN ROLL 9,5¢

KatonouAo nave pe Qiopnepyk, ayyoupt
Gonpo oouodpt & miso yAukid

Fried chicken with panko, iceberg, cucumber
mixed sesame with miso glaze.

DOUBLE EBI 10,5¢

Bpaatég yapibeg kat butterfly yapibeg, ayyoipi,
TPONIKN 0WG € NOPTOKaAL auya kanehdvou

Boiled shrimps & butterfly shrimps, cucumber.
tropical sauce with orange massago

TUNA GARLIC ROLL 10,3¢

Tnyavitég yapioeg, PIAETo Tovou pe
kayaAiopEvn XEIPONOINT 0aATaa okApdou Kal
tpayava YAUka Kpeppubia

Shrimp tempura, tuna on top with blow
torched homemade mild garlic sauce with

sweet crispy onions

CRISPY DUCK ROLL 9,0¢

Tnyavit namia, ayyoupl, aBokavto, payiovéza

pe ppouta tou naloug & paupo couodyl

Fried duck, cucumber, avocado, passion fruit mayo
& black sesame

SAMBA ROLL 9,5¢

LoAopd, T6vog, kaPoupt coupipt, philadelphia, tabasco,
afokavio, myavitd Kpeppudia & owg otpeidiod
Salmon, tuna, crab surimi, philadelphia cheese, tabasco.
avocado, fried onions & oyster sauce

AEGEAN ROLL 10,0¢

Bpeako AaPpaki, yapideg tepnolpa, unagi,
yuzu oaktoa & patpo couadpl

Fresh sea bass, tempura shrimps, unagi, yuzu
dressing & black sesame

MANGO ROLL s 5¢

Tnyavites yapibeg, pdvyko, owg kapapghac
& Jaupo gouady

fempura shrimps, mango fruit, caramel sauce
& black sesame

WHITE TRUFFLE s5¢

LoAoj6g, afokavo, wpl Philadelphia, Adi
AEUKNC TpoUpag
Salmon, avacado, Philadelphia, white truffle il

HONG ROLL 9,5¢

Opearo AaPpaki, kaBoupt coupip, tabasco,
philadelphia, ayyoupt & patpo xaBidpt xehiSovoyapou
Fresh sea bass, surimi crab, tabasco, philadelphia
cheese, cucumber, spicy mayo, black tobiko

TIGER s 0¢

Bpaatég yapibeg, afokavto, ayyadpl,
MIKQVIKN JayI0veZa
Boiled shrimps, avocado, cucumber, spicy mayo

SALMON TERIYAKI s 0¢

Kayakaoyévog aohopidc, affokavio, ayyoip,
gouoal & owc xeAioU
Seared salmon, avocado, cucumber, eel sauce, sesame

eeveccocne
T/pes

COMBO 17,5¢

Dragon, salman teriyaki,
mango,sping
lpes each / 4 yix wKaBeva

- K




FRIED CHICKEN 12,5¢€ ROASTED DUCK 12,9¢

KOTOMOYAO MANE WHTH [ATIA |

DI\éT0 KOTONOUAO NOVE HE navko, oGAtoa miso IUW;f}Elng:'; HE efr ;Hc?:i? gumug. Kapota &*

ue kimchi gouoayt nave 0 (payavé pug! g‘g\t;’g nﬁmEE ! U?fl?ﬂﬂcl sﬂ‘f}%ﬁi:ﬂﬁﬂuuﬁl,
With & duck pancakes, carrots, b

I‘»?EITI!II ;’FETY[] iggl!g’;t(tlEN TERIYAKI 9'9€ sclaﬂmns, pecking duck & plumiﬁaﬂ? i

spIcY SHRIMP TERIYAKI 10,9€ GRILLED SALMON 13,9¢

AbleS ®IAETO ZOAOMOY

TWIOpIOpEVT PE PPEKO TOIAL, KoAoKUB, Oi\éto oohopoU 180yp, jasmine rice, npaoivn
MINEPIES, KIVEZIKO AGXaVO0 & TEPIYIUKI 0L, gahdra, teriyaki owg & oouoap
guvobelETal pe puzl jasmine Salmon fillet 180 gr, jasmine rice, green salad,

Sauteed with fresh chilli, zucchini, peppers teriyaki sauce and sesame

Chinese [_:ahbage. carrots & teriyaki sauce,

served with rice at the side GR"_LED TU NA 15,9€ ®)
GRILLED CHICKEN 9,0¢ OIAETO TONOY

OIAETO KUT[]”UYAU O\éto tovou 180yp, onapdyyia, pacola

=R , sviac, (paodAia oTpoyyUAd, jasmine rice &
Oihéto othBoc KOTANoUAD OT0 YKPIA e e , 3
A t;xzzr_:] TUiIC eh{:frgrﬂltﬁplilfl :ll gmc\{&péoﬁgﬂw ymr]mvmmg eAa(PPWC KAUTEPN 0aAToa kosho
6rilled chicken fillet with cabbage, iceberg. Tuna filet 180g, asparagus, soya beans, beans,
jasmine rice & Japanese kosho sauce

teriyaki sauce & sesame seeds
E€tpa pndAa pugiol / extra rice ball 1,00

VEGETABLE 7,5¢

Aaxavikwv

CHICKEN 9,0¢

Kotonouho

SHRIMP 9,5¢

[apibeg

SHRIMP & CHICKEN 10,5¢

Me kotorioulo Kai yapiOes

SALMON 9,0¢

Me ooAopo & sweet
chilli sauce

BANANA TEMPURA 5.¢ ~ CREME BRULEE 58

lpakiva ookoAdta, pniokdto & naywto Pavikia
Chocolate praline, biscuit, vanilla ice cream

SAKE (hot or cold) 180ml 8,00 COCA COLA 330ml 2,00

ASAHI JAPANESE BEER %o 550  COCACOLALIGHT 30l 2,00

PERONI ITALIAN BEER ~ saom 500  COCACOLAZERD 330ml 2,00

CARUSO white / red wine 750ml 15,50 PELLEGRIND Sparkling water 250ml 3,00

; MINERAL WATER o 1,20

GINGER BEER 200ml 5,00
(no alcohol)

i
VEGAN @ GLUTEN FREE

oy



