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Allergens & Notices

Dear Guests,
The foregoing preparations may contain traces of allergenic products, you are
kindly requested to inform us in any case of allergy.
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Cold Starters

€
. . , :'l;(’ooc.z“':
Tuna Ceviche based on Nikkei cuisine ‘&’ NI 1250 @
Yellow fin tuna with citrus taste and aroma.
JeB(TOE KITPLVOMTEPOU TOVOU LE APWA KAl YU ATLATIKWY EOTTEPLEOELSWV.
i
Salmon T|rad|to QF’ ﬁ’ ‘ 150 @

Premium Norweg|an fillet of salmon cut in thin slices, infused in soya, mirin and
lime juice.

EKAEKTriC TTOLOTNTAG PIAETO TOAOLOU LIapLVapLOLIEVO LE TO TAPAdoaLakd Kpaol «uiplv» amo
pU{L, odyta kat poayoAéuovo.

Makimono Rolls épcs

California Roll &) @ (0} (&) 950@
Cucumber, mango, avocado & Japanese mayonnaise.
AyyoUpt, pdvyko, afokdvto kat lamwvikr paytovela.

Crunchy Crazy California S JRCE). 13.00@
Crispy prawn tempura, avocado, Japanese mayonnaise, with sweet chilli sauce.
PoAdkia yapiSag tnyavntd o€ KoUpKoUTL, QBOKAVTO, lamwvikn paytovéla
Kat gdAtoa amo yAUKO TaiAL

Philadelphia Sky Roll B8 (8] (&) 1250 @
Smoked salmon, asparagus, cream cheese.
PoAdkia armo kamviotdé coAoud ue omapdyyla Kat KpeUWSES Tupl.

Rock n' Roll 5 () (B} (&) 1350 @
Fine chopped tuna & salmon with tempura flakes, cucumber & spicy sauce.
PoAdkia aro T6vo & goAoud e ayyoUpt Kal VIPASES armo Tpayavo KOUPKOUTL Ue
TKAVTIKN 0AATOa.

Fried Tempura Roll SORCHEE IRLC) 13.00®
Duo of crabstick and salmon with mango and cream cheese,
topped with breadcrumbs and Alaska sweet mayonnaise sauce.
Tnyavita poAdkia amo goAoud kat kaBoupomodapa pe HAVYKO Kal KPEUWSES TUPL,
nmaomaAlopéva e ppuyavia kat yAukld odAtoa paytovélag.

Sashimi 4pcs

Salmon Sake 950@
ZoAopdc

Tuna Maguro 950@
Tévog

Nigiri 3pcs

Salmon Sake 850@
JoAopdg

Prawn Ebi 850@
lapiba

Tuna Maouro 2.00®
Tévog

Aphrodite Boat for2 28.00@

A combination of a slice of each Sashimi & Nigiri and choice of one Makimono roll.
MowiAia amo «oaolu» Kat «Viykipt» Kat A0y amo eva poAd «UaKLUOVO.»



Salads
€

Asian roasted seasonal vegetables on Chinese cabbage :‘f %' . & ___1.o0o0 o
Roasted vegetables marinated with ginger sesame oil and chili, sprlnkled with

toasted sesame seeds.
AQyavikd emoyri¢ aToV poUpVo Laplvaplouéva Le mmepoptla, anoauéAalo, TmepLég TailL,
TaomaALopEVa LE KABOUPSLOLIEVOUC OTTOPOUG QITO COUTAUL.

Thai Style Chicken Salad '@/ &5 (&) 15.00@
Fresh garden vegetables with segments of green apple and seared chicken fillet,
served with our Asian pesto dressing, sprinkled with roasted peanuts.
Jaldta pe PIAETO amo KOTOMOUAO, pPPETKA Aayavikd moyn¢ Kat mpdatvo pnlo, oepPipete
LE TO 8IKO pag VIPETOLVYK amo TEOTO Kal KaBoupSiauéva puatikia.

Japanese Crabstick Salad &S0 (¥ 13.00@
Crabstick, Inari, avocado, mango, seaweed salad in Japanese miso & mayonnaise
dressing with sesame seeds.
Mapadoaotakn lanwvikn oaldra e kafoupomdédapa, tvapt, aBokdavto, LAvyKo, COUOALL,
HapoUAL e odAtoa amo pioo kat paytoveda.

Hot Starters & Soups

Thai style chicken and coconut soup )\ \2‘ 950 @
flavored with lime and fresh coriander.
Jouma pe KoTormouAo Kat yaAa KapUusag, QpwUatioUEVn LUE HOTYOAELOVO & PPETKO
KGAtavépo.

Tofu, nori & spring onions in Miso.
Jouma Migo pe TopoU, Bpuiota pUKLa «VOpL» KAl PPETKA KPEUUSAKLA.

(0 AN (L
Slow cooked Beef Bao Buns 27 -3 RS 1200@
Slow cooked beef served with caramellzed onions and Hoisin Honey
sauce in bao bun.
Mapadooiakd YwWUAKLa «UTtao Pavs YeULoTd L€ TPUPEPO BoSIVO Kal KapaueAwuéva
KpeupUSLla aepPipovral e oaltoa amo PEAL Kat «Xola.»

Homemade Vegetable spring rolls 2 s B & 750@
with sweet chilli sauce.
JTITIKA Tpayava poddkia Aayavikwyv aepBipovtal e oaltoa amo YAUKO ToliAL

Prawn tempura 3 $ERC ) 1050 @
Served with Asian coleslaw salad and plum sauce.
Tpayaveée yapiSe¢ tnyaviouéves o koupkoUtt aepPBipovtal e aaddta «k6aAoou» Kat
odAtoa amo Saudoknva.




Main Courses

Salmon Teppanyaki with mango chimichurri {CHCIMEDIESS

22.00@

Marinated with chili flakes and ginger, glazed with teriyaki and served with
asparagus,sprinkled with sesame seeds.

JoAopdc¢ pe adAToa «TolULTooUpL» Ao PAVYKO, Haplvaplouévoc Ue mmepopl{a Kkat
VIpAdSeg TalAl, yAaoaplopévog e OAATOQ «TEPLAKL» KAl TACTIAALOLIEVOG UE TOUTALL.
YepPipete pe omapdyya.

Thai seared Seabass with citrus flavors {‘°°° 5‘3 QP

22.00@®

Fresh Fillet of seabass infused with orange zest and sake on a bed of fennel
served with yuzu soya sauce.
Ppéako piTo amo AaBpdkL papvaplopévo as kpaol «adkex» pe EUoua mopTokaAtoy,

oepPipete pe 0aAToa «adylac» apwuatiopEVn amo to epoUto «ylou{ou» TAVwW o€ udpabo.

Vegetable Tempura &y @ ¥ 8

16.00 @

Seasonal vegetables coated in crispy tempura, served with homemade
soya ginger sauce.

Tpayavn yeutotr tnyavita pe Aayavikd emoxris, aepBlpete pe v Sikn pag
odAtoa amo «adyLa» Kat rirepopila.

Duck fillet %} (@) (&Y

2400@

with or|ental m|xed spices, served with stir fried vegetables and Hoisin plum sauce.

PUETO MATTLAG e QVAUELKTA UTTaXapLkd Tne Alw AvatoAng, cuvoSéueTal
HE OWTAPLOPEVA AQyavikd kat odAtoa amo Sauacknva Kat «yoiolv».

Teppanyaki pork fillet with green apple ‘-\fé% Q &5

21.00@

flavoured with star anise and cardamon, apple segments confit served with
seasonal vegetables and hoisin sauce.

Xolpvo pIAETO apwUaTIONEVO LE KAPSALO KAl YAUKAVLOO UE 0AATaQ arto pnAo
oepPipete pe Aayavikd emoyrc kat oaAtoa «yoloivs.

ENNOIREY

Beef Sirloin with Oyster sauce

26.00@

Served with sauteed mushrooms and snow peas.
BobWVo KOVTpa PIAETO e 0aATOa OTPELSLWY, OEPPIPETE LE EAappoThyaVIoUéVa avitapla
kat {ayapouti(elo.

All the Main Courses are served with choice of
Steamed rice
or -

Ay . ooooo. "( ", .
Egg Fried rice @ MR \@/ @}

Prices include V.A.T & taxes /
Prices marked with @ are part of the All-Inclusive package
OL TLUEG CUUTEPIAABAVOLY OAEC TLG VOULLES ETULRAPUVOELG
Tiég onpaouéveg pew® cupnephappdavovral oto All-Inclusive Makéto



From the Wok

Malaysian Chicken fillet ‘@’ (8@ (&)

in green curry sauce with coconut milk and lemongrass, served with aubergines
and fresh coriander.

DUETO KOTOTTOUAOU O€ 0AATTQ QIO TTPATLVO KAPU LIE AELIOVGYOPTO Kat yala kapudag,
oepPipete pe Tnyavntég HeEAVT{Aves Kat ppEoKo KoAtavspo.

Sweet & Sour Pork & €y i@}’

21.00®

18.00@

The famous one...served with pineapple & vegetables.
Iukoééwvo yolpo pe avavd kat Aayavikd.

Japanese Yakisoba Egg Noodles ‘% %

16.00 @

Prawns, carrots, onions, garlic, cabbage with yakisoba homemade sauce.

NoUVTA¢ auyoU pe yAukia odAtoa “Tiakioouma”, yapldec, Kpeuuddkia, aképdo kat Addyavo.

Thai Rice Noodles (CIRCIRCIRED) {\@x}

15.00 @

Rice Noodles with beans sprouts, onions, spring onions, peanuts, garlic, chili,
egg, and sweet tamarin plum sauce.

NOUVTAC AayauiKwV e ppEoka KPEUUSAKLA, pUOTIKLA, OKOPSO, QUyo Kal aaAtaa amo
daudoknva.

O

Japanese Stir Fried Vegetables & @ ‘ ) @.)

15.00@

in soya butter sauce with toasted sesame seeds.
EAagpotnyaviauéva Aayavikd o€ 0aAtaa ooylag kat BoUtupou Ue KaBoupSLoUEVo
oouaaut.

Prices include V.A.T & taxes /

Prices marked with @ are part of the All-Inclusive package
OL TWEC CLUUTEPIAAUBAVOUY OAEG TLG VOLLLLEG ETILRAPUVOELG
TUWEG ONUACUEVEG LE ocuunepapBavovral oto All-Inclusive Makéto



Desserts

Spring roll with banana & chocolate {\@»} @ 8

8.00@

served with vanilla ice cream
PoAdkia ookoAdtag pe cokoAdra & pmavava, oepBipete pe maywto Pavilia.

Ginger créme brulee flavoured with star anise ::\@/; &)
chocolate spice nougat

8.00@

Kpéu umpoudé apwpatiouévo pe mimepoptla kat yYAUKAvLao pe vouykativa cokoAdtag.

Raspberry parfait with mango panacotta @ g‘\\%x} 8

8.00@

Mapeé pe yéuon ouéoupwy Kat pdvyko mavaxkota.

Wasabi chocolate mousse with passion fruit and exotic @ :"n%f :\@/‘

fruits coulis
MoUg gokoAdtag pe yovaodumt kat ppoUta tou mabouc aepPlpete e odAtoa amo eéwtika
ppoura.

Ice Cream Selection 3 Scoops

8.00@

500@

Please ask a staff member for the available flavours.
Emtdoyn amd MNaywtd 3 pmaAec.

Fresh Seasonal Fruits

7.00 @

Ppéaka ppouta emoyns




Beverage List
Draughts Beers & Ciders

Keo (Local) 25¢

3.00®

Carlsberg (Local) 25¢!

3.00®

Carlsberg Alcohol Free 33 (0.0)
Asahi Super Dry 33cl

200®

5.00

Corona 33¢d

5.00

Somersby 33¢

5.00

Liquers 4
Filfar (Orange Liqueur)

6.50

Limoncello (Lemon Liqueur)

6.50

Eaux de Vie 4

Zivania (Local)

5.00®

Grappa Venetta

6.50

Digestives 4

6.50

Jagermeister
Fernet Branca

6.50

Soft Drinks 25¢

Pepsi

350 @

Diet Pepsi

350@

TUp

350 @

350 @

Diet 7Up
Ivi Orange

350 @

Soda Water

350@

Ice Tea

350@

Lemon or Peach
Juices

350 @

Orange, Apple, Pineapple, Cranberry, Peach, Tomato

Water

Still Water 100¢c!

350 @

Sparkling Water >0¢!

3.00®

Sparkling Water7>¢

4.50

Hot Beverages

Instant Coffee

4.00 @

Filter Coffee

5.00 @

Espresso

350 @

Double Espresso

450 @

Americano

450 @

Cappuccino

5.00 @

Tea Selection

4.00 @

English Breakfast, Earl Grey, Jasmine, Green, Mint, Peppermint, Chamomile
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