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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.

Ayanntol Emokémteg,
Oa ocag mMopakaAOUCAUE VA EVNUEPWOETE €val HENOG
TOU TPOCWTILKOU €4V €XETE aAAepyia O€ KATOLO TPODLUO 1) TIOTO, TPV TapaAyYENETE.
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ALL ITEMS ON THIS MENU
ARE INCLUDED IN ALL INCLUSIVE



Salads & Cold Appetizers

€
Vietnamese Fresh Spring Rolls with Salmon 150 @
@9 é% ‘ i‘ oao /so’ i Qp
Rice paper made spring rolls filled with salmon, vegetables, peanuts &
rice vermicelli, served with peanut butter sauce.
Jrtika Ppéoka Bietvapédika poddkia pulloU e yéuton amd aoAous,
Aayavikad, puaotikia kat VOUVTAG.
Salmon Tiradito 1200@
AN PRSI
Premium Norwegian fillet of salmon, cut into thin slices and infused with
soya, mirin and lime juice.
EKAEKTI)G TTOLOTNTAG PIAETO TOAOUOU LapVapLopEvo g€ mapadoatako
Kpaol «utplv», aoyLa Kat oGy oAELovo.
Tuna Tataki 14.00@
025 (&) ® ()
Fillet of Tuna lightly seared thh ponzu sauce, Japanese Wasabi
mayonnaise and green seaweeds.
EAappa owtaplauévo PIAETo ToVvou ae adAToa mov{ouU LE apupaTa EGTIEPLEOELSWVY,
lanwvikn paytovéla pe yovaodumt kat fpwotua guUkLa.
Asian roasted Seasonal Vegetables on Chinese cabbage 1.00@
& %%% i Tﬁ\
Roasted Vegetables marinated with ginger sesame oil and chilies, sprinkled with
toasted sesame seeds.
AQyQuikd Emoyr¢ oToV (poUpVo Laplvaplouéva ue mmepoptla, onoauéiato Kat
mneptéG toil, maomaAiouéva e kapBoupSLoLEVOUS OTTOPOUG TOUTALILOU.
Thai Ster Chicken Salad 15.00®
&) P (0
Fresh garden vegetables with green apple segments and seared chicken fillet, served
with our Asian pesto dressing and sprinkled with roasted peanuts.
Jaldta amd PIAETO KOTOTTOUAO e (pPETKA AayaviKA EMOXIG KAl TPATLVO UrAo, oUVOSEUETE
LE TO 8IKG pag vipéoatvyk amd méoTo kat KaBoupdslauéva puatikia.
Japanese Crabstick Salad 14.00 @

CREICACYE UG
Traditional Japanese Crabsttck salad with Inari, avocado, mango and seaweed, served
with Japanese miso mayonnaise dressing and sesame seeds.
Mapadoatakn lanwviky oaldra ue kaBoupordédapa, vdpl, afokavto, LAavyko, coucaut kat
HapoUAL ue oditoa amd pioo kat paytovéda.



Sushi Selection

Uramaki Rolls !nside Out

Tempura Prawn Rol| Uramaki

13.00@

. é’% so’ ) t% % '\2\ QZ& 1
Crispy Prawn tempura with Cucumber Avocado, Japanese mayonnaise and
Teriyaki sauce.
PoAdkt goUat ue yéuion amd tpayavr) yaplba o€ KOUPKOUTL, ayyoupdkl, aokavto,
OUVOSEUETE e lamwviki paytovéla kat adAToa TepLdkL.

Salmon Philadelphia Roll Uramaki

1350 @

@'.‘ i‘%%%; q,: . Q& so*"
Fillet of Salmon, Cream cheese Sesame seeds, Avocado, Cucumber and
Wasabi mayonnaise.
PoAdkt goUat € yéuton amo eIAETo coAopioU, afOKAVTO, ayyoUupdKL Kal KPEUWSES TUpL,
ouvSUA(eTe e COUTAYL KL lamwvikn paylovéla e youaoaumL.

California rol[ Uramaki

13.00@

Qp %;2 . Q& so*"
Crab, Avocado, Cucumber Tobiko caviar with Alaska mayonnaise sauce.

H AuvBevtikiy ouvtayn !
PoAdkt aoUaot e kaBoupomddapa, afokdvto, Toumiko xaBLapt kat thv
Stk pag yAukia paytovéla.

Tuna Rock n' Rol| Yramaki

13.50 @

(0 (&) (N (8 () (&
Tuna, Cucumber, Sprmg onions, Japanese mayonnaise, Shichimi hot sauce, Japanese
omelette and tempura flakes.
PoAdkt goUaL L€ yEULON amo PIAETO TOVOU, PPETKA KPEUUSAKLA, ayyoUupdkL, lamwvikn
OUEAETA, TPAYQVEG VIPASEC artd KOUPKOUTL KAl TNV SIKN Hag TLKAVTIKN paytovéda.

Beijing Duck Uramaki

13.00®

PN

S f ¢ 0‘,:'
(B ()

Crtspy Beijing Duck, Carrots Cucumber, Spring onions, Sesame seeds and Hoisin sauce.

PoAdkt ooUat yeutato pe tpayavr) mama lNekivou, Kapoto, ayyoupdkl,
(PPETKA KPEUUSAKLA KAl TTACTIAALOUEVO UE TOUTAUL, OUVSUALETE e odATaa Xolalv.

Hosomaki Rolls Thin Maki Rolls

Ma ngo Hosomaki

10.50 @

0@ (X (s
Mango, Cucumber, Avocado and Japanese mayonnaise.
NEMTO pOoAdKL o0UaL L€ YEULON amd LAvyko ayyoupt, afokavto kat lanwvikh paytoveéla

Smoked Salmon Hosomaki

1250 @

'} e\%%% } ‘ % so*"

Smoked Salmon, Cucumber, Wakame salad and horseradish sauce.

NEMTO POAdKL 00UGTL L€ YELULON amtd KamviaTtd ooAoud, ayyoupt kat caAdta amd Bpwaotya
(PUKLA «yoUaKALE», OEPPIPETE LIE 0AATOa amo ypévo.



Sushi Selection

Futomaki Rolls FatRolled Maki €
Crispy Salmon & Crab Futomaki 1450 @
(¥) (0} (&) (%) (s
Salmon, Crab, Mango, Avocado and Crispy Tempura flakes with
Alaska Mayonnaise Honey sauce.
PoAdkt coUat yeptatd pe aoAoud, kaBoupdyiya, HAvyKo Kat aBOKAVTO MAoTTaAlaUEVO LIE
TPAyavég VIPdsSes amd KoUupKoUTL Kat TV Stk pag yAukLd paytové(a.
Inari Roll Futomaki 1050 @
@
Inari, Oyster mushrooms, Asparagus, Cucumber and Avocado
PoAdkt oouat e yéutan amo wapL, Havitapla MAEUPWTOUG,
onapdyyla, ayyoupdkt Kat afokavro.
Nigiri 3 pes
Sushi rice topped with finely sliced raw fish
Salmon Sake 950 ®
&) 6
JoAoudc
Prawn Ebi 950@
() (e
lapiéa
Tuna Meguro 1050 @
Q) (8
Tovog
Aphrodite Boat for2 29.00@

A combination of 6 Nigiri pieces (2 of each kind) and your choice of sushi roll.
MowAia amd 6 kopdtia «Viykipw» (2 amd kabe €(60¢) Kat va poAd «aoUa» TG EMAOYHG 0ag.

Prices include V.A.T kat taxes /

Prices marked with @ are part of the All-Inclusive package
OL TLEC CLUUTIEPIAAUBAVOUY OAEG TLG VOLLLLEG ETILRAPUVOELG
TEG onuacuéves W guumeplapBdavovtal oto All-Inclusive Makéto



Hot Appetizers & Soups €

Thai style Chicken and Coconut soup 950@
X @)
Chicken & Coconut soup, flavoured with lime and fresh coriander.

Jouma [ KOTOoUAO Kat ydAa kapUdag, apwUatiouEvn e
LOGYO0AELOVO Kat ppéoko KGALavspo.

Soba Ramen Soup with Prawns 950@
é% %? *‘.‘%%%‘ % Qp @

A buckwheat Ramen noodle soup with prawns, quail egg, carrots and spring onions,

flavoured with ginger and soy sauce.
Atauyrg coUma pe VOUVTAG amo payomupo, yapisa, auyo opTuKLoU, ppEoKa KPEUUSAKLA,
KapOTO Kal EAQPPA ApWUATIOUEVN LE TUITEPOPLLa KAl OAATaQ oOyLac.

Slow Cooked Beef‘Bao Buns 12.00 o
(8@ 5 8%

Slow cooked beef served with caramelized onions and Hoisin Honey sauce

in bao buns.
Mapadoaoilakd YwUdkLa «Umdao Pmavs YepLotd UE TPUPEPO BoSVO Kat KapaueAwuéva
KpeUpUdLa, aepPBipovial ye odAtaa amo peAL Kat «Xolaw.»

Homemade Vegetable Spring rolls 8.00@
ENCHEAINEG)

with sweet chilli sauce.
JTITIKA Tpayava poddkia Aayavikwyv aepBipovtal e oaltoa amo yAUKo ToiAL.

Prawn Tempura 1.00 @
¥ 6800
served with Asian coleslaw salad and plum sauce.

Tpayaveg yapide¢ tnyaviouéves o KoupkoUTt, aepBipovtat e «KGaA0oU»
oaldra kat cdAtoa amd Saudoknva.

Vegetable Tempura 950 @
CHEMNICHO)
Seasonal Vegetables coated in crispy tempura, served with homemade
soy ginger sauce.

Tpayavi tnyavita yepLotr e Aayavikd moyric, aepBlpete pe thv Sikn pag
odAtoa adylag kat mirepoptlac.



Main Courses €

Salmon Teppanyaki W|th Mango Chimichurri 23.00®

D 8 (N (R (%) (B

Premium Salmon marmated thh chili flakes and ginger, glazed with teriyaki, served

with asparagus and sprinkled with sesame seeds.

JoAoud¢ pe adAtoa amd PAvyko «TOLLTO0UPL, HAPLVAPLOUEVOG OE TILIEPOPLLA KAl
Vipddec tollt mumeptds, yAaoaptopévog e adAToa TEPLAKL Kal TTAOTIAALOLIEVOG [IE GOUTAL,
ouvéUd(eTe e omapdyya.

Fillet of Cod with Crab and Miso sauce 23.00®
@ @) (¥ (&) (% (&

Pan fried Cod Fillet wrapped in nori leave, breaded crab ball, edamame beans, stir

fried crispy quinoa, served with parsnip ginger puree and miso sauce.
EAagpotnyaviouévo piléto Bakardou, TUALYLIEVO O «VOPLy, GUVOSEUETE LE TPAYavo
pmaidkt kaBoupdiyacg, pacdAia evtaudue, Kvoa, cuvSUA(eTe e Toupé TmepopL{ag kat
maotvaki, oepPBipete e odltoa pioo.

Duck fillet with Plum Hoisin sauce 25.00 o
\2 b

Flllet of Duck with oriental mixed spices, served with fermented red cabbage kimchi,

pumpkin, snow peas and Plum Hoisin sauce.

QWéto mamag papvaplaugvo pe mapadoatakd Avatodltika umayapikd, oepBlpete pe
KkOkktvo Ewoldyavo kiutat, kKoAokUBa, Tpupepo {ayapoumi{elo, cUVSUALETE e oaAToa
amo Sauacknva kat yoiolv.

Japanese Pork Katsu 21.00@
Q) (018 (& (&) (%)

Breaded Pork loin with egg noodles black fungus mushrooms, bonito flakes, beetroot

fluid jelly and katsu sauce.
Xotpwo piAéto o€ kpoUata ppuyavidc oepBlpeTe e VOUVTAG auyou, uaupo pavitdpt,
Tpayaves vipades amoénpapévng maauisag, {eAé mavt{aptloU Kat CaATaoa KAToou.

Beef Sirloin with Oyster sauce 29.00@
% (o] . & \ %%% y ‘f\‘

Beef Striploin fillet with seared king oyster mushrooms, golden tofu, Romanesco

broccoli and served with oyster sauce.
Bobwo kOvipa piAETo oepBlpeETe e CWTAPLOUEVA AVITAPLA TIAEUPWTOUG, UTTPOKOAO
POLQVETKO, TpAyavd XpUaapevLa TOPOU KaL 0AATOA OTPELSLWV.

Prices include V.A.T kal taxes /
Prices marked with @ are part of the All-Inclusive package
OL TLUEG CUUTEPIAABAVOLY OAEC TLG VOULLES ETILRAPUVOELG
TIWEG ONUACUEVEG UE ocuunephappavovrat oto All-Inclusive Makéto



From the Wok €

Malaysian Chicken fillet 21.00®@
P @) )

Fillet of chicken in green curry sauce with coconut milk and lemongrass, served with

aubergines and fresh coriander.

DUETO KOTOTTOUAOU 0€ 0aATOa amd mPAotvo KApU, LE AgLovdyopTo Kat ydda kapudag,
oepBipete pe tyavntég peAtvtdves kat ppEako KOALavspo.

Mongolian Chicken 21.00@
ENEACNCRGISSICING

Strips of Crispy Chicken Fillet with carrots, zucchini and spring onions served with the

classic Mongolian sauce.
Awplbeg and tpayavd PIAETO KOTOTTOUAO T€ KOUPKOUTL, GUVSUA(ETE LIE KapoTa,
koAokuBakia, ppéaka KpepUSAKLa kat thv mapadoatakr) caAtoa MoyyoAlag.

Sweet & Sour Pork 18.00 o
(&)@ 0

The famous one 11

Served with pineapple and vegetables.
TAUKG&Wo yolptvo Le avavd kat Aayavikd.

All the above Main Courses from the Wok are served with choice of

Steamed rice
or
Egg Fried rice

6 @ & @
Fish and seafood Yakisoba Egg Noodles 18.00 @
SSICHOICIEN)

Fish and seafood egg noodles with carrots, onions, garlic, cabbage and our homemade

Yakisoba sauce.
NouvtA¢ auyoU pe Balaoatvd, kapdto, KpEUUSAKL, KOPSo, Adyavo kat TV
OTILTKY pa¢ odAToa ylakLoouma.

Thai Rice Noodles 15.00 o
SNSCVIIC Y

Rice Noodles with bean sprouts, onions, spring onions, peanuts, garlic, chillies

and sweet tamarind plum sauce.
NOUOVTAG AayaviKwVv [E QUTPEC PATOALWY, PPETKA KPEUUSAKLA, PUOTTIKLA, OKOPSO Kal
odAtoa and Saudoknva kat ofugolvika.

Japanese Stir Fried Vegetables 15.00 @

860 %0 @

Vegetables In soya sauce with toasted sesame seeds.

EAappotnyaviopéva Aayavikd o€ oaAtoa adylag pe KaBoupdlauévo ocouadyt.



Desserts

Spring roll with Banana and Chocolate 8.00®
ENENG)

served with vanilla ice cream.

Poldkia ookoAdtag pe umavava, auvodevovtal e maywto Bavidia.

Ginger Creme Brulee 8.00®
(B (0

Flavoured with star anise and chocolate spiced nougat.
«Kpéy UmpouAéxs, apwpatiopévn Le mnepoptla kat yYAUKAVLOoo Ue vouykativa ookoAdtag.

Japanese Cheesecake 2.00®
CHENG

Baked cotton Japanese cheesecake.
lamwvikd Tol{Keik e appdto KpeUWSEG TUPL.

Hazelnut Chocolate Praline 8.00@
0 (0)(&)(8)
Nougat glazed with Blood Orange mousse.
AvdAagpn poug amo TopTokdAL oayKoulvt [e EMKAAUYN GOKOAGTAG KAl POUVTOUKLOU.

Ice Cream Selection 3 Scoops 5.00®
{:)
Please ask a staff member for the available flavours.
Ertidoyr amé Maywtd. 3 #rakes

Fresh Seasonal Fruits 7.00@
Ppéaka ppouta EMoXIG.

Prices include V.A.T kal taxes /
Prices marked with @ are part of the All-Inclusive package
OLTEG OU LmspL}\auBavouv OAEG TIC VOULUEG ETULRAPUVOELC
TWEG ONUACEVEC us ocuunepappavovrat oto All-Inclusive Makéto

Py 452 GV




Beverage List
Draughts Beers & Ciders

Keo (Local) 25¢

3.00@

Carlsberg (Local) 25¢

3.00®

Carlsberg Alcohol Free 3¢ (0.0)

400®

Asahi Super Dry 33cl

5.00

Corona 33¢

5.00

Somersby 33¢

5.00

Liquers 4<!
Filfar (Orange Liqueur)

6.50

Limoncello (Lemon Ligueur)

6.50

Eaux de Vie 4«

Zivania (Local)

500@

Grappa Venetta

6.50

Digestives 4!

Jagermeister

6.50

Fernet Branca

6.50

Soft Drinks 25!

Pepsi

350@

Diet Pepsi

350 @

TUp

350 @

Diet 7Up

350 @

Ivi Orange

350 @

Soda Water

350 @

Ice Tea

350 @

Lemon or Peach
Juices

350 @

Orange, Apple, Pineapple, Cranberry, Peach, Tomato
Water

ACC]UEI Panna Imported Still Water 50cl

3.00

Zagori Imported Still Water 100 cl

3.50

ACC]UEI Panna Imported Still Water 100cl|

4.50

Souroti Imported Sparkling Water 25cl

3.00®

S. pe||egrino Imported Sparkling Water 75cl

4.50

Hot Beverages

Instant Coffee

400 @

Filter Coffee

5.00 @

Espresso

350 @

Double Espresso

450 @

Americano

450 @

Cappuccino

500 @

Tea Selection

2400 @

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