Athens

Starters & Dim Sum

EDAMAME

pe BaAaco1lvo aAdTl & HOOXOAEHOVO
with sea salt & lime

SPICY EDAMAME
pe kimchi & kayaAiopévo BolTupO
with kimchi & burnt butter

VEGETABLE DUMPLINGS

pe tamari soya dip
with tamari soya dip

MANDU KIMCHI
BEEF DUMPLINGS

HE KavTtovelilkn odltoa barbeque
with Cantonese barbeque sauce

GRILLED CAULIFLOWER

YnToO KouvouTid1l oxdpag
HE OWG QUOT1K1
with peanut sauce

TWO KIND ROCK SHRIMP

pe gochujang owg & pdvyko mayo
with gochujang sauce & mango mayo

Salads

LOBSTER & SHRIMP
DUMPLINGS

pe viim tdividep & avnbo
with ginger & dill dip

BAO BUNS

PUE MAM1d, ayyoupdkl Ttoupot,
hoisin-teriyaki sauce,

PPEOKO KPEPHLOAKT

with duck, pickled cucumber,
scallion & hoisin-teriyaki sauce

VEGETABLE SPRING ROLLS

pue Bepuiltoell noodles, pApPOUAT,
baby gem,cdAtoa passion fruit
with vermicelli noodles,

baby gem lettuce wraps

& passion fruit sauce

CHINESE CHICKEN SALAD

MO1K1A1a QPECKWY CAAATLKWY,
Tpayavd chips yapibag &
vinaigrette @uoTik10U

with crispy shrimp chips, fresh
mixed greens & peanut sauce

SPINACH & TRUFFLE

baby omnavaki pe yuzu-truffle,
bonito & koukouvap1i

baby spinach with yuzu-truffle
sauce, bonito & pine nuts

FETA TEMPURA

mesclun, topativia confit

& shaoxing vinaigrette

with mixed greens, baby tomatoes
confit & shaoxing vinaigrette




BBQ Roast
& Seafood

ZUKA BLACK COD

HAP1VAp1lOPEVOC UE neri-miso Kkat
odAtoa truffle-miso

marinated with neri-miso

and truffle-miso sauce

SALMON TERIYAKI

pe 6poc10TiKN odAToa
ylaouptioU, moupe

@acoA10U Katl mikAa ayyoupt

with yoguruto sauce,crushed peas
and Chinese pickled cucumber

BLACK ANGUS RIB-EYE
YAKINIKU

Jack's Creek MS3+,
KOT TAA1dTAC UE TMOUPE MATATAG
ka1 sacha barbeque
Jack’'s Creek MS3+,
served in a tagliata style with
potato and sacha barbeque puree

WAGYU BEEF

Striploin AACO 6-7,

pe AgUKN miso capmaviag

KA1l TMAOT1VAKLl TOUPE

Striploin AACO 6-7,

with white champagne miso sauce
and parnsnip puree

BLACK ANGUS BEEF &
BROCCOLI STIR FRY

pooxapiloila Adma YE KOppatdkia
UTIPOKOAOU pAYE1PEUEVA OFE
oyster-beef broth cdAtoa,
ouvodeleTal PE AEULKO puLT1
sliced prime black angus beef
with broccoli, oyster-beef broth
sauce, served with jasmine rice

Signature Dishes

CANTONESE CRISPY DUCK
M1TAK1a @olpPVoL, Owg dAPACcKNVou
& yapvitolpa

with oven baked wrappers,
plum sauce & garnishes

CREAMY TRUFFLE UDON NOODLES
HE @pEOKA pavitapla

& Kpepwdn ocdAtoa Tpougag
with fresh mushrooms

PAD THAI NOODLES

pHe Aaxavika
with vegetables

PAD THAI NOODLES SPECIAL

pHE yapida & KOTOMOUAO
with shrimp & chicken

Sushi & Specials

CRUNCHY AVOCADO CRAB

pe Kdapu madras, aBokavto,
HOOXOAEUOVO
with madras curry, avocado, lime

SASHIMI PIZZA

Tovog, aioli owg,

Aad1 tpolgag, aAkdti maldon
tuna, aioli sauce,

truffle oil, maldon salt

SALMON & TUNA TARTARE

OOAOUOG KA1l TOVOG TAPTAP HE HOULG
aBokdvto, Tokyo sauce kat
Tpayavn ylouka

with avocado mousse, Tokyo sauce
and yuka chips

YELLOWTAIL JALAPENO

HE KOUPKOULAT, KOA1avdpog

& odAToa yuzu ponzu

with kumquat, cilantro & yuzu
ponzu sauce

CRISPY SPICY TUNA
PpPEOKOG TOVOG Og Bdon Tpayavou
puZ1oU pe tongarashi kail lime

fresh tuna on a bed of crispy
rice with tongarashi and lime

Sides

RICE
Egg-fried
Steamed

STIR-FRIED VEGETABLES

vegan

vegetarian
spicy

CHEF: Nikog XoAg€Bag

0 katavahwtng 6ev €xel TNV UTOXPEWan va
MANpwoel €dv 8sv AABE1 TO VOP1HO TAPACTATLIKO
otoixelo (amodelén / TLPOAOY10).

ST1G Tlpég oupmepihapBavovtat o ®.M.A. kat o
ANPOT1KOG $OPOG. AYOpPaVOP1KOG UMELBULVOG :
Sepmdaotiav AlapavtoUAng

Oa B€Nape va €VNUEPWOOUUE TOUG TMEAATEG HaAG
0Tl eav €xouv alAepyila n ducavefia oe
OUYKEKPTUEVEG TPOYEG 1} OLOTATLKA Ba Tpemel
vVa EVNUEPWOOUV E€YKATPWG TOV OEPPRLTOPO TOUG
kat o chef Ba mpoomaBrnost va mpooappocetl

Tnv mapayyelia toug avdhoya. Mapoka avta

n 61evBuvon Tou eotiatopiouv Seg pmopel

va amokAeiogl tnv mepimtwon ixvn amnd
aA\epyloyova UAKA va BpeBolv 0TO M1ATO TOUG
Kabwg n mpoetolpacia Kat n mMapackeun OAwv Twv
mdtwy yivetatl oto 1810 mepiBaliov.

«» ACQUAPANNA s PELLEGRINOG

THE FINE DINING WATFR!

HOKKAIDO SCALLOP CEVICHE

HE TPAyavo KAAAUTOKT,

evtapdpe, AE€UKNR ponzu KAt Aadt
0X01VOTPAoou

with crispy corn, edamame, white
ponzu and chive oil

BUTTER CRAB ROLL

pe kanikama, ¢@UAANo coy1lag

Katl Boutupdtn odhtoa somnepidosidwv
with goma soy paper, kanikama,
ponzu & warm clarified butter

DRAGON ROLL

XEN1, ayyouptl, HAVYKO, unagi owg
eel, cucumber, mango, unagi sauce

ZUKA ROLL

yapida tempura, coAopog,

cream cheese, pavpo couvodpt,
wasabi truffle, sweet chili owg
shrimp tempura, salmon,

cream cheese, black sesame,
wasabi truffle, sweet chili sauce

SPICY TUNA ROLL

PPEOKOG TOVOG, spicy mayo,
KPEPHLOAK
fresh tuna, spicy mayo, scallion

HAMACHI ROLL

payildtiko, ayyolptl, omapdyytia,
verde mayo, mikAa XaAameévio,
HaLPO GoLCAu1

yellowtail, cucumber,
asparagus, verde mayo, picled
jalapeno, black sesame

GOLDEN NIGIRI (2 pcs)

KO1A1d TOVOUu pe Xapilapt
& @UANA xpucou

tuna otoro with caviar
& golden leaves

NIGIRI COMBO

vyia 2 / yia 4 / yia 6
for 2 / for 4 / for 6

CHEF: Nikos Cholevas

Consumer is not obliged to pay if the notice of
payment has not been received (receipt-invoice).
Prices include all legal taxes.

Market official: Sebastian Diamantoulis

We wish to inform our customers that in case they are
allergic or intolerant to certain foods or

ingredients they should alert their waiter promptly and
the chef will endeavor to adjust their order
accordingly. However the management of the
restaurant can not exclude the possibility that

traces of allergenic nature could be found in their
plate since the cooking and preparation of all the
dishes take place in the same environment (kitchen).




