PASAJI, MEPAZMA AMNO XQPEZ, KOYZINEZ
KAI APQMATA, AMNO ZTIFMEZ KAl ZYNAIZOHMATA

PASAJI, THE PASSAGE THROUGH COUNTRIES,
KITCHENS AND AROMAS, THROUGH MOMENTS
AND FEELINGS

Pasaji
ATHENS



APPETIZERS

SPRING ROLLS MANITAPIQN ME CASHEWS. 2YNOAEYETAI ME
FAYKOZYNH SAUCE KAl SAUCE QYZTIKOBOYTYPO

MUSHROOMS SPRING ROLLS WITH SWEET SOUR SAUCE
AND PEANUT BUTTER SAUCE

CARPACCIO AMO MOZXAPIZIO ®IAETO FAAAKTOZS MOIKIAIAZ
CHAROLLAIS, PECORINO ROMANO, AAAI TPOYDAS KAl MANITAPIA
MOIKIAIAZ FAMIGLIOLE

CARPACCIO FROM CHAROLLAIS VEAL MILK FILLET, PECORINO
ROMANO, TRUFFLE OIL AND FAMIGLIOLE MUSHROOMS

CEVICHE OAOMOY ME XTAMOAI, FTAPIAEZ, ®PEZKO KOAIANAPO,
MINEPOPIZA KAI SAUCE YUZU

CEVICHE SALMON WITH OCTOPUS, SHRIMPS, FRESH COLIANDER,
GINGER AND YUZU SAUCE

TPATANH OETA ME 2MNITIKH MAPMEAAAA TOMATAZ KAI TAYKIEZ EAIEZ

CRUNCHY FETA CHEESE ACCOMPANIED BY HOME MADE TOMATO
MARMELADE AND SWEET OLIVES

[MOAITIKA KEOTEAAKIA ANO ®PEZKO MOZXAPIZIO KIMA,
APQMATIZMENA ME AYOZMO, ZYNOAEYOMENA AlNO ZEXTH XAATZA
OPEZKIAZ NTOMATAZ.

MEATBALLS FROM FRESH VEAL, ACCOMPANIED BY WARM TOMATO
SAUCE

STICKS YAKITORI AMNO KOTOMOYAO, MAPINAPIZMENA ME AZIATIKH
SAUCE ME MIRIN, MEAI KAI ZOYZAMI.

YAKITORI CHICKEN SKEWERS MARINATED IN ASIAN MIRIN, HONEY AND
SESAME SAUCE



[APIAEZ ZE KOYPKOYTI TEMMOYPAZ ME MIKANTIKH SAUCE
APQMATIZMENH ME WASABI.

SHRIMP TEMPURA WITH SPICY WASABI SAUCE

XTAMOAAKI STA KAPBOYNA ME KYAQNATEZ MATATEZ ®OYPNOY
KAl DRESSING AIMO LIME, AEMONI KAI EAAIOAAAO.

GRILLED OCTOPUS WITH ROAST POTATOES AND LIME, LEMON
AND OLIVE OIL DRESSING

YQMI KAI 2YNOAEYTIKA
BREAD AND ASSORTMENTS

SOUPS

MANITAPOZOYTIA BEAOYTE AMNO BAZIAOMANITAPA PEBENQN,
MANITAPIA TOY AAZOYZ KAl MAYPH TPOYOQA.

VELOUTE MUSHROOMSZ SOUP

ZYNOZ TPAXANAZ ME ®ETA, ®PEZKO MIMNEPI KAl AEMONI.
FRUMENTY WITH FETA CHEESE, PEPPER AND LEMON



SALADS

@PEZKIA POKA KAI BABY LEAVES ME ABOKANTO, ZINOMHAO,
MOPTOKAAI, AAAOTYPI MYTIAINHZ, KAPYAIA KAI DRESSING AlMNO
EXZMEPIAOEIAH KAI ZAOPAN

FRESH ROCKET AND BABY LEAVES WITH AVOCADO, GREEN APPLE,
ORANGE, CHEESE, WALNUTS, CITRUS AND SAFRON DRESSING

[MPAZINH ZAAATA ME YHTO ®DIAETO KOTOMOYAO, ®PAFKOITADYAA,
PAMANAKI, KABOYPAIZMENA AMYTAAAA KAI GINGER VINAIGRETTE.

GREEN SALAD WITH GRILLED CHICKEN FILLET GOOSEBERRIES, RADISH
ROASTED ALMONDS AND GINGER VINAIGRETTE

2ANATA ME OPEZKIA MOZZARELLA BURRATA, 2ANTOPINIA TOMATINIA,
ABOKANTO KAI EZ=TPA NMAPOENO EAAIOAAAO, APQMATIZMENO ME
BAZIAIKO.

SALAD WITH FRESH MOZZARELLA BURRATA, SANTORINI CHERRY
TOMATOES, AVOCADO AND EXTRA VIRGIN OLIVE OIL, FLAVORED WITH
BASIL

APOZEPH ANAMIKTH ZAAATA ME KABOYPI, FAPIAA KAI SPICY
VINAIGRETTE AEMONIOY.

MIXED GREEN SALAD WITH CRAB, SHRIMP AND SPICY CITRUS
DRESSING

[MPAZINH ZAAATA, ME TPATANEZ FAPIAEZ ZE SWEET CHILLI SAUCE,
OPEZKO MANTIKO, TZINTZEP, KOKKINO EAAHNIKO PAMANAKI KAl
APQMATIKH VINAIGRETTE NMOPTOKAAIOY.

GREEN SALAD WITH CRISPY SHRIMPS IN CHILLI SAUCE, FRESH MANGO,
GIGNGER, RED GREEK RADISH AND AROMATIC ORANGE
VINAIGRETTE



SIGNATURE COURSES

MMIGTEKAKIA, ENIAOMH AMO ®PEZKO KIMA MOZXAPIZIO
H FTAAOMNOYAAZ, ZYMQMENA ME OPEZKA BOTANA.
2YNOAEYONTAI ANO YHMENEZ MITOYAEZ, FAOYPTI KAI
YINAOKOMMENH ZAAATA.

BEEF OR TURKEY PATTIES MIXED WITH FRESH HERBS.
SERVED WITH TOASTED PITA BREAD, YOGURT AND
CHOPPED SALAD

KOTOMOYAO XAPAZ ME AXNIZTO PYZI MMAZMATI
KAl SAUCE EAAIOAAAQY

GRILLED CHICKEN WITH STEAMED BASMATI RICE AND OLIVE OIL
DRESSING

AYO BURGERS ANO ®PEZKO MOZXAPIZIO KIMA, ZE AOPATA BRIOCHE
ME KITPINO TYPI, ®PEZKIA NTOMATA, KAPAMEAQMENA KPEMMYAIA,
SAUCE TARTAR KAI BBQ SAUCE. 2YNOAEYONTAI AMO ®PEZKIEZ
MATATEZ THFANHTEZ, KETZAM KAl MOYZTAPAA DIJON.

TWO HOME-MADE BURGERS OF FRESH VEAL MINCED MEAT IN
BRIOCHE BREAD WITH YELLOW CHEESE, CARAMELIZED ONIONS,
FRESH TOMATO, TARTAR SAUCE AND BBQ SAUCE. SERVED WITH FRIES,
KETCHUP AND DIJON MUSTARD

MIKPA TYAIXTA SOYBAAKIA ME KEMTAT, MAPINAPIZMENH NTOMATA,
SAATZA TAQYPTIOY, ®PEZKO KPEMMYAAKI KAl MAINTANO, ZE
MITOYAEZ KAAAMMNOKIOY. 2EPBIPONTAI ME ZMITIKEEZ THFANHTES
MATATEZ

GREEK CORN FLOUR PITAS WITH KEBAB, MARINATED TOMATO,
YOGURT SAUCE, SPRING ONIONS AND PARSLEY.
SERVED WITH HOME-MADE FRIES



SIGNATURE COURSES

KOTOMOYAO MATEIPEMENO 2TO WOK ME APQMATIKH ZOTIA,
TZINTZEP KAI MEAI. ZEPBIPETAI ME AXNIZTO PYZI MMAZMATI

CHICKEN COOKED IN WOK WITH AROMATIC SOY, GINGER AND HONEY.
SERVED WITH STEAMED BASMATI RICE

MMPIZOAA AMO XOIPINO EAAHNIKHZ EKTPO®HZ 350GR, EAADPQZ
KAMNIZMENH, 2TO GRILL, ME YHTA MHAA, NMATATEZ NEAZ EZOAEIAZ
KAI TAYKIA SAUCE MAYPOAADNHZ

STEAK FROM PORK GREEK FARMED 350GR, SLIGHTLY SMOKED, IN THE
GRILL, WITH ROASTED APPLES, NEW CROP POTATOES AND SWEET
MAVRODAFNI SAUCE

STRIP LOIN 300GR MOIKIAIAZ BLACK ANGUS ME ®PEZKIEZ
THFANHTEZ MATATEZ. 2YNOAEYETAI ANO PEPPER & BEARNAISE SAUCE

BLACK ANGUS STRIP LOIN 300GR, WITH HOME-MADE FRIES.
ACCOMPANIED BY PEPPER & BEARNAISE SAUCE

T-BONE FAAAKTOZ 400GR ME MATATOYAEZ NEAZ ZOAEIAZ
2OTAPIZMENEZ ME MANITAPIA PORTOBELLO KAI ZAATZA AMO
ZINOMAYPO KPAZI

T- BONE WITH SAUTEED NEW POTATOES, PORTOBELLO MUSHROOMS
AND RED WINE SAUCE



CHATEAUBRIAND FAAAKTOZ MOIKIAIAZ CHAROLAIS 700GR ME
®PEZKOKOMMENEZ THIFANHTEZ MATATEZ. 2YNOAEYETAI ANO SAUCE
PEPPER & BEARNAISE

VEAL CHATEAUBRIAND BREED CHAROLAIS 800G WITH FRESHLY FRIED
POTATOES. ACCOMPANIED BY PEPPER & BEARNAISE SAUCES

(MPOTEINETAI FA AYO ATOMA | RECOMMENDED FOR TWO PERSONS)

ArPIOz 3OAOMOZ MAPINAPIZMENOZ ZE SWEET CHILI, Y{HMENOZ :TO
GRILL ME TPYOEPA ZEXKOYAA KAI TZINTZEP

ROASTED SALMON MARINATED IN SWEET CHILI, ACCOMPANIED BY
TENDER GREENS AND GINGER

BLACK COD MISOYAKI MAPINAPIZMENO :E MISO KAI MIRIN
BLACK COD MISOYAKI MARINATED IN MISO AND MIRIN



PASTA & RISSOT!

QOPEZKA XEIPOMOIHTA ZYMAPIKA ME TPY®EPA ®IAETAKIA AMNO
STHOOZXZ KOTOMOYAQOY MATEIPEMENA ME EAAOPIA AEYKH ZAATZA,
KPAZI KAl MANITAPIA

FRESH HANDMADE PASTA WITH TENDER FILET OF CHICKEN BREAST
COOKED WITH A LIGHT WHITE SAUCE, WINE AND MUSHROOMS

QPEZKEZ TAAIATEAEZ AMO MEAANI ZOYTMIAZ ME KOMMATIA ®PEZIKOY
KAI KATNIZTOY ZOAOMOQY, EAAOPIA KPEMA, OPEZKIA NTOMATA
KAl ANI©O

FRESH TAGLIATELLE WITH CUTTLEFISH INK ,FRESH AND SMOKED
SALMON, LIGHT CREAM, FRESH TOMATO AND DILL

PIZOTO ME FAPIAES, MYAIA KAl CHORIZO, MATEIPEMENA ZE OPEZKIA
NTOMATA, MYPQAIKA KAI AIKEP TAYKANIZOY

RISOTTO WITH SHRIMP, MUSSELS AND CHORIZO COOKED IN FRESH
TOMATO SAUCE, HERBS AND ANISE LIQUEUR

PIZOTO ME ArPIA MANITAPIA PORTOBELLO, MANITAPIA MOPTZINI
AMNO TA [PEBENA, TPOY®A KAI FLAKES NMAPMEZANAS

RISOTTO WITH WILD PORTOBELLO MUSHROOMS, PORCINI
MUSHROOMS FROM GREVENA, TRUFFLE AND PARMEZAN CHEESE
FLAKES



DESSERTS

2OKOAATENIOZ NMYPIrOz AMO AYO ITPQIEIZ “MQIAIKOY”
KAPAMEAQMENA OOYNTOYKIA, MAFQTO BANIAIA KAl ZOKOAATA.

CHOCOLATE TOWER, COMPOSED OF TWO LAYERS OF “MOSAIC”
CARAMELIZED HAZELNUTS, VANILLA ICE CREAM, AND CHOCOLATE

EKMEK, ME MOAITIKO MAIQTO KAIMAKI KAI ITAAIKH MAPETKA,
MAZMAAIZMENO ME KABOYPNTIZMENA AMYTAAAA.
2YNOAEYETAI AMO 2MNITIKO NAYKO BYZZINO.

EKMEK, WITH “KAIMAKI” FLAVOR ICE CREAM AND ITALIAN MAREGA,
SPINKLED WITH ROASTED ALMODS.
ACCOMPANIED BY HOMEMADE CHERRY JAM DESSERT

2MAZMENO MILLEFEUILLE ME KPEMA PATISSERIE, MAFQTO BANIAIA KAI
2OKOAATA, MAZMNAAIZMENO ME KPOKAN AMYTAAAQOY

“DECONSTRUCTED” MILLEFEUILLE WITH PUFF PASTRY, CUSTARD,
VANILLA-CHOCOLATE ICE CREAM AND AND CREME BRULLET

TIRAMISU ME TPIMMENH BITTER ZOKOAATA KAl KAKAO CALLEBAUT

TIRAMISU WITH BITTER CHOCOLATE SHAVINGS AND CALLEBAUT
COCOA

[AYKO HMEPAZ
DESSERT OF THE DAY



MENU

2ANATA | SALAD

2AANATA ME POKA, MAPOYAI, ZINOMHAO, ®IAETO MOPTOKAAI,
KAPYAIA KAI DRESSING AMNO EXMNEPIAOEIAH KAI ZAOPAN

SALAD WITH ROCKET, LETTUCE, SOUR APPLE, ORANGE FILLETS,
WALNUTS AND CITRUS-SAFFRON DRESSING

KYPIQZ MIATO | MAIN DISH
EMIAOTH AMO | CHOICE AMONG

AINTOYINI ZE ZAATZA AMO NYKA TOMATINIA KAI BAZIAIKO.
LINGUINI IN CHERRY TOMATO AND BASIL SAUCE.

A/ or

MMIGTEKAKIA AMO ®PEZKO MOIXAPIZIO KIMA, ZYMQMENA ME

®PEZKA BOTANA. 2YNOAEYONTAI ANO YHMENEZ MITOYAES,
FAOYPTI KAl YINOKOMMENH ZAAATA AMNMO OPEZKIEZ NTOMATE:X.

BEEF PATTIES MIXED WITH FRESH HERBS. SERVED WITH TOASTED PITA
BREAD , YOGURT AND CHOPPED SALAD OF FRESH TOMATOES

ErniaoPNIO | DESSERT
ERIAOrH ANO | CHOICE AMONG

2MITIKOZ KOPMOZ “MQ3IAIKOY”, ME MAOYZIA TEYZIH SOKOAATAZ KAl
KAPAMEAQMENA ®OYNTOYKIA

HOMEMADE CHOCOLATE “MOSAIC”, WITH CARAMELIZED HAZELNUTS.
A [ or
TIRAMISU ME TPIMMENH BITTER ZOKOAATA KAI KAKAO CALLEBAUT.

TIRAMISU WITH BITTER CHOCOLATE SHAVINGS AND CALLEBAUT
COCOA.



MENU

2ANATA | SALAD

2AANATA ME POKA, MAPOYAI, ZINOMHAO, ®IAETO MOPTOKAAI,
KAPYAIA KAI DRESSING AMNO EXMNEPIAOEIAH KAI ZAOPAN

SALAD WITH ROCKET, LETTUCE, SOUR APPLE, ORANGE FILLETS,
WALNUTS AND CITRUS-SAFFRON DRESSING

KYPIQZ MIATO | MAIN DISH
EMIAOTH AMO | CHOICE AMONG

KOTOMOYAO XAPAZ ME AXNIZTO PYZI MMNAZMATI KAl SAUCE
EAAIOANAAQY

GRILLED CHICKEN WITH STEAMED BASMATI RICE AND OLIVE OIL
DRESSING

A [ or

ArPIOZ ZOANOMOZ MAPINAPIZMENOZ XE SWEET CHILI, YHMENOZX
2TO GRILL ME TPYOEPA ZEZKOYAA KAl TZINTZEP

ROASTED SALMON MARINATED IN SWEET CHILI, ACCOMPANIED BY
TENDER GREENS AND GINGER.

EMIAOPNIO | DESSERT

ENIAOrH ANO | CHOICE AMONG

ZMITIKOZ KOPMO: “MQIAIKOY”, ME MAOYZIA TEYZH ZOKOAATAZ KAl
KAPAMEAQMENA ®OYNTOYKIA

HOMEMADE CHOCOLATE “MOSAIC”, WITH CARAMELIZED HAZELNUTS.
A/ or

TIRAMISU ME TPIMMENH BITTER ZOKOAATA KAl KAKAO CALLEBAUT.

TIRAMISU WITH BITTER CHOCOLATE SHAVINGS AND CALLEBAUT
COCOA.

KAGHMEPINA EKTOS 2ABBATOY | NOT AVAILABLE ON SATURDAYS






TO START

EDAMAME ME XONTPO ©QAAAZZINO AAATI
EDAMAME WITH SEA SALT

SALADS

APOZEPH ANAMIKTH ZAAATA ME KABOYPI, FAPIAA KAI SPICY VINAIGRETTE
AEMONIOY

CRAB AND SHRIMP MIXED GREEN SALAD WITH SPICY CITRUS
DRESSING

[MPAZINH ZAAATA ME TPATANEZ FAPIAES SE SWEET CHILI SAUCE,
OPEZKO MANTIKO, TZINTZEP, KOKKINO EAAHNIKO PAMANAKI
KAI APQOMATIKH VINAIGRETTE MOPTOKAAIOY

GREEN SALAD WITH CRISPY SHRIMPS IN CHILI SAUCE, FRESH MANGO,
GINGER, RED GREEK RADISH AND AROMATIC ORANGE
VINAIGRETTE

APPETIZERS

YAKITORI ANO KOTOMOYAO MAPINAPIZMENA ME AZIATIKH SAUCE ME MIRIN,
MEAI & ZOYZAMI

YAKITORI CHICKEN SKEWERS MARINATED IN ASIAN MIRIN, HONEY & SESAME
SAUCE

SPRING ROLLS MANITAPIQN ME CASHEWS. 2YNOAEYETAI ME TAYKOZYNH
SAUCE KAI SAUCE OYZTIKOBOYTYPO

MUSHROOMS SPRING ROLLS WITH SWEET SOUR SAUCE
AND PEANUT BUTTER SAUCE

[APIAEZ ZE KOYPKOYTI TEMMOYPAZ ME MIKANTIKH SAUCE APQMATIZMENH
ME WASABI.

SHRIMP TEMPURA WITH SPICY WASABI SAUCE
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SUSHI MAKI (8 TEM. /PCS) INSIDE OUT

VEGETABLES

ME ArrOYPI, AVOCADO, KAPOTO &
MAPOYAI

WITH CUCUMBER, AVOCADO,
CARROT & LETTUCE

TEKKA

ME TONO & AVOCADO
WITH TUNA & AVOCADO
ALASKA

ME ®PEZKO 3OAOMO, AVOCADO &
ATTOYPI

WITH FRESH SALMON, AVOCADO &
CUCUMBER

CALIFORNIA

ME BAZIAIKO KABOYPI, TAPIAA,

AVOCADO, AITOYPI, TOBIKO, WASABI

& WASABI MAYONNAISE

ROLL WITH KING CRAB, SHRIMP,
AVOCADO, CUCUMBER, TOBIKO,
WASABI & WASABI MAYONNAISE

RAINBOW

ME MOIKIAIA ANO TONO, 30AOMO,
AVOCADO, AITOYPI & TOBIKO

WITH TUNA, SALMON, AVOCADO,
CUCUMBER & TOBIKO

PHILADELPHIA SALMON

ME ®PEZKO SOAOMO & TYPI
PHILADELPHIA

WITH FRESH SALMON &
PHILADELPHIA CHEESE

SPICY SHRIMP

ME BPAZIMENEZ APIAEZ, ATTOYPI,
TOBIKO & SPICY SAUCE

WITH BOILED SHRIMP, CUCUMBER,
TOBBIKO & SPICY SAUCE

TUNA PONZU

ME TONO KOAIANAPO KAl MAYPO
2OYZAMI

WITH TUNA CORIANDER AND BLACK
SESAME



SPICY TUNA

ME TONO, TEMPURA
FLAKES,ORANGE TOBIKO, MAYPO
20OYZAMI & SPICY MISO SAUCE

WITH TUNA, TEMPURA FLAKES
ORANGE TOBIKO,BLACK SESAME
AND SPICY SAUCE

SPICY KING CRAB & SHRIMP

ME BAZIAIKO KABOYPI, TAPIAA,
AVOCADO, SPICY SAUCE & TOBIKO

WITH KING CRAB, SHRIMP,
AVOCADO, SPICY SAUCE & TOBIKO
OUTSIDE

SPICY SALMON TERIYAKI
ON THE TOP

ME ®PEZKO 3OAOMO, AVOCADO,
TERIYAKI AND SPICY SAUCE

WITH FRESH SALMON, AVOCADO,
TERIYAKI AND SPICY SAUCE

SPICY SALMON

ME ®PEZKO 3OAOMO, TEMPURA
FLAKES, ORANGE TOBIKO AEYKO
20OYZAMI & SPICY MISO SAUCE

WITH FRESH SALMON, TEMPURA
FLAKES, ORANGE TOBIKO,WHITE
SESAME AND SPICY MISO SAUCE

SMOKED SALMON

ME KAMNIZTO 2OAOMO & TYPI
PHILADELPHIA

WITH SMOKED SALMON &
PHILADELPHIA CHEESE

TEMPURA SHRIMP

ME FAPIAA TEMPURA, TOBIKO &
CHILLY GARLIC MAYO

WITH FRIED TEMPURA SHRIMP,
TOBIKO & CHILLY GARLIC MAYO

TEMPURA CRAB
WITH DAIKON
(6 TEM. [ 6 PCS)

ME KABOYPI TEMPURA, ABOKANTO,
ORANGE TOBIKO KAI PEBA

WITH TEMPURA CRAB, AVOCADO,
ORANGE TOBIKO RADISH ON TOP
WITH CHEF SAUCE

%
<
a)
T
(%)
2
7




BLACK RICE MAKI (MAYPO PYZI) INSIDE OUT

SPICY SHRIMP & CRAB CALIFORNIA MAKI

ME MOIKIAIA AMO BAZIAIKO KABOYPI  ME BAZIAIKO KABOYPI, TAPIAA,

KAI BPASTES FAPIAES, TOBIKO & AVOCADO, ArTOYPI, TOBIKO, WASABI
SPICY SAUCE & WASABI MAYONNAISE

WITH KING CRAB, BOILED SHRIMP, ROLL WITH KING CRAB, SHRIMP,
TOBIKO & SPICY SAUCE AVOCADO, CUCUMBER, TOBIKO,

WASABI & WASABI MAYONNAISE

SPICY TUNA MAKI
SPICY SALMON MAKI
ME TONO, TOBIKO & SPICY SAUCE

WITH TUNA, TOBIKO & SPICY
SAUCE

ME ®PEZKO 3OAOMO, TOBIKO
& SPICY SAUCE

WITH FRESH SALMON, TOBIKO
& SPICY SAUCE

KAGE MIATO MEPIAAMBANEI 8 AAXTAPIZTA TEMAXIA MAKI SUSHI
ME MAYPO PYZI

EACH DISH INCLUDES 8 MOUTHWATERING PIECES OF BLACK RICE
MAKI SUSHI

TO MAYPO PYZI H AMAFOPEYMENO PYZI, MPOOPIZOTAN IZTOPIKA MONO TlA THN TAZH
TON EYTENQN THZ APXAIAZ KINAZ. EINAI ENAS SMANIOS KAl OPEMNTIKOE KAPMOZ, MOY
MPOZ®EPEI MOAAA ODEAH A THN YTEIA.TO MAYPO PYZI, EINAI TPO®H XAMHAH 3E
AIMAPA, NMAOYZIA 3E OYTIKES INEZ, FTEMATH MPQTEINEZ KAl ANTIOZEIAQTIKES OYZIES.

BLACK RICE OR THE FORBIDDEN RICE, IS HISTORICALLY RESERVED FOR THE ELITE NOBLE
CLASS OF ANCIENT CHINA. IT IS A RARE AND NUTRITIOUS GRAIN OFFERING MANY
HEALTH BENEFITS. BLACK RICE IS LOW IN FAT, RICH IN FIBER, AND FULL OF PROTEIN AND
ANTIOXIDANTS.



SIGNATURE ROLLS insipE ouT

PASSION

ME SOAOMO, TONO,KING
CRUB,AVOCADO,RED TOBICO
AND MISO SAUCE

TOPPED WITH SEARED
SALMON,TUNA,KING
CRUB,AVOCADO,RED TOBICO
AND MISO SAUCE

RAIN AND SHINE ROLL
(8 PCS)

20ONOMOZz, TONOZ,ANANAZ,BREAD
CRUMBS

SALMON, TUNA, PINEAPPLE, BREAD
CRUMBS AND CHEF SAUCE
ON TOP

MOUNTAIN DEW
(HOT SUSHI ROLL, TEMPURA STYLE)
8 PCS

KABOYPI, TAPIAA, TZIAI
MATIONEZA,ORANGE TOBIKO KAI
EEL SAUCE

SOFT SHELL CRAB, SHRIMP, CHILI,
MAYONNAISE, ORANGE TOBIKO AND
EEL SAUCE

DRAGON

ME KABOYPI, XEAI, ABOKANTO KA
AIrTOYPI

WITH CRAB, EEL, AVOCADO AND
CUCUMBER
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COMBOS

SALMON MIX

ALASKA MAKI 4 TEM. [ PCS
SALMON SASHIMI 4 TEM. [ PCS
SALMON NIGIRI 2 TEM. [ PCS

SUSHI MAKI MIX

CALIFORNIA MAKI 4 TEM. | PCS
BOSTON MAKI 4 TEM. [ PCS
ALASKA MAKI 4 TEM. [ PCS
TEKKA MAKI 4 TEM. [ PCS

SUSHI MIX

ALASKA MAKI 4 TEM. [ PCS
TEKKA MAKI 4 TEM. [ PCS
NIGIRI SHRIMP 2 TEM. [ PCS
SASHIMITUNA 2 TEM. [ PCS
SASHIMI SALMON 2 TEM. [ PCS

NIGIRI MAKI MIX

NIGIRI SALMON 2 TEM. [ PCS
NIGIRI TUNA 2 TEM. [ PCS
ALASKA MAKI 4 TEM. [ PCS
CALIFORNIA MAKI 4 TEM. | PCS

SPICY MIX SPICY

TUNA 4 TEM. [ PCS

SPICY SALMON 4 TEM. [ PCS
SPICY SHRIMP 4 TEM. [ PCS
SPICY CRAB 4 TEM. [ PCS



SASHIMI (6 TEM. [ PCS)

TONO: | TUNA
SOAOMO: | SALMON
TAPIAES | SHRIMP

NIGIRI (4 TEM. | PCS)

TONO: | TUNA
SOAOMO: | SALMON
TAPIAES | SHRIMP

TO DRINK

SAKE (0.25L)

ZE3STOHKPYO | HOT ORCOLD
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2TIZ TIMES $YMMEPIAAMBANETAI OIMA 24%, AHMOTIKOZ OOPOZ 0,5% KAI AOIMES EMIBAPYNZEIS.
2TIZ TIMEZ 2YMMNEPIAAMBANONTAI TA NOMIMA MOXOXTA 3EPBITOPQN.

PRICES INCLUDE VAT 24 %, MUNICIPAL TAX 0,5 %.

THE REST OF THE LEGAL ADDITIONS AND THE LEGAL WAITER'S PERCENTAGE.

ZTHN MAPAZKEYH TQN MIATQN XPHZIMOTOIEITAI EAAHNIKO EZTPA MAPOENO EAAIOAAAO KAI TNHZIA QETA
nori.

A TO THFANIZMA TQN MPOTONTQN XPHZIMOMOIEITAI EZTPA [TAPOENO EAAIOAAAO KAI ZOTIEAAIO.

TA PABIOAIA, ®YAAA SPRING, OYAAA SOOAIATAS, BYAAO, NMITOYAEZ EINAI KATEWYTMENA.

TA BRIOCHE EINAI MPOYHMENA KATEWYTMENA.

TA NPOIONTA: ZI®IAZ, MMAKAAIAPOZ, XTAMOAI, ASTAKOZ, SOYPIAA, SOYNIA, FAPIAA, TONOS, KABOYPI,
KAAAMAPI, KAMNIZTOZ 2ONQMOZ, KABOYPOYYXA KAI APNAKI EINAI KATEWYYTMENA.

GREEK EXTRA VIRGIN OLIVE OIL AND FETA PDO ARE USED IN THE PREPARATION OF DISHES.

EXTRA VIRGIN OLIVE OIL AND SOYBEAN OIL ARE USED FOR FRYING. RAVIOLI, LEAF SPRING, LEAF PASTRY, CHEESE
LEAF, PIES ARE FROZEN BRIOCHE ARE PREBAKED AND FROZEN.

THE PRODUCTS: SWORDFISH, COD, OCTOPUS, GROUPER, CUTTLEFISH, LOBSTER, PRAWN, TUNA, SMOKED
SALMON, SQUID, CRAB, BODY-CRAB AND LAMB ARE FROZEN.

EOPTAZTIKH MEPIOAOZ XPIZTOYFENNQN KAI IMAZXA ME MPOZAYZHIH EQS 12%.
DURING CHRISTMAS AND EASTER HOLIDAYS 12 % EXTRA CHARGE.

TO KATASTHMA YMOXPEOYTAI NA AIAGETEI ENTYMNA AIAMAPTYPIAZ ZE EIAIKH ©@HKH A THN AIATYNQ:H
OlNMOIAZAHMOTE AIAMAPTYPIAZ.

THE ESTABLISHMENT MUST BE EQUIPPED WITH PRINTED FORMS PLACED IN A SPECIAL LOCATION FOR THE
REPORT OF ANY COMPLAINTS.

O KATATANAAQTHZ AEN EXEI YITOXPEQZH NA NAHPQZIEI EAN AEN EXEI AABEI TO NOMIMO MAPAZTATIKO
STOIXEIO (AMOAEIZH - TIMOAOTIO).

THE CUSTOMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT -
INVOICE).

AFOPANOMIKOZ YMEYOYNOZ: ANAPEAS TEOYKAAHZ
MARKET INSPECTION OFFICER: ANDREAS TSOUKALIS

INKDESIGN



