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Soups
MISO SOUP |V| 6.00

miso, tofu, QUKI Kal PpECKO KpEUUUEAKI |
white miso paste, tofu, seaweed and spring onion

SUITOKON 6.50

kotériouno, yAukd kalaunoki kar auyo |
chicken soup with sweet corn and egg

ATSUL [S] 7.00

Kautepn Kai §vi e pooxdpi, Aaxavikd kar auyo |
spicy and sour soup with beef, vegetables and egg

SPICY CURRY SHRIMP |S| 7.00

kauteph e yapibes, ydda kapubas kai curry |
spicy soup with coconut milk, shrimps and curry

Ramen Soup

(oouna pe noodles | soup with noodles)

TOFU RAMEN |V| 12.50
o€ ydna kapubas, tofu, pavitdpia, ayyoupl, ep. KpEUUUOI

kar udon | in miso broth with tofu, mushrooms, cucumber,

fresh onion and udon

CHICKEN RAMEN 13.00

o€ {wuo e @in. kotorouro, tonkatsu sauce, Aaxavikd kar auyo |
broth with noodles, chicken, tonkatsu, veggies and egg

BEEF RAMEN S| 14.00
o€ {wuo pe @in. pooxapiol, Aaxavikd kai auyo |
broth with noodles, bbgq sirloin, veggies and egg

SHRIMP RAMEN 14.00

o€ bisque yapibas, ginger, yapibes & Aaxavikd | broth with
noodles in shrimp bisque, ginger, shrimp and vegetables

ASIAN FOOD
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Salads

WAKAME |V| 8.00
papivapiouéva eUKIa Kal COUOGH! |
marinated seaweed and sesame seeds

TOKYO 9.50
stir fried Aaxavikad (Adxavo, kapdto, KpeuuUol, pnpokono,
noAuxpwyes mnepigs, baby corn) oe oyster sauce e couady |

stir fried veggies (cabbage, carrots, onion, broccoli, peppers

and baby corn) in oyster sauce sprinkled with sesame seeds

SONOMONO 10.50
uapivapiouéva gukia, sashimi coflopod,

ayyouUpi, viouativia kai couodyi | marinated seaweed with

salmon sashimi, cucumber, cherry tomatoes and sesame seeds

TONKATSU CHICKEN 10.00

npdoivn oanfdta pe kotérouro tempura oe tonkatsu sauce |
green salad with chicken tempura and tonkatsu sauce

QUINOA 10.50

L€ ayyoUpi, aBokdvto, surimi kaBoupiou, viouativi |
with cucumber, avocado, surimi crab, cherry tomato

SHOKINPU 11.00
npdoivn oandra pe yapides, aBokdvto, mango,

ayyouUpi, couodyi | green salad, shrimps, avocado, mango,
cucumber and sesame seeds

AHIRO 11.50

npdoivn oandta e tpayavn ndria kai hoisin vinaigrette |
green salad with crispy duck and hoisin vinaigrette

TRUFFLE TUNA TATAKI 13.50
npdoivn oandra pe tataki tévou, ayyoupl,

@p. Kpeppubdki kar dpwia tpougas | green salad with

tuna tataki, cucumber, spring onion and white truffle soy sauce

BaO BU ﬂS (60 gr | tep|pcs)

avoixtd YwpAaKia otov atuo He YéHion |
steamed buns with various fillings

CHICKEN BAO 5.00/9.50
LE crispy koténoudo, nikAa ayyoupiod, bbq mayo

sauce kai taquan | crispy chicken, pickled cucumber,

bbg mayo sauce and taquan

SHRIMP BAO |3 5.00/9.50

e yapiba tempura, Naxavo kai sweet chilli mayo sauce |
tempura shrimp, cabbage and sweet chilli mayo sauce

PORK BAO 5.00/9.50
LE wilokouuEvo XolpIvo o€ yAuKid sauce moAUuXpwUwY

minepiwv | shredded pork in a sweet sauce with yellow,

red and orange bell peppers

PORTOBELLO BAO [S| |V| 5.00/9.50

L€ pavitdpr tempura, wakame kai sweet chilli sauce |
tempura mushroom, wakame and sweet chilli sauce

DUCK BAO 5.00/9.50
LIE Tpayavi naria, ayyoupdki, pPEOKO KPEULUOAKI,

duck sauce kai kaoious | crispy duck, cucumber,

spring onion, hoisin sauce and grated cashews

BEEF FRIED BAO 5.00/9.50

tNyavntd Wwudkia Ue KapapeAwUEvo Looxdpi Kal
kpeppubia | fried buns filled with caramelized beef and onions

1 pcs| 2 pes

SHRIMP, DUCK, CHICKEN
BAO BUNS




BBQ PORK SPARE RIBS

Finger Food

EDAMAME |V| 5.50

@aconia odyias otov atuo Le xovipd addu & lime |
steamed soybeans with sea salt & lime

EDAMAME SPICY |V| 6.00

Le sweet chilli sauce kai couodyr |
with sweet chilli sauceand sesame seeds

KIMCHEE CAULIFLOWER |V| 3| 10.00

kouvounibi panko pe kimchee kai nikdvikn sauce |
panko cauliflower with kimchee and spicy sauce

DYNAMITE SHRIMPS |S| 10.00

yapibes tempura o€ spicy mayo sauce |
shrimps tempura in spicy mayo sauce

KARAAGE CHICKEN 10.00

panko KOTOUMOUKIES O€ Sweet soya sauce L€ MINEPIES |
fried breaded chicken bites with sweet soya sauce and peppers

BBQ PORK SPARE RIBS 11.50
xolpivd naibdkia o€ sweet hoisin sauce | in sweet hoisin sauce
CRISPY DUCK 21.00

tpayavih ndra pe Aaxavikd kai mitdkia atuou (2 atépwv) |
crispy duck with veggies and steamed pancakes (2 persons)

EXTRA DUCK PANCAKES (6 pcs) 2.50

nitdkia atpou | steamed pancakes
SPRING ROLLS 7.50/9.50

ue Aaxavikd kai oyster sauce (tnyavnid) |
with veggies and oyster sauce (fried)

CHIZU BASKET 7.50/9.50

won ton e tpi Kpepa kar kaBoUpi (tnyavntd) |
won ton filled with cream cheese and crab (fried)

VEGGIE DUMPLINGS |V| 7.50/9.50

otov a6 pe tofu kar Aaxavika |
steamed with tofu and vegetables

CHICKEN DUMPLINGS 8.50/10.50
otov atud N tnyavnid e Kotornouno, Minepies, kaporo, Ndxavo

Kkar oyster sauce | steamed or fried dumplings with chicken,

peppers, carrot, cabbage and oyster sauce

PORK DUMPLINGS 8.50/10.50

otov aiué N myavnid Le Xoipivo Kai Aaxavikd |
steamed or fried dumplings with pork and veggies

PRAWN GYOZA DUMPLINGS 8.50/10.50
dumblings otov atué n tyavntd pe yapiba, shitake pavitdp,
Aaxavikd kai oyster sauce | steamed or fried dumplings

with shrimps, shitake mushrooms, veggies and oyster sauce

PANKO SHRIMPS 9.50/12.50
panko tempura yapiba pe sauce tartar |
panko tempura shrimp served with tartar sauce

Noodles
VEGGIE MENDAKE 7.50

Aertd noodles oitou pe Aaxavikd, couodyi kai oyster sauce |
thin wheat noodles with veggies, sesame and oyster sauce

CHICKEN UDON 10.00
Xxovipd noodles oitou e kotérnouno,

Aaxavikd, couodyi o€ teriyaki & oyster sauce |

thick wheat noodles, with chicken, veggies,

sesame seeds in teriyaki and oyster sauce

THAI SHRIMP NOODLES 10.00
pad thai noodles ue Aaxavikd, yapioes,

oouadyl, lime, @uotiki | pad thai noodles with veggies,

shrimps, sesame seeds, lime, grated cashews

ITAME CHICKEN [S] 10.50
xovipd noodles oftou, kotérnouno, Aaxavikd,

ydra kapubas, kacious, npdoivo carry |

thick wheat noodles, chicken, veggies, coconut milk,

grated cashews and green curry

THAI COCONUT CURRY SHRIMP [S| 10.50
xovtpd noodles oitou, ydra kapubas, kdoious,

npdoivo curry | thick wheat noodles, coconut milk,

grated peanuts and green curry

SINGAPORE 11.00
noodles pudioU Aentd pe xoipivo, Kotérouno, yapiba,

auyo, oouodyi, Aaxavikd & curry | thin rice noodles with pork,
chicken, shrimp, egg, sesame seeds, veggies and currry

MISO MUSHROOMS |V| 11.00
xovipa noodles oftou e pavitapi shitake os ydia kapudas,

miso paste kai tpou@a ? udon noodles with shitake

mushrooms in coconut milk and miso paste with truffle

BULGOGI BEEF SOBA 12.00
noodles ané @ayonupo Lie Hooxapl, ep. KpeUUUSAK

& bulgogi sauce | buckwheat noodles with beef,

spring onion and bulgogi sauce

Rice
STEAMED JASMINE RICE (otpoU) 4.00
EGG FRIED RICE 7.50

myavnto puq e Aaxavikd, auyo, couadyl, soy kai fish sauce |
fried rice with veggies, eggs, sesame seeds, soy and fish sauce

VEGETARIAN RICE |V| 7.50
yavnto pud ue Aaxavikd, couodui Kai light soy sauce |

fried rice with asian veggies, sesame seeds and

light soy sauce

KIMCHEE FRIED RICE 10.00
Kopedtiko tnyavnto pudi ue kimche, bacon, tnyavnto

auyd & oouadyi | korean fried rice, kimchee salad,

bacon, fried egg and sesame seeds

SPECIAL FRIED RICE 10.00
nyavnto pud ue auyod, Kotérnouno, xoipivo, yapiba,

oouadyl, soy kar fish sauce | fried rice with eggs, chicken,

pork, shrimps, sesame seeds and fish sauce

THAI PINEAPPLE 10.50

talnavbéqko pud e yapides, ydna kapubas, avavd kai curty |
thai rice with shrimps, coconut milk, pineapple and curry
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Veggie

COCONUT VEGGIE |V| 10.50
XoVipoKkopuéva Aaxavikd, o€ ydna kapubas e KoUupKouud

kar oouadyi | pieces of mixed veggies in coconut milk,

tumeric and sesame seeds

Chicken

SWEET & SOUR CHICKEN 12.50
yAukoé€ivo koténoudo (piA. otnBos) tempura L Aaxavikd

kar oouadyi | chicken tempura (breast fillet) in a sweet

and sour sauce with veggies and sesame seeds

JAPANESE CURRY CHICKEN 12.50
kotériouAo (iA.otnBos) pe ianwviké curry, ydia kapubas

kai Aaxavikd | chicken breast fillet with japanese curry,

coconut milk and veggies

GINGER CHICKEN |S| 12.50
nikavtko kotérouAo (@iA.otnbos) e unpokono, ginger,

KpepUbI Kar oyster sauce | spicy chicken (breast fillet)

with broccoli, ginger, onion and oyster sauce

TERIYAKI CHICKEN 12.50

@iA. otnBos e pnpokoro, kdoious kai teriyaki sauce |
chicken (breast fillet) with broccoli, cashews and teriyaki sauce

Pork

SWEET AND SOUR PORK 13.50
yAUKSEIVo xolpIvo (pIAgto) tempura pe Naxavikd

kar oouodyr | sweet and sour pork (fillet) tempura

with veggies and sesame seeds

SPICY PORK [S| 13.50

stirfried xoipivad @inetivia pe minepigs kai chilli bean sauce |
stir fried pork fillets with bell peppers and chilli bean sauce

& SOUR
CHICKEN
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JAPANESE
CURRY CHICKEN

Beef

SZECHUAN BEEF |S| 14.50
Koppatdkia pooxapioU e rikavikn odAtoa szechuan kai
noAuxpwyes mnepies oto pavieur | beef in a spicy szechuan

sauce and bell peppers, in cast iron

KOREAN BEEF 14.50
Uapivapiouéva Kouuatdkia anoé ooxdpl Ue KpeUuUudia

o€ soy sauce kai brandy oto pavtéur | marinated beef pieces

with onions in soy sauceand brandy, in cast iron

MONGOLIAN BEEF 14.50
Lapivapiouéva Kouuatdkia ané ooxdpl o€ yAukid pavpn

soya kai @p. KpeUpUb | marinated beef pieces in sweet

black soy sauce and fresh onion

Shrimps

SWEET AND SOUR SHRIMPS 14.50
yapibes tempura o yAukd&ivn adAtoa pe Aaxavikd

kar oouodui | tempura shrimps in sweet and sour sauce

with veggies and sesame seeds

INDIAN SPICY SHRIMP |S| 14.50
yapibes e curry, mango chili sauce, couadyi kai

ydia kapubas | shrimps in curry, mango chilli sauce,

sesame seeds and coconut milk

Signature Dishes
KATSU PORK 15.00

X0IpIvé QIAETO nave, Kopuévo os Nwpibes, e curry sauce
Kai pul atpou | breaded pork fillet, cut into strips,
with curry sauce and steamed rice

TIKKA MASALA [S] 15.00
Kotérnouno o€ Kpeupwbdn oditoa and yiaoupt, tikka

curry paste kai pu{l atuou | chicken in a creamy yogurt sauce

with tikka curry paste and steamed rice

TERIYAKI SALMON 15.00
QiNéto oorlopou teriyaki e Aaxavikd n pud otov

até n soba noodles | salmon fillet teriyaki with veggies

or steamed rice or soba noodles
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SUSHI

SAKE TARTARE 12.00
oonlouos, aBokdvto, avavds, @p. KpeUUUSAKI, coUadl,

massago kar ponzu mayo sauce | thinly sliced salmon,

avocado, pineapple, spring onion, sesame seeds, massago

and ponzu mayo sauce

MAGURO TARTARE 12.00
t0vos, mango, Pp. KpeUpUdl, wakame kai sweet chilli

ponzu sauce |thinly sliced tuna, mango, spring onion,

wakame and sweet chilli ponzu sauce

CRAB TARTARE 15.00
wixa kaBoupioU, @p. Kpeupubdki, aBokdvto, mango,

oouodui, massago kai yuzu truffle sauce | crab meat,

spring onion, avocado, mango, sesame seeds, massago

and yuzu truffle sauce

SaSh 1M / N |g 11 @ Tep|pcs)

SEABASS 5.00
SALMON 5.00
TUNA 5.00
UNAGI 6.00
HAMACHI 6.00

CHO CHO SAN ROLL

NeV\/ Style nglrl (2 tep|pcs)

SALMON 6.00
rice bites pe kawadiouévo oofoud, unagi sauce kai

togarashi | rice bites topped with marinated salmon,

unagi sauce and togarashi

TUNA 6.00
rice bites e kawaniopgvo tvo, ninépi, yuzu tobbiko |

rice bites topped with seared tuna, pepper, yuzu tobbiko
HAMACHI 7.00
rice bites pe payiduko oe truffle mayo | rice bites topped

with marinated hamachi and truffle mayo

Maki Rolls (8 tep|pcs)

(poAAa puQoU pe QUK eEWTEPIKA |

rice rolls with seaweed on the outside)

KAPPA e ayyoup! | filled with cucumber 5.00
YASAI pe aBokdvro, ayyoupi kai tupi kpéua |

filled with avocado cucumber and cream cheese 5.50
EBI CUCUMBER e yapisa kai ayyoupr |

filled with shrimp and cucumber 7.00
SEABASS e Aaupdi | filled with seabass 7.00
SAKE pe codoué | filled with salmon 7.50
TEKKA e wvo | filled with tuna 7.50
HAMACHI pe payiduko | filled with hamachi 8.50
UNAGI pe xéar | filled with eel 8.50
CHO CHO LOVERS (24 tep|pcs) 22.00
salmon philadelphia uramaki, ebi tempura

uramaki, tekka maki

MIX CHO CHO (20 tep|pcs) 25.00

california uramaki, ebi maki, nigiri salmon,
sashimi tuna

- MIX CHO CHO
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URAMAKI ROLLS

(inside out rice rolls with seaweed | inside out rice rolls with seaweed)

Salmon Uramaki (s weujpcs)
SALMON AVOCADO 9.00

oorlopd, aBokdvto kar couady |
filled with salmon, avocado and sesame seeds

SALMON PHILADELPHIA 9.00
twpi KpEua, ayyoUpi, kKGotavo kal kanviotd oonoud

e€wrepikd | filled with cream cheese, cucumber, chestnut

and smoked salmon outside

SPICY SAKE 5] 9.50
oofoud, ppéako Kpeppubdki, ayyoUpi, togarashi kar

mikdvukn mayo sauce | filled with salmon, spring onion,

cucumber, togarashi and spicy mayo sauce

SPICY TARE SALMON || 10.50
ponAd and paupo pud, kawaiouévo oofoud, aBokdvro,

oouadyi, spicy mayo | black rice rolls, marinated salmon,

avocado, sesame seeds, spicy mayo

Sea Bass Uramaki @ wpjpcs)
SEA BASS AVOCADO 9.00

Aaupdki, aBokdvto kai yuzu tobbiko |
filled with sea bass, avocado and yuzu tobiko

SUZUKI CHILI |5 9.50
Aaupdki, ayyoUpi, jalapeno, chives, mayo kai eUAAo shiso |

filled with seabass, cucumber, jalapeno, chives, mayo

and shiso leaves

Tuna Uramaki (s eufpcs)
TUNA AVOCADO 9.00

t6vo, aBokdvto kai couody |
filled with tuna, avocado and sesame seeds

CHILI TEKKA |S] 9.00
Vo, ppéako Kpeupubdki, ayyoUpl, massago green Kai

chilli bean sauce | filled with tuna, spring onion, cucumber,

green massago and chilli bean sauce

SPICY TARE TUNA |S| 10.50
pordd and pavpo pud, kawadiouévo tévo, aBokdvio
black rice rolls, marinated tuna, avocado

Eb| Uramaki (8 tep|pcs)
EBI TEMPURA 9.00

yapiba tempura, ayyoUpi, couadyi, kai wasabi
mayo sauce | filled with shrimp tempura, cucumber,
sesame seeds and wasabi mayo sauce

CHILI EBI TEMPURA |S| 9.50
tempura yapiba, @p. kpeppubdki, ayyoUpi, togarashi

kai chilli bean sauce | filled with tempura shrimp,

spring onion, cucumber, togarashi and chilli bean sauce

CRISPY KATSOU MAKI 10.00
crispy ponAd pudioU pe panko yapiba, ayyoUpi

kar ginger | tempura rolls filled with with panko shrimps,

cucumber and ginger

Crab meat Uramaki (8 tep|pcs)
CALIFORNIA 10.00

kaBoupdyixa, aBokdvto, ayyoUpi, KOKKIVO massago kai mayo |
filled with crab, avocado, cucumber, red massago and mayo

SPICY CALIFORNIA |S| 10.50

kaBoupdyuxa, avocado, spicy mayo kai togarashi |
filled with crab crumbs, avocado, spicy mayo and togarashi

CRAB MANGO 11.00
kaBoupdyixa, ayyoUpi Le enikdAuwn Lavyko, couadui Ka

@p. kpeupUdl | filled with crab and cucumber, toped with mango,
sesame seeds and spring onion

SALMON AVOCADO

HamaChi Uramaki (8 tep|pcs)
HAMACHI AVOCADO 10.50

poAd pudiou pe payidtko, aBokdvio kai couody! |
inside out rice rolls filled with avocado and sesame

HAMACHI CHILI |S| 11.00
pord pudiou ue payidtko, ayyoupl, jalapeno, togarashi,

QpEOKO KpeUUbI Kai spicy mayo | inside out rice rolls

filled with hamachi, cucumber, jalapeno, togarashi,

fresh onions and spicy mayo

Futomaki (5 tep|pcs)
JUMBO MAKI 13.00

kaBoupdyixa, yapiba tempura, ayyoUpi kai erkdiuywn
oofopoU | maki rolls filled with crab, shrimp tempura,
cucumber and salmon topping

AHIRU 13.00
ndnia, ayyoUpi, Kapoto, QPECKO KPEULUSI Kal LIE

duck sauce | maki rolls filled with duck, cucumber,

carrot, spring onion and duck sauce

KABUKI 13.00
Fried panko tempura poAnd pu{iou ue codoud,

crab sticks*, yapiba*, ayyoUpi, massago

& unagi sauce | fried panko tempura inside out rolls

filled with salmon, crab sticks*, shrimps*, cucumber,

massago & unagi sauce

VEGGIE |V 13.00
pavitdpl enoki, ndota ids, ayyoUpi, onapdyyi Kai

vepokorokuBo | enoki mushroom, olive paste, cucumber,

asparagus and watercress
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RE ROLLS i

(inside out rice rolls with seaweed | inside out rice rolls with seaweed)

BANGKOK [9] 11.50
yapiba tempura, aBokdvto, ayyoUpi, e emkanuwn

oofopou, Wvou, jalapenos | filled with shrimp tempura,

avocado, cucumber, salmon coating, tuna and jalapenos

TAIGA ROLL 11.50
kaBoupdixa, ayyouUp! kai aBokdvto, enikdduwn yapibas,

kuBdkia minepias ot yuzu | filled with crabmeat, cucumber

and avocado coated with shrimp, diced pepper in yuzu

SHINOBI 11.50
yapiba tempura, aBokdvto, enikdAuwn kawatioyévo

oonlou, teriyaki kai sweet chilli sauce | filled with

shrimp tempura and avocado with scorched salmon,

teriyaki and sweet chilli sauce

KINGPIN 11.50
crab stick tempura, ayyoUpi, rkdduwn hamachi,

ayavo Kpeppudi kar spicy mayo | filled with surimi

crab tempura, cucumber and hamachi on the top,

crispy onion and spicy mayo

TUNA TATAKI ROLL 11.50
yapiba tempura, ayyoUpi, enikaAuwn LE kawaniouévo tovo

kai yuzu mayo sauce | filled with shrimp tempura, cucumber,

spring onion, scorched tuna and yuzu mayo sauce

CHO CHO SAN ROLL 11.50
ponAd and paupo pud, yapiba tempura, aBokdvto

ue kawaniouévo oofoud, wasabi mayo, teriyaki sauce

Kkai kavtaigi | black rice rolls filled with shrimp tempura,

avocado topped with scorched salmon, wasabi mayo,

teriyaki sauce & kadaifi

TAIGA ROLL

—

KAMIKAZE

HANA 12.00
kaBoupdyixa, ayyouUpi, aBokdvto, enikdnuywn coAopou

kar wakame | filled with crabmeat, cucumber, avocado,

salmon coating and wakame

MUSU MAGURO |9] 12.00
yapiba tempura, aBokdvto, mousse tévou,

pouqa, teriyaki kai spicy mayo sauce | filled with

shrimp tempura, avocado, tuna mousse, truffle, teriyaki

and spicy mayo sauce

CRYSTAL RAINBOW ROLL 12.00
surimi kaBoupioU, aBokdvto, ayyoUpi, enikaAuwn

oorfloud, tovo, yapiba, xéni, Naupdki, Eboua lime kai

tobbiko | filled with crab surimi, avocado, cucumber,

salmon on the top, tuna, shrimp, eel, seabass lime zest

and tobbiko

MEXICAN ROLL 12.00
ayyoupi, aBokdvto, guacamole, enikdAuywn kawaniouévns

mousse cofopou, pico de gallo, kai teriyaki sauce | filled

with cucumber, avocado and guacamole, topped with

seared salmon mousse, pico de gallo and teriyaki sauce

NEPTUNE |S| 13.00
ponAd pudiou pe kaBoupdyixa, aBokdvto, ayyoUpi, togarashi,

tartare ocofouou kar mayo sauce | rice rolls with crab meat,

avocado, cucumber, togarashi, salmon tartare and mayo sauce

KANI 13.00
tempura oAokAnpou kaBoupioU, aBokdvto, unagi sauce,

op. Kpeppubdki kai wakame | filled with tempura soft

shell crab, avocado, unagi sauce, spring onion

and wakame

KAMIKAZE 13.00
tempura yapibas, aBokdvto, ayyoUpl, enikaAuwn

papivapiouévou xeiod, @p. Kpeppubdki, couodu |

filled with shrimp tempura, avocado, cucumber, topped

with marinated eel, spring onion and sesame seeds

OMAKASE 13.00
poAAd pudiou e payiduko, truffle flakes kai black tobbiko |

inside out rice rolls filled with hamachi, truffle flakes

and black tobbiko



S
[

N

OA

ASIA FUSED

CO)

* Kateyuypevo.
[V|: Vegetarian [S|: Spicy
Extra: Sauce + 1,00 - Soya Sauce + 1,00 - Ginger + 1,00 Prawn crackers + 2,00

Y€ nepintwon aMepyias N Suoavegias NapaKaAw eVNUEPWOTE UaS
mpIv and Ty napayyeiia oas.
01 00AGTES pas napaokeuddovial Pe ayvo napBevo exlOAado.
Ta Aaxavika pas eivar udpomovias.
To ydviopa yiveral e NAIEATIO.
To Katdotnpa unoxpeolvial va S1aBEtel éviuna SeAtia o€ €181k BKN
dim\a otnv €€060, yia Tn dIATUNWGON 0MoIAcoNMOTE SlauapTUPIas.

O1 TIUéS Unopel va aMdgouv xwpis mpogidonoinan.
YTS TpEs nepidapBavoviar 13%.
Mocoato Yanpeaias, 0,5% Anpotikos ®6pos, kal 24% OTA yia nota-1poeIua.
Ayopavopikés YneuBuvos: ABavaacia Tooukvida

* Frozen.
|V|: Vegetarian |S]: Spicy
Extra: Sauce + 1,00 - Soya Sauce + 1,00 - Ginger + 1,00 Prawn crackers + 2,00

In case of allergy or intolerance please inform us
before your order.
Our salads are prepared with pure virgin olive oil.
Our vegetables are grown hydroponically.
Frying is done in sunflower oil.
The store is required to have complaint forms in a special case
L next to the exit, to make any protest.
= The consumer has no obligation to pay if he does not receive the legal document (receipt - invoice).
Prices may change without notice.
- The prices include 13%.
e Service Rate, 0.5% City Tax, and 24% VAT on food and beverages.

Responsible for the Market: Athanasia Tsouknida

0 KatavaAwINS eV EXEl UMOXPEWON VA MANPWOEN €AV eV AGBEI TO VOUILO NApAoTaTiKO OToIXEID (ANOSEIEN = TILOAGYIO).
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