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KAPMATZIO AABPAKI* / SEABASS CARPACCIO™**

Ponzu tpolgpag, piNéta mopTokahioy, Tikha mavrlapiol, pol mimépl

Truffle ponzu, orange segments, pickled beetroot, pink pepper skin
n/ or

TPATANH TAAATA ME MANITAPIA SHIITAKE* / CRISPY SHIITAKE
SALAD**

Avapeikta mpdoiva pula caldrag, Tpayava pavitapia shiitake, pavitapia shimeiji Toupai,
kpeppLdia Toupai, piNéta mopTokaliol kai dressing kpeppudiou

Mixed green leaves, crispy shiitake mushrooms, pickled shimeji mushrooms, pickled onions,
orange segments, onion dressing

MOZXAPI ME KOPEATIKO KIMCHI* / KOREAN KIMCHI BEEF**
Aayavika kimchi, kdkkivo Aayavo, oahroa kimchi, ppeoko kpeppudaki kar wnrég tortillas

Kimchi vegetables, red cabbage, kimchi sauce, spring onion, grilled tortillas
n/ or

FAPIAEL BANG BANG* / BANG BANG SHRIMPS**
Honey sriracha kai oxoivémpaco

Honey sriracha, chives

BLACK COD / BLACK COD
I\&oo miso, y\acapiopgvo baby gem kai pil) otov atpd

Miso glaze, glazed baby gem, steamed rice
n/ or

MOZXAPIZIO RIB EYE / BEEF RIB EYE
PULi oTov aTpo ) ToupEg matdTag i avapeikta Aaxavika

Steamed rice or mashed potato or mixed vegetables

*YepPiperar ot peon, ava Slio dropa f} TPOoapPOCuEVO Yia povod apiBpd emokenTwy

**Sharing-style dish for two, with adjustments made for odd-numbered guests

Anox)eioTika yia katdxoug Mastercard
45€ / aropo, ocupmepihapBavopévng ékntwong 10%

Exclusively for Mastercard cardholders
45€ / person, including 10% discount



