
S T A R T E R S

Edamame 	 14
soy, lime, garlic

Smoked Tuna Tataki 	 33
truffle ponzu, mushroom salsa, 
pickled mustard seeds, hazelnut

Hamachi Tiradito 	 35
roasted corn, pickled onion, chili, 
sweet potato-passion fruit dressing

Ahi Poke Bowl 	 30
fish of the day, avocado, edamame, 
daikon, sesame, cashews-miso sauce

S U S H I

Veggie Maki Roll	 29
shiitake mushroom tempura, avocado, 
cumber, aioli sauce

Greek Summer Roll 	 29
tomato, feta cheese, cucumber, Kalamata olives

Spicy Tuna Maki Roll	 39
spring onion, avocado, cucumber, wasabi mayo

Shrimp Tempura Uramaki Roll	 39
avocado, cucumber, chili sauce, sesame

Sea Bass Ceviche Roll 	 35
mango, red onion, daikon, coriander

Hamachi Oshi Sushi 	 38
‘tarama’ fish roe, botargo, caper leaves, lemon

Rainbow Uramaki Roll 	 37
salmon, blue crab, avocado, mango

Beef Uramaki Roll 	 35
artichokes, cucumber,
(spring onion) black garlic Mayo, crispy onion

Chef’s Choice
S A S H I M I  A N D  N I G I R I  C O M B O 	 65	

1 2  P C S 

S U S H I  P L A T T E R 	  120

3 0  P C S

P R E M I U M  G R E E K  C A V I A R  ‘ T H E S A U R I ’
3 0 G R

B E L U G A  	 250

G O L D E N  O S S E T R A 	 190

S E R V E D  W I T H

white sourdough bread

and handmade double sour cream flavoured with lemon

or

unsalted toast bread

A L L  D AY S U S H I + C AV I A R D R I N K S W I N E L I S T

W I N E L I S TA L L  D AY S U S H I + C AV I A R D R I N K S

P L EA S E  R E F E R  TO  O U R  S TA F F 

I N  C A S E  O F  A N Y  A LL E RG I E S  O R  D I E TA RY  R E S T R I C T I O N S

•
A LL  P R I C E S  A R E  I N  E U RO  €


