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Appetizers / OpekTikd / JIErkue 3aKyckm

Kyoshi Salad O©® 0O 10.50
Grilled squid with watercress, black sesame and spicy

vegetable salsa.

ZaAdta Kuoot O®0Q
KaAapdpt oxdpag pe vepokdapdapo, Jaupo 0OUTApL KAl TILKAVTLKN
OAATOQ AQXAVLKWV.

Canar Kyoshi O®0Q
XapeHble kanbmapbl C Kpecc-canaToM, YHepPHbIM KYHXYTOM
N OCTPOW OBOLLHOWM CanbCoW.

Beef Tataki Salad @ ©®Q 11.00
Sashimi sliced seared beef. Served with Asian greens and

Chef's special sauce.

ZaAdta Bodiwvo "Tatdkl" ® O Q
Awpi(deg Bodvo “caciul”. ZepBipetal ye AcLaTikd Aaxavikd
KAl TNV oTECLAA CAATOA TOU 2E¢.

Canar Tataki ¢ roesguHon @ OQ
Cnerka ob6xapeHHble NOMTUKM roBsiauHbL. MNoaaeTtcs ¢ a3naTckon
3eMeHbio 1 cneumanbHbIM COYCOM OT Ledp-noBapa.

Tuna Tataki Salad ©® 0 12.00
Sashimi sliced seared tuna and cucumber with
Chef's special sauce.

ZaAdta Tovo "Tatdkl" ©OO
Awp(deq TOVoU “caciul” KaL ayyoupdkL Je TNV OTIECLAA
OAATOQ TOU 2E.

Canar Tataki ¢ TyHUOM C O OQ
Cnerka o6>xapeHHble KyCO4YKM TyHLa, C OrypLIOM 1
cneumanbHblM COyCOM OT Wedp-nosapa.

Prices are inclusive of service and taxes
Or1 niuég mmepiAauBavouv tnv eEUTTNEETNON Kail TOUS OPOUS
Bce uyeHsbI ekrntoyarom cepguc u Hasioau



RFF

Soups & Noodles / Zoureg kKat "NoUvTAG"

/ Cynbl & Jlanwa
Miso Soup o

Traditional soybean paste soup with shitake mushrooms,

tofu, scallions and Chef's variations.

Yourna Mioo (LX)

MNapadooiakn goumna amnd MoATo odyLag, Javitdpla “oLtdke”,

“TopoU”, PPECKO KPEPUUDAKL KAl ETILAOYEG TOU XE.

Mwuco cyn oo

Cyn u3 TpaoMUMOHHOK NacTbl coeBbix 60608 ¢ rpmbamu
wuntake, Topy, 3eneHblM ykom 1 fobaekol wed-nosapa.

Tori Yaki - Udon Noodles o

Stir fried white noodles with chicken, mixed
vegetables and sweet sauce.

"TopL MNakL" - "Ouvtov" "NouvtAg" Qo

Tnyavitd "vouvtAg" pe KOTOTOUAO, dLdgopa Aaxavikd

Kat YAUKLA odATOoQ.

Tori Yaki - nanwa yaoH o
ObxapeHHas benas nanwa c Kypuuen, pasHbiMu
OBOLLAMU 1 CNAAKMM COYCOM.

Ebi Yaki - Udon Noodles QOO

Stir fried white noodles with shrimp, mixed
vegetables and sweet sauce.

"Em MNakd" - "Ouvtov" "NouvtAg" QO
Tnyavitd "vouvtAg" ye yapideg, didgpopa Aaxavika
Kat YAUKLA odATtoaq.

Ebi Yaki — nanwa ynoH . Yi.])
Ob6xapeHHasn benas narnwa ¢ KpeeTkaMu, pasHbiMu
OBOLLaM/ N CNaak1uM Coycom

Prices are inclusive of service and taxes

Or riuég repiAauBavouv tnv eEUTTNPETNON KAl TOUS QOPOUS

Bce ueHbI eKkrirodarom cepesuc u Hasrioeu

Euro

7.50

12.00

13.00



RS

Sashimi/ "Zwacip" / Cawummm

A colorful sliced assortment of raw fish selected by
our Chef, 3 pieces per portion.

Mua TIOAUXPwN TIOLKIALQ ETUAOYWV TOU 2@ aTid EKAEKTA WA
wdpla o€ PETEG. 3 TEPAXLA ava Pepida.

Kpaco4yHoe accopTyt U3 NOMTUKOB CBEXEN pbiObl, TWATENbHO

0TOOPaAHHOW HaWWUM Wed-NoBapOM, B KaX 40 nopumm no 3 n1oMTuKa.

Unagi Kabayaki
Roasted Eel/Wntd XEAL / XapeHblin yropb

Shake

Salmon/ ZoAoudg / Jlococb

Shake Toro

Salmon Belly/ Kow\td XoAopou / Bprowko nococs
Maguro

Tuna / Tévog / TyHey,

Suzuki

Sea Bass / AaBpdkt / Cubac

Tai

Red Snapper / Xuvaypida / KpacHblin cHannep
Tako O

Boiled Octopus / Bpaotd Xtamnddt
/ Bapé&Hblin oCbMUHOT

lka O
Squid / Kahapdpt / Kanbmap

Tai
Sea Bream / Toutoupa / Mopckoi neuy

Ikura
Salmon Roe / XaBidpt ZoAhopou / ikpa nococs

Ebi ©

Boiled Shrimp 21/30 sized
Bpaot) Napida peyeboug 21/30
BapéHas kpesetka 21/30 pasmep

Prices are inclusive of service and taxes
Or riuég repiAauBavouv tnv eEUTTNPETNON KAl TOUS QOPOUS
Bce ueHbI skrroyarom cepsuc u Harioau

Euro

€

3 Pieces/
3 Koppdria/
3 WrT.

6.50

6.00

6.50

6.00

6.00

6.00

5.50

5.50

5.50

6.50

6.50
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Combination of Sashimi /
2uvdLaopog anod "Zwacip" / Cawummm cetbl

8 Pieces Selection/ 8 KoppdTtia EmAoynig
/ 8 NOMTUKOB Ha BbI6Op

A selection of 4 types of Sashimi (2 pieces of each)
Er\oyn and 4 €(dn (2 koppdtia To Kab' €va)
Ha Bbibop 4 Buaa cawmmm (no 2 noMTrka Kaxaoro BMaa)

12 Pieces Selection / 8 Koppdtia EmAoynig

/ 12 noMTHKOB Ha BbIGOP

A selection of 4 types of Sashimi (3 pieces of each)
EruAoyn and 4 €idn (3 koppdTtia 1o Kab' €va)

Ha Bbibop 4 Buaa cawmmm (no 3 noMTrKa Kaxaoro BMaa)

16 Pieces Selection /16 Koppdtia EmAoyng

/ 16 NOMTUKOB Ha BblboOp

A selection of 4 types of Sashimi (4 pieces of each)
Er\oyn and 4 €(dn (4 kopudtia To Kab' €va)

Ha Bbibop 4 Buaa cawumm (Mo 4 nomTrka Kaxaoro smaa)

24 Pieces Selection /24 Koppdtia EruAoyng
/ 24 noMTHKa Ha BbiGOp

A selection of 4 types of Sashimi (6 pieces of each)
ErAoyn and 4 €idn (6 koppdTia 1o Kab' €va)
Ha Bbibop 4 Buaa cawmmm (no 6 NOMTUKOB Kaxa4oro Bnaa)

32 Pieces Selection /32 Koppdtia EmAoyng

/ 32 noMTMKa Ha Bbl6Op

A selection of 8 types of Sashimi (4 pieces of each)
Er\oyn and 8 €(dn (4 kopudtia To Kab' €va)

Ha Bbibop 8 B1aoB cawmmm (no 4 noMTrka Kaxaoro Bnaa)

Prices are inclusive of service and taxes
O1 riuég repiAauBavouv tnv eEUTTNPETNON KAl TOUS QOPLOUS
Bce ueHb! skrroyarom cepguc u Hasioau

Euro

18.00

26.00

35.00

48.00

63.00



# 7

Nigiri Sushi / "Zouol" / Cywm

Raw fish over hand-shaped Japanese sushi rice.
Qud wdpl mdvw oe lanwvikd pull “‘oouot”.

Cexas pblba Ha SIMOHCKOM puce.

Maguro °
Tuna / Tdvog / TyHey

Shake ©©
Salmon/ ZoAoudg / Jlococb

Shake Toro ©©
Salmon Belly/ KowAia XoAopou / Bpiowko nococs

Tai ©O©
Red Snapper/ Zuvaypida / KpacHbli cHannep

Suzuki ©©
Sea Bass/ AaBpdkt / Cubac

Tai ©O
Sea Bream / Towoupa / Mopckoii nely

Tako ©©
Boiled Octopus / Bpaotd Xtamnddt / BapéHbii ocbMUHOT

lka ©O
Squid / KaAapdpl / Kanbmap

Unagi Kabayaki o
Roasted Eel / Wntd XEAL/ XKapeHblin yropb

Ebi ©©

Boiled Shrimp 21/30 sized
Bpaot Mapida 21/30 peyeboug
Bapénas kpeseTka 21/30 pasmep

Yasai ©
Vegetable Ingredients/ ®pgoka Aaxavikd / Osowm

lkura ©©
Salmon Roe / XaBidpt ZoAopou / kpa nococs

Tamago =
Japanese Omelette

Prices are inclusive of service and taxes
Or1 riyég repiAauBavouv tnv EUTTNPETNON KAl TOUS QOPOUS
Bce ueHbI eKrroyarom cepa8uc u Haroau

Euro

€

Per Piece(1)/
Ava Koppat (1)/
1wr(1)

4.00

4.00

5.50

4.00

4.00

4.00

4.00

4.00

5.50

5.50

3.50

5.50

3.50



F£ 5] DL E IoH

Combination of Nigiri Sushi /

2uvduaouog arno "XouoL" /Cywun cetbl

8 Pieces Selection / 8 Koppatia EmAoyn

/ 8 cyum Ha Bbibop

A selection of 4 types of Nigiri Sushi (2 pieces of each)
Er\oyn and 4 €(dn (2 kopudtia To Kab' €va)

Ha Bbibop 4 BuAaa cywm (Mo 2 wT. Kaxaoro suaa)

12 Pieces Selection / 12 Koppatia EmAoyn

/ 12 cywim Ha BbIGOp

A selection of 4 types of Nigiri Sushi (3 pieces of each)
EruAoyn and 4 €idn (3 koppdTia 1o Kab' €va)

Ha Bbibop 4 BuAaa cywm (Mo 3 wT. Kaxaoro suaa)

16 Pieces Selection / 16 KoppdTtia EmiAoyn

/ 16 cywm Ha BbIOOp

A selection of 4 types of Nigiri Sushi (4 pieces of each)
Er\oyn and 4 €(dn (4 kopudtia To Kab' €va)

Ha Bbibop 4 BuAaa cywm (Mo 4 wT. Kaxaoro suaa)

24 Pieces Selection / 24 Koppatia EruAoyn

/ 24 cywim Ha BbI6GOp

A selection of 4 types of Nigiri Sushi (6 pieces of each)
Er\oyn and 4 €(dn (6 koppdtia To Kab' €va)

Ha Bbibop 4 Buaa cywm (Mo 6 wT. Kaxaoro suaa)

32 Pieces Selection / 32 Koppdtia EriAoyn
/ 32 cywm Ha BbI6Op

A selection of 8 types of Nigiri Sushi (4 pieces of each]
Er\oyn and 8 €(dn (4 kopudtia To Kab' €va)
Ha Bbibop 8 B1UAOB cywu (Mo 4 wT. Kaxa0oro suaa)

Prices are inclusive of service and taxes
Or1 riuég mrepidauBavouv tnv EUTTNPETNON KAl TOUS QOPOUS
Bce uyeHbI skrtoyarom cepguc u Hasioau

Euro

27.00

39.00

51.00

74.00

96.00



75 8B

Makimono / "Makipovo" / MakuMoHO

Sushi rice rolled with fish and / or other ingredients in
Nori Seaweed.

PUQL “oouol” TUALYPEVO PE WApL 1] / Kat AAAa UALKA,
pueoa o QUKL NopL.

Puc ¢ pbiboit n/ unu gpyrumm nHrpeameHTamm o6EpHyThle B
BOLOPOCAN HOPW.

Tekka Maki © ®
Tuna/ Tévog / TyHeu

Suzuki Maki © ®

Sea bass and Scallion / AaBpdkt kat Ppeoko Kpepuudt

/ Cnbac ¢ nykom-wanot

Unagi Maki © ®

Roasted Eel and Cucumber / Wnté XEAL kat Ayyoupt
/KapeHblin yropb € OrypLom

Ebi Tempura ®®

Prawn Tempura / Fap(da “Teumoupa” / KpeseTka B knspe

Shake Maki © ®
Salmon / XoAoudg / Jlococb

Kapa Maki ®
Cucumber / Ayyoupt / Orypev,

California Maki oo

Crab, Avocado, Mango, Tobiko and Cucumber
KaBoupt, ABokdvto, Mdavyko, “Toumiko” kat Ayyoupt

Kpab, aBokano, MaHro, Tobuko u orypeL

Tobiko Maki € ®
Flying Fish Roe / XaBidpt XeAwdovowapou / Vikpa netyyeii pbibbl

Dynamite Roll © ®
Spicy Tuna / Mikavtikog Tovog / OcTpbin TyHel

Rainbow Roll
Salmon, Tuna, Sea Bass and Avocado
>0oA\opog, Tovog, AaPpdkt kat ABokAvTto

Nococb, TyHew, cubac n aBokano

Roasted Salmon Skin © ®
Wntd A€ppa Zolopou /lMoaxapeHHas Koxuua nococs

Energy Maki ©® ©

Eel, Prawns, Avocado and Salmon
X€ML, Napideg, ABokAvTo Kal 20A0u0Qg
Yropb, KpeBeTku, aBokano v 1oCocb

Hungry Maki©® ©

Eel, Cream Cheese, Prawns and Avocado
X€ML, Tupt Kp€ua, Napideg kat ABOKAVTO
Yropb, CIMBOYHbINV Cbip, KPEBETKN 1 aBOKaO0

Prices are inclusive of service and taxes
Or riuég repiAauBavouv tnv eEUTTNPETNON KAl TOUS QOOOUS
Bce yeHbI ekrntodarom cepsuc u Haroau

Euro

€

2 Pieces/
2 Koppana/
2 wWr.

4.80

4.80

6.00

6.00

4.80

4.00

5.00

5.00

4.80

4.80

4.80

5.50

5.50



75 8B

Makimono / "Makipovo" / MakuMoHoO

Spicy Salmon Maki © ® @

Salmon with Chilli Sauce, Orange Masago and Spring Onion.

2> 0Nop06G pe MUKS TolAl, MopTtokdAL “Macdko” kat KpeupuddkL.
Nococb ¢ coycom ymnum, Macaro n 3en1eHbIM TyKOM.

Scallops Maki O®®
Scallops and Cucumber with Yakiniku Sauce.

Xtevia pe Ayyoupdkt Kat ZAaAtoa “I'akivikou” .
Mpebewwok ¢ orypuom 1 Yakiniku coycom".

Prices are inclusive of service and taxes
O1 TIgég TTEPIAQUBAVOUY TNV €EUTTNPETNON KAl TOUG (POPOUG
Bce yeHbI sKkrroyarom cepsuc u Hasioau.

Euro

€

2 Pieces/
2 Koppana/
2 wT.

5.50

5.50



FEmOMAahE w

Combination of Makimono
/ Zuvduaopog ano "Makipovo" / MakMmMoHO ceTbl

8 Pieces Selection / 8 Koppatia EmAoyn 18.00
/ 8 MaKMMOHO Ha Bblbop

A selection of 4 types of Makimono (2 pieces of each).

ErAoyn and 4 €idn (2 koppdTia 1o Kab' €va).

Ha Bbi6op 4 Buaa MakMMOHO (Mo 2 wT. Kaxaoro Bnaa).

12 Pieces Selection / 8 Koppdatia EmmAoyn 25.00
/ 12 MaKMMOHO Ha BblboOp

A selection of 4 types of Makimono (3 pieces of each).

ErAoyn amnd 4 €idn (3 koppdTia To Kab' €va).

Ha Bbibop 4 Buaa MakMMoHO (Nno 3 wT. Kaxaoro snaa).

16 Pieces Selection / 16 Koppatia ErmAoyn 35.00
/16 MaKMMOHO Ha Bblbop

A selection of 4 types of Makimono (4 pieces of each).

Er\oyn and 4 €(0n (4 kopudtia To Kab' €va).

Ha Bbibop 4 BuAaa MakMMOHO (MO 4 WT. KaX,a40ro Bnaa).

24 Pieces Selection / 24 Koppatia EmiAoyn 48.00
/ 24 MaKMMOHO Ha Bbl6Op

A selection of 4 types of Makimono (6 pieces of each).

ErAoyn and 4 €idn (6 koppdTia 1o Kab' €va).

Ha Bbi6bop 4 BuAa MakMMOHO (Mo 6 wT. Kaxaoro Bnaa).

32 Pieces Selection / 24 KoppdTtia EmAoyn 60.00
/ 32 MaKMMOHO Ha BblboOp

A selection of 8 types of Makimono (4 pieces of each).

ErAoyn amnd 8 €idn (4 koppdTia To Kab' €va).

Ha Bbibop 8 BMAOOB MakMMOHO (MO 4 WwT. KaXA0ro Bnaa).

Prices are inclusive of service and taxes
O1 TIpEG TTEPIANQUBAVOUY TNV €EUTTNPETNON KAl TOUG POPOUG
Bce ueHbI skrroyYarom cepguc u Hasioau.



F# % -
2 Pieces/

Temaki / " TepakL" / Temaku 2 Koppéral

Hand rolled cones made of Nori-Seaweed. 2uwr.
Filled with sushi rice, seafood and / or other ingredients.

Xelpornointa xwvdkia arnod gukla NoptL pe yeuion amné pudL “oouot”,
BaAaocowvd 1) kat AAAa cuoTaTtikd.

CKpy4eHHble BpY4HYO KyNEYKM U3 MOPCKMX BOOOPOCNEN HOpH,
HarnonHeHHble PUCOM, MOpenpodyKTaMn 1/ Nnn opyrummn
NHrpeaneHTamu.

Rainbow Temaki 12.00
Salmon, Tuna, Sea Bass, Avocado and Cucumber.

>0oAopdg, Tovog, Nappdkt, ABokdvTto kat Ayyoupt.

Nococb, TyHel, cmbac, aBokano v oryped.

California Temaki eo 10.50
Crab, Avocado, Mango, Tobiko and Cucumber.

KaBoupt, ABokdavto, Mdavyko, “Touriko” kat Ayyoupt.

Kpab, aBokano, MaHro, Tobrko v oryped.

Yasai Temaki ® 9.50
Avocado, Asparagus, Carrot, Cucumber and Lolo

Rosso Lettuce.

ABokdvto, Xnapdyyt, Kapdto, Ayyoupt kat MapouAL “AdAo Pdoco”.

ABoKago, cnapxa, MOpKOBb, OrypeL, U IUCT CBEXEro canara.

Ikura Temaki © ® 10.50
Salmon Roe and Fresh Spinach Leaves.

Xapidpt ZoAouou kat Ppeoka PUAAa arod Zravakl.

JNlococeBas nkpa 1 NUCTbS CBEXErO WnuHara.

French Temaki ® @ 12.00
Seared Foie Gras, Mango and Miso Paste.

KawaAwopgvo “©Ooud MNkpd”, Mavyko, kat lNaocta “Mico”.

ObxapeHHas Pya-rpa, MaHro u nacra M1co.

Salmon Temaki © ® 12.00
Fresh Salmon & Cucumber.

DPpeokog 20A0uOG KAl AYYOUpPAKL.

CBexuin nococb 1 orypeL.

Prices are inclusive of service and taxes
O1 TIpEG TTEPIANQUBAVOUY TNV €EUTTNPETNON KAl TOUG POPOUG
Bce ueHbI sk/royarom cepguc u Harloau.



HERED Fure

Kyoshi Delight 25.00

(For one person)

Kyoshi oyapoBaHue BOCTOKa
(Ons 1 nepcoHbl)

Miso Soup = @

Sushi 1 piece each: © 0 ©
Tuna , Octopus, Sea Bream and Salmon

Maki 1 piece each: © ® © o
Energy, California, Spicy Tuna and Shrimp Tempura

Rainbow Temaki 1 piece ¢ @

Mucocyn = @

Cywwv no 1 wT. kaxgoro snpga: © 0O O
TyHeL, OCbMWUHOT, MOPCKOM fely, 1 T0COCb

Maku no 1 wr. kaxaoro suga: © O © )
Energy, California, Spicy Tuna n Shrimp Tempura

Rainbow Temaki 1 wr. € ®

HEm=D LKL

Kyoshi Supreme 46.00
(For two persons)

Kyoshi nobegutenn
(Onsa 2-x nepcoH)

Miso Soup = @

Sashimi 2 pieces each:
Salmon and Tuna

Sushi 2 pieces each: © ®®
Sea Bream and Ebi

Maki 2 pieces each: ©® 0O
California, Salmon Skin, Shrimp Tempura, Hungry

California Temaki 2 pieces oo

Mwuco cyn ans kaxporo = @

CawvMm no 2 WT. KaX,aoro suaa:
Jlococb 1 TyHeLu

Cywu no 2 wr. Kaxaoro smpa: 00 ®
Mopckoit neuw n kpeseTka

Maku no 2 wrt. Kaxagoro smpga: © @ ®
California, Salmon Skin, Shrimp Tempura, Hungry

California Temaki 2 wr. e

Prices are inclusive of service and taxes
Or riuég repiAauBavouv tnv eEUTTNPETNON KAl TOUS QOPOUS
Bce ueHbI skrroyarom cepsuc u Haroau






BEA

Meat & Poultry

Served with seasonal vegetables and Japanese fried rice.

Kp€ata & MouAepika

>epPipovtal pe ppeoka Aaxavikd emMoxng kat Tnyavito lamnwviké pudL.

Msco & Ntuua

Bce 6nto4a nofatoTcst ¢ CE30HHBIMM 0BOWAMM U SITOHCKMM
006>XapeHHbIM PUCOM.

Angus Beef Fillet @ ©®
BodLvo dLAETO " AvyKoug" D &

dune roeaauHbl AHryc @ @

Angus Beef Fillet Teriyaki @ @
BodLvo DLAETO "AvyKoug" " TepLylakl" @ &
dune roBaanHbl AHryc B coyce Tepusiku @ @

Chicken Breast o
OAéto Kotommouho @ O

KypuHas rpyoka @ @

Chicken Breast Teriyaki @ @
OA€to KotomouAo " Tepiytdkl” & @

KypuHas rpyaka B coyce Tepusiku & @

Prices are inclusive of service and taxes
O1 TIgéG TTEPIAQUBAVOUY TNV €EUTTNPETNON KAl TOUG (POPOUG
Bce ueHbI skrrodarom cepguc u Harioau.

Euro

36.00

38.00

25.00

27.00



B E R m

Seafood

Served with seasonal vegetables and Japanese fried rice.

©aAaocolvd

>epPipovtal ge ppeoKa Aaxavikd EMOXNG Kat TNyavito lamwviko pudL.

MopenpoaykThbl
Bce 6ntoaa nopaloTcs ¢ CE30HHBIMY OBOLWAMM U1 SITOHCKMM.
06>XapeHHbIM PUCOM.

Jumbo King Prawns /Fapideg T{aunmo & ® &
/ KoponeBckue KpeBeTKH

3 pieces sized

3 pyeydAa tepdyLa

3 wT. pasmep

Jumbo King Prawns Teriyaki / Fapideq T{aumo @@ &
"Tepuyldki" / Koponesckue kpeBeTku Teriyaki

3 pieces sized

3 TepdyLa peydiou peyebouq

3 WwT. pasmep

Salmon Steak/ ®\€to ZoAopou / Crteiik nococs @ &
Salmon Teriyaki/ 2ohopdg “Teptytdkl” / Jlococb Teriyaki @ @&
Tuna Steak / ®A€To Tdvou / Ctelik TyHua @ &

Sea Bream / Tououpa / Mopckoii new, & @

Sea Bass / AaBpdkL/ Cnbac @ @

Scallops / Xtévia / Npebewkn @ &

Lobster Tail / Oupd Actakou / XBocT nobctepa @ @ &

Prices are inclusive of service and taxes
O1 TIpEG TTEPIANAUBAVOUV TNV €EUTTNPETNON KAl TOUG POPOUG
Bce ueHbI skrrodarom cepguc U Hasioau.

Euro

33.00

33.50

28.00
28.50
30.00
30.00
30.00
33.00
54.00



ToIFAPE E
DHEEE €

Teppan Yaki Combination
Served with seasonal vegetables and Japanese fried rice.

2uvduaopog Tenav MNaku
>epPipovtal ye ppPETKA Aaxavikd EMOXNG Kat TNyavito lamwvikd pudL.

Teppan Yaki MuUkc
Bce 6ntona nofatoTCs C CE30HHBIMU OBOLAMM U SIMOHCKUM
06xapeHHbIM PUCOM.

Angus Beef & Chicken & @ 36.00

BodLvo OLAETO "Avykoug" & Kotdmoulo @ @
FNoBsiauHa AHryc & kypuua @ @

Chicken & Shrimps ®® © 33.00
Kotomoulo & lFapideg OO O
Kypuua & kpeBetkm @ ®  ©

Angus Beef & Shrimps @® & 38.00

Bodwvo OLAETO "Avykoug" & lMapideq O O &
FoBsipuHa AHryc & Kpeeetkm @@ ©

Angus Beef, Chicken & Shrimps @ ® & 38.00

BodLvo OLAETO " Avykoug", Kotomouho & Mapideg @ ® &
FoBsaauHa AHryc, kypuua & kpesetku @@ ©

~ » A

\ —— —

Seafood Combination

Served with seasonal vegetables and Japanese fried rice

2uvouaouog ©aAacoLvwy
2epBipovtal pe ppeoka Aayxavikd emoxng kat tnyavito lamwvikd pudL.

Mwukc n3 mopenponyKkTos
Bce 6mona nogarTCcAa C Ce30HHbIMK OBOWAMU U ANMOHCKNM
06xapeHHbIM PUCOM.

Salmon, Sea Bream, Squid and Shrimps 34.00
- 2 pieces sized 16 / 20

ZoAouOg, Townoupa, Toura kat Fapideg

- 2 Kopudtia peyeboug 16/20

INNococb, MOpcKOW neLwl,, Kanbmapbl U KpeBeTKu
- 2 wt. pasmep 16/ 20

Prices are inclusive of service and taxes
Or1 ripég mepiAauBavouv tnv eEUTTNPETNON KAl TOUG QOPOUS
Bce ueHb! skrnrodarom cepguc u Harioau



B &k UX

Vegetables & Rice (side orders)
Aaxavika & PullL (ouvodeuTtikad)

OBowu & Puc (rapHupbi)

Stir-fried Fresh Mixed Vegetables 6.50
dpeoka Avdpelkta Tnyavita Aaxavika

CmMmecb 06XapeHHbIX CBEXUX OBOLLLEW

Japanese Fried Rice @ ® 6.50
(Egg, Vegetables, Mince Meat)

lanwviko Tnyavito PuQt @ @
(Auyd, Naxavikd, Kiudg)

O6XxapeHHbIN ANOHCKUIA puc & O
(Auo, oBowwm, MACHON dhapLu)

Steamed Rice @ ® 6.00
POQL otov ATpO 0 @

BapéHbii puc 0 @

Prices are inclusive of service and taxes
Or1 riuég mrepiAauBavouv tnv eEUTTNPETNON KAl TOUS QOPOUS
Bce uyeHbI skrtoyarom cepg8uc u Hasioau



BAlLGHEE

KVOShi Special Menus (For 1 person)
Served with seasonal vegetables and Japanese fried rice.

2neotaAlte Mevou Kuoot (ra 1 dropo)
>epPipetal ye ppeoka Aaxavikd emoxnig Kat lamwviké pudL.

Kyoshi cneunanbHoe MEHIO (Ins 1 nepcombl)

Bce 6ntona nonatoTcsi C CE30HHBIMU OBOLWAMM U ITOHCKUM
06XapeHHbIM PUCOM.

Sensei

Miso Soup = @
Zouna "Mico" = @
Muco cyn == @

Sushi 1 piece each:
Tuna and Sea Bream € ®

"ZouoL" 1 KOMMATL anod To Kdbe €idog:
Tdévou kat Toumoupag © @

Cywum no 1 wr. Kaxgoro suaa:
TyHeu n mopckoi new © @

Maki1 piece each
California, Ebi Tempura and Energy © @ ®

Mdkt 1 KoppdTL and to Kdbe £idog: © O ©
KaAwpopvia, Mapidag " Tepmoupa" kat " ‘EveptlL "

Maku no 1 wT. Kaxxgorosuga: C 0 ®
California, Ebi Tempura n Energy

Angus Beef Fillet @ ®
BodLvo OLAETO " AVyKOug" @ @
®dune roeaanHbl AHryc @ @

Or/H /vnn

Jumbo King Prawns @ ® ©
MapldegqlNiyacr @ &
Koponesckue kpesetkn @ @ ©

Prices are inclusive of service and taxes
O1 riuég mepiAauBavouv tnv eEUTTNPETNON KAl TOUS QOPOUS
Bce ueHsbI skrtoyarom cepg8uc u Hasioau

Euro

51.00



TRl BRHE o

Kyoshi Special Menus (For 1 person)
Served with seasonal vegetables and Japanese fried rice.

2 nieotaAitte Mevou Kuoot (ra 1 dropo)
>epBipetal ye PppeoKa Aaxavikd eToXNG Kat lamwvikd pudL.

Kyoshi cneuunanbHOe MEHIO (ns 1 nepcoHbl)

Bce 6ntoaa nonaroTcst ¢ CE30HHbIMM OBOLAMM U SITTOHCKUM
06>XapeHHbIM PUCOM.

Ga Ku Sei

Miso Soup = @
"Mico" Zouma = @
Muco cyn = @

44.00

Sushi 1 piece each

Tuna and Sea Bream © @
"ZouolL" 1 KOYUATL anod Kdbe €idoq:
Tdévou kat Towoupag © @

Cywm no 1 wr. Kax,aporo smpa:
TyHeu n mopckon new, © @

Maki 1 piece each
California, Ebi Tempura and Hungry © @ ®

"MdakL"1 KOJHATL ano Kale €id0q:
KaAwpopvia, MNapidag " Tepmoupa™ kat " Xavykpu'© @ @

Makn no 1 wiT. Kaxxgoro suga:
California, Ebi Tempura v Hungry € @ @

Chicken Breast @ @
dLAETOo Kotomouho @ @
KypuHas rpynoka @ @

Or/H/vnn
Salmon Steak @ @

OLAETO ZoAopou @ ®
Crenk nococst & @

Prices are inclusive of service and taxes
Or riuég repiAauBavouv tnv eEUTTNPETNON KAl TOUS QOPLOUS
Bce ueHbI skrrodarom cepguc u Hasioau



F -~

Desserts / Emwdopriia / eceptbl

Creme Brilee

Rich custard base topped with a contrasting layer

of hard caramel.
" Kp€u MmipouAeg™

MA\ouoLa KpEPa TIOU OAOKANPWVETAL PE £vVA OTPWHA KAPAPEAQG.

Kpem-6prone

3aBapHOM KPeM C KOHTPACTHbLIM CIOEM XPYCTALWen kapamenu.

Warm Homemade Apple Pie
Served with vanilla ice cream.
ZeoT Tk MnAdmta

>epBipetal ye maywto Baviliag.
Ténnbin gomalHUn S6M04YHBIA NUpor
Mopaétcs ¢ BaHUNbHBIM MOPOXEHbBIM.

Hot Chocolate Fondant

Served with green tea ice cream.
"dovtav" Zeotng ZokoAatag
2epPipetal pe maywto Baviliag.
Fopsiumn wokonagHbin ooHOaH

Monaétcs ¢ MOPOXEHbIM «3eNéHblli Yai».

Homemade Cheesecake
Served with vanilla ice cream.

ZTLTIKO " TowWKeEK"

>epBipetal ye maywto Baviliag.
JoMallHNN YN3KenkK

Mopaétcs ¢ BaHUbHBIM MOPOXEHbIM.

Fresh Fruit Plate

Selection of seasonal fruits in a plate.

dpeoka Ppouta Enoxnig
Er\oyn and ¢ppouta enoxng.
Tapenka co cBeXumu copyKramu
Ce30HHbIe QOPYKThI.

Prices are inclusive of service and taxes

Or1 niuég mrepiAauBavouv tnv eEUTTNPETNON KAl TOUG QOPOUS

Bce ueHbI skrroyarom cepsuc u Haroau

Euro

9.50

9.50

10.50

10.50

9.50



S
“ Euro

Drinks / Hanutku

Japanese Beer 8.00
lanwvikn Mnupa
AnoHckoe NUBO

Sake per shot 5.50
ZPpnvakL " Zdke"
Cake, 3a prOMKY

Sake per bottle (55cl) 31.00
MrnoukdAL " Zake" (55c¢l)
BbyTbinka cake (55 mn)

Please ask your waiter for our exclusive wine and drink list.

MNMapakahouue {ntriote and Tov oepPLTOPO 0ag TNV ArOKAELOTIKA AlOTA KPAOLWV KAt
TIOTWV.

Moxanyricta, obpaTutech kK opuumaHTy 3a 6onee NoapobHbIM

MEHIO HaMNMTKOB.

Prices are inclusive of service and taxes
Or Tiuég repiAauBavouv tnv eEUTTNPETNON KAl TOUS QOPOUS
Bce yeHbI ekntodarom cepsuc u Haroau



Allergens / AAAepyloyova / AnnepreHbl

Gluten/ M\outévn / KneiikoBuHa
Crustaceans/ MaAakéotpaka / PakoobpasHbie
Dairy / FaAakTokopkd / MonoyHble NpoayKTbl
Nuts / =npol Kaprol / Opexu

Celery / Z€\wvo / Cenbaepeii

Mustard / Mouotdpda / MNopunua

Eggs / Auyd / Aiiua

Fish / WapL / Pbiba

Peanuts/ ®wotikia / Apaxumc

Mollusks / Maldkia / Monntockm

Sesame / Xouodpt / KyHxyT

Sulphites / ©cwwdn / CynbdouTbl

Soya / Xdéywa / Cos

Lupin/ Aouruvo / NMionuH

(¢ I
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