Cold Appetizers & Soup
KpUa Opektuika & Lounes

Edamame
Qaoona Xoywas otov Atuo

Flamed Edamame
QOaoona Xoyuas, 2adke, Neudvi, AvBo Adatiou

Miso Soup
Jouna Mioo, Togou, Mavidpt kat @péaro Kpeupubdt

Clear Seafood Soup

Rice Noodles, Boiled Shrimp, Robata Grilled Sea Bass
Awavuyns rouna Badaaowwyv, Nouvids Pudlou, Bpaoth lapiba,
Naupdktatnv Poundta

Tuna Tartar with Leche De Tigre Sauce,
Wasabi Ice Cream and Oscietra Caviar
Taptdp Tovou, ABokdvto Jws, lNaywto louvaodun, XaBdpt OoEtpa

Salmon Sashimi with Ikura, Avocado Cream and Karashi Sauce
2aolutrodopou, Kp€ua ABokdvro, Nanwvedusn Mouatdpba, Ikoupa

Yellowtail Usuzukuri with Yuzu Truffle Ponzu & Daikon Tsuma
oAy Aenités Oetes and [€nooutein, Noudou [oviou Jws, Toouua PEBas

Yellowtail Sashimi with Truffle and Spicy Aji Amarillo
2aolut[énooutein e Karokapwn Tpouga, [Nusdviwsn Biveykpet
and Adw lNepouBavn Nneptd

7.00

9.00

12.00

15.00

25.00

18.00

22.00

26.00

Tuna Tiradito with Leche De Tigre Sauce and Aji Amarillo Ice Cream 22.00

Typabito Tovou, ABokdvto Lws, lMaywtd lNepouflavns MNuiepids

Wagyu Tiradito with Aji Kkarashi Trufle Sauce and Yuba
Typabito louaywou, Kapday, Tpouga, lNepouBavn [Mnepd Kat loduna

Foie Gras Escabeche with Sesame Tentsuyu Masato,
Rice Puffs and Seaweed
Jukawtt[ldarmas, Tevtaouytou, Maadro, Tpayavo Kpdkep Pullou kat @ukaa

N

26.00

30.00




Salmon Tataki Salad 25.00
ZanAdra pe Tatdkt Lodouou, Mioo ue Nanwveédisn Mouatdpba

Tuna Tataki Salad 26.00
2anAdra pe Tatdkt Tovou, Xadanévio Nipéawvyk

Watermelon Duck Salad 28.00
JanAdra lNamas pe Kaprnoudl, Lws Xoi{lv, Baowiwso Kaoious

King Crab, Avocado Quinoa Salad 32.00
2anAdra pe Wuxa Baoulwsou KaPouptou, Kpéua ABokdvro,
Kwoa katAuapifo Ntpéawvyk




Hot Appetizers & Tempura
Zeotd Opekuka & Tepnolpa

Nasu Miso, Grilled Aubergine with Crispy Onion
and Honey Miso Sauce
Menuddva txdpas pe Tpayavo Kpeuuubt, Mioo ue Médukat Loy

Gyozas limefas
Beef, Shrimp and Chinese Cabbage Gyoza with Chili Soy Sauce
Moaoxdpy, Fapiba, Kvélwso Adxavo Kat Toidt 2dya Zws

King Crab Leg with Creamy Spicy Sauce
Baouiusé KaBoupondtn ue Kpeuwbn Kautepn ws

Chichen Kushi Yaki with Anticucho Sauce
Kotériouro atnv Poundta ue LdAtoa Aviusoutoo

Wagyu Kushi Yaki with Anticucho Sauce and Yuca
ZouPAdkt Moaxapiowo atnv Poundta pe Avtusoutao Zws

Salmon Teriyaki Kushi Yaki
JouPBAdkt rorAopou, XdAtaa Teptydkt

Shrimp Tempura with Roccoto Spicy Sauce
Toayavés apibes Teunoupa, Pokoto Musdvtusn Mayovéda

Mixed Vegetable Tempura with Sesame Tentsuyu

& Sriracha Mayo

Avdueustn Teunoupa Aaxaviswv ue Avo Xdatges Tevioouyou,
Jplpdtoa, Maywoveda

Steamed Rice
PudtAtuou

15.00

19.00

30.00

15.00

18.00

14.00

32.00

20.00

5.00




A@‘ Main Dishes

Kupiws Mdta

Chicken Asado with Anticucho and Sweet Potato 28.00
Kotérouro ue Jdritoa Avtusoutao Kat [ Aukonatdta 2xdpas

Rib Eye Bone with Honey Miso Sauce (for 2 people) 92.00
Rib Eye pe Kékkado, kat Zws Mioo MéAt (ywa 2 droua)

Salmon Robata, Glazed with Green Apple Miso Sauce 32.00
2orAouds Macapouévos otn Poundta ue Mioo and lNpdowo MAdo

Wagyu No Sumibiyaki 120.00
Wagyu with Grilled Teriyaki Corn and Ginger Potato Puree
loudywou pe Kadaundkt ata KdpPouva Kat loupée lNatdras e T{videp

Gindara No Saykio Miso Yaki
Black Cod with Honey Miso Sauce 46.00
Maupos Mnakadidpos ue 2ws Migo Mént

Grouper Grilled with Cedar Wood, with Aji Amarillo
and Truffle Emulsion 52.00
Jpupiba Ixdpas oe Nanwveéduso OUiio KEbpou, Tpouga kat Axt Auapifo

Black Angus Rib Eye Jalapeno Ponzu Sauce 48.00
MnAak Avikous 2Znadounpioia Mdoxou ue lNsdvtusn 2dAtaa éviou

Thin Wagyu Skirt with Anticucho Sauce 44.00
Nenté 2keptand [oudyou pe Xddtaa lNepouPavns Mnepids




Hosomalki Rolls

Cut Rolls / Maki (6 pcs)

Salmon Maki
Salmon, Wasabi
Zorlouds, louaadunt

Kappa Maki
Cucumber, Sesame
Ayyoupi, Xouadpi

Saba Gari
Mackerel, Spring Onion, Pickled Ginger, Shiso
Jkouunpl, ®péako Kpeuuuby, Xioo, Tvtep MNikAa

Teka Maki
Tuna, Wasabi
Tovos, louaodunt

Suzuki Negi
Seabass, Spring Onion, Wasabi
Naupdki, Opearo Kpeupubdy, louaadunt

13.00

8.00

14.00

13.00

14.00

Inside out / Ura Maki (8 pcs)

Salmon Avocado
Salmon, Avocado, Wasabi
Jorlouds, ABokdvro, louaadunt

Negi Toro
Toro, Spring Onion, Wasabi
Kowdia Tévou, Opeéako Kpeupubdy, louvaadunt

California
King Crab, Avocado, Yuzu Kosho Mayo, Tobiko
Baoudwso KaPoupy, ABokdvto, Maywoveéda, Touniko

Spicy Tuna
Tuna, Spring Onion, Spicy Mayo
Tovos, Opéako Kpeuuuby, Kautepn Maywovela

Spider

16.00

19.00

18.00

17.00

24.00

Soft Shell Crab, Avocado, Spring Onion, Tobiko, Wasabi, Cucumber, Futo Maki 5 pieces
MaAakdatpako KaBoup, ABokdvto, Opéako Kpeupuby, louaoduny, Touniko, Ayyoupt




A@A Inbi Signatures Rolls

(8 pes)

Ebi Tempura 26.00
Shrimp Tempura, Avocado, Kabayaki Sauce, Japanese Mayo
lapiba Teunoupa, Opéako Kpeupudy, ABokdvto, Kaunaydkt Lws, Maywoveéla

Ceviche Roll 28.00
Seabass, Salmon, Avocado, Daikon, Shiso, Lime, Ceviche Dressing,

Futo Mak( 5 pieces

Aaupdhki, LoAouds, ABokdvto, PéBa, KoAwavbpos, Adw, Jefitaoe Lws, Lédepu

Tropical 24.00
Salmon, Avocado, Mango Leche De Tigre Dressing, Dry Chili, Chives
JoAouds, ABokdvto, Maywoveda louaaduny, Mdvyko, Ntpéawvyk Kddavbpou,
To(Ay, Xxowdnpagoo

Dragon 28.00
Eel, Cucumber, Wasab, Ikura, Salmon, WasabiMayo
Xén, Ayyoupy, ABokdvro, louaaduni, Mnpik Zofdouou

Aji Tuna 29.00
King Crab, Tuna, Avocado, AjiAmarillo Dressing, Shiso Cress
Baouiwsé KaPoupy, Tovos, ABokdvto, AxtAuapiywo Ntpéawvysk, Zioo

Jamon De Tuna 27.00
Marinated Shiitake, Tempura Enoki, Asparagus, Chives, Toro, Foie Gras
Mapwapouéva Mavidpua, Evokt Teuniodpa, Znapdyyt,

Jxowdnpaaoo, Kould Tovou, Poud kpd

Vegetable Roll 17.00
Cucumber, Avocado, Spring Onion, Sautéed Shitake, Daikon, Wasab|,

Futo Maki 5 pieces

AyyoUpt, ABokdvto, @péako Kpeupubdy, Lwte, Evokt PéBa, louaadumnt

Maguro Katsuo Roll 26.00
Spicy Tuna M, Avocado, Tobiko, Futo Mak( 5 pieces
Kautepds Tovos lNave
\_ )
N
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Sashimi Nigiri Gunkan

Salmon / ZoAouds
Tuna/ Tévos

Seabass / Aaupdkt
Toro / Kot Tévou
Shrimp / lapi6a
Octopus / Xtandbu
Unagi / Xént

Hamachi / Maydtuso
Mackerel / Zkouunpi
Ikura / Mrpus ZoAouou
King Crab / BaouAusé KaBoupt
Uni / Axwés

Assorted Sashimi (12 pcs) or Assorted Nigiri (12 pcs)
MowAia Faoiud (12 ux) A MowsiAia Niysipt (12 tux)

5.00

6.50

5.00

8.00

6.00

6.00

7.00

7.00

5.00

7.00

9.00

7.00

47.00

Nigiri special

Seabass Shiso
Seabass, Shiso, Maldon
Aaupdk, 2igo, Axwvos, Addt

Toro Uni
Toro, Uni
Koudd Tovou, Axwvds, Koavopos

Unagi Foie Gras 10.00
Eel Foie Gras
Xén, ®oud lNkpa, MMnépy, Addt




no

Prices are inclusive of VAT at 24% and municipal tax 0.5%
Police responsible: KOUROUPIS VICTORAS
All our products are made from the freshest ingredients and depending upon
seasonality and availability may be individually quick frozen (IQF) or freshly caught.

O1upés oupnepiNapBdvouv OMNA 24% kai dnpoukd eopo 0.5%
Ayopavopikds unedBuvos: KOYPOYTHE BIKTAQPAL
Avénoya pe t diaBeoipdtnta tns ayopds kal s eNoxns
Ta npoidvta eival ppéoka N kateWyuypéva.



