


0 PEKTI HA / APPETIZERS

Y0YNA I'KALMATLO

KpOa gouma amd @péoka Aayavikd Kat apwpatiopéva Kpovtov
GASPACHO SOUP

Gold Soup with fresh vegetables and flavored croutons

MPOBOAONE M'EMIXTO

lepoto Tupi MpoPohdve pe papuerada obkov kabioTo o€ poka Kal ykpouvTayloda
STUFFED PROVOLONE CHEESE

Provolone cheese stuffed with fig marmalade, served with arugula and grudaiolla.

KAPTIATZIO BOAINOY

6.50

8.00

16.00

NenTéC PETEC AMO papvaplopévo pooxapiolo INETo, pe kpépa mavt{aptou, kamapn, GUKLA Kal 60vodyL,

pavTiopéve e Aotatiki odAtoa
BEEF CARPACCIO

Thinly sliced of marinated beef fillet, topped with beetroot cream, caper, seaweed and sesame seeds,

sprinkled with Asia sauce

XTAIOAI ME ®ABA

Ziyopnuévo xtamddt atn oxdpa, ouvodevpévo pe @apa pe Eivopnho kat yAdoo amod Paadpiko.

OCTAPUS WITH FAVA
Slow-grilled octopus served with split peas purée with green apple and balsamic glaze.

MYAIA

MUdia ayviotd pe Kpaoi oapvTové.
MUSSELS
Steamed mussels with Chardonnay wine.

MEXOIEIAKA DIPS
Tpthoyia amd pecoyetaka vrimg.
MEDITERRANEAN DIPS
Trilogy of mediterranean dips.

KATMNPEZE

KampéLe pe Ynto xahovp, viopdta Kovei, dypla poka kai méato factAikou.
CAPRESE

Caprese with baked halloumi cheese, confit tomatoes, wild arugula and basil pesto.

TAPTAP tOAOMOY

Mapwvapiopévog 60Aopog, GuVodeupévog pe aBoKavTo Kal ayyoupdkL.
SALMON TARTAR

Marinated salmon served with avocado and cucumber.

TPATANO KANAMAPAKI

Tpayavo Tnyavitd kahapapdxi oepPiplopévo pe Kautepr paytovéla lanwviac.
CRISPY CALAMARI

Crispy fried calamari served with spicy Japanese mayonnaise.

OIAETO MMNAPMITOYNI
OtAéto pmappmouvt MAvw o€ KEVEN apwpaTIopévng matdtag kat 6dAtoa avibou.
Red mullet fillet on quenelle of aromatic potatoes and dill sauce

LTPEIAIA
OYSTERS
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14.00

35.00/ kg

7.50

8.50

16.00

9.00

14.00

€ 3.50/PC
€ 35.00/12PCS



YANATEL / sarans €

YAANATA TOY KAIZAPA chicken
Tpayavd @UAAa amd papoOAi aiopmepyK, pavTiTolo, meptyupéva pe omTiki odAtoa, 12.00
Tpayavd kpoltov, pméikov, mappe(ava, cuvodeupévn amé kotomovho 1 yapidec.

CEASAR'S SALAD

Crispy leaves of iceberg, radicchio, topped with homemade sauce, crispy croutons, bacon,

parmesan cheese, accompanied by chicken or shrimps.

YAAATA OPIENTAA

AVapEIKTG 0ANATIKG PE OUKA,VTOATIVIO, OTAPIOEC, TPOTIOUTO, TRYAVITO XAAOUHL, TTEPIXUHEVN
pe Bveykpét amd Aevko Pahoapikd, oepPiplopévn o€ @wALG amo TopTiyia.

ORIENTAL SALAD

Mixed salad with figs, cherry tomatoes, raisins, prosciutto, fried halloumi cheese, topped with
white balsamic vinaigrette, served on tortilla nest.

KINOA XAAATA

MoAUxpwpn Kivéa pe Ppéoko KpeppudAakl, afokavto, ayyoupdxl, @péako kohavopo, AadoAépiovo,
oepPipiopévn e yapideg 60TapIopEéveC 0€ KOKKOUC amd e0TpE0CO Kal apwHATIOPEVN e Sambuca
QUINOA SALAD

Multicolor quinoa with spring onion, avocado, cucumber, fresh coriander, lemon, served with
shrimp sautéed in espresso grain and flavored with Sambuca.

YAAATA XQPIATIKH

Ntopdtec, ayyoupdkia, mpdovec mmepléc, Kpeppudl, eNéc, koutpouPt, piyavn, ®éta M.0.M1,,
APWHATIOPEVA KPOUTOV Kal apwpaTikd Aadolépovo.

GREEK SALAD

Tomatoes, sliced cucumbers, green bell pepper, olives, capers, Feta PDO, flavored croutons
and aromatic lemon flavoring.

ROCKING ROCCOLA

Tpayava @OAa pokag pe viopativia, podt, Pnuéva kapidia, pAvdEC mappeldvag, bresaola
TEPIXUPEV LE VTPEOIVYK amd Baladiiko.

ROCKING ROCCOLA

Crispy rocket leaves with cherry tomatoes, pomegranate, roasted nuts, parmesan peels,
bresaola topped with balsamic dressing.

MIOYPATA

Opéoka Mmoupdrta e papvaplopéva viopativia, kapoupdiopévo xahemavo Kat méato Pacthikou.
BURRATA

Fresh burrata with marinated tomatoes, toasted pistachio and basil.
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shrimps

15.00

14.00

14.00

9.50

12.00

12.00



PIZOTO G ZYMAPIKA / risotto & pasta €

P1ZOTO ATPION MANITAPION 12.00

P1{07o pe pavitdpia Tov ddooug, Addt tpodpag kat ehovde¢ maraiwpévng mapueldvac.

WILD-MUSHROOM RISOTTO
Wild-mushroom Risotto with truffle oil and aged parmesana cheese flakes.

PIZOTO GAAALLINON 17.50
P1{6T0 pe yapidec, podia, ootpakoedn kat peAdvi ooumidag.

SEAFOOD RISOTTO
Risotto with shrimp, mussels, shellfish and cuttlefish ink.

AITKOYINI BAAALLINQON 17.50
Awykouivi pe yapideg, p0dia, 00TpaKoeldr), PPEOKOKOPUEVN VIOUATA, KPEPpUL, 0kOpdO,

Haivtavo Kat 6aAtoa aotakov.

SEAFOO0D LINGUINE

Linguine with shrimp, mussels, shellfish, freshly cut tomato, onion, garlic, parsley and lobster sauce.

RIGATONI ME KOTOIOYAQO KATZOYN 12.50
Mapwvapiopévec Awpide¢ kotomouhou, mdota mimepidg, pavitdpia, eEhagpid Kpéua yaAakTog
Kat gpéoko KOAavdpo.

RIGATONI WITH CHICKEN CAJUN
Marinated chicken stripes, bell pepper paste, mushrooms, light cream and fresh coriander.

AXTAKOX 9.50
Aotakdc pe kp1Bapoto 1 omayyETL o€ SIKId pag HUOTIKN ouvTayn. per 100kg
LOBSTER

Lobster with spaghetti or orzo in our own secret recipe.

MOZXAPARKI PATOY 16.50
Yihokoppévo GIAETO pooXapLov, Olyopayelpepévo Pe odAToa viopdtag, oepPIplopévo pe mamapdéeg.

BEEF RAGOUT
Chopped beef fillet, slow-cooking with tomato sauce, served with papardelle.

KPIBAPOTO KAPABIAAL 23.00
Mé koppdtia kapapidac, kpeppidl, ppéoka vIopdta Kat 6GAToa aoTakol, apwpaTIopévo pe Addt tpovgag.

ORZOTTO WITH LANGOUSTINE
With langoustines, onions, fresh tomatoes and lobsters sauce, flavored with truffle oil.

PABIOAI LOAOMOY 14.50
Papioht yepoto pe cohopod o€ odAtoa amd gpéokia Kpépa,dvibo kat 6aAtoa aotakoy.

SALMON RAVIOLI
Stuffed ravioli with salmon and light cream sauce with dill and lobster sauce.

OI TIMEZ TMEPINAMBANOYN TON ©MA | PRICES INCLUDE VAT



KPEATIKA / mear

XOIPINEX MIPIZOAEX

Xolpwd papvapiopéva pmpiloAdkia, oepBipovTat pe ppEOKIEC TRYAVITEC TATATEC Kal oaAdTa.
PORK STAKES

Pork marinated stakes. Served with fresh French fries and salad.

OIAETO KOTOMOYAO

Othéto kotémouAo e Tpayavi métoa, oepPIpIopévo pe moupé amd PmCENL mOAEVTA «TOITC,
yhaoapiopéva Aayavikd kat 6o dudapiov.

CHICKEN FILLET

Breast Chicken with crispy skin, served with peas puree, polenta «chips» glassed vegetables
with mint sauce.

BLACK ANGUS RIB-EYE

Black Angus rib-eye 250yp. pe Aaxavika oxapag, matateq véag yng, ouvodeupévo pe odAtoa
amd mmepLd 1} 0ANTON HaVITAPIWY Kal ApWHATIKO BoUTupo.

BLACK ANGUS RIB-EYE

Black Angus rib-eye 250q with grilled vegetables and baby potatoes. Served either with
pepper sauce or with mushroom sauce and aromatic butter.

OIAETO MOZXAPIOY

Moayapioto ihéto 200yp. pe Aaxavika oxapag kai matdteg véag yng, 6uvodeupévo

pe odAtoa amd mmepid 1} 04ATOA paviTaplwv.

BEEF FILLET

Beef fillet 200g with grilled vegetables and baby potatoes. Served with either pepper or mushroom sauce.

MIKANIA
Mkavia Apyevtivng Pnpévn amd €0d¢ mavw o€ NQAIOTELAKA TETPA JUE TATATES TYAVITEC,
ouvodeupévn pe Tplwv eidwv odAToeC Kat apwpatikéc @AOOEC Kumptakol alatiov.

PICANHA
Argentine lava-rock cooked Picanha. Served with French fries, triplet sauce and Cypriot salt flakes.

YOYBAAKI KOTOMOYAO
Kotémoulo oouPAdkI papivapiopévo o€ YAUKIA mampika, ouvodeupévo e 0dAToa yiaoupTiov,
EANNVIKR TiTa KAAAUTTOKI00, PPEOKEC TNYAVITEC TATATEC KAl GANATAL

CHICKEN SOUVLAKI
Chicken souvlaki marinated in sweet paprika. Served with yoghurt sauce, Greek corn pita
bread, fresh French fries and salad.

KOTXI APNIOY
Ziyoynpévo Kotat Apviol e ppEoKa apwHaTIKG, 6epPIpLOpEVo pE maTdTeg véag yng, Aayavika
Kal 00§ KOKKIVOU Kpaotoy.

LAMB SHANK
Slow cook Lamb Shank with fresh herbs, baby potatoes and vegetables, topped with red wine sauce.
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14.00

15.50

25.50

29.50

44.00

14.50

21.00



"I"APIA KAI BAAAZZINA / FISH AND SEAFO0D

KAANAMAPI XXAPAL

16.50

Kahdpapt oxapag oepPiptopévo pe 0MOQpeoKIE TRyavITEG MATATEC, Aayavikd oxdpag kat Aadorépovo Bupaptov.

GRILLED CALAMARI
Served with fresh French fries, grilled vegetables and lemon-oil sauce with thyme.

AABPAKI XOTE

Nappdxki 0oté, kabiopévo oe matdta pe Kapapedwpévo mpdoo, kamapn Kai {0opa Aegovion,
yhaoapiopéva yAukopmieha Kat vierge 06)G.

SEA BASS SAUTE

Sea bass saute, seated on potato with caramelized leek, caper and zest of lemon,

glazed snow peas and vierge sauce

OIAETO O0AOMOY
20Aop6¢ 0OTAPIOPEVOC JUE KPOUETA amd G10dpL, ouvodeupévog amd moupé aehvopiac,
oaldta amd kivoa kat cdAtoa amé yAuKoAépovo

SALMON FILLET
Salmon sautéed with sesame crust, served with mashed celeriac, quinoa salad and lime sauce.

®IAETO TZINOYPAL

Tomovpa yepotr pe patatout Aayavikav , dypto pOdL kat odAtoa pmeapvéd.
SEA BREAM FILLET
Stuffed with ratatouille vegetables, wild rice and béarnaise sauce.

OIAETO XOYPIAAX
Ohéto Zgupidag cotaptopévo pe devdpohifavo, cuvodeupévo e GTIAOTEC MATATEC
BoAiBiag, Aayavikd atpou kat odAtoa kpokov Kolavng.

GROUPER FISH FILLET

Grouper fish fillet saute with rosemary, Bolivian purple potatoes, steam vegetables and sauce kroko Kozanis

KEMITAT WAPION

Kepmdm papiov pe yapideg, Sigia kat cohopo, oepPipiopévo pe poQ1 pmaopdti taptdp apokdvro,
TEPIXUPEVO Pe hadoAépovo Bupapiov.

FISH-KEBAB

Kebab fish with shrimps, swordfish and salmon, served with basmati rice, avocado tartar,

and lemon-oil sauce with thyme.

®PEXKO WAPI / FRESH FISH

* BAAXOX 7o kiLo / VLACHOS PER KiLO

* TAPIAEY 6/8 £10 KILo / KING PRAWNS 6/8 PER KiLO
* NABPAKI 1o KiLo / SEA BASS PER KiLO

* TZINOYPA 10 KiLo / SEA BREAM PER KiLo

* MAPMOYNI To kiLo / RED MULLET PER KiLo

Ask head waiter for any other fresh fish of the day
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18.50

18.50

15.00

22.00

16.50

65.00
65.00
45.00
40.00
65.00



[MTAIAIKA MENQY / ios menu €

KOTOMITOYRKIEX 6.50

KotopmoukI€¢ pe Tnyavité matdTeg Kat 6ardra.

CHICKEN
nuggets with French fried and salad.

LMATTETI 6.50
He 0aAToa Toparac.

SPAGHETTI
with tomato sauce.

MENNEX 6.50
HE PPEOKIA KPEWA KAl PUMTELKOV.

PENNE
with fresh cream and bacon.

MINI-BURGER 7.00
HE TOPATa, papoUA, TUPI Kal PPECKIEC MATATEC.

MINI-BURGER
with tomato, lettuce, cheese and fresh potatoes.

YNAR / snacks €
CLUB SANDWICH

He TRyavito avyo, KoTooaAdTa, Tupi ToévTap, TOPATA, HAPOUAL KAl PEKOV.

CLUB SANDWICH 9.00

with fried eqg, chicken salad, cheddar cheese, tomato, lettuce and bacon.

STEAK SANDWICH 14.00
Oétec Bodvol, moADYpwHES MITEPIEC, KAPAPEAWHEVO KPEUPDAL, KATVIOTO TUPI Kat poka oepPiopévo

0 PpeokoPnpévn ciabatta pe owg povaTapdag 6uvVodEVPEVO [E OAOPPETKIEC TNYAVITEC TATATEC,

STEAK SANDWICH

Slices of beef, colourful peppers, caramelized onion, smoked cheese and rocket served in freshly

baked ciabatta with mustard sauce accompanied with fresh fries.

BLACK ANGUS BURGER 12.50
Black Angus burger pe Toévtap tupi, papouh, viopdra Kat Tnyaviteg podéAeg Kpeppudiov.

BLACK ANGUS BURGER
Black Angus Burger with cheddar cheese, lettuce, tomato and onion rings.

TOPTIT'A ME KOTOIMOYAO 9.50
Me @éteg kotomoulo, apokdvTo, MOAUXPWHES MMEPIEC, KOKKIVO KPEUPUAL, Tupi kat pUAN pOKKa.

YepBipete pe gpéokeg matdTe.

CHICKEN FAJITA WRAP

With slice of chicken, avocado, bell peppers, red onions, cheese and roka levels. Served with fresh potatoes.

BAGEL KATINILTOY tOAOMOY 9.50
Me Kpépa Tuptol, ayyoupdk, kamapn, poka Kai Kamviotd oAwpo. LepBipete pe oahdta.

SMOKE SALMON BAGEL
With cream cheese, cucumber, caper, rocca leaves and smoke salmon. Served with salad.
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EMIAOPTTIA / pesserrs

AOYKOYMAAEX

Noukoupadec pe tpippévo kapodl, kavéa, Bupapioto péA kat maywté Baviac.
LOUKOUMADES
with grated walnuts, cinnamon, honey and vanilla ice cream.

REBUKE SPECIAL

AxAad1 mooé, mavteomavi cokohdtag, kapoupdiopévo xahemavo Kat Bpuppatiopévn papévyka.
OhokAnpwvetal 0To TpaméQl oag pe XAlapr Kpépa Gompng 0oKoAdtac.

REBUKE SPECIAL

Poached Pear, chocolate sponge cake, roasted pistachio, and crushed meringue.

Finish on your table with warm white chocolate cream.

TPOMIKO NHXI
Amalr kpépa vdokdapudo, ywpa 0oKoAATac, pe Avyko Kat Ppéokes @paoulec, mepiyuopéva pe coulis
amd @polTa mdbouc.

TROPICAL ISLAND

Smouth coconut cream, chocolate soil, with mango and fresh strawberries, drizzled with passion fruit coulis

TAPTA X0KOAATAL

Mée @ouvTtouki, kpépa mpahivag, kat maywto xaAemavou.

CHOCOLATE TARTE
With hazelnut, praline cream, and pistachio ice cream

MILLE-FEUILLE

Tpayavo @A Kpouatag, Kpépa Bavihiag, kat y\aoo kapapéAhac.
MILLE-FEUILLE

Crispy phylo, vanilla cream, and caramel glaze.

BAOAA

pe Nutella, 3 yevoeig maywtou (Bavilia, cokoldta, pdoula), savtiyi, ppdouleg Kat o1pom cokoAdTag.

WAFFLES
with Nutella, 3 flavors of ice cream (vanilla, chocolate, strawberry), whipped cream,
strawberries and chocolate syrup

ICE CREAM (3 MIMAAEL)
Maoriya / Bavikia / Opdoula / Zokohdta / Zopumé Aepdvi/ guaTikn / yiaoupti pe ¢polta Tou ddooug

ICE CREAM (3 SCOOPS)
Mastic / Vanilla / Strawberry / Chocolate / Lemon sorbet / Peanuts / yogurt forest fruits
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6.00

7.50

7.50

7.00

6.50

8.50

5.00



[MIATEAEL / pLarrers

MOIKIAIA AAAANTIKQON KAI TYPION 21.00
MotkiAia aANQVTIKGV Kal TUPLAV e amoénpapéva ¢polTa, Hapuehada 6Ukov, KpITaivia
Kat peokoPnuéva Pwudkia

COLD CUTS AND CHEESE PLATTER
with dehydrated fruits, fig marmalade, breadsticks and fresh baked buns.

OPOYTA EMOXH L ppeokokoppéva. 9.00
FRESH FRUITS - Fresh Cut
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JAPANESE CORNER

STARTERS

EDAMAME
EBI TEMPURA (4 SHRIMPS)

SALADS

SASHIMI SALAD

fresh Salmon / Fresh Tuna / Mixed green leaves /
Carrot julienned / crabmeat / avocado / tempura
topped with delicious Rebuke sauce

SEAWEED SALAD
iceberg lettuce / seaweed / carrot julienned topped with Asian sauce

NIGIRI (RAW FILLETS ON RICE PER 4pcs)

SAKE SUSHI - Salmon
MAGURQO SUSHI- Tuna
UNAGI SUSHI - Eel
SUZUKI SASHIMI - Seabass
EBI SUSHI - Prawn

SASHIMI (RAW SLICES PER 4pcs)

SAKE SASHIMI - Salmon
MAGURO SASHIMI- Tuna
UNAGI SASHIMI- el
SUZURKI SASHIMI- Seabass

OI TIMEZ MEPINAMBANOYN TON ©MA | PRICES INCLUDE VAT

6.00
8.00

15.00

11.00

7.00
7.00
8.50
7.00
7.00

7.00
7.00
8.50
7.00



TEMARI (2pcs)

SAKE
Salmon / Cucumber / Lettuce / Spring Onion / Sesame / Spicy Mayo

MAGURO
Tuna / Cucumber / Lettuce / Spring Onion/ Sesame / Spicy Mayo

SOFT SHELL CRAB
Soft Shell Crab / Avocado / Lettuce / Spring Onion / Sesame / Sweet Chili Sauce

MARKI (8pcs)
YASAI ROLL

cucumber / avocado / carrot / seaweed / mixed green leaves

MAGIC SALMON

salmon / spicy mayo / crab stick / cream cheese / deep fried tempura

MAGIC TUNA
tuna / spicy mayo / crab stick / cream cheese / deep fried tempura

DUCK ROLL

duck fillet / carrot / cucumber / spring onion / sesame seeds / duck sauce
CALIFORNIA

crab stick / cucumber / avocado / sesame seeds / mayo and teriyaki sauce and caviar

EBI CRANCHY

deep fried prawn / honey mayo /avocado /cream cheese/ unagi sauce/ tempura flakes

SALMON PHILADELPHIA

cream cheese / avocado / mango and topping with raw salmon
SMOKE SALMON ROLL

cream cheese / avocado / cucumber and topping with smoked salmon

RAINBOW DREAM

avocado / mango / crabsticks / cucumber / topping raw salmon and tuna with honey mayo

DRAGON

unagi/ ebi tempura / cucumber / cream cheese / topping with avocado, caviar, unagi sauce and sesame seeds

SPICY CRUNCHY SALMON

raw salmon / spicy mayo / spring onion / cucumber / seaweed and crunchy salmon skin and sesame seeds

CRUNCHY TORI

deep fried chicken / cream cheese / avocado / mango / honey mayo and unagi sauce

GOLDEN UNAGI

unagi/ cucumber / spring onion / topping mango with caviar and unagi /mango sauce

SWEET MAKI

soft shell crab / avocado / cream cheese / sweet chili sauce / tempura flakes

POPEYE MAKI

nori Spinach / salmon / soft shell crab / avocado / spring Onion / mayonnaise / togarashi / steamed ebi

double sauce (white & black gomatari)

DUMPLING MAKI

iceberg / mango / cucumber / ebi tempura / sauce: mixed black caviar / teriyaki / parsley / light soya / olive oil

LADY ON FIRE

ebi / crabstick / cabbage / red topigo / spicy mix salad / spicy mayo sauce
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11.00

11.50

11.50

8.00

9.50

9.50

11.00

8.00

9.50

9.00

8.50

9.00

9.50

8.50

8.00

9.50

11.50

11.50

9.50

9.50



PLATTERS

SASHIMI SUSHI 12 PCS
2 salmon sashimi / 2 tuna sashimi / 2 unagi sashimi / 2salmon nigiri / 2 tuna nigiri / 2 unagi nigiri

REBUKE LOVERS 12 PCS

2 salmon sashimi / 2 salmon sushi / 4 salmon Philadelphia / 4 spicy crunchy salmon

SUSHI G MAKI 14 PCS
4 california / 4 smoked salmon / 2 salmon nigiri / 2 tuna nigiri / 2 ebi nigiri

SEXY 16 PCS

4 spicy crunchy salmon / 4 crunchy tori / 4 ebi crunchy / 4 sweet maki

SAMURAI 16 PCS

4 (alifornia / 4 smoked salmon / 4 ebi crunchy / 4 dragon

NINJA 20 PCS
4 magic tuna / 4 crunchy tori / 8 California / 4 crunchy salmon

TOKYO DREAM 24 PCS
8 golden unagi/ 8 duck roll / 4 sweet maki/4 suzuki

FAMILY 32 PCS

8 crunchy tori / 8 california / 8 salmon Philadelphia / 8 magic tuna

ROYAL 40 PCS

8 dragon / 8 golden unagi / 8 crunchy salmon / 2 tuna sashimi / 2 salmon sashimi / 2 unagi sashimi /

2 tuna nigiri / 2 salmon nigiri / 2 unagi nigiri / 2 ebi nigiri / 2 avocado nigiri

ASIAN DELIGHT 40 PCS
8 duck roll / 8 sweet maki / 8 salmon Philadelphia / 8 ebi crunchy / 8 magic tuna

OI TIMEZ MEPINAMBANOYN TON ©MA | PRICES INCLUDE VAT

18.00

16.00

18.00

25.00

20.00

22.00

28.00

32.00

48.00

55.00



