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OPEKTIKA / APPETIZERS €

MPOBOAONE M'EMIXTO 8.00

lepioto Tupt MpoPolove pe papuehada oukov kabnoTo o€ poka Kat ykpouvtayloAa

STUFFED PROVOLONE CHEESE
Provolone cheese stuffed with fig marmalade. Served with arugula and grudaiolla.

KATINILTH MIMPOYLKETA 6.00
Mmpouokéta pe pappehdda Topdrag, kamvioTr potoapéAa kat méato dyplag pokag.

SMOKED-MOZZARELLA BRUSCHETTA

Bruschetta with tomato marmalade, smoked mozzarella cheese and wild-arugula pesto.

XTAMOAI ME OABA 14.00
Ziyopnuévo xtamodt otn oxdpa. ZepBipetar pe eapa pe ivopnho kat yrdoo Paadpikov.

OCTAPUS WITH FAVA

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

MYAIA 35.00/ kg

Mudia axviotd pe kpaoi oapvTové.

MUSSELS
Steamed mussels with Chardonnay wine.

MELOIEIAKA DIPS 6.00
Tphoyia amd peooyeiakéc vTim.

MEDITERRANEAN DIPS

Trilogy of mediterranean dips.

KATMPEZE 7.50
Kampé(e pe Ynté xahoupt, Topdte kovei, dypla poka kai méato Pacthikov.

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

TAPTAP LOAOMOY 16.00
Maptvapiopévog dohopdc, cuvodeupévog e aBokavTo Kat ayyoupdxl.

SALMON TARTAR
Marinated salmon served with avocado and cucumber.

TPATANO KAANAMAPAKI 9.00
Tpayavo tyavitd kahapapdxi. ZepPipetat pe kavtepn lamwvikn paytovéla.

CRISPY CALAMARI
Crispy fried calamari served with spicy Japanese mayonnaise.

OIAETO MMNAPMITOYNI 14.00
O\éto pmappmouvt. ZepBipetar pe moupé omavdki kat 6dAtoa pooyoAEpovou.

RED MULLET FILLET
Red mullet fillet served with spinach purée and lime sauce

XTPEIAIA
OYSTERS

3.5/PC
35.00/12PCS

AN D



YANATEL / saans €

YAANATA TOY KAIZAPA chicken
Tpayavd @UAAa amd papoUMt aLoPTEPYK, PAVTITOLO, TEPIKUNEVA JIE OTILTIKN) 0AATOQ, 12.00
Tpayavd kpoltov, pmetkov, mappe(dva, cuvodeupévn amé kotomouvdo. / iy yapideg

CEASAR'S SALAD

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

parmesan cheese, accompanied by chicken or shrimps.

YAAATA OPIENTAA

AvapeIKTa 6alaTika pe 00Ka,VTOpaTivia, 0Tapidec, mpoolouTo, TRYavItd XaAoUpL, EPLXUPEVN
pe Biveykpet amd Aeuko Paloapiko, oepPipiopévn o€ wAId amd TopTiyia.

ORIENTAL SALAD

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

KINOA LAAATA

MoA0Xpwpn Kivoa e ppETKO KPEPPLOAKL, aBoKavTo, ayyoupdkl, epéako KoAiavopo, AadoAépovo,
oepPIpLopévn pe yapideg ooTaplopéve o€ KOKKOUC amd e6TIpé000 Kal apwpaTIopévn 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

Ntopdrec, ayyoupdkia, mpdotveg mmeplég, kpeppd, eMég, koutpolpt, piyavn, Oéta M1.0.1.,
OPWHATIOPEVA KPOUTOV Kat apwpaTikd AadoAépovo.

GREEK SALAD

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

ROCKING ROCCOLA
Tpayavd @UAAa pokag pe viopativia, podt, Pnpéva kapudia, pAudec mappelavag, bresaola
TIEPIXUHEVA € VTPEDIVYK amd Baladpiko

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

Ol TIMEX TTEPINAMBANOYN TON ®MA |  PRICES INCLUDE VAT

shrimps

15.00

12.50

14.00

9.50

11.00



PIZOTO G ZYMAPIKA / risotto & pasta

P1ZOTO ATPION MANITAPIQON

P1{6T0 pe pavitdpia tou ddcoug, Addt tpovpag kat Aovde¢ mahaiwpévng mappelavac.

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

P1ZOTO BAANALLINON

P1{610 pe yapidec, podia, ootpakoedr Kat peAdvi coumidc.

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

AITKOYINI BAAALLINON
Awykouivi pe yapideg, p0dia, 00TpaKoEdr, PPEGKOKOPUEVN VTOUATA, KPEUPOGL, okOpdO,
HavTavo Kat 6aAtoa aoTakoy.

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

RIGATONI CON POLLO
He KOTOMOUAO, PPETKIA KPEWQ, TONUXPWHE TTTEPLEC, YAUKIA TATTPIKAL

RIGATONI CON POLLO
With chicken, fresh cream, colorful peppers, sweet paprika

ALTAKOX

Aotakog pe kptBdpoto  omayy£Tt o€ SIKId pag PuoTIKN ouvTayn.

LOBSTER
Lobster with spaghetti or orzo in our own secret recipe.

MOXXAPAKI PATOY

Yihokoppévo GIAETO HOOXAPLOU, CLYOHAYEIPEREVO P 0AATOR VTopATag, 0epPiplopévo pe mamapdEAe.
BEEF RAGOUT
Chopped beef fillet, slow-cooking with tomato sauce, served with papardelle.

PANCIOTTI

10.00

17.50

17.50

12.50

95.00 perkg

16.50

17.50

Panciotti yepiota pe yapidec kat xtevid o€ oahtoa amd {wpd aotakou, 00{o, wasabi kai eEha@pid kpépa yarakToc.

PANCIOTTI
stuffed with shrimp and scallops in lobster sauce broth, ouzo, wasabi and light cream.

PABIOAI LOAOMOY
PapioAt yepioto pe cohopo o€ odAtoa amd @péokia kpépa,aviBo Kat 6aAToa aoTakov.

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

Ol TIMEX MEPINAMBANOYN TON ©MA | PRICES INCLUDE VAT

14.50



KPEATIKA / mear

XOIPINEX MITPIZOAEX
Xotpwa paptvapiopéva pmpilohdkia, oepBipovTal e QPEOKIEC TYAVITEC TATATEC Kal OAATAL

PORK STAKES
Pork stakes. Served with fresh French fries and salad.

FEMILTO OIAETO KOTOMOYAO

Othéto Kotomoulo yepoTo pe mpofohdve, povaykpd, TUNYpEVO e TTPOOLOUTO, OWTAPIOPEVO

o€ himo¢ mdmag, kaBiopévo og moupé amd koAokdot Kat davkio, mepIupEVo e odAToa mopToKaAiov.
STUFFED CHICKEN FILLET

Chicken fillet stuffed with provolone, foie gras, wrapped with prosciutto, sautéed in duck fat, seated
on a puree of kolokasi and parsnip, topped with orange sauce.

BLACK ANGUS BURGER

Black Angus burger pe Toévtap tupi, papoul, viopdra Kat Tnyavitég podéAeq Kpeppudiov.

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

BLACK ANGUS RIB-EYE

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

BLACK ANGUS RIB-EYE

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

OIAETO MOZXAPIOY
Mooyapioto @iNéto 200yp. pe Aayavika oxdpag kat matdteg véag yng, 6UVOdEVpEVO
He odAtoa amd mmeptd 1} oAToa paviTapiwv.

BEEF FILLET

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

MIKANIA
Mikavia Apyevtivng Pnuévn amd £0d¢ mdvw o€ NQAIOTEIOKN TIETPA € TATATES TRYAVITEC,
ouvodeupévn pe TPLOV €idwv 0ATOEC Kal apwpaTikéC PAeidec Kumpiakol ahatiov.

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

Y0YBAAKI KOTOMOYAO
Kotomouho aouPAdKI papivapiopévo o YAUKIA TATPIKA, GUVOSEVPEVO e GANTOA YIAOUPTIOU,
eAnvIK mita kahapmokio0, caAdta Kat GpEOKEC TRYAVITEC MATATEC

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

KAPE APNIOY
Kapé apviod pe pr{oto madaiwpévng mappelavag, ylaoapiopéva Aaxavika kat 6dAtoa Koupavtapiag.

LAMB KARE
Carré of lamb with parmesan risotto, glassed vegetables and sauce Commandaria

OI TIMEZ MEPINAMBANOYN TON OMMA | PRICES INCLUDE VAT

14.00

15.50

12.50

24.50

29.50

44.00

14.00

23.00



WAPIA KAl BAANALYINA /risk ano searoon

KAANAMAP| XXAPAX

16.50

KaAapapt oxdpag oepPipiopévo pe oOAOQpeoKIEC TRYavITEC MATATEC, Aayavikd oxdpag kat Aadolépovo Bupapiov.

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

OIAETO XOAOMOY
200G 00TAPIOPEVOC i€ KPOUETA amd G104, cuvodevpévog amd moupé aehvopiac,
oahata amod kivoa kat odAtoa amd yAukoAépovo

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

TZINOYPA

Tommoupa yepotr pe patatout Aaxavikav , dypto podL kat 6aAtoa pmeapvéd.

SEA BREAM
Stuffed with ratatouille vegetables, wild rice and béarnaise sauce.

OIAETO XOYPIAAX
Oi\éto Zgupidag cotapiopévo pe devdpohifavo, auvodevpévo pe omaoTéc pwp matdreg
BoMiBiag ka1 adAtoa amd kpokou Koldvnc.

GROUPER FISH FILLET
Grouper fish fillet saute with rosemary, Bolivian purple potatoes and sauce kroko Kozanis

OIAETO AABPAKI

Oi\éto Aappdxt Tuhiypévo o ahoupvoxapTo pe viopdta, kamdpn, eMiég, okopdo, pavtavo,
Bupdpt oepBipiopévo pe pult atpol Kat emoylaka Aayavikd ppaoctd

SEA BASS FILLET

Sea bass fillet baked in foil with tomatoes, capers, olives, garlic, parsley and thyme.
Served with steamed rice and boiled in-season vegetables.

KEMITAI WAPIQON

Kepmdm papiav pe yapideg, E1gia kat 6ohopo, oepPiptopévo e Taptap apokdvto kat Aaxavika oxapag
mepLyupévo pe hadorépovo Bupapiol

FISH-KEBAB

Kebab fish with shrimps, swordfish and salmon, served with avocado tartar, grilled vegetables
and lemon-oil sauce with thyme.

O®PEXKO WAPI / FRESH FISH

* BAAXOX T0 KiLo / VLACHOS PER KILO

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

* TLINOYPA 1o kiLo / SEA BREAM PER KiLO

* MIAPIOYNI 7o kiLo / RED MULLET PER KiLo

Ask head waiter for any other fresh fish of the day

Ol TIMEX MEPINAMBANOYN TON ©MA | PRICES INCLUDE VAT

18.50

15.00

19.00

18.50

16.50

60.00
65.00
40.00
38.00
65.00



YNAR / snacks

CLUB SANDWICH
He TRyavitd avyo, kotosaldta, Tupi TOEVTAP, TOUATA, HAPOUAL KAl UMEIKOV.

CLUB SANDWICH
with fried egg, chicken salad, cheddar cheese, tomato, lettuce and bacon.

STEAK SANDWICH
O¢teg Bodivol Kpéatog, Tupi Toévtap, haxavikd oxdpag ogpPiplopévo oe ppeokoPnuévn
ciabbatta ouvodeupévo pe ONOQPETKIEC TYAVITEC TATATEC.

STEAK SANDWICH
Beef slices, cheddar cheese, grilled vegetables served on freshly ciabbatta accompanied with fresh fries.

[MIATEAEL / pLarters

MOIKIAIA AAAANTIKON KAI TYPIQN
MotkiAia aAAavTIKGV Kal TUpLV pE amoénpapéva epouta, papperdda oukov, Kpitaivia
Kat gpeokoPnuéva Ywpdkia

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

OPOYTA EMNOXH L ppeokokoppéva.
FRESH FRUITS - Fresh Cut

9.00

14.00

21.00

8.00



[MAIAIKA MENGY / xips menu

KOTOMMOYRKIEX

He TRyavitég matdTeg kat 6ardta.

CHICKEN
nuggets with French fried and salad.

Y[ATTETI
He odAtoa Topdrac.

SPAGHETTI
with tomato sauce.

MENNEX

JIE PPEOKIA KPEUD KAl PTTEIKOV.
PENNE
with fresh cream and bacon.

MINI-BURGER

HE TOPATa, HapoUAL, TUPI Kal YPECKIEC MATATEC.

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

OI TIMEZ MEPINAMBANOYN TON OMMA | PRICES INCLUDE VAT

5.50

5.00

5.50

6.00



EMIAOPTIA / pesserrs

AOYKOYMAAEX

Noukoupddeg pe Tpippévo kapodt, kavéha, Bupapioto péht kat maywto favihiag.
LOUKOUMADES
with grated walnuts, cinnamon, honey and vanilla ice cream.

MABAOBA

LLE PPEOKEC PPAOLAEC, Kpépa amd yiao0pTt Kat dudopo
PAVLOVA
with fresh strawberries, cream yogurt and mint.

YOYOAE LOKOAATAL
pe maywto Paviiag

CHOCOLATE SOUFFLE
with vanilla ice cream.

TAAAKTOMIOYPERKO

ATOHIKO 01pOmaopEVO YANAKTOUTOUPEKO OEPPIPIOHEVO PE TAYWTO HaoTixac.

CUSTARD FILLED PASTRY
with mastic ice cream

TIPAMIZOY
li oreo cookies.

TIRAMISU
with oreo cookies

BADAA

pe Nutella, 3 yevoeig maywtou (Bavilia, 6okohdta, pdoula), oavtiyi, 9pdoulec Kat o1pomt GoKoAdTag.

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

ICE CREAM (3 MMAAEY)

Maatiya / Bavihia / Opdouha / Zokohdta / Zopumé Aepdvi/ euaTikn / ylaoupTt pe ppolTa Tou 6dcoug

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

OI TIMEX MEPINAMBANOYN TON OIMA | PRICES INCLUDE VAT

6.00

6.00

7.00

6.50

6.50

8.50

5.00



JAPANESE CORNER

STARTERS

EDAMAME
EBI TEMPURA (4 SHRIMPS)

SALADS

SASHIMI SALAD

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

SEAWEED SALAD

iceberg lettuce / seaweed / carrot julienne topped with Asian sauce

NIGIRI (RAW FILLETS ON RICE- PER 4pcs)

SAKE SUSHI - Salmon

MAGURO SUSHI- Tuna
UNAGI SUSHI - Eel
SUZUKI SASHIMI - Seabass
EBI SUSHI - Prawn

SASHIMI (RAW SLICES- PER 4pcs)

SAKE SASHIMI - Salmon
MAGURO SASHIMI-Tuna
UNAGI SASHIMI- Eel
SUZUKI SASHIMI- Seabass

Ol TIMEZ MEPINAMBANOYN TON ®MA | PRICES INCLUDE VAT

6.00
8.00

15.00

9.00

6.00

7.00
8.50
6.00
7.00

6.00
7.00
8.50
6.00



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

GYUU-NIKU
beef filet / carrot / cucumber / spring onion / sesame seeds / Teriyaki sauce

CALIFORNIA

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

EBI CRANCHY

Deep fried prawn / mayo / 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 / 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

Ol TIMEZ MEPINAMBANOYN TON ®MA | PRICES INCLUDE VAT

8.00

9.00

9.50

9.50

8.00

8.50

9.00

8.50

9.00

9.00

8.50

8.00

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 & MAKI 14 PCS

4 california / 4 smoked salmon / 2 salmon nigiri / 2 tuna nigiri / 2 ebi nigiri
OMAKASE 16PCS Chef’s special

SAMURAI 16 PCS

4 California / 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 gyuu-niku / 8 crunchy tori / 8 golden unagi

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

Ol TIMEZ MEPINAMBANOYN TON ®MA | PRICES INCLUDE VAT

16.00

14.00

16.00

18.00
16.00

20.00

26.00

32.00

48.00



