Nigiri Tempura

SUSHI @
COCKTAILBHH
& SHISHA
MAKI | URAMAKI spcs NIGIRI/SASHIMI zpes Salmon Truffle 18.00 Sushi Combo for Two (26pcs) 50.00
‘) ) Méaa: Taptdp golopou, ayyoupt, KpeUUUSL (PPETKO Avocado Maki (6pcs)
Cucymber Maki 7= 7.00 AVO(?adO o 3.80 Eéw: Ynévog doropds, payiovea podpac, payavd Spicy Suzuki (4pcs)
GWOUPJ; ABokavto akopdo, yapapt Philly Salmon
cucumber Salmon 4.50 inside: salmon tartare, cucumber, spring onion Fried Eel Roll
Avocado Maki '@ 7.00 Zoloudc on top: seared salmon, truffle mayo, crispy garlic, caviar
: Tuna 4.80
oo T Phill Salmor 18.00 CRISPY FRIED ROLLS (s
: Sea Bass 4.50 Méaa: cotoudg, tpl kpéua Philadelphia, pavyxko
\}eggie Roll 7.70 AaBpdki Fw: goAofidc, paytovela yAuko Tatl, tkoupa, Fried Fel Roll 17.00
ayyoup!, aBokavto, LAVyKo, KDEUMUSAKL (PPETKO, h RPEELELgEeoR0 '

- 0, , K ) rim J - Méoa: KamuaTo YéA, TKAVTKOC TOVOE, aBoKAVTo, Ow
philadelphia, mpdawvo auyotdpayo (6pcs) ?apféa P 4.00 ;gs;de. .sa!r}non, cream cf;eﬁse, manfifo | ' oo X G Tovog, afs G
cucumber, avocado, mango, spring onion n top: salmon, sweet chili mayo, ikura, spring onions o i G B
cream cheese, green tobico Smoked Eel 5.00 o . .

TGS XEN Suzuki & Shrimp 18.50 inside: smoked eel, spicy tuna, avocado, unagi sauce
Vegan Roll & 7.70 0P , ; ., , ) on top: spicy mayo, chives
g ! . y o Méoa: yaplba teunoupa, tupl kpeua Philadelphia,
ayyoUpl, aBokAvto, LAvyKo, KPELUUSAKL pPETK, Variety of Sashimi 18.00 pavyko Crunchy Salmon Roll 13.00

vegan piaytovéla, aouadit
cucumber, avocado, mango, spring onion
vegan mayo, sesame

California Salmon 9.70
godoudc, ayyoupl, tupt kpéua Philadelphia,

gouoat

salmon, cucumber, avocado, cream cheese

sesame

California Crab 9.20
kaBoUpt, ayyoupt, afokdvto, Tupl kpéua, paylovela,
gouadut

kanimi, cucumber avocado, cream mayo

sesame

Shrimp Tempura 9.30
yapibeg teumoupa, afokAvto, TKAVTIKN

paytovela, KOKKLVO auyotapayo

shrimp tempura, avocado, spicy mayo

red masago

Tekka Kimchi 9.90
TOVOG, ayyoupt, TNyavnto akopdo, payovela ue

K{utal, gouadut

tuna, cucumber, fried garlic, kimchi mayo

kimchi sesame

Spicy Suzuki 9.50
AaBpdxi, ayyoUpt, aBokavto, Laylovela pie TaiAl,

QuyoTapayo |E yuzu
sea bass, cucumber, avocado, chilly mayo

Mowla oaolut (9pcs)

Variety of Nigiri 14.00
Mowia viykipt (6pcs)

SIGNATURE ROLLS (spes)

Mango Mango 18.00

Meéaa: yap(ba teunoupa, cream cheese

Eé&w: pavyko, passion fruit, paytovéla, douadit,
gyoLonpaao

inside: shrimp tempura, cream cheese

on top: mango, passion fruit, mayo, sesame, chives

Crab & Tuna 18.50
Méaa: Tovog, aBokdvio, ayyoupl, Kpeuuust ppeako

Eéw: kaBoUpt, kAVTKN paytovela, axolonpaado,

Tpayave KpeUUUSL

Inside: tuna, avocado, cucumber, spring onion

On Top: crab, spicy mayo, chives, crispy onion

Spicy Tuna 18.00
Méoa: Tévog, aBokavto, ayyoupt

Eew: gaalut Tovou, kautepn aylovela, Toykapda,
gyowdnpago

Inside: tuna, avocado, cucumber

On top: tuna sashimi, spicy mayo, togarashi, chives

EEw: AQUpakL, YAUKLA TTKQVTIKN paytovéla,, TEpLLAKL,
KDELIVSAKL (PETKO, tobico

Inside: shrimp tempura, cream cheese, mango

on top: seared sea bass, sweet spicy mayo, teriyakim
spring onion, tobico

Crispy Shrimp 18.50
Méaa: yapiba tepnoupa, , KpEUUSAKL PPETKO, TUPL

Kpéua philadelphia

EEw: aBoxdvto, mKAVIkn paytovéla. tpayavo

KPEWLIUSL, aYowonpaco

Inside: shrimp tempura, spring onion, cream cheese

On top: avocado, spicy mayo, crispy onion, chives

Chicken Roll 18.00
Méaa: tpayavd kotomoulo, uapoUlL iceberg,

KPELILIUSAKL (PPETKO

EEw: aBoxdvro, Teptdxt Teumodpa, paywovela hoisin

inside: crispy chicken, iceberg, spring onion

on top: avocado, teriyaki tempura, hoisin mayo

Masao 21.00

Méaa: yapté‘a rspnoupa afokavro, er,upuéx qppecho
Ew: pogyapt rapmp paytovéla tpougacg, Tpayavo
KPELILUSL, ayowdmpado.

Inside: shrimp tempura, avocado, spring onion
On top: beef tartare, truffle mayo, crispy onion, chives

Méaa: ooopog, tupl kpéua Philadelphia, aBokavio
E&w: paytovéla hoisin, ayowonpaoo

inside: salmon, cream cheese, avocado

on top: hoisin mayo, chives

Crispy Veggie Roll /# 10.00
Méaa: ayyoUpt, tupl kpéua Philadelphia, afokdvio

Eéw: uayovela hoisin, ayoonpago

inside: cucumber, cream cheese, avocado

on top: hoisin mayo, chives
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SUSHI
COCKTAILB n n
& SHISHA
NOODLES BITES BURGER & SANDO Chicken 14.00
o . 1 (served with fries) 1payavo KoTormouAo, ayyoupl, aBoKAVTo, KOKKIVO
Veggie /& 9.80 C!']'Chen Dumplings ’ 2.50 £ Mel Adyavo rilkka, pdaowva puAa, pacoAla eviadye,
Adyavo, KpeupUs, kapdto, meptéc, kahaumokt baby, gaAtoa ponzu TpoUpag, (ppeako KpEUUUSI Bee Me t } } | 14.50 KDELIUSAKL, (pUKL wakame, IAQVKo, Kappoto, uaytovéla
VoUVTAC mendake, AdSt couaautoy, Owc TEpLYLAKT truffle ponzu sauce, spring onion Moo)(gptqto LITIPTERL bfgck angus, (,Dw,ugm {moche, Crispy chicken, cucumber, avocado, pickled cabage,
[apvitoUpa: KpeULUSAKL (PPETKO, COUTAL Spring Rolls h# 8.50 HapoUAL iceberg, TUTEPIES jalapeno, Tupl Toeviap green leaves, edamame beans, scallions, seaweed,
cabbage, onion, carrot, peppers, baby corn A4 ) UKL Gl i GESPETAL 1E AR, 2y mango, carrot, mayonaise
’ ' 4 v oAd Aayavikwy, y\ukid odAtoa Talht . or bri '
mendake noodles, sesame oil, teriyaki sauce P A . pAuKt Ll f.j’f?d( angu; béjf bu;;gcr, b;:olcf?e bun, iceberg,
topped with: spring onion, sesame vegetable spring rolls, sweet chilli sauce Jjalapeno, cheddar cheese, hoisin mayo sauce \ SALADS
Shrimp Gyoza 9.90 Beef Truffle 16.00 Edamame '# 5.50
Cthhen 12.00 gdaAtoa ponzu TUEAL UXO{VdeGUO MOOXGPEG{O uniwrém black angus, [‘bwjudm Jur{p{dg @ao—d}ha EVTa;.deE arov aTJUdr W@d&( MGT{OO
Adyavo, KpeuuUsl, Kapoto, TUITEPLEG, KAAQUTIOKL baby, chili ponzu sauce, chives (pUAa pewtd, mappelava, aaAtoa paytovelac Le Tpoupa sKreamed\ﬁamame, salt flakes & 5
VOUVTAC auyoU, Adét 5ouaaLoy, oG TEpLaK! i black angus beef burger, brioche bun, mixed leaves, aiso 7 .
lapviroUpa: KpepUSAKL PPETKO, ToUTGLL Crispy Cheeise Wor,]ton o 8.50 parmesa%r chees];, rru{%?e mayo sauce, QUKL wakame, couadyt
cabbage, onion, carrot, peppers, baby corn Wonton pe yapiéa, kaBoupt kat Tupt kpeja wakame, sesame
mendake noodles, sesame oil, teriyaki sauce Shrimp, crab and cream cheese wontons Chicken Katsu Sando 13.50 Eariirnl 13.50
topped with: spring onion, sesame ; ; - P ; P animi :
Salmon Tartae 1400 | oty ooyt mpds ol o o, o oo s oo
Shrimp 13.80 tpayav QUAO puglou, oYowonpaoo, GBOKAVTO, oep%e’pgatppg nardrec f;}yawréq ,uy : TOiAL, Tpayavo akopéo, VIpEGTLYy e oUadLL Toayavd
, , , , , paylovéla pe tatlt kat Adu : : : ; ; (puAo puciou
Ayavo, KpeupUSL, KapoTo, TTTEPIES, KAAALITIOKL baby, crispy rice paper, chives, avocado, lime chili mayo crispy chicken thigh, brioche bun, pickled cucumber, crab kanimi, lettuce, cucumber, spring onion, chili
?ou VIAC fmendake, /1%65 G0UTaLOU, OWG TEPLYAKL ’ ’ ’ iceberg, hoisin mayo sauce crispy garlic, sesame dressing, crispy rice paper
apuitoUpa: KpEUHUSAKL (pPETKO, aouadul
cabf;?ge, onion, cq;frot, Ipefpers, baby corn, mendake BAO BUNS (2pcs) Shrimp & Crab Sando Roll 14.00 Emperor 16.00
nooates, sesame oll, terlyaki sauce i 12.50 ' : . 4 A Tpayavd KoTomouAo, LapoUlt iceberg, LapoUl, kpéua
topped with: spring onion, sesame Shr)1mp 3 ; . ] ’ yep LKL, NP =y i cRane tog,‘pap’ouﬂt cene, & sld ; s el e
yaplSec teunoUpa, ayyoUpt, kpéua aBokavto, LapouAl, KOKKLVO KDELILUSL ToUpal, Tpayavd okdpéo, ayowenpado, afoKavto, KAalou, TPayavo UIELKOV, VIDEOWYK apuedavag
_ MkAVTIKO OYoWSTIpado, aouaduL TKAVIKN paytovéla fc}n'spy chx'd;]en, iceberg, lettuce, agocag!o cream, crispy
i , . acon, cashew nuts, parmesan dressin
Mushroom Yaki Udon 7 o 13.00 | sprimp tempura, cucumber, fettuce, avocado, spicy shrimps, kanimi, brioche bun, iceberg, pickled red P £
ﬁgg{?f?éfﬁg:ﬂg Sdzf:;aK:?EWUMKl PpETKO, mayo, chives, sesame onion, crispy garlic, chives, spicy mayo sauce Shrimp Noodle Salad 14,50
PO, P GUG Unggi Chicken 12.00 yapiSec, pUAa pektd, vouvtA¢ mendake, paaola evtaudue,
mushrooms, UG‘O? noodles _ Ipayave KoTomouAo, ayyoupl, kpéla afokavro, po KE BOWL aBokavro,, mapuelava, MUTEPLES, KAUTEPO VIPETWYK AdLy
?grmegdo;;;@ C‘%?;;SC’ fggg‘e ungﬁ;i,?gf Ha OUAL FUEEYIRQ GEONQRPAOT TRaYaVaREEHL el shrimps, mix leaves, mendake noodles, edamame, avocado,
op : ’ P E;’fz}; cgég/n{,) rc:;gc:;mber, lettuce, avocado, spicy mayo, Salmon 14.00 parmesan cheese, peppers, spicy lime dressing
Salmon Yaki Udon 16.00 Saln';on 12.50 pUL goual, aplvaplajEvog aoAouds aBokdvio, Salmon Salad 16,50
yAaoaptaévo puéto aodopou, vouviig udon, aoopicc teriyaki, ayyoUpt, Lapoul, aBokavo, anUpt' ;;a;}(xo, tolk pacoMa jyrapape, PpUKL aoAopde, ayyoupy, pidvko, afokdvto, puAa peyTd, Toiky,
KDELILUSAKL PpETko, akdpdo, Tvilep, owe unagi paytovéla Aduy, ayowonpaco, Tpayave KpeULost ?{?«:d?ng;; Ea}r/fg;}%owonpaaa S HBEOGH PETAVL, KDEHUSAKL PPETKO, VIPETIVYK LE TEPLAKL Kat Aty
glazed salmon fillet, udon noodles salmon teriyaki, cucumber, lettuce, avocado, lime ks Sty S SUUNINN- NE salmon, cucumber, mango, avocadom _
spring onion, garlic, ginger, unagi sauce mayo, chives, crispy onion oD K oniicommeimaiiol s Spioeiiiongn 49 ix leaves, chili, radish, spring onion terfyaki lime dressing
topped with: chives, sesame Zuccini ?4 12.00 sesomé i % ? d i ! DESS ERTS
, spicy mayo
KoAokUBL TnyavnTo, ayyoUpt, Lapoult, aBokavto,
Beef Yaki Udon 16.00 KauTEpr] paylovea, ayowdrpaado, couadyt Shrimp - Crab 14.50 Chocolate Fondant 7.80
KA poaxaplatog, VouviAg udon, KpEUHUSAKL (ppEako, f;‘;fg L ;fggsﬁg r?! ;‘Sé g” i’:sr };ﬁgm’ avocado, spicy pudt aoday, yapises oo, kapodpy, aokdvto, ayyoupt oepPipetat e naywto Pavilia kat Kpéua
akopSo, T(VTlep, owg unagi e p * 15.00 pavyko, pacola evtapaye, pukt wakame, tobico, served with pistachio ice cream and cream

minced beef, udon noodles, spring onion, garlic, ginger,
unagi sauce
topped with: chives, sesame, hoisin mayo
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Duck

payavr) dma, ayyoupl, LapoUll, Kapdto, 0aAtoa
Saudoknvou, oYoworpado, couaaul

crispy duck, cucumber, lettuce, carrot, plum sauce,
chives, sesame
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ayowonpaado, Adwy, Gouadul, TLKAVTIKN Haylovela

sushi rice, poached shrimp, crab, avocado, cucumber,
mango, edamame, wakame, tobico, chives, lime,
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Baked Cheesecake 7.80

gepBlpetat Le Maywro KOKKWWY ppoUTwV Kat Loupa
served with red fruits ice cream and berries
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