


SASH | Ml 4 pcs / 4 koppdua NlG | Rl 2 pcs / 2 koppdua

SAKE €12 SAKE nsamn

Fre§h raw sa'lmon ) Fresh raw salmon on steamed rice
Dpéokog wHOG GoAOpOG Opéokog wpdg coAopdg ndvw oe pull
MAGURO « €11 MAGURO w3«

Fre§h raw tut,1a , Fresh raw tuna on steamed rice
Opéokog wAG TOVog Dpéakog WG TOVog Ndvw ag pudl
SUZUKI « €10 SUZUK|ne@®

Fresh raw sea bass Fresh raw sea bass on steamed rice
Dpéako w6 AaPpdxt Opéoko w6 AaPpdkt ndvw og pudL
HOTATE GAl® €13 UNAGIna &

Fre§h raw slcallgps Smoked eel catch with nori on steamed rice
Opéoka wya xtévia Kanvioto xéNt ndvw ag pud
COMBO SASHIMI 8 PCS « = €24| EBI wawn

Fres raw salmon,tuna,sea bass, scallops Prawn on steamed rice

Opéokog wpog 6oAopag, T0vog, AaPpdkt kal xtévia lapiba ndvw og pudl

HOSO MAKI 6 pcs / 6 koppdua

€9

€8

€8

€7

€7

SAKE 1@ mas €9
Thin roll with fresh raw salmon, rice and nori
Nerto poAd pe ppéako w6 Golopo, pUdl Kat QUKL nori

MAGURQ @ €8

Thin roll with fresh raw tuna, rice and nori
Aent6 poAd pe Ppéako w6 Tovo, pUdl kat UKL nori

SUZUKI @ m s €8
Thin roll with fresh raw sea bass, rice and nori
Aentd poAd pe ppéoko wp6 AaPpdki, pUdl Kat GUKL nori

CUCUMBER 11w €6
Thin roll with cucumber, rice and nori
Aerté poAd pe ayyoupdkl, pudl kat GUKL nori

AVOCADQ 1 1 €6

Thin roll with avocado rice and nori with avocado rice and nori
Aent6 poAd pe aBokdvio, pudl kat UKL nori

FUTO MAKI 6 pcs / 6 koppdua

SALMON AVOCADOQ &« @m €13

Fresh raw salmon, avocado, kanpyo,
tempura flakes with hoisin sauce

Dpéakog wp6g coAwpag, afokavto, kanpyo,
VIpadeg tepnoupa pe adAtaa hoisin

TUNA AVOCADQ @& m €12

Fresh raw tuna, avocado, kanpyo,
tempura flakes with hoisin sauce

Opéokog wpag tovog, aBokavo, kanpyo,
Vipadeg tepnoupa pe caAtaa hoisin

Above prices include VAT | Ot o névw tipég nepthapBavouv OMA
Allergens indications are at the last page of the menu | Ta aMepyloyéva Bpiokoviat amnv teleutaia aeAiba tou pevol



MOMO SPEC'AL ROLLS 8 pcs / 8 koppdua

MOMO % 5 1 1 €15 DEEP FRIED ®2 3@ 9 w0mizis €13
Scorched sea bass, asparagus, avocado, tuna, Crab mix, prawn, asparagus with sweet chili mayo
salmon and nuts Meiypa kaBoupiou, yapiba kat onapdyyta pe YAukid
KayaAiopévo AaBpdkt, onapdyyla, afokdvto, Tovog, chili paylovéZa
oolopdg kat Enpoi kapnoi

FRUIT PASSION @ 1011 1 €12
GREEN MAMBA 2@ @iz €15 | Strawberry, pineapple, mango, cucumber, yuzu lemon
Prawn tempura, avocado, cucumber, masago arare tobiko with fig sauce
with teriyaki sauce and mayo Opdoula, avavag, Pavyko, ayyoupdkl, yloudou Aepovt
lapi6a tepnoUpa, aBokavio, ayyoupdkt, Hacayko tobiko pe odAtoa oUkou
apdpe pe odAtoa teriyaki kat paylovéda

SEARED SALMON®2 3 @11 €15
SPIDER CRUNCHY w2 3 s ma1 1243 €15  Scorched salmon, crab mix, prawn, asparagus,
Scallop, soft shell crab, avocado with eel sauce and cucumber, masago arare with teriyaki sauce and
teriyaki balls mayo
Xtévia, kaBoUpl and palaké kENUQOG, aBoKAvTo pe KayaAiopévog oohopag, peiypa kafouptou,
oatoa xehoU Kal pndAeg teriyaki yapida, onapdyyla, ayyoupakt, Haodyko apdpe

pe adAtoa teriyaki kat paylovéla
DOUBLE TUNA @ @69 ms €14
Fresh tuna, asparagus, cucumber ,masago arare PINK LADY @« €15
with eel sauce and mayo sesame soya wrap, fresh salmon, cucumber, mango,
Opéakog T0vog, onapdyyla, ayyoupdkl, Haodyko avocado with siracha sauce
apdpe pe odAtoa xeAioU Kat payloveda MepBpdavn adylag couadpt, pPETKOG GOAOHAC,

ayyoupdkl, pavyko, afokdvto pe odAtoa siracha
VOLCANO SALMON = w1 €14
Fresh salmon, avocado, masago arare and ikura TUNA KATAIFI @ @@ €14
caviar Fresh tuna, kataifi, daikon
Opéokog oAop6g, aBokdvio, paodyko apdpe Kat radish, asparagus with sweet chili sauce
xaBudpt ikura Opéakog T0vog, Kataipl, viaikev panavdkl, onapayyla

pe YAuKia odhtoa toilt
SMOKED EELmz 346113 €'|5
Unagi, asparagus, cucumber and masago arare TIGER DEEP FRIED 12 @& €15
Kanvioté xé\i, onapdyyta, ayyoupdki kat paodyko Crab mix with prawns, salmon,
apdpe philadelphia, avocado and eel sauce

Meiypa kaBoupioU pe yapida, colopog, Prhadérgta,

aBokavto kat adAtoa xeAoU
U RAMAK' 8 pcs / 8 koppdua
GOLDEN CALIFORNIA 2 @5 ms €14 SALMON PHILlI nzs@samm €13
Crab meat mix with mayo, avocado, cucumber and Fresh salmon, philadelphia, asparagus with masago
orange tobiko arare and furikake salmon
Meiypa kaPouptou pe paytovéda, afokdvro, Opéokog cohopdc, PthadéApLa, onapdyyla pe
ayyoupdkl kat noptokaA tobiko paodyko apdpe Kat furikake cohopol
SPICY SALMON s @ mnw €15 TEMPURA PRAWN 25 n w2 €12
Fresh spicy salmon, asparagus and avocado Tempura prawn, cucumber and fresh fig sauce
Opéokog nikAvtikog coAopdg, onapdyyta Kat lapiba tepnolpa, ayyoupdki e ppéokia adAtoa
aBokavio oUKou
SPICY TUNA w3 @5 mis €14 VEGETARIAN ROLL n €10
Spicy tuna, asparagus and cucumber Lollo roso letuce, pickled carrots, cucumber, avocado
MkAvTikog T0vog, onapdayyla Kat ayyoupdxl and shoyu sauce

Mapou lollo roso, toupai kapota, ayyoupdkl,
DUCK ROLL m@ s €14 | aBokdvo kat odhtoa shoyu

Duck, spring onion, cucumber,

with hoisin sauce.

MNdna,ppéoko kpeppUdL, ayyoupdki pe aditoa
hoisin

Above prices include VAT | Ot nio ndvw upég nepihapBdvouv OMA
Allergens indications are at the last page of the menu | Ta aMepyloyéva Bpiokoviat atnv teleutaia oeAiba tou pevol




STARTERS

SOUPS / Z0YTIEX

MISQ &5 @69 aaras €9
Traditional japanese soup with fermented soybean paste,

spring onions, seaweed and tofu cheese

Mapadoatakn lanwvikn couna e ndota odylac, Ppéaka
KpepHubakia, GUKLa Kal Tupi T0pou

CORN 2% 5 69 101113 €9
Asian sweet corn soup with teriyaki glaze and coconut cream
Actatikn goUna yAukou kalapnokioU pe yAdoo teriyaki kat
Kpépa Kapubag

LOBSTER z ¢ 7 m €15

Creamy lobster soup with homemade prawn dumplings
Kpepwdng oolna agtakoU pe onitika vidpnAvyk yapidag

SALADS / YANATEX

TOM YUM 22 %5 @90 ds €12
Thai style soup with prawns, lemongrass, chili peppers

and mushrooms

TaihavdeQikn gouna pe yapibeg, Aepovoxopto, NNEPLES

toi\ kat pavitdpla

RAMEN 23 %5 @ 901143 €16
Japanese soup with beef steak, half a tea-stained egg,

noodles, spring onion and mix mushrooms

ManwvéQikn couna pe otéik Bodivo, piad auyd Ppacto,

VOUVIAG, PpEDKO KpeppUbAK! kat Sidpopa pavitdpla

SASHIMI« ¢ m €19
Mix leaves, fresh tuna, fresh salmon, edamame beans,
avocado, wakame seaweed, fresh mango and masago arare
Adpopa x6pta enoxng, PPETKOG TOVOG, PPETKOG GOAOHIOG,
(paooMa aoylag, aBokAavto, 1anwvikn oaAata QUKIWY PPETKO
pdvyko Kat pacdyo apdpe.

DUCK 561113

Crispy duck with mix leaves dried figs,cashew nutsand € 1 8
dressing apple hoisin

Tpayavn nania pe Sidpopa xopta enoxng ano§npapéva oUKa,
KGoloug Kat vipéatvyk pnhou hoisin

GREEN = w0 €15
Mix leaves,green peppers,beans, cucumber

and citrus mayonnaise dressing

Aidpopa x6pta Noxng, NPActveg MNePLES, pacoia,

ayyoupdki kat aaitaa paytovedag citrus

COLD STARTERS / KPYA OPEKTIKA

SEA BASS CEVICHE « €17
Marinated fresh sea bass, aji amarillo paste, avocado,-

passion fruit and our special tiger sauce

Mapivapiapévo ppéako AaBpdk pe ndota aji amarillo,
apokdvto, ppouta Tou ndBoug kat Tnv 1dlaitepn pag

oaltoa tiger

TUNA TATAKI « s €16
Marinated fresh tuna with sesame seeds and sweet chili
light soy sauce

(DpE0KOG HaPIVAPIGHEVOG TOVOG PE GOUTAML Kal
YAukd§ivn adAtoa

TACOS (3pcs / 3 kop.)

Fried taco shells - Tnyavitd tdkog

TUNA - TONOL & 6 1113 £11
Orange teriyaki sauce

SALMON - EIOAOMOL 144 (6 1113 €12
Harumaki sauce

DUCK - NAMIA & 1113 €10
Hoisin sauce

TRUFFLE TUNA TARTAR & @ a1 €15

Fresh tuna, truffle dressing, soy sauce, kohlrabi, ginger,
chives, coriander and lime

(Dpéakog t0vog, VIpEalvyk Tpolgag, adAtaa aoylag,
Aaxavaéptida, tdividep, oxolvonpaaco, kOAavopog kat Adi

SALMON TARTAR @ s m a2 €16
Fresh cut salmon with lotus, avocado,

mango and fresh herbs

Opéokog 6oAopag pe Awtd, aBokdvro,

pHavyko Kat ppéaka Botava

TUNA CEVICHE @9 m €13
Red pepper with tiger 's milk, toasted sesame, herb

granite, lime zest, avocado and micro coriander

Kokkivn minepid pe yaha tiger, ppuyaviopévo aouaapt,

ypavitng pupwdikwy, §opa Ay, aBokavro kat
HIKpokoAiavbpog

SEABASS CRUDOQ « & €11
Soy caramel sauce, lemongrass, kaffir lime, spring

onion and sweet potato

LaAtoa kapapéAag adylag, Aepovoxopto, kagip Adiy,

PPEOKO KPePHUBAKL Kal yAukonatdta

BEEF CARPACCIO @« ¢m €17
Beef carpaccio, ginger — truffle mayonnaise,

parmesan, soy, micro pak choi and smoked salt

Moaoxapioto kapnarato, tdiviep — paylovéda tpolgag,
nappedava, ooyla, PIKPO MMNOK Ta0L Kat Kanviato ahdtt

Above prices include VAT | Ot o névw tipég nepthapBavouv OMA
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HOT STARTERS / ZEX

A OPEKTIKA

EDAMAME &1

Green soybeans with sea salt €5
Mpdowva gpaodAia adyiag pe Bahaoatvo akdu
EDAMAME SPICY ¢ €6

Green soybeans wok fried with chili garlic sauce
Mpdowva paooAia 6oylag ootapiapéva ato tnydvt Je odAtaa
okopdou tailt

HARUMAKI (3pcs / 3 kop.) s a i
Japanese homemade spring rolls with sweet and sour
sauce

lanwvika ontuka spring rolls pe yAukdgivn adAtea

DUCK - NANIA €10
VEGGIE - AAXANIKON €8
GYOZA 5pcs

Homemade traditional dim-sum
Iniuko napadootaké dim-sum

PRAWN - FAPIAA @ 1113 €11
DUCK - MAMIA 21113 €12
VEGGIE - AAXANIKA 2 1113 €8
PRAWNS KATAIFI © @ €13

Shrimp wrapped in kadaifi foil with sweet chili sauce
lapida wAiypévn oe UAo Kavtaipt e yAukid aatoa toikt

BAO - BUNS 2pcs
Homemade japanese steamed bun
IMITIKG lanwvike Ywpdkt atpou

DUCK - NAMIA & 1113 €9
Apple and hoisin sauce

LaAtoa pnhou Kat hoisin

PRAWN - TAPIAEX 182 ¢ 1113 €8
Plan oyster sauce

LaAtoa otpeldiwy

CRISPY CHICKEN KATSU 3 €8
Crispy chicken thigh, srirancha mayo and sweet chili sauce
Tpayavo pnout kotdnoulou, srirancha mayo kat

YAUKIG odAtoa tait

NOODLES

SCALLOPS 79 mu €17
Pan fried fresh scallops in their shell, celeriac green

apple puree and crispy tapioca

Dpéoka Tyavntd XTévia PEoa oTo KEAUPOG TOUG e

oeAivopida noupe NPAatvo PNAO Kal Tanioka

PRAWNS WASABI 235291 €15
Crispy prawns with mango, drizzled with

homemade wasabi sauce

Tpayavég yapibeg pe pdvyko, yapviplopéveg

M onitikn odAtoa wasabi

CRISPY BEEF €20

Crispy strips of tender beef meat with vegetables and
sweet chili sauce

Tpayavég Awpibeg and tpupept pooxapiolo kpéag pe
Aaxavikd kat yAukia caAtoa tailt

CRISPY TUNA BURGER wa«szmi €12
Homemade squid ink bao, cajun spice, smashed
avocado,wakame, carrot slow with den miso sauce

INITKG lanwvike Ywpakt atpou pe pehavi kakapaptou,
Hnaxapike cajun, Bpuppatiopévo aBokavto, youakdye,
caldra kapdtou pe adAtoa den miso

CHICKEN YAKITORI 7 1 €12
Chicken thighs with Yaki- lemongrass sauce, ginger,

crispy panko, sesame, lime and truffle sauce

MnoUua koténouhou pe adAtaa Yaki - Aepovoxopto,

qividep, tpayavo panko, couadpt, Adip kat

0dAtoa tpougag

KOREAN RACK OF LAMB ¢ €30
Lamb chops with korean spice and kohlrabi salad

with carrot

Apviola naidakia pe KOPEATIKO PNAXAPIKO Kal caldta
Aaxavopidag pe kapoto

PORK 13 @ am €18
Pork iberico neck strips, mix stir-fry vegetables, egg

noodle and korean bbq sauce

Xotpivég Adwpibeg Aaipou iberico, didpopa Aaxavika,

VOUVTAG auyoU p€ KOPEATIKN GAATOO PNApHNEKIOU

CHICKEN 23 & a3 €15
Free range chicken strips, egg noodles, mix stir-fry

vegetables and lime soya sauce

Nwpideg kotonouhou eAeuBEépag Bookng, VOUVTAG

auyou, didpopa Aaxavika pe odAtoa odylag Adiy

TOFU 5 ¢ a3 €14
Marinated fresh tofu, rice noodles, stir-fry

vegetables and harumaki sauce

Mapivapiopévo ppéako TPou, VOUVTAG pulioy,

stir-fry haxavikd pe oGAtoa xapoupdxt

PRAWN ¢ 11 €18
Prawns with black noodles,shitaki mushrooms,

carrots, mix pappers and teriyaki sauce

[apibeg pe paupa vouvAg, ottdke pavitdpla, Kapota,
didpopeg mnepieg kat adAtoa teriyaki

Above prices include VAT | Ot o névw tipég nepthapBavouv OMA
Allergens indications are at the last page of the menu | Ta aMepyloyéva Bpiokoviat amnv teleutaia aeAiba tou pevol
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MAIN DISHES

MAIN DISHES / KYPIQX MIATA

THAI CURRY CHICKEN 5 7 9 wm €19
Homemade fresh marinated chicken breast, mix

vegetables, lime juice and coconut cream

(Opéoko oniukd papivaplopévo otBog kotdnoulo,

didpopa haxavikd, xupog Adip pe Kpépa kapudag

DUCK FILLET &7 m €25
Sous vide duck breast sweet potato, fresh fruits and
homemade ell sauce

Liyoynpévo otBog ndniag o€ Kevo aépog pe

yAukonatdta, ppéoka GpoUta Kat onitikn odAtaa xeAhiou

TERIYAKI SALMON FILLET »@@&n €28
Marinated fresh salmon fillet with homemade teriyaki

sauce, green asparagus & sweet potato puree
Mapivapiopévog ppéakog goAopog He Ty 1oiaitepn Hikn

pag odAtaa teriyaki, péoka onapdyyla Kat noupé
yAukonatdtag

LOBSTER TAIL? ¢ 7 1w 1300gr €60
Oven baked lobster tail with crispy rise noodles

asparagus and homemade sauce

Actakooupd atov poUpvo e Tpayava voUuvTAg Kal

onapdyyla pe ontukn odAtoa

SEAFOOD RISSOTOQ 2 & 7 maz1s €29
Stir-fry prawns, fresh clams, fresh scallops and

parmesan

P1goto pe yapideg, ppéokieg yuahiotepEg, Ppeakia

Xtévia Kat nappeddva

IBERICO CHOPS ¢ n €33

Grilled marinated iberico pork with fresh corn and asian
apple sauce

MnpiZ6Aa 1Bipikol xoipou atn oxdpa paptvapiopévn pe
(PPECKO KaAapNOKL Kat aoldukn ataa pnou

MISO COD & RISSOTO « & 7 u €33
Marinated black cod with Shiitake risotto, truffle
butter,lemon zest and den miso sauce

Mapivapiapévog patpog pnakahiapog pe pioto

Shiitake, BoUtupo tpolpag, §Uopa Aepoviot Kat cdAtoa

den pioo

RIB-EYE STEAK 15 & 01 €45
Grilled Australian rib-eye steak with fresh baby

vegetables and porcini truffle sauce

Rib-eye otéik pe ppéoka Aaxavika kat cdAtoa tpolpag

nopTaivi

SUPERIOR TOMAHAWK per kg s ¢ 7nn €90
Grilled black angus tomahawk steak with asian spices
combinated with miso sauce and porcini truffle sauce

Bobwn pnpiZéAa tomahawk black angus otn oxdpa pe

Q0LOTIKG PNaXapIka ouvoSeUpévn P e GAAToa pLoo Kal

0a\toa TpoUPag noptaivt

WAGYU FILLET STEAK A5+ 200gr«»n €80
Premium Japanese A5 wagyu kagoshima beef served

with miso sauce and porcini truffle sauce

YynAng notétntag lanwviké Bodivé wagyu kagoshima
oepPipiopévo pe aaktoa pico kat adAtoa tpolpag noptaivi

GRILLED CHICKEN THIGH & 2 u €22
Grilled chicken thigh, hoisin, soy sauce, 5 spices, stir fry
vegetables with celeriac-ginger puree

Mnoutt koténouhou atn oxdpa, hoisin, adAtaa adyiag,

5 pnaxapikd, stir fry Aaxavikd pe noupé

oehvopiag-tdividep

GLACED SHORT RIB & €38
Short rib on the grill, kohlrabi salad, carrot, crispy panko

and soy-pepper sauce

Kovté naiddkt atn oxdpa, caldta Aaxavépidag, Kapato,

tpayavo panko Kat cdAtoa ooylag-minepLag

Above prices include VAT | Ot o ndvw tpég nepthapBavouv OMA
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SIDES / LYNOAEYTIKA

MIX PAN FRIED BABY VEGETABLES ~ €5 FRIED EGG RICE @ v €6
Various sauteed vegetables in the pan Rice with egg and vegetables

Adpopa haxavikd owté ato ydvt Pid1 pe auyd kat Aaxavikd

SAUTE BABY POTATOES 7 €5 SWEET POTATO PUREE 7 1 €6
Small potatoes sautéed in the pan Mashed sweet potato

Mikpég natdteg owtE 0To TNYavL Moupé yAukonatdrag

GRILLED CORN 27 % w0 €5 WAKAME SALAD @ ns €5
Corn on the grill Japanese seaweed salad

Kahapnoki otn oxdpa lanwvikn caldta QUKIWY

TRUFFLE MASHED POTATO ~ €7  WILD FRIED RICE 7 €5
Mashed potato with truffle Wild sauteed rice in the pan

Matdta noupé pe tpolipa Ayplo pUQl owTE 0To TNYAVL

JAPANESE MOCHI BALLS ¢ 713 €11  CHOCOLATE FONDANT 3 5 7 1 €10
Japanese traditional ice cream Chocolate souffle with vanilla ice cream

lanwviké napadoctakd naywtd LoupAé gokoAdtag pe naywtd Bavikiag

YUZU LEMON CREAM 137 €9  FRUIT PLATTER €15
Yuzu chocolate, lime zest, strawberry sorbet, Variety of fresh seasonal fruits

vanilla tuile, fresh strawberries Mowihia and ppéoka ppoUta enoxng

Yuzu cokoAdta, §Uopa Adiy, copuné ppdoulag,

touihi Bavikiag, ppéokes ppdouleg SORBET ICE-CREAM = 5.7 1 €7

2 scoops / 2 pndAeg
CHOCOLATE AND HAZELNUT €10
CREAM 137 %

Chocolate biscuit, hazelnut praline, sauce salted caramel
with salted caramel ice cream

Mniokdto ookoAdtag, npahiva GouvtoukioU, GaAtoa
aAatiopévng KapapéAag e naywtd aAatiopévng Kapapehag

3 WAY DESSERT PLATTER 1 37 ® €26

Yuzu lemon cream and strawberries, Chocolate and
hazelnut cream, White chocolate cheesecake and
selection of ice cream

Yuzu kpépa Aepoviou Kat pdouleg, cokohdta Kat
KpEpa pouvioukiou, cheesecake AeuKng cokoAdtag
WHITE CHOCOLATE CHEESECAKE "2 7 €11 | kaienioyéc ané naywtd
Cream cheese mousse, strawberry espuma,

fresh berries, basil and butter crumble

Moug tupi Kpépa, onoUpa epdoulag,

@péaka poupa, Bactikdg kat Bpuppatiapévo Boltupo

MOMO GRAND DESSERT €70
Combination of all of the desserts from our menu
Tuvbuaopdg GAwv Twv YAUKwv ané to pevol pag

INEQ £ NEQCSERTK

Above prices include VAT | Ot o ndvw tpég nepthapBavouv OMA
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ANAEPTIOIONA | ALLERGENS

1. Cereals containing gluten 4 Fish | Wapta 8A. Ouotikia | Peanuts
| Anpntpiakd mou nepiéxouy YAoutevn 5 Peanuts | Apaxibeg 9. Celery | Zéhvo
TA. Barley | KpiBapt, 6. Soybeans | Léyla 10. Mustard | Mouotap6a
1B Rye | LikaAn 7. Milk | Faha 11. Sesame | ZouaGpt
1 Oats | Bpcdpn 8. Kaprol pe kéhupog | Nuts 12. Molluscs | MaAdkia
14 Zudpt | Wheat 8A. AubySaha | Almonds 13. Sulphites | Betchdn
2. Crustaceans | Ootpakoeidbn 8B. ®ouvtoUkia | Hazelnuts 14. Lupin | AoUnivo
3. Eggs | Auya 8. Kapubdua | Walnuts
N> 2




