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Signature Rolls

1.Beachcomber’s Dragon

In: Tempura shrimp, pickled cucumber, mango, cream cheese, avocado
On top: Beetroot cured salmon or zuke tuna, hibiscus ponzu, rice puffs, spicy mayo, chopped chives

2.Snow crab roll

In: Marinated snow crab with olive oil and lime, cucumber
Out: Kimchi sesame seeds, yuzu kosho mayo, ponzu

3.Noir ocean roll

In: Black and white rice, tempura shrimp, cream cheese, cucumber, avocado
Out: Seabass, teriyaki glaze, yuzu kosho mayonnaise, chopped scalions, red caviar

4 \olcano roll

In: crabmix, kanimi crab legs, cucumber, pickled mango
Out: 8pcs shrimps, chives, rice puffs, unagi sauce, sweet chili mayonnaise

5.Crunchy roll

In: Salmon, tuna, canimi crab legs, cream cheese, avocado, pickled cucumber
Out: Spicy mayonnaise, teriyaki glaze, fried onion, chives, rice puffs

6.Lacoste roll

In: Tempura shrimp, mango cucumber, cream cheese
Out: Sliced avocado, wasabi mayonnaise, wasabi tobbiko, fried kataifi, ponzu sauce

7.Trilogy roll

In: Seabass, salmon, tuna, blanched asparagus, cucumber
Out: Yuzu sesame seeds, chives truffle mayonnaise, red caviar, truffle ponzu sauce

8.Bonsai roll

In: Avocado, cucumber, pickled asparagus, arugula
Out: beetroot mayonnaise, black roasted sesame seeds, hibiscus ponzu, wasabi oil, fried kataifi

9.Salmon lover

In: smoked salmon mixed with cream cheese, cucumber, avocado
Out: Salmon, yuzu kosho mayonnaise, teriyaki glaze, fried onion, chives, tempura flakes

10.Crab and shrimp roll

In: Tempura shrimp, cucumber, cream cheese, mango
Out: Crabmix, ebi shrimp, teriyaki glaze, ginger garlic and spicy mayo, chopped chives, rice puffs

11.Beef tartrare roll

In: Avocado, pickled cucumber, asparagus
Out: Beef tartare torched, with chives and spicy mayonnaise

Sashimi Nigiri

Sashimi seabass Salmon nigiri
Sashimi tuna Tuna nigiri
Sashimi salmon Seabass nigiri

Beef nigiri




Classic rolls

1.Ebi tempura roll

In: Tempura shrimp, cream cheese, cucumber, scallion
Out: Kimchi sesame seeds, yuzu kosho mayonnaise

2.Spicy salmon roll

In: Pickled asparagus, kanimi crab legs, cucumber, avocado
Out: Spicy salmon tartare, chives, rice puffs

3.California roll

Crabmix, kanimi crab legs, cucumber, avocado, red tobbiko

4.Spicy tuna roll

In: Pickled mango, kanimi crab legs, avocado, cucumber
Out: spicy tuna tartare, chives, rice puffs

Cold Starfters

1.Beetroot salmon carpaccio

Beetroot salmon, hibiscus ponzu sauce, chives truffle mayonnaise, rice puffs, dill oil

Hot Starters

1.Steamed edamame

Served with rock salt and lime

Sushi Combos

Combo for 2 persons (32pcs)

California roll, ebi tempura roll, salmon lover, crab and shrimp

Combo for 4 persons (54pcs)

Noir ocean roll, spicy salmon roll, lacoste roll, crunchy roll, trilogy roll, 4pcs salmon nigiri



SPECIAL DIETARY NEEDS. Please inform your waiter if you have any food allergies

or dietary needs, prior to ordering. We use virgin olive oil. Fried foods are

fried in corn oil. Some products may be frozen or have been frozen under preservation
conditions.

All prices are in Euro. Prices are valid until October 2026.

Prices include: service charge, Municipal Tax and VAT.

Managing Director: Manolis Marinakis
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