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11 Xwpidrikn
; OUVOOEUETal PE YNUEVO NPOLULEVIO Wi

Greek salad
accompanied with toasted sourdough bread

12 Wnrég yapideg :
ayyoup! Kai KOAokuBaKI, kanapO@uAAa, KPEPUBI, HUpwdIKA,
dressing y1aoupniou QUTIKIAC NPOEAEUONG

Grilled shrimps
cucumber and zucchini, caper leaves, onion, herbs, dressing of plant based yogurt

18. “Nigoise”
LE YnTO c0AOpO, auyo, aBokavio, eAIEC, vioparivia, papoUAl, KPeppUO!, BactAKog

“Nicoise”
with grilled salmon, egg, avocado, olives, cherry tomatoes, lettuce, spring onion, basil

14. Qakeg “beluga”

pe na&ipadl Aadioy, viopdra, pUANG poKac, KpePPUdI, oEAEpU, pdiviavac, pouotapda
“a laancienne”, éErpa napBévo eAaioAado
“Beluga” lentil salad

with oil rusks, tomato, arugula, onion, celery, whole grain mustard, extra virgin olive oil

16. “Buddha bow!”
@ nAnyoupl, peBUBIa, aBokavro, kahaunoki, ayyoupl, npdoivn caAdra, BaciAikog,
VEGAN paiviavog, dressing apuydaAopoutupou.

“Buddha bowl”

groats, chick peas, avocado, corn, cucumber, green salad, basil, almond butter dressing

16. MeAirgaveg goupvou
lE auya auya pana*
Oven cooked aubergines
with sunny side up eggs

17. Burger - Burger
pe emoyn and with a choice of
a pnIQTéKI pooxapioio(100%) a Veal patty (100%)
@ PNIQTEKI HAUPWV PAGOAIOV @ Black beans patty
g VF 6 KotonouAo c) " Grilled chicken fillet
PnT6 AaupaKi d Grilled seabass

Kai onavaxi owté, aivar (pesto
YN MINEPIAG), vegan payloveqa,
viopara. Zuvodeleral e

wnTa navicapia Kal Ynto KaAapnok

and spinach sautéed, aivar
(roasted pepper pesto), vegan
mayo, tomato. Accompanied with,
roasted beetroots and corn

18. Inavakopulo
pe konjac pudi (no carbs) ka
YIa00pT QUTIKNG NPOEAEUONG
(vegan) n géra *
Spanakorizo
with konjac rice (no carbs)
and plant based Hoghurt
(vegan) or feta cheese*

19. “Puttanesca” noodles**
yaupog papivarog, peBUBIa, topdara, ENEC, kanapn, paiviavog
“Puttanesca” noodles** marinated anchovies, chick peas, tomato, olives, caper, parsley

20 ~ “Aivar” noodles**
pesto ynmic minepiac, Boutupo apuydahou, soy sauce, BacINKOC

@ “Aivar” noodles* *roasted pepper pesto, almond butter, soy sauce, basil

21 “Cottage cheese” noodles™*
. QPECKOTpIPpEVN viopdra, @IvOKIO, duGOL0C

“Cottage cheese” noodles™ *fresh grated tomato, fennel, spearmint

22. Koténouho Q1AETO
o€ oGAToa paupodagvnc,
0£AEpU, KAPOTO pE KPIBapak
ONIKNG GAeong, eAdxiom KpEpa

Chicken fillet

in mavrodaphni sweet wine,
celery, carrot, whole grain
orzo pasta, dash of cream

23. Mooxdp: gIA£TO
HE BOUTUPO «GOQPITO»,
ouvoOEvETal pe yntd
nargapia Kai pnpiay pe
Aaxavikd enoxng
Veal fillet
with “sofrito” butter, assorted
with roasted beetroots and
greek ratatouille

24 . Mepida wwpi / A portion of bread

eninégre / choose** soba ri/or shirataki (no carbs) konjac noodles
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from 18:00 till 01:00 (midnight)

01. Noodles salad
soba (payonupou) noodles, papivapiopéva Aaxavikd, dressing
(UOTIKOBOUTUPOU JE KONIaVTPO Kal TCVIZEP e EMAOYN ano:

Noodles salad
soba noodles, marinated vegetables, peanut butter dressing
with coriander and ginger with a choice of:

A) ®agdéhia odyiac / Soy beans @

VEGAN

B) ®iAéro kotonouAo / Chicken fillet

N lapideg / Shrimps

02. Mapivapiopéva Bpwoipa guUKIa wakame Kai 6oucapl
@ Wakame marinated seaweed salad with sesame
03. FAukonardreg, xouppdodeg, vepokapdapo (i poka),

@ onavdki, ayyoupi, wonton chips, dressing ginger / kapoTou

Sweet potatoes, dates, watercress (arugula),
spinach, cucumber, wonton chips, ginger/carrot dressing

. Mapivapiopévo kaAapdpi
o€ yaha kapudac, 1oiki, ginger, lime, onavaki, poka, ayyoupl, flakes kapudag

Marinated calamari
in coconut milk, ginger, chili, lime juice, spinach, arugula, cucumber, coconut flakes

05. ®acoAia Edamame
@ HE XoVTPO aAGT Kal VIQAdEC ToiNI
Edamame beans

with sea salt and chili flakes

00 KaBoupooaAdra
' L€ 0OUPIpI, payIoveLa, pPEOKO KPEUHUOAKI, paiviavoc,
KOKKIVN & npdaivn ninepid

Surimi crabsalad
mayonnaise, spring onions, parsley, red and green bell peppers

07 Quo @iA€To Aaupaki (120gr)
papivapiopévo og “tiger milk” (kpua apwpanikn 6aAToa E0NEPIBOEIDWV)
€ avava Kai passion fruit

Raw sea bass fillet (120qgr)
marinated in “tiger milk” (chill aromatic citrus sauce) with pine apple and passion fruit
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08.

A) Tpayavo kotonouAo navé* / Crispy chicken*

Bao buns (3 1px / 3 pcs)

B) lapida repnoupa* / Tempura shrimp*

N Mm@tk Aaxavikwv ndve* [ Crispy vegetables patty*

*IAUKIa Kai mikavrikn odAtoa, nikAeG KpEPPUAIOU, ayyoupiou
*Sweet and spicy sauce, pickled onion n’ cucumber

©

VEGAN

09.

VEGAN

Dumplings pe Aaxavikd / Dumplings with vegetables

A) Atpou (avapovn 20°) / Steamed (required time 20°)
B) Tnyavira / Fried

12.

Shao Mai (6pcs)
dumplings arpou pe wapi kai yapida (avapovn 20°)

Shao Mai (6pcs)
steamed dumplings with fish and shrimps steamed (required time 20°)

13.

Sea food deli pounces (6pcs)
myavitd nouykdakia pe Yapi kai yapioa

Sea food deli pounces (6pcs)
fried with fish and shrimps

10. Dumplings pe korénouAo / Dumplings with chicken
A) Atpou (avapovn 20°) / Steamed (required time 20°)
B) Tnyavira / Fried
11. Dumplings pe yapida / Dumplings with shrimp

A) Atpou (avapovn 20’) / Steamed (required time 20°)
B) Tnyavira / Fried

14.

Fapideg
«tempura» (41px)

“Tempura”
shrimps (4pcs)

15.

Tnyavitég kapoupodaykdvegsurimi nave (41ux)
JIE spicy mayo sauce

Fried breaded surimi claws (4pcs)
with spicy mayo sauce


https://naokazur.com/

16.

KotonouAo @iA€ro (200yp)
o€ adhroa “Yakitori”

Chicken fillet (200gr)
in “Yakitori” sauce

17.

Xoipivii navaéra (200yp)
yAaooapiopévn Pe yAUKIa
Kal MIKAVTIKN odAToa

Pork belly (200gr)
glazed with sweet n’ spicy sauce

18.

Mooxapi @iA€ro (200gr)
o€ 0aAtoa “Yakitori”

Veal filet (200gr)
in “Yakitori” sauce

1. Fapida
“Asian Style” (41ux)

Shrimps
“Asian Style” (4pcs)

22 haupaki @iAéTo (180yp)
yAhacoapiopévn o€ oGAToa
“sweet miso”

Sea bass fillet (180qgr)
glazed in “sweet miso” sauce

2 3. “Asian seared”
QIAETO TOVOU (200Yp)

“Asian seared”
tuna fillet (200gr)

24, Mepida pud
Rice portion

4,00 €

19. MAaT® KPEATIKWV
(KotOnouAo QIAETO, X0IPIVA NAVOETa, POOXApI PINETO)

Mix meat “plateau”
(chicken fillet, pork belly, veal filet)

20.

®iA€To ooAopou (180gr)
o€ odAtoa “Teriyaki”

Salmon fillet (180gr)
in “Teriyaki” sauce

2h. Aaxavika stir fried
Stir fried vegetables
20. MAated Yapidv

(IAETO oAopOU, IAETO AaupdKi, PIAETO TOVOU)

Fish platter
(salmon fillet, sea bass fillet, tuna fillet)
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VEGAN

Gunkan style maki (3 pcs)
Me / with

A) Mapivapiopéva QuKia
akame seaweed

B) Surimi caAdra
Surimi salad

) Mapivapiopévo Aaupdki,
pe avavad kar passion fruit

Marinated seabass
with pineapple n’ passion fruit

A) Kanvioté coAopo,
Philadelphia, GvnBog

Smoked salmon,
Philadelphia, dill

28.

©

VEGAN

*Maki roll pe afokavro
Avocado maki roll

29.

*Maki roll pe coAopo
Salmon maki roll

30.

*Maki roll pe KanvioTd T16vo
Smoked Tuna maki roll

31.

VEGAN

*Maki roll pe @Ukia wakame,
ayyoupl, Kapéro, vegan mayo

Wakame, cucumber, carrot,
vegan mayo maki roll

32

.*Maki roll pe ynt0 Aaupdki,
auyo oPENETa, JapIvapIoPEVa AaXavIKa

Roast seabass, egg omelette,
marinated vegetables maki roll

33

.*Inside out roll pe surimi,

ayyoupi, apokavro, chili,
paylovela, chives

Inside out roll with surimi,
cucumber, apokavro, chili,
mayonnaise, chives

34.

*Inside out pe ynrod
KotonouAo “teriyaki”,
papivapiopéva Aaxavika, Kpepuol,
AEUKO Kai paupo couaayl

Inside out roll with roast
“teriyaki” chicken,

marinated vegetables, onion, white
n’ black sesame

39.

®

VEGAN

*Inside out pe
yntad onapdyyia,
aBokadvro, kaparo,
vegan paylovéda, chili

Inside out roll with
roasted asparagus,
avocado, carrot, vegan
mayonnaise, chili

36.

*Inside out roll pe yapida,
pink mayo, tobikko,
unagi sauce

Inside out roll with shrimps,
pink mayo, tobikko, unagi sauce

37.

*Inside out roll pe goAopo,
pink mayo, tobikko,
gouaapl, owe teriyaki

Inside out roll with salmon,
pink mayo, tobikko, couaayl,
sauce teriyaki

38.

*Inside out roll

HE KANVIOTO COAONOG,
Tupi @IAadEAPEIQ, ayyoupl,
aBokadvro, dvnBog

Inside out roll with
smoked salmon,
Philadelphia cream cheese,
cucumber, avocado, dill

39.

*Avocado Dragon roll
HE yapida tempura,
ayyoupl, spicy sauce

Avocado Dragon roll
with tempura shrimps,
cucumber, apokavro,
spicy sauce

40.

*Unagi Dragon roll

pe yapida “tempura”,
HapIVaPIGUEVO XEMI, ayyoupl,
spicy sauce, unagi sauce

Unagi Dragon roll

with “tempura” shrimp,
marinated eel, tempura
shrimps, cucumber, spicy
sauce, unagi sauce

41

. *Rainbow roll pe topping

HOPIVAPICHEVO XEAI,
Kanvioto 60AOpO,

aBokavro, yapioa tempura,
ayyoupl, tobikko, unagi sauce,
paylovedla

Rainbow roll with marinated
eel,smoked salmon,

avocado, tempura shrimps, cucum-

ber, tobikko, unagi sauce, mayo
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42, Sushi mix no1. (38pcs)

Gunkan style maki, (27a & 27b)maki avocado, inside out pe Koronouo
“teriyaki” , inside out pe yapida, rainbow roll

Gunkan style maki, maki avocado, inside out with “teriyaki” chicken,
inside out with shrimps, rainbow roll

43. Sushi mix no2. (52pcs)

Gunkan style maki, (26a, 26b, 26¢, 26d) maki cohopd, maki avocado, maki
e Ynt6 Aaupdki, avocado dragon roll, inside out pe yn1a onapayyia

Gunkan style maki, maki roll in salmon, maki avocado, maki with Roast seabass,
avocado dragon roll, inside out with roasted asparagus

44, MoikiAia dumplings arpou (24pcs)
Mix steamed dumplings (24pcs)

45, MoikiAia Tnyavntwv dumplings
deli pounces, yapideg tempura, kapoupodaykaveg surimi,
dumplings Aaxavikwv (20pcs)

Mix Fried dumplings
Deli pounces, tempura Shrimps, breaded surimi claws,
vegetables dumplings (20pcs)

40. L1peidia/ Oysters
fin de Claire Colomban
21uX. / 2 pcs
6 1uX. / 6 pcs

12 1ux. / 12 pcs

* Ia ekdoaelg tpooyiwy anateitat n evnpépwon Tou NPOSWNIKOU Hag €K TWV NPOTEPWV.

« [ia xdv aMepyieg napakow evnpepwate tov oepfitdpo
« To katdotnpa dioBéter unoxpewtika pUMa diapaptupiag yia toug nedreg oe eibikn Béan dinka ot £§odo
« 01 upég eivat o€ eupw kat pnopet va aAAd§ouv xwpic npoetbonoinon
« ITg TpéC oupnepiAapBavovat OAeg ol vopIues empaplveeic
« 0 nehdng bev Exel unoxpéwan va mAnpwoel eav Sev Adfel to voppo napaotatko otoixeio (anddeign n upoAdyio)

« Ayopavopkdg unedBuvog Mwpyog Toovdg

47. ®ovrd ooKoAdrag
HE PPETKA Kal ano&npapéva ppouta

Chocolate fondue
with fresh n’ dried fruits

48. Steamed chocolate cake

49, Coconut cheesecake
with mango topping

* You are kindly requested in case you wish an invoice to inform our staff in advance.

« Please let your waiter know of any food allergies

« We use extra virgin olive oil in our salads and all our dishes and we fry in sunflower oil
« The shop provides a complaint box « Prices are in euros and may change without notice

« Prices include VAT & Municipal TAX.
« Consumers are not obliged to pay if they do not receive a printed legal statement of Payment (receipt or invoice)

« Food Business Operator: George Tsonas
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