D E L I V E R Y
QPEX AIANOMHZX 18:00 - 00:00

STARTERS

1. Sweet Miso glazed cauliflower 8,50
Wn16 kouvounidl pe yAukid odAtoa miso kai Kaaloug

2 Asian style coleslaw 9,50
n’ fried dumplings

Zeot oahdra coleslaw pe tyavird dumplings
Aaxavika |\ Kotonouho ) Mapida
Kal sesame dressing

N—
sy

Ula'al

HOT DISHES

. Beef n broccoli noodles 13,50

Mooxdpi kai pnpokolo “stir fried” pe odAroa hoisin
& emidoyn ano soba i udon noodles

¢ 26610 80700

A. AnpokpaTtiag 1, KEpKupa

. Steamed edamame 7,00
(Maoohia ooyiac pe vipadec chili kai xovipo ahdr

14 Wakame goma salad 7,00
Mapivapiopéva Ppwolpa eUKIa LE couaayl

| Vegetables or chicken
sweet n’ sour noodles

kAaooika yAukoEiva Aaxavika “stir fried”
e emhoyn and

SUSHI ROLLS
Hosomaki pe apokavTo @® © 8,00
17. Hosomaki pe goAopo @ 12,00

BGLUTEN
FREE

3. Futomaki pe pukia wakame, ) 7,00
ayyoupl, Kaporo, vegan mayo

soba i udon noodles 8,50
E KOTONOUAO 12.50
. Spicy coconut pumpkin mash 9,50

with vegetables dumplings
Moupéc mikavnkne wnmc KohokuBac pe kpépa
Kapudacg Kai dumplings Aaxavikov argou

Uramaki pe ynté KkotonouAo, 10,50
Hapivapiopéva Aaxavika, Kpeppuol,
sesame dressing

Tempura shrimps* 9,00
Mavapiopévec yapioeg (4 Tux) pe yAukoEivn oahoa

6. Shao Mai* 8,50
Dumplings yapidac arpou (61ux)

/. Quinoa crusted tempeh* 9,50
Mapivapiopévo Téune (Cupwpéva pacohia ooyiac) oe
Kpouara KIvoag kai mango chutney, auvodeveral ano
payava won ton sticks kal ppéoka Aaxavika

/. Seafood Deli pounces* 8,50

Dumplings yapidac myavira™ (61ux)
*ouvodetovial pe T BIKN pag yAuko&ivn oahoa

3. Crispy pork belly* 13,50

Tpayavn xoIpIvi navoéra Pe YAUKIO K mikaviikn odhroaq,
ouvodeveTal ano tpayava won ton sticks kal ppéoka
Aaxavika

)& Bao Buns (11px) 6,50
1) Tpayava nama ) Tempura yapida

/) Pulled beef '» Tempura Koronouho

pe adAtoa sweet n’ spicy, NikAeg ayyoupiou

& KpePpUBIoU

14. Crispy duck fillet* 22,00
Tpayavo giA€ro and omBoc namac pe odAroa hoisin,
ouvodeueral and tpayavd won ton sticks kal ppéaka
Aaxavika

5. Mepida polQy 4,00

udon noodles, auyo kal Aaxavika og {wud ramen

“0. Uramaki pe yapida, 15,00
tobbiko, spicy mayo, unagi sauce
’1. Uramaki pe ooAopd, @ 15,00
tobikko, paUpo oovoap, spicy mayo, s
teriyaki sauce

Avocado Uramaki dragon 16,00
HE yapida tempura, ayyoUpi, spicy mayo

Black Uramaki dragon 16,00
pe yapida tempura, paupo tobikko,
aBokdvro, cream cheese, unagi sauce

Unagi Uramaki dragon 24,00

JE yapida tempura,
(ETEC JapIVAPIOPEVO XEMI, ayyoupl,
Spicy mayo, unagi sauce



https://naokazur.com/

