S

bl D

>z



EST.

Q3



W ELCOME T O K1 K U

Since 1993, when Kiku first opened its doors, we haven't rested for a
moment. Our aspiration was to redefine fine dining. And we did so.
For this year, we've zestfully and passionately brought together pieces
of the Chinese and Pan-Asian cuisine, to create a fascinating culinary

puzzle of novel flavours and texture combinations.

Our open kitchen, fronted by an amazing display of seafood and
vegetables, evokes the atmosphere of an Asian food market. The
ambience here is at once welcoming and relaxing, but subtle enough
not to distract from the food itself. So, lay back and let this experience
inspire you and soothe you. Either you're a connoisseur or a curious

mind, a top-notch gastronomic journey is about to begin.




S T A R T E R S

STEAM EDAMAME 5,00
DASOAIA ZOrASY XTON ATMO

FLAME EDAMAME 6,00

SOYA BEANS SAUTEE WITH YUZU JUICE, BUTTER AND SAKE
PAZONIA ZOlMAZ XQTE XE XYMO rOYZOY, BOYTYPO KAl ZAKE

SPICY EDAMAME 6,50

SOYA BEANS SAUTEE WITH KIMCHEE BUTTER SAUCE
PAZONIA SOlMAZ ZQTE XE QX BOYTYPOY KIMTZI

TUNA TATAKI 18,00

TUNA TATAKI WITH RICE VINEGRAITTE, CHERRY TOMATOES AND IKURA
TATAKI TONOY ME BINETKPET PYZIOY, TOMATINIA TXEPI KAl AYTA XONOMOY

KING CRAB TARTARE 25,00

KING CRAB WITH YUZU KOSHO, TOBICO AND YUZU TRUFFLE DRESSING
BAZINIKO KABOYPI ME [OYZOY KOO, TOMIIKO
KAI NTPEZINTK [1OYZOY TPOYDAS

SALMON TARTARE 12,00

SALMON WITH CHERRY TOMATOES, IKURA AND WASABI SALSA
>ONOMOX ME TOMATINIA TXEPI, AYTA ZONOMOY KAI ZAANTZA WASABI

NASU TENGAKU 9,00

AUBERGINE CARAMELIZED WITH KARASHI SU MISO
MEAITZANA KAPAMEAQOMENH ME KAPAXI XOY MIXO

WAGYU TACOS 2pcs 16,00

WAGYU WITH GUACAMOLE AND CHIPOTLE MAYO
WAGYU ME TOYAKAMOAE KAI MATTONEZA CHIPOTLE

CHICKEN TACOS 2pPcs 8,00

THAI CHICKEN WITH GUACAMOLE AND TOMATO SALSA
TAINANAEZIKO KOTOMOYAO ME FOYAKAMOAE KAl SAATSA TOMATAY

KING CRAB LEG 48,00

WHOLE KING CRAB LEG WITH THE DRESSING OF YOUR CHOICE:
OAOKAHPO TOAI BAZINIKOY KABOYPIOY
ME TO NTPEXINIK THX ETTIANOIMHX ZAZ:

- WASABI GRATIN (KPOYZTA WASABI)

+ SPICY CREAMY SAUCE (KAYTEPH KAI KPEMOQAHY >Q0%)
- KIMCHEE BUTTER (BOYTYPO KIMTZI)

* TRUFFLE SALSA (CAATSA TPOYDAYS)



N | G | R | o2pcs/omMmx
S A S H | ™M | 3pcs/zmMx

SALMON sonomos 10,00
TUNA 7onos 11,00
T O RO «onaToNOY 16,00
SEA BASS AiaBraki 9,00

HAMACHI maratiko 10,00
UNAGI xen 10,00
SHRIMP rapina 9,00

SCALLOPS xmena 11,00
Il KURA avrazonomoy 12,00
OCTOPUS x7manoal 8,00

KING CRAB BasinkokaBovr 20,00
SEA URCHIN axinos 16,00
SASHIMI NAMI 19,00

6 KINDS CHEF CHOICE SASHIMI
6 SASHIMI EMNINOIMHE TOY ZE®

SASHIMI MORIAWASE 27,00

9 KINDS CHEF CHOICE SASHIMI
9 SASHIMI EMNIAOIHX TOY XEQ

JO SUSHI 21,00

6 KINDS CHEF CHOICE NIGIRI
6 NIGIRI ETMIAOIHX TOY 2E®

TOKUIJO 42,00

12 KIND CHEF CHOICE NIGIRI
12 NIGIRI EMNIAOTHX TOY 2XE®



KAPPA

CUCUMBER AND SESAME
AlTOYPI KAl X0YZAMI

AVOCADO

AVOCADO AND YUZU KOSHO
ABOKANTO KAI TIOYZOY KOZO

TEKKA

TUNA AND WASABI
TONOZ KAl WASABI

SHAKE

SALMON AND WASABI
>ONOMOZ KAl WASABI

SUZUKI NEGI

SEA BASS WITH SCALLIONS AND WASABI
NABPAKI ME ®PEZKO KPEMMYAAKI KAl WASABI

VEGETERIAN

SHIITAKE, ENOKI TEMPURA, CUCUMBER, AVOCADO, SCALLIONS,
DAIKON AND SEASAME

MANITAPIA ZITAKE, TEMPURA MANITAPIQN ENOKI, ATTOYPI,
ABOKANTO, ®PEXKO KPEMMYAAKI, PAAIKI DAIKON KAl ZOYZAMI

SALMON AVOCADO

SALMON WITH AVOCADO AND WASABI
2ONOMOX ME ABOKANTO KAI WASABI

SPICY TUNA

TUNA TARTARE WITH CHILI BEAN SAUCE, CUCUMBER AND SCALLIONS

TAPTAP TONOY ME SAUCE ®AXOAIQN TXIA,
AITOYPI KAl PEXKO KPEMMYAAKI

CALIFORNIA

SNOW CRAB WITH AVOCADO AND SPICY MAYO
KABOYPI ME ABOKANTO KAI TTIKANTIKH MATTONEZA

6,00

8,00

10,00

9,00

10,00

12,00

11,00

12,00

14,00



S I G N A T U R E
R O L L S

KING CRAB ROLL

KING CRAB WITH YUZU KOSHO MAYO, AVOCADO AND TRUFFLE SALSA
BAZIAIKO KABOYPI ME [OYZOY KOSO MATIONEZA,

ABOKANTO KAl SAATSA TPOY®AS

SHRIMPS N'" SCALLOPS
KIMCHEE FRIED SHRIMPS WITH ASPARAGUS, SCALLOPS,
FRESH TRUFFLE MAYO AND CHIVES

THIANITES TAPIAES KIMCHEE ME STAPATTIA, XTENIA,
MATIONEZA TPOY®AZ KAl SXOINOMPAZO

KING FISH

HAMACHI TARTARE WITH YUZU SOY, FRESH TRUFFLE AND SCALLIONS
TAPTAP MATIATIKOY ME XOlIA TIOYZOY,

OPEXKIA TPOYDA KAl OPEZKO KPEMMYAAKI

NEGI TORO
TORO TARTARE WITH SEA URCHIN, ENOKI TEMPURA AND AVOCADO

TAPTAP KOIAIAZ TONOY ME AXINO, TEMPURA MANITAPIQN ENOKI KAl ABOKANTO

ROYAL CALIFORNIA
KING CRAB WITH WASABI MAYO, AVOCADO AND CAVIAR
BAZIAIKO KABOYPI ME MATIONEZA WASABI, ABOKANTO KAI XABIAP!

SHRIMP TEMPURA ROLL
SHRIMP TEMPURA TOPPED WITH SALMON, IKURA AND SOYA CARAMEL
TAPIAES TEMPURA ME SOAOMO, AYTA SOAOMOY KAl KAPAMEAA SOTIAS

S I G N A T U R E
N | G | R |

WAGYU NIGIRI
WAGYU WITH SOYA CARAMEL AND FOIE GRAS
WAGYU ME KAPAMEAA SOTAS KAl ®OYA [KPA

TORO UNI GUNKAN
TORO WITH SEA URCHIN AND IKURA
KOIAIA TONOY ME AXINO KAl AYTA SOAOMOY

SPICY CREAMY SUZUKI
SEA BASS WITH SPICY CREAMY SAUCE
AABPAKI ME KPEMQAH, KAYTEPH SAATSA

SEA BASS SHISO
SEA BASS WITH SHISO AND LIME
AABPAKI ME 3130 KAl MOIXOAEMONO

UNAGI FOIE GRAS
EEL WITH FOIE GRAS AND KABAYAKI SAUCE
XEAI ME ®OYA TKPA KAI Q3 KAMIATIAKI

25,00

22,00

23,00

18,00

62,00

19,00

18,00

17,00

11,00

11,00

18,00



N E W S T Y L E
S A S H I M |

HAMACHI CARPACCIO

HAMACHI WITH RICE VINAIGRETTE, YUZU SOYA,
CHERRY TOMATOES AND CELERY

MATIATIKO ME BINETKPET PYZIOY, 2OlIA IOYZOY, TOMATINIA TZEPI KAl XEAINO

KING FISH JALAPENO
KING FISH WITH YUZU SOYA, CORIANDER OIL AND JALAPENO

BAZINIKO XKOYMIIPI ME 2Ol 1A IOYZOY, AAAI KOAIANAPOY KAI XAAATIENIO

TUNA TRUFFLE

TUNA WITH YUZU TRUFFLE SALSA, AVOCADO PUREE,

YUZU KOSHO AND FOIE GRAS

TONOZ ME YAATZA TIOYZOY TPOYDAZ, [NTOYPE ABOKANTOY,
royzOY KOXO KAl @OYA IKPA

WAGYU UNI

WAGYU SLICES WITH ENOKI TEMPURA, SEA URCHIN AND FOIE GRAS
PETESX MOZXAPIOY ME TEMPURA MANITAPION ENOKI, AXINO KAl @OYA KPA

SEAFOOD SALAD

SEA BASS WITH PRAWNS, TRIPLE CITRUS DRESSING AND TRUFFLE OIL
NABPAKI ME TAPIAEZ, NTPEXINIK TPIQN EXTIEPIAOEIAQN KAINAAI TPOYDAZ

S A L A D S

FIELD GREEN SALAD

MESCLUN SALAD WITH TEMPURA BABY VEGETABLES AND SOYA DRESSING
2ZANATA MEZKAAN ME TEMPURA BABY AAXANIKOQN KAl NTPEZINTK 2OlMAX

KING CRAB SALAD

MESCLUN SALAD WITH KING CRAB AND WAFU DRESSING
SANATA MESKAAN ME BAZIAIKO KABOYPI KAl NTPEZINTK TOYADOY

DUCK SALAD

PECKING DUCK PIE WITH CRESS SALAD, POMEGRANATE,
APPLE AND PLUM HOISIN DRESSING
TITA TIATIAZ TIEKINOY KAl YANATA KAPAAMQY, POAI,

MHAO KAI NTPEZINTK AAMASZKHNQOY XOIXIN

WAKAME SALAD

SEAWEED SALAD WITH EDAMAME BEANS AND GOMA DRESSING
ZANATA OYKION ME GAZONIA ENTAMAME KAI NTPEXINITK TKOMA

HARUSAME SALAD

CREAMY VERMICELLI NOODLES WITH KING CRAB,
YUZU TOBIKO AND CHIVES

KPEMQAH NOYNTAX BEPMITZEAI ME BAXINIKO KABOYP,
r1oYZOY TOMIIKO KAI ZXOINOIPAXO

18,00

12,00

19,00

24,00

17,00

10,00

19,00

18,00

12,00

16,00



S I D E
D I § H E S

STEAM RICE
PYZI ATMOY

YASAI ITAME

SAUTEE VEGETABLES
NAXANIKA XQTE

EGG FRIED RICE
THIANITO PYZI ME AYTO

T EM P U R A

VEGETABLE TEMPURA

VEGETABLE ASSORTMENT
[TOIKINIA AAXANIKQN

SHRIMP TEMPURA 2pPcCs

SHRIMPS WITH TENTSUYU SAUCE
TAPIAEX ME 2QX TENTZOYTIOY

KOIKA KARAAGE

MARINATED SQUID KARAAGE STYLE WITH SWEET CHILI SAUCE
KAANAMAPI MAPINAPIZMENO ZE XTYA KARAAGE ME TAYKIA QX TZIAI

CHICKEN KARAAGE

CHICKEN KARAAGE STYLE WITH WAFU DRESSING
KOTOIMOYAO KARAAGE ME NTPEXINITK TOYADOY

POPCORN SHRIMPS

WITH SPICY SAUCE
TAPIAEX T1OT KOPN ME KAYTEPH QX

S O U P S

MISO SOUP

MISO WITH TOFU AND BLACK WAKAME SEAWEED
MIZO ME TO®OY KAl MAYPA OYKIA WAKAME

*VEGAN OPTION AVAILABLE / VEGAN EMINOMH AIAGESIMH

KING CRAB TRUFFLE SOUP

KING CRAB SOUP WITH FRESH TRUFFLE
2OYMNA BAZINIKOY KABOYPIOY ME ®PEXKIA TPOYDA

4,00

6,00

5,00

10,00

12,00

12,00

9,00

14,00

5,00

18,00



D I M S U M

ANGUS KIMCHEE DUMPLINGS 14,00

BLACK ANGUS WITH KIMCHEE SAUCE AND ECHALOTE
MOZXAPI ME 2Q% KIMTXI KAl EZAAOT

PORK BELLY AND PRAWN DUMPLINGS 16,00

PORK BELLY WITH PRAWNS AND FOIE GRAS
XOIPINH KOIANIA ME TAPIAES KAl @OYA 'KPA

TRUFFLE CHICKEN SIU MAI 10,00

SPICY CHICKEN WITH TRUFFLE AND SCALLIONS
KAYTEPO KOTOINOYAO ME TPOY®A KAl ®PEZKO KPEMMYAAKI

DUCK AND FOIE GRAS 12,00

FRIED DUCK AND FOIE GRAS GYOZA
THIFANITH [TATIIA KAl @OYA TKPA GYOZA

M A | N cC O U R S E

LAMB CHOPS &4pPcs 28,00
MTAIAAKIA APNIOY (4 TMX.)

WAGYU STEAK 120gr. 61,00
ANGUS RIBEYE 200gr. 35,00
FISH OF THE DAY 16,00
WAPI HMEPAX

SSAMJANG SALMON 18,00
2ONOMOZ 2XAPAX

MISO BLACK COD IN HOBA LEAF 39,00

MAYPOZ BAKAANAOZ XE ®YANO MANQAIAY



W O K

SWEET AND SOUR PRAWNS

PRAWNS WITH VEGETABLES AND SNS SAUCE
[TAPIAEZ ME AAXANIKA KAI TAYKO=ZINH >0

KIMCHEE FRIED RICE

FRIED RICE WITH CHICKEN
THIANITO PYZI ME KOTOIOYAO

THAI PEPPER BEEF NOODLES

NOODLES WITH BLACK ANGUS, VEGETABLES AND THAI PEPPER SAUCE
NOYNTAS ME MOXXAPI, AAXANIKA KAl >Q5 TAINANAEZIKHY MINEPIAY

VEGETABLE SOY NOODLES

NOODLES WITH VEGETABLES AND SOY DRESSING
NOYNTAZ ME AAXANIKA KAl ZANTZA 2OlNMAY

P E C K I N G D U C K

PECKING DUCK AND FOIE GRAS

WHOLE DUCK BREAST WITH FOIE GRAS
OAOKAHPO STHOOZ MATIAZ ME ©OYA MKPA

HALF ROAST DUCK

WITH TRUFLLE SALSA

ROAST DUCK BREAST WITH TRUFFLE SALSA, SCALLIONS AND CELERY
WHTO XTHOOZ MNAMIAZ ME ZANTZA TPOYDAZ, PPEZKO KPEMMYAAKI KAl ZEAINO

16,00

14,00

18,00

12,00

25,00

29,00



Our menu contains allergens / To pevol pag neptéxet allepyltoydva
If you have a food allergy or intolerance, please let us know upon placing your order /
Av gxete aMepyla f duocavella oe kanola Tpodn, NAPAKAAOUUE EVIUEQWOTE HAG
OXETIKA KATA TNV OLAPKELA TNE napayyeAlac oac.

Customer is not obliged to pay if the notice of payment has not been received
(Receipt - Invoice) / O katavaAwtc Oev EXEL UNOXPEWOT) VA MATPWOEL
cav Oev AAPEL TO VOULLO NApACTATIKO (ANODElEn - TWOAOYLO)

Prices include all taxes / >tic tpéc oupneplauPavovtal
OAEC OL VOULUES eNPapLVOELG.

Sanitary manager: George Andritsos /
Yyelovoulkog unebbuvog: Newpyltog Avdpitoog
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