WELCOME 10 KikU

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 Japanese 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 It 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.

y 4



H7R

=h

A

>3

P \}
[\p)

JAPANESE SECTTON

SNACKS AND SOUPS

Edamame

Zeotd paodAa odylag pe avd aratiov
Flame | Tnyavitd

Spicy | Kautepd

Traditional konbu/dashi miso soup
With tofu and wakame
[Tapadooiaxn pico pe tépou katr GUKIa Youakape

King crab truffle soup
With king crab, egg whites and fresh truffle
Bao\iké kaBoupt, acmipddia kxat ppéokia tpodgpa

SMALL DISHES

Carabineros tartare

Carabineros with olive oil, smoked sea salt,
ponzuy, chives and caviar

Koéxxiveq yapibeg carabineros pe eAaiéAado,
Karviotd avBd aAatiou kat xafiépt

Toro day ssambap

Toro on sushi rice with yuzu ponzu and oscietra caviar
Ko tévou mévw oe Eubato pudl pe yuzu ponzu owg
Kal xapiapt

King crab* tacos (4pcs)
Téxog pe Paothikd kaBoupt” (4tux)

Kimchi Beef Gyoza
With kimchi and echalotte
['x16¢a pe pooxdpt, kiptol xat eoaidt

Mini burger Black Angus

Brioche bread with black Angus beef
and wasabi ketchup (2pcs)

Wl brioche pe pooxdpt black Angus
Kal ketchup wasabi (21px)

S SPICY  \V VEGAN
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SALADS

Kiku Salad

Microgreen salad with tempura baby veggies,
asparagus and yuzu soya dressing

Avdpeixtn oaAdta pe navaplopéva baby Aaxavikd,
ornapayyla xat Vipéowyk Yloudou Kal ooyiag

Duck salad

Duck pie with microgreen mix salad, pomegranate,
apple and plum hoisin dressing

[T{ta mamag pe baby @UAAa, pddt, prido xat hoisin sauce
pe 8apdoxnvo

King crab* salad

Mixed leaf salad with micro greens, king crab*
and wafu dressing

Avdpeixtn oaAdta pe baby @UAAq,

BaolAikd xaBoupt* xat VIPESIVYK YOUAPOU

NEW STYLEE SASHIMI

King fish jalapeno

King fish with yuzu soya, coriander oil and jalapefio
Mayidtiko pe youlou odéyla, Addt kKOAlavEpou Kal TITePIES
xaAarévio

Sea bass Usuzukuri

Thin slices of sea bass, with olive oil,
maldon sea salt, and vinaigrette
Aemtég gpéteg Aaupdx pe ehaidAado,
aAdu maldon xai Bveypét

Tuna tiradito
with yuzu mango dressing
Tovog tiradito pe owg yioudou xat pavyko

Seared salmon

with miso and kizami wasabi salsa
KayaAiopévog oohopdg pe ploo

Katl odAoa and BAaotd youaoapr
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TEMPURA

Shrimp tempura 2 pcs
With tentsuyu sauce
['apida teprovpa pe owg tevioouyou

Baby squid karaage
KaAapapdxia tyavitd

~\/ Vegetable tempura

with tentsuyu sauce
Aaxavikd teprovpa pe owg tevioouylou

-~ Two ways prawn tempura

With jalapeno sauce and spicy creamy mayo
['apibeg pe sauce wasabi kal kautepn payovela

WAGYU SECTION

Wagyu Tataki

Seared wagyu with rice vinaigrette, kizami wasabi,
cherry tomatoes and yuzu kosho

KayaAiopévo wagyu pe Bveypet puldtudou, wasabi,
topativia kat tpippa yuzu

Wagyu Nigiri
With soya caramel
Nigiri wagyu pe xapapéia odylag

Wagyu Tartare

Wagyu with eschalot, chives, yuzu soya and egg yolk
Taptap wagyu pe eoaAdt, oxowvdrnpaoo,

yloulou odyla Kat KpOko auyou

Wagyu Tacos 3
Hard shell tacos with wagyu and chipotle (4pcs)
YXAnpd taxoq pe wagyu kai mrtepid chipotle (4tpx)

5 Wagyu Gunkan

Diced wagyu with yakiniku sauce and fresh truffle mayo
Wagyu pe owg yakiniku kai payioveda pe gpgokia tpoupa

Wagyu Kagoshima A5+ Ribeye 150gr



AXA>A—R MAIN COURSE

Grilled king crab leg*

1od1 Paothikov xaBouptou™ yKPIA

wasabi gratin | pe kpouotd youaodpr
& kimchi butter | pe oUtupo Kiptol

yuzu truffle | pe yiouou xai tpoUpa
S spicy creamy | pe kautepn payiovélda

Royal pasta

Cold pasta with sea urchin, truffle, caviar

and hand made sabayon

Kpua Qupapixd pe ppéoxo axivo, xafiapl, ppéokia tpouepa
Kal xeporto{ntn sabayon

> Salmon ssamjang
Grilled salmon with ssamjang kimchi sauce
ZOAOHOG OTO YKPIA 1€ KaUuTEPN 0wE Oap YIAVYK
Miso black cod
Traditional miso glazed black cod
Maupog prniaxaAidpog KapapeAwpévog pe pioo

Black Angus ribeye 200 gr

PR g GRILLED VEGE TABLES
AND SKEWERS

Gyu Anticucho
KaAapdxia pe pooxdpt xat owg anticucho

Yakitori
KaAapdxia xotérnouAo pe yakitori owg

\ Asparagus skewers
KaAapdxia omapdyyt

V' Mushroom skewers
KaAapdxt pe pavitdpla
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SASH'M' 3 pes
NlGlRl 2 pes

Tuna | tévog

Sea bass | Aaupdxkt

Salmon | coAopég

Hamachi | payiduko

Otoro | kolAié tévou

Shrimp | yapida

Scallops™® | xtévia*
Langoustine | kapapita
King crab | BaoiAiké kaBoupt*
Sea urchin | axwdg

KIKU NIGIR]

Sea bass shiso | Aaupdxi pe oloo
Spicy suzuki | Aaupdxi pe xautepn owg
Quail egg gunkan | Gunkan pe auyd optukiou

Toro uni and caviar gunkan | Gunkan pe KoiAid tévou,
axivo kat xapiapt



ROLLS

Kappa Avocado Maki
Cucumber, avocado and sesame
Ayyoupt, aBokdvto Kal couodut

Tekka Maki
Tuna and wasabi
Tévoc ka1 wasabi

Sake Maki
Salmon and wasabi
YoAouég kat wasabi

Suzuki Negi
Sea bass with scallions and wasabi
NaBpdxt pe ppéoko Kpeppuddaxl Kal wasabi

5 Spicy Tuna

Spicy tuna with cucumber, scallions and sisho
Kautepdg tévog, ayyoupt,
(PPEOKO KpePpudAxKl Kat 0ioo

~ California

Red crab with avocado and yuzu kosho mayo
KaBoupt pe afokdvto kar yuzu kosho mayo

<~ King crab roll

King crab* with yuzu kosho mayo, avocado,
tempura asparagus and truffle salsa

BaoAiké kaBoupt™ pe yiouou k600 payloveda,
apoxdvto, tepmoupa omapdyyl Kai odAtoa tpougag

Shrimps and scallops

Kimchi fried shrimps, asparagus, scallops
and fresh truffle mayo

[apibeg owte pe xiptol, omapayy, xtévia*
Kal payioveda ppeokiag Tpoupag

Shrimp tempura roll
Shrimp tempura with avocado and soy caramel
[apiba tepmovpa pe aBokdvto kat kapapéAa oéylag

Royal tuna roll

Bluefin chu-toro with shoyu marinate,

caviar and fresh truffle

Tévog pe papivada odylag, xafidpt xai ppéckia tpoupa



KateWuypévo mpoiév deep freeze product

ATOPANOMIKOZ YTIEYOYNOZ: IOANNHY XMYPNIQTAKHZ
MARKET INSPECTION MANAGER: IOANNIS SMYRNIOTAKIS

OI TIMEX. EINAI ZE EYPQ) (€) KAI TTEPIAAMBANOYN ®.ITA. KAI OAEZ TIZ NOMIMEY EMIBAPYNYEIL
TO EXTIATOPIO AIAGETEI ENTYTIO AEATIO ITAPATIONQN ZE EIAIKH ©EZH AITTAA “THN EZ0A0
O KATANAAQTHX AEN EXEI YTIOXPEQXH NA ITAHPQXEI EAN AEN AABEI
TO NOMIMO TMAPAYXTATIKO £TOIXEIO (AITOAEIZH-TIMOAOTIO)

TO EZTIATOPIO AIAGETEI ETKEKPIMENO TEPMATIKO ATIOAOXHE KAPTQON POS

PRICES ARE IN EURO (€) AND INCLUDE VAT AS WELL AS ALL LEGAL CHARGES
COMPLAINT FORMS ARE AVAILABLE WITHIN A SPECIAL BOX AT THE RESTAURANT'S EXIT
THE CONSUMER IS NOT OBLIGED TO PAY, IF THE NOTICE OF PAYMENT
IS NOT RECEIVED (RECEIPT-INVOICE)

THE RESTAURANT HAS CERTIFIED POINT OF SALES TERMINALS FOR PAYMENT WITH CARDS



