WELCOME TO KiKU MYKONOS

Welcome to Kiku — Where Japanese Elegance Meets [talian Flair.

Since 1993, Kiku has been crafting its own legacy in fine gastronomy.
Our culinary philosophy centers on simplicity and refinement,
with a focus on the highest-quality ingredients and a minimalist, elegant presentation.

Every dish is thoughtfully designed for sharing, inviting conversation, connection,
and a collective journey of taste at the table.

Drawing inspiration from the precision of Japanese technique and the warmth of Italian
hospitality, our menu reflects a harmonious meeting of two culinary worlds.

This is Kiku. A dining experience defined by quality, clarity, and timeless style.

K1KU

MYKONOS



SMALL DISHES

Edamame
Steamn | Atpou 7€
Spicy | Kautepd 9€

COLD DISHES

Sea Bass Carpaccio 18€
AaBpaxt | 2oyia | Yuzu | Biveykpét puiou | Zxowvonpaoo
Sea Bass | Soya | Yuzu | Rice Vinaigrette | Chives

King Fish Jalapeno 22€
Hamachi | Yuzu Zéyia | Jalapeno | Tpoupa
Hamachi | Yuzu Soya | Jalapeno | Truffle

Carabineros Tartare 48€
Carabineros | EAaiéAado | Ponzu | XaBiapt Oscietra
Carabineros | Olive Oil | Ponzu | Oscietra Caviar

Kiku Ceviche 19€
AaBpaxt | Tapideg Tiypng | Biveykpét eorepiboeidwv | Xtévia
Sea Bass | Tiger Shrimp | Citrus Vinaigrette | Shallots

Tuna Ssambap 42€

TaAadémtepog 16vog | PUQ oovat | Zxowdérpaco | Ponzu
Nori | Xapiapr Oscietra

Bluefin Tuna | Sushi Rice | Chives | Ponzu

Nori | Oscietra Caviar

King Crab Tacos 4pcs 25€
BaoAiko KaBoupt | ABoxavto | Tpoupa Yuzu
King Crab | Avocado | Yuzu Truffle

Red Valley Shrimp Carpaccio 32€
EAai6Aado | AvBog AAatiou | Dressing Kitpou | Axivég | Zxowvompaco
Olive oil | Maldon | Citrus Dressing | Sea Urchin | Chives

Beef Carpaccio 22€
Black Angus | BaAoduiko | ITappeddva | EAaidAado
Black Angus | Balsamic | Parmesan | Olive Oil

Oscietra Caviar Platter 50gr 170€
XaPiapt Oscietra | MrAwvic | EoaAot | Creme Fraiche
Oscietra Caviar | Blinis | Shallots | Creme Fraiche
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HOT DISHES

King Crab Leg 95€
BaoAiké KaBoupt | Tpouga Yuzu | Zxovénpaco
King Crab Leg | Yuzu Truffle | Chives

Beef Gyoza 3pcs 15€
Black Angus | Kimchi | Eoalot | Yuzu Kosho
Black Angus | Kimchi | Shallots | Yuzu Kosho

Beef Sliders 2 pcs 14 €
Black Angus | Zioo | Kétoan Wasabi
Black Angus | Shiso | Wasabi Ketchup

Pizza Rucola 17€
MotoapéAa | Péxa | KaAokaipivn Tpoupa
Mozzarella | Rucola | Winter Truffles

Pizza Di Bufala 12€
Dpéoxia viopdta | Mozzarella Bufala | Eotpaykév
Fresh Tomato | Mozzarella Bufala | Estragon

Pizza Prosciutto 15€
dpéoxia viopdta | MotoapéAa | [Tpooouto | Auyd
Fresh Tomato | Mozzarella | Prosciutto | Egg

SALADS

Kiku Salad 16€
Mesclun | Baby Aaxavika | Znapdyyia | [Noudou Zéyia
Mesclun | Baby Vegetables | Asparagus | Yuzu Soya

Duck Salad 24€
Mix Salad | Pulled Duck Pie | Pé8t | vtpgovyk Sapdoxnvwv
Mix Salad | Pulled Duck Pie | Pomegranate | Plum Dressing

King Crab Salad 32€
BaoiAiko KaBoupt | Baby @uAAa | ABoxkdvto | Dressing Genkis Khan
King Crab | Baby Leaf | Avocado | Genkis Khan Dressing

Burrata Salad 20€
Mozzarella Burrata | Topativia | Biveykpet eomepiboeidwv | BaAoduiko
Mozzarella Burrata | Cherry Tomato | Citrus Vinaigrette | Balsamic



TEMPURA

"~ \/ Vegetable Tempura 16€
[\uxomnatdta | KoAokuBdkia | Baby xaAaprmoxkt |
rrapayya | MeAit¢ava | ZédAtoa Tentsuyu
Sweet Potato | Zucchini | Baby Corn | Asparagus |
Eggplant | Tentsuyu Sauce

Shrimp Tempura 3pcs 22€
Tiger Shrimp | Tentsuyu Sauce

Crispy Calamari 16€
KaAapdpt | KéAiav8pog | TotAu
Squid | Coriander | Chili

5 Two Ways Prawn Tempura 32€

Tapida | Zxowémpaoo | ZaAtoa Wasabi | [Tikdvtiko Dressing
Prawn | Chives | Wasabi Sauce | Spicy Dressing

WAGYU SECTION

Wagyu Tataki 65€
Wagyu Kagoshima A5+ | Rice Vinaigrette | Yuzu | Shiso

Wagyu Nigiri 30€
Wagyu Kagoshima A5+ | Soya Caramel | Maldon

Wagyu Tartare 48€
Wagyu Kagoshima A5+ | Shallot | Chives | Quail Egg | Ponzu

Wagyu Tacos 4pcs 35€
Wagyu Kagoshima A5+ | Shallot | Oyster Sauce | Avocado

Wagyu Gunkan 2 pcs 25€
Wagyu Kagoshima A5+ | Plum Sauce | Truffle

Wagyu Kagoshima A5+ | 120 gr | Sea Salt 130€

Wagyu Tomahawk Kagoshima 350€ 1.2 kg
Wagyu | Sea Salt | Plum Sauce



MAIN COURSE

Uni Pasta 40€

Axwvdg | XaBapt Oscietra | Tpouga | Soba Noodles | [ouou Xoyia
Sea urchin | Oscietra Caviar | Truffle | Soba Noodles | Yuzu Soya

Grilled Salmon 20€
Spicy Ssamjang Sauce

Black Cod 48€
Miso | Yukari

Black Angus Rib Eye 46€ 220 gr
rrapdyyla | ZdAtoa dapdoxnvou | ©alacovéd aAdt
Asparagus | Plum Sauce | Sea Salt

Lamb Chops 30€ 3 pcs
Sweet and Spicy Sauce

Black Angus Cutlet 34€
Panko | Péxa | Topativia
Panko | Rucola | Cherry Tomato

Ravioli Bolognaise 19€
Black Angus Chuck | Ntopdra | Ricotta | Kiptot
Black Angus Chuck | Tomato | Ricotta | Kimchi

Ravioli Langoustine 25€
Kapafideg | Bisque | Avtip | Mapabo
Langoustine | Bisque | Endive | Fennel

Lobster Robatayaki 105€
Aotaxocg | Zxowoérpacoo | Apwpatikd Botava
Lobster | Chives | Butter | Herbs

SKEWERS

Anticucho 2pcs 16€
Black Angus | Yellow Anticucho | Maldon

Yakitori 2pcs 10€
Chicken Thigh | Yakitori Sauce | Sesame

Asparagus 3pcs 14€
Asparagus | Yuzu Ponzu | Sansho Pepper | Maldon

Shiitake 3pcs 12€
Shiitake | Nikiri | Butter



SASH”\/” 3 pes
NlGlRl 2 pes

Tuna | tévog 18€

Sea bass | Aaupdkl 14€

Salmon | coAopdg 14€

Hamachi | payiduko 18€

Otoro | kotAid Tévou 22€

Red Shrimp Valley | Kékkivn yapida KoiAddag 18€
Scallops | xtévia 18€

Sea urchin | axwvéc 28€

KIKU NIGIRI

Sea Bass Shiso 15€
AaBpdéxt | Shiso | Adw | AAMau MdAvtov
Sea Bass | Shiso | Lime | Maldon

Spicy Suzuki 15€
Aafpaxit | Thik@vukn kpepwdng odAtoa
Sea Bass | Spicy Creamy Sauce

Quail Egg Gunkan 16€
Auyo optukiou | Nigpdadeg Tempura | Tpouga
Quail Egg | Tempura Flakes | Truffle

Toro Uni Gunkan 28€
KotAid tévou | Axivég | XaBiapt Oscietra | KéAiavSpo
Toro | Sea Urchin | Oscietra Caviar | Coriander



KIKU ROLLS

Kappa Avocado 10€
Ayyoupt | ABoxdvto | Zouodut
Cucumber | Avocado | Sesame

Suzuki Negi 14€
AaBpdxt | Dpgoko kpeppuddkt | Wasabi
Sea Bass | Spring Onion | Wasabi

Spicy Tuna 22€
EpuBpdcg tévog | Sriracha | @péoko kpeppuddkt | Ayyoupt | Zioo
Bluefin Tuna | Sriracha | Spring Onion | Cucumber | Shiso

King Crab 29€
Baoihiké KaBoupt | Zrapdyyia | Yuzu Kosho | ABokévto | TpoUgpa Yuzu
King Crab | Asparagus | Yuzu Kosho | Avocado | Yuzu Truffle

Shrimps and Scallops 28€
[apideg Tiypng | Xtévia | Znapdyyia | Ayyoupt | Kimehi | [toulou Zoyia
Tiger Shrimp | Scallops | Asparagus | Cucumber | Kimchi | Yuzu Soya

Shrimp Tempura 18€
Tapideg Tiypng | APoxdvto | ITikavuikn odAtoa | Ikura | KapapéAa odyiag
Tiger Shrimp | Avocado | Spicy Sauce | Ikura | Soya Caramel

Royal Tuna 60€
EpuBpdc Tévog | Yuzu Soya | Tpoupa | Xapidpt Oscietra
Bluefin Tuna | Yuzu Soya | Truffle | Oscietra Caviar
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*rateWYuypévo mpoidv deep freeze product

ATOPANOMIKOZ YTIEYOYNOZ: XPHETOZ ZOYNTHZ
MARKET INSPECTION MANAGER: CHRISTOS SOUDIS

OI TIMEX. EINAI ZE EYPQ) (€) KAI TIEPIAAMBANOYN O.ITA. KAI OAEZ TIZ NOMIMEY EMMIBAPYNYEIL
TO EZTIATOPIO ATAGETEI ENTYIIO AEATIO ITAPATIONQON ZE EIAIKH ©EZH AITIAA £THN EZ0A0
O KATANAAQTHZ AEN EXEI YTIOXPEQXH NA I[TAHPQXEI EAN AEN AABEI
TO NOMIMO TMAPAXTATIKO £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



