"ONE CANNOT
THINK WELL,
LOVE WELL,
SLEEP WELL,
IF ONE
HAS NOT DINED
WELL.

- VIRGINIA WOOLF




ALLERGY STATEMENT:

Menu items may contain or come into contact with milk (dairy), eggs, fish, crustaceans, molluscs,
tree nuts, peanuts, gluten (wheat / rye / oats / barley), soy, sesame, sulphur dioxide, celery,
lupin & mustard.

Even though every effort has been made to remove all bones, please be aware that dishes with
fish may contain bones

For more information, please speak with a manager.

A AANAEPTIEZ:

daynTd and To Pevou Pag eVOEXETAL VA TIEPLEXOLV ) VA £0XOVTAL OE EMAPH PE YAAa
(YQAQKTOKOWIKA), avyd, pdpta, ooTpakodePUA, HAAAKLA, PLOTIKLA,
Enpoug KapToug, YAOUTEVN, GOyLd, COLOAUL, OLOEE(OLO Tou Belov, TEALVO,
AoUTvo Kal pouoTdpda.

Mapodho Tou exel KaTaBAnBet kdBe duvaTr TpooTdbela yia va apalpedolv OAA Ta KOKAAQ, Ba
TPEMEL VA yVwp{ZeTe OTL TA TUATA PUE PAPLA UTIOPEL va TIEPLEXOULV KOKAAA

Ma nepLocoTEPES MANPOPOPLES, HIAAOTE LE KATOLOV UTIELBLVO.



slices of raw fish (5 pieces)
(PETEG ard wHoO YApL (5 KopudTLa)

MAGURO
TORO
CHUTORO
SAKE
SAKE TORO
SUZUK
TAKO
HOTATE GAl
EBI

UNAGI
HAMACHI

bluefin tuna
bluefin tuna belly
bluefin fatty tuna
salmon

salmon belly

sea bass
octopus
scallops teramoto
prawn

smoked eel
yellow tail

thin slices of raw fish on sushi rice (2 pieces)
AETMTEC PETEC PAPLOV TTAVW PUTL PE eAaPppPLA yebon ELDLOY (2 KOUUATLA)

AVOCADO
MAGURO
TORO
CHUTORO
SAKE

SAKE TORO
SUZUKI
TAKO
HOTATE GAl
EBI

EBI TEMPURA
UNAGI

HAMACHI

TORCHED
SALMON NIGIRI

(5 pcs/5 TPY)

TORO TORCHED
(5 pcs/5 TUY)

CRISPY SOFT
SHELL CRAB
NIGIRI

(4 pcs/4 TuY)

RED MULLET
NIGIRI

(5 pcs/5 TPY)

You are kindly requested to inform us of any allergies you may have you may have

avocado

bluefin tuna
bluefin tuna belly
bluefin fatty tuna
salmon

salmon belly

sea bass
octopus
scallops teramoto
prawn

prawn tempura
smoked eel

yellow tail

blow-torched
marinated salmon
with ponzu kizame
& spring onion

blow-torched tuna belly kapaAlopgvn KolALd Tovou,

with spring onion,

ginger, ponzu sauce

with shichimi spice,

garlic chilli sauce,
tobiko caviar
and scallions

topped with ginger
juice and lime zest

YaAQZOTTEPOC TOVOC

KOLALA yaAQZoTTEPOL TOVOU
ALMaPOG yaAadomnTepog TOVOQ
OOAOWOG

KOIALA cOAOpOU

AQLPAKL

XTanodt

XTEVIA TEPAPOTO

yapida

KATIVLOTO XEAL

hamachi

aBokdavTo
YAAQZOTITEPOG TOVOG

KOIALA yaAQZOmTEPOL TOVOU
ALMapOC yaAadonTepog TOVOC

OOAOWOC

KOLALA GOAOPOU
AQUPAKL

XTarodL

XTEVIa TEPAUOTO
yapida

yaplda Tepmovpa
KAMvLoTO XEAL

hamachi

KAWAALOUEVOC GOAOHOC
HapLVapLoPEVog o ponzu
kizame mdvw oe puT,

E PPEOKO KPEUUULOL

HE PPETKO KPEPULAL,
TClvTep Kal ponzu

sushi ané kaBoupa ue
HAAQKO KEALPOC Kal
LAMWVLIKO Turept shichimi,

TUKAVTIKN OAATOA Ue oKOpdo,
XapLdpt tobiko kat kpeupLAAKL

sushi ané pynapumouvt
he xupo T¢vTZep Kal
EVOUA HOOXOAEUOVO

MapakahoLpE OMWE PG EVNUEPWOETE YLd TUXOV AANEPYiEQ

Prices include all taxes | Ot TIHEG oupmepIAapBAvouy OAOLG TOUG POPOUG
Zen Room is operated by Uptown Square group of restaurants

23.80
27.80
27.80
13.80
14.50
13.80
14.80
17.50
16.80
24.80
24.80

5.00
10.80
13.80
13.80

8.50

8.50

8.60

8.60
10.80

8.90

8.90
13.80

10.80

19.50

29.50

16.80

22.00
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MYINYEN ¢

various fillings wrapped in seaweed and rice (8 pieces)
POAA GOUGL e YApL i) Aaxavikd kat pUZL TUALYPEVA O PUKL (8 KOPUATLQ)

CARROT & KIWI MAKI 9.80
carrot, cucumber and avocado, topped with kiwi and carrot sauce
KapOTO, ayyoupL KAl ABOKAVTO Pe aKTLVIBLO Kal OAAToA KApdToU

CALIFORNIA MAKI 14.50
avocado, crabstick salad, cucumber and sesame seeds
aBOKAVTO, KABOLPOCAAATA, AyyoUPL KAl COLOALL

CHICKEN TEMPURA MAKI 14.50
chicken tempura, cucumber, avocado, chef's mayo, tempura flakes,

topped with lettuce

0TNB0G KOTOMOUAO TeUTOLPA, ayyoupt, aBOKAVTO, paylovela Tou Oey,

HapOUAL Kal Vipadeg Tepmoupa

EBI TEMPURA MAKI 16.80
prawn tempura, tempura flakes and Japanese mayo
yapideg TepmoLpa, VIPAdEC TEUTOUPA KAl LATIWVLKI paylovelda

EBI SALAD MAKI 16.80
prawns, cucumber, avocado, mango, sesame seeds,

ebiko and chef's mayo

yapldeg, ayyoLpl, aBokAvTo, HdvyKo, COUCAL,

ebiko kat paylovela Tou oep

MIXED SASHIMI MAKI 16.80
tuna, salmon, sea bass, spring onion, ginger, avocado, sesame seeds,

lime juice and chopped parsley

TOVOG, OONOHOG, AaBPAKL, PPECKO KPEUPLOAKL, TEivTEP, ABOKAVTO, COUCALL,

ALY, XUHOC Ao HOOXOAELOVO KAl PINOKOUUEVOC PHAlVTAVOG

CRUNCHY MAKI 16.80
avocado, crabstick salad, cucumber and sesame seaweed

topped with spicy tuna

aBoKAVTO, KABOUPOCAAATA, AyyoULPL, (PUKL UE COUOAML

KOl TUKAVTLKOG TOVOC

GREEN DRAGON MAKI 16.80
salmon and avocado with spicy salmon, spring onion and wasabi masago
OOANOHIOG KAl ABOKAVTO HE TUKAVTLKO COAOWO, (PPECKO KPEPHLOAKL KAl wasabi
masago

SMOKED SALMON MAKI 16.80
smoked salmon, cream cheese, spring onion, avocado, ginger, cucumber,
masago wasabi with Sriracha mayo

KATIVIOTOG GOAOPOC, TUPL KPEPA, PPECKO KPEUPLDAKL, aBokavTo, TZivTep,

ayyoupt, masago wasabi, e paytoveda Sriracha

PHILADELPHIA MAKI 16.80
salmon, cream cheese, spring onion, avocado, cucumber,

ginger with Sriracha mayo, ebiko, orange tobiko

O0AOWOC, TUPL KPEPQ, PPECKO KPEPPLDAKL, ABOKAVTO, ayyoupy,

TC{vTCep, yaylovela Sriracha, ebiko kat mopTokaAl Tobiko

SPICY TRIO ROLL 18.90
tuna, salmon, sea bass, ginger, lemon juice, spring onion,

avocado, spices, black tobiko, topped with ketchup mayo, spring onion

and kizame wasabi

TOVOG, OONOPOG, AaBpdKL, TZVTEP, XUHOG AEPOVLIOV, PPECKO KPEPHULOAKL,
QABOKAVTO, UTaXapLkd, pavpo Tobiko, kEToar, paylovela kal kizame wasabi

PACIFIC ROLL 18.90
black cod, salmon, avocado, asparagus, pistachio nuts

with teriyaki mayo and salmon caviar

HAUPOG UTIAKAALEPOG, COAOHOG, ABOKAVTO, OTapayyL, PUOTIKL Atyivng,

payloveda pe TePLAkL, xapLdpt cohopol

You are kindly requested to inform us of any allergies you may have
Mapaka\ovpe OTWG PaAG EVNUEPWOETE yld TUXOV AAAEPYiEQ



various fillings wrapped in seaweed and rice (8 pieces)
POAA 00OUCL PE YAPL ) Aaxavikd Kat pUZL TUALYPEVA O PUKL (8 KoppATLa)

SOY WRAP CRISPY SALMON MAKI 15.80
soy wrap, salmon belly, unagi, avocado, asparagus, cucumber,

sesame seeds, cream cheese and crispy salmon skin with teriyaki sauce
OOAOHOGC, KATIVIOTO XEAL omapdyyla, ayyoupl, Tupt Kpepa Kat TpayavioTo

Ogpua coOAOPOU 0e POAA COYLAC E CAATOA TEPLYLAKL KAl COLOAL

BLUEFIN TUNA TEMPURA MAKI 18.50
tuna, cucumber, avocado, asparagus, prawn salad and cream cheese

rolled up in seaweed, deep fried and served with teriyaki sauce

TOvVOC, ayyoupl, aBokdavTo, orapdyyla, delypa yapldag kat Tupt kpeua

TUALYPEVA O PUKL, oepBlpeTal TNyavnTo Je OAATOA TEPLYLAKL

CHEF'S SPECIAL ROLL 18.50
unagi, avocado, crabstick salad and cucumber, unagi sauce
KATVIOTO XEAL, aBoKAVTO, KaBoupooaldTa, ayyoupl KAl OAAToA unagi

ZEN ROLL 18.50
salmon, avocado, crabstick salad and cucumber
OOAOUOC, ABOKAVTO, KABOLPOCAAATA KAl ayyoupL

RAINBOW ROLL 18.50
tuna, prawn, salmon, sea bass, avocado, crabstick salad and cucumber
TOVOG, yapida, coAopOC, AaupdKL, aBokdAvTo, KaBouPOooaAdTa KAl ayyoupt

PRAWN LOVER 18.50
prawns, tempura prawns, avocado, and Japanese mayo
yapideg, yapldeg Teumoupa, ABOKAVTO KAl LATWVLKH Jaylovela

SPICY CRUNCHY TUNA ROLL 19.50
spicy tuna, avocado, cucumber, sesame seaweed, tempura flakes

and black sesame, topped with spicy mayo, scallions and orange tobiko
TUKAvVTIKOC TOVOC, aBokAvTo, ayyoupl, sesame seaweed, vipddeg Teumoupa

HAVPO COUCANL, TUKAVTLKN Haylovelda, KpePUudakL kat tobiko

SPIDER MAKI 19.50
soft shell crab, unagi, avocado, cucumber and spicy prawn topping

with unagi sauce

KaBoUupL pe HAAAKO KEALPOGC, KATVIOTO XEAL, aBOKAVTO, ayyoupl

YOPVIPLOPEVO HE TUKAVTIKO pelypa yapidag kat odAToa unagi

KAME KAZE ROLL 22.50
unagi, prawn tempura, avocado, cucumber, tempura flakes,

tobiko, spicy tuna and spring onion

yapideg tempura, KanvioTo XEAL ABOKAVTO, ayyoupl, TEUTIOUPQ,

XABLAPL XEALBOVOPAPOU, TUKAVTIKO TOVO Kal PPECKO KPEPUUDAKL

ROYAL CALIFORNIA MAKI 34.00
royal king crab, mayo, unagi sauce, ginger, mango, cucumber,

avocado and orange masago, topped with crushed sesame

(PPECKO Kapoupy, paylovela, odAToa unagi, T¢ivTiep, AvyKo, ayyoupt

aBOKAVTO, TOPTOKAAL Masago Kal CoLodpL

ROYAL KING CRAB ROLL 36.00
royal king crab tempura, cream cheese, avocado, fresh water eel,

sesame seeds with sesame seaweed, tempura flakes and Sriracha mayo

(PPECKO KapoupL TePTovpa, TLPL KPEUQ, ABOKAVTO, PPECKO XEAL,

00oLCAPL e sesame seaweed, VIPAdeC Tepmoupa Kat Payloveda Sriracha

Prices include all taxes | Ot TLH€G cupmepLAapBAvoLY OAOLG TOUG POPOUG
Zen Room is operated by Uptown Square group of restaurants
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sushi rice with fillings, vvragped in seaweed (6 pieces) |
pUCL 0OVOL Pe YeULon, TUALYHEVO OE (.pUKL(l( KopPdATL)

KAPPA MAKI
cucumber and sesame seeds | ayyoUpt Je covodut

AVOCADO MAKI
avocado | aBokavTo

OSHINKO MAKI
pickled radish | EuddTo panavaxt

TEKKA MAKI
tuna | Tovog

SAKE MAKI
salmon | cohopog

EBI MAKI
prawn | yapida

SALMON SKIN MAKI
crispy salmon skin, cucumber and Japanese mayo
TPAYavLoTO OEPHA COAOUOU, ayyoupL Kal LamwVLIKA Jaylovela

SPICY SAKE MAKI
salmon, Japanese mayo, spring onion and chilli powder
OOAOWOG, LAMWVLKN paylovela, pPecKo KPEPPLAL Kal TotAL

SPICY MAGURO MAKI
tuna, Japanese mayo, spring onion and chilli powder
TOVOC, LATIWVLKI JayLlovela, PPECKO KPEUPVAL Kat TOlAL

SMOKED EEL MAKI
smoked eel with sweet unagi sauce
KATIVLOTO XEAL € YAUKLA OAATOA Unagi

cone shaped hand rolls with fillings (2 pieces)
XWVAKLA Ao UKL pe pUTL KAl AANA UALKA (2 KoppdTLa)

SALMON SKIN TEMAKI
crispy salmon skin, cucumber and Japanese mayo
TPAyavloTo OEPHIA COAOPOU, ayyoupL Kal LamwVLIKA Jaylovela

SAKE TEMAKI
salmon with avocado | cohoude pe aBokdvTo

EBI SALAD TEMAKI
prawns, cucumber, avocado, orange tobiko and chef's mayo
yapideg, ayyoupl, aBokavTo, mopTokal tobiko kat payloveda Touv e

BLACK TIGER TEMAKI
prawn tempura, cucumber and Japanese mayo
yapideg tempura, ayyoLpL KAl [ATWVIKH paylovela

MAGURO TEMAKI
tuna with avocado | Tovog pe aBokdavTo

UNAGI SOY WRAP TEMAKI
unagi, cucumber, avocado, green lettuce and unagi sauce
KATIVLOTO XEAL ayyoupl, aBOoKAVTO, JapOUAL Kal GAATOA unagi

You are kindly requested to inform us of any allergies you may have
MapakaloLe OTWG PAG EVNUEPWOETE yla TUXOV AAAepYieg

6.50

6.50

6.80

12.80

11.80

11.80

11.80

11.80

12.80

13.50

16.00

16.00

16.00

17.50

18.50

19.50



SASHIMI 12 pes/Tux
bluefin tuna

salmon

prawn

smoked fresh water eel
sea bass

MAKIMONO 22 pcs/Tux
ebi tempura maki
chicken tempura maki
green dragon maki
mixed sashimi maki

tekka maki

MAKIMONO 32 pcs/Tpy
california maki

mixed sashimi maki

ebi salad maki

smoked salmon maki
spicy crunchy tuna roll
kappa maki

spicy salmon maki

tekka maki

YOAQZOTITEPOG TOVOG
00AOHOC

yapida

KATIVLOTO XEAL

AQupdkL

maki yapideg Teumovpa
maki KOTOTIOLAO TepTIOUPA
maki TUKAVTIKOG GOAOPOC
mixed sashimi maki

maki Tovog

maki KaAlpopvia

mixed sashimi maki

maki yapidag

maki KanvioTog GoAOPOC
maki TUKAVTIKOG TOVOGQ
maki ayyoUupL e couodut
maki TUKAVTIKOG COAOPOG

maki Tévoc

SPECIAL PLATTER 22 pcs/Tiy

salmon sashimi
bluefin tuna sashimi
salmon nigiri sushi
bluefin tuna nigiri sushi
sea bass nigiri sushi
green dragon maki

ebi salad maki

sashimi coAopov
sashimi Tévou
OOAOUOG Nigiri
TOVOG Nigiri

AaupdkL nigiri sushi
TUKAVTIKOG OOAOUOG

maki yapidac

EXCLUSIVE PLATTER 39 pcs/Tpx

a selection of our finest sashimi, nigiri sushi and maki

TolKAla and Tig KaAUTEPEC ETUAOYES pag oe sashimi, nigiri sushi kat maki

bluefin fatty tuna sashimi
salmon sashimi
hamachi sashimi

red mullet nigiri
bluefin tuna belly nigiri
unagi nigiri

salmon belly nigiri
prawn lover maki
spicy trio roll

pacific roll

kappa maki

Prices include all taxes | Ot TiHeg oupmeptAapBavouy OAOLG TOUG POPOUG

sashimi Atrtapol Tovou
sashimi coAopov
sashimi hamachi

nigiri arno ymnapumouvt
Nigiri e KoWALA TOVOU
nigiri e KanvioTo XeAL
nigiri e KolALd coAopoU
maki yapidac

spicy trio roll

pacific roll

maki ayyoupl pe couodpt

2 pcs
3 pcs
2 pcs
3 pcs
2 pcs

4 pcs
4 pcs
4 pcs
4 pcs
6 pcs

4 pcs
4 pcs
4 pcs
4 pcs
4 pcs
6 pcs
3pcs
3pcs

4 pcs
4 pcs
2 pcs
2 pcs
2 pcs
4 pcs
4 pcs

4 pcs
4 pcs
4 pcs
3 pcs
2 pcs
2 pcs
2 pcs
4 pcs
4 pcs
4 pcs
6 pcs

Zen Room is operated by Uptown Square group of restaurants

42.00

39.00

49.50

64.00

110.00
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EDAMAME
steamed green soy beans sprinkled with sea salt
npdolva pacoAla coylag e Bahacolvo aAdTt

SPICY EDAMAME
steamed green soy beans wok fried with chilli garlic sauce
MPAcLva (pacOALd COYLAG e OAATOA ATO KAUTEPH TUTIEPLA Kal OKOPOO

BLACK COD GYOZA

dumplings with grilled black cod, sweet miso, edamame, baked potato,
snow peas and spring onion, garnished with chilli flakes

TapadooLakd gyoza e YEULoN anod Pavpo PMakaAldpo, YAUKO mMiso,

YNTA MATATa, YAUKOUTIZENO, PPECKO KPEUPLIAKL KAt TOAL

ORGANIC CHICKEN BREAST

chicken breast cubes glazed in hot and sour sauce
with onions, green lettuce

0TNB0C KOTOTOVAO HE TUKAVTIKN OAATOQ, KPEUHVAL
KAl HapoULAL

NEW STYLE SEA BASS SASHIMI

thinly sliced sea bass with citrus soy sauce, topped with garlic,
ginger and onion

AaBpPAKL 0 AEMTEG PETEG e OAATOA £0TIEPLOOELOWY KAl 0OYLAG,
YAPVLPLOPEVO e oKOPdO, TLVTLEP KAl PPEOKO KPEPHPUOAKL

MAGURO TATAKI

slightly grilled bluefin tuna with fresh ginger, spring onion
and ponzu sauce

AETTEG PETEC TOVOL, EAAPPWIC PNUEVOG EEWTEPLKA,
oepBipeTat ye T¢IvTep, PPEOKO KPEPPLOAKL KAl CAATOA ponzu

SALMON CARPACCIO

thin slices of fresh salmon, topped with avocado and salmon roe,
spring onion and wasabi yuzu ponzu sauce

AETITEG PETEG PPEOCKOU COAOHOU pE ABOKAVTO, QUYOTAPAXO COAOHOU,
(PPEOKO KPEPULOAKL Kal OAATOa wasabi yuzu ponzu

ROCK SHRIMP

deep fried shrimps mixed with creamy yuzu spicy sauce,

garnished with chopped spring onion

KOUPATLA TNyavnTAC yapldag Teumovpa Pe TUKAVTIKN KpePwdn odAToa
APWUATIOPEVN PE YUZU, yapvipeTal ge PINOKOPPEVO KPEUHVOAKL

TORO WITH RED CHILLIES

slightly torched bluefin tuna belly with ponzu sauce,
coriander and chillies

eANAPPUWC PNUEVN KOLALA TOVOU Pe GAATOa ponzy,

He KOALAVOPO Kal KOKKLVN KAUTEPH TUTTEPLA

BLACK COD BITES

black cod and aubergine marinated with sweet miso, garnished
with lettuce and fried aubergine skin

HaVPOC PTAKAALAPOC KAl HEALTZAVA PaApLVapLOpEVa og YAUKO Miso,
yapvipovTal e JapoUAL Kat ThyavnTo Euoua PeALTddvac

SMOKED FRESH WATER EEL

slightly torched with red pepper and miso sauce, served on

crunchy tapioca chips

KAWAALOPEVO KATIVIOTO XEAL UE OAATOQ A0 KOKK{VN TIMEPLA KAl mMiso,
oepBipeTal og Tpayavd TOIMG TAMOKAS

SCALLOP CEVICHE
with fresh truffle, truffle ponzu and chives
HE pPECKLa TPOLYPA, PONZU TPOLPAG KAl OXOLVOTIPACO

You are kindly requested to inform us of any allergies you may have
MapakaloLe OTWG PAG EVNUEPWOETE yLla TUXOV AAAEPYieg

9.80

9.80

15.80

16.80

16.80

21.80

21.80

18.50

22.80

23.50

23.80

27.00



JAPANESE KAGOSHIMA STEAK / GRADE 11+

200 gr. succulent and juicy, with a gorgeous web of creamy marbling,
served with asian fusion garlic butter sauce, baby carrots, broccoli,
eryngii, shiitake and oyster mushrooms (served medium rare)

200 yp. auBevTIko, LPNANG ToLOTNTAC Bodvo Kagoshima (+11) Zoupepd
L€ LOOPPOTINUEVN TIEPLEKTIKOTNTA AlMoug, cepBlpeTal pe aclaTikr odAToa

BouTUPOUL Pe OoKOPGO, KAPOTA baby, UTIPOKOAO Kal TOIKIALQ paviTapLwy
(oepBipeTal HETPLA YNHEVO)

BEEF NEGIMAKI WITH FOIE GRAS

4 slices of beef fillet (marinated in mirin, soy, sake, ginger, garlic

& sesame oil) with baby asparagus, foie gras, enoki mushrooms,
miso truffle puree and light teriyaki sauce

4 pETEC BodVO PINETO (Laplvaplopevo ae mirin, GOyl 6wg, GAKE,
T¢lvTZep, oKOPDO Kal AAdL couoaplov) pe onapayyla, foie gras,
pavitdpla enoki, TToupE PaviTapLuwy Pe Miso apwUaTIoPEVO Pe TPoupa
Kat ehappld caAToa teriyaki

NEW STYLE RED MULLET SASHIMI

thin slices of fresh red mullet with ginger ponzu sauce,
topped with radish, lime zest and spring onion

AETITEG PETEC PTIAPPTIOUVL e 0dAToa ponzu, TLIvTLEp,
peTavakL, ELoUA HOOYXOAEUOVO Kal (PPECKO KPEUPULIAKL

HAMACHI SPICY YUZUSU

thin slices of fresh Hamachi, topped with spring onion,
chopped chillies, chilli powder and dashi yuzusu ponzu
AEMTEG PETEC Hamachi pe ppeoko KPEUPLOAKL, TUMEPLES TOIAL
Kal oaAToa dashi yuzusu ponzu

BLUEFIN TUNA OR SALMON TARTARE

avocado, mango, sesame seaweed, topped with ikura

and nori, infused with yuzu soy and olive oil, side wasabi cream
ABOKAVTO, HAVYKO Kal pUKLA JE COLOAWL OE YUZU Kal eAALOAAd0
€ QLYOTAPAXO COAOWHOV, cuvodeLETAL e wasabi cream

with salmon / pe coAopo

with bluefin tuna / pe yahaZontepo ToVo

SEA BASS CEVICHE
sea bass, mango, red chilli, chives, shallots, lime,
leche de tigre (dashi, coconut, miso, coriander)

AABPAKL, JAVYKO, KOKKLVN TUTEPLA, GXOLVOTIPACO, KPEUUUAL, JOOXOAELOVO

pe odAToa leche de tigre (dashi, kapwda, miso, KOALavdpo)

WAGYU BEEF TATAKI

100gr. Wagyu beef (grade 8+) slightly grilled with olive oil,

garnished with roasted garlic, onions, spring onions and ponzu sauce
100vyp. BodLvo wagyu (8+) eAappwc Wnuevo oe ehaldoAado, pe okdpdo,
Eepod Kal PPEOKO KPePPLOL, oepPipeTal e cAATOA ponzu

CHILEAN SEA BASS BITES
with wafu sauce topped with red chilli & chives
XIALavo AaBpdkt, odAToa wafu, Tumepld TolAL Kal oxXoLvonpaco

ROYAL DAIKON ROLL

royal king crab and avocado rolled in Japanese radish with vinegar sauce

BactAkoC KABouPag Katl aBoKAVTO TUALYHEVA O paTtavaKL
Je EL0ATN cAAToA

Prices include all taxes | Ot TLp€G oupmepLAapBavouv 6AOUG TOUG POPOULG

Zen Room is operated by Uptown Square group of restaurants

120.00

32.50

23.80

22.80

27.80
32.80

22.50

56.00

24.50

36.00
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MISO SOUP 8.90
tofu, seaweed, spring onion, enoki mushrooms, soy bean paste

and togarashi spices

TOPOU, PUKLA, PPEOKO KPEPPLOAKL, HaviTdpta enoki,

naoTa and epacoAla cdylag Kat togarashi

YASAI SOUP 8.90
mixed vegetables, spring onion, soy bean paste and togarashi

SLAPOoPa Aaxavikd, pPECKO KPEPPLIAKL, TIAOTA Ao (PACOALA COYLAG

Kal togarashi

TAMAGO SOUP 8.90
mixed vegetables, egg, spring onion, soy bean paste and togarashi

SLAPOPa Aaxavikd, avyo, PPECKO KPEUPLIAKL, TIAOTA Ao pAcOAL

ooylag Kat togarashi

SUIMONO SOUP 12.50
spinach, enoki mushrooms, spring onions, lemon zest and spices

with a choice of prawn or sea bass

ooUTIa e PPETKA PUANA oTtavAKL, paviTdpta enoki, ppecKo KPEPPLIAKL
KApLKeLHATA Kal EVopa Aepoviol, e yapida ) ue Aappdkt

SESAME SEAWEED SALAD 11.80
marinated seaweed seasoned with lemon, vinegar, chillies,

black fungus, sesame seeds, topped with pickled radish

oaANdTa PE PUKLA Paplvaplopeva oe AepovL kat EVOL, pe TolAL

HAVPO PaviTapL, coLOAL Kat ELDATO pamavaxt

GREEN SALAD 13.60
fresh mixed salad leaves, avocado, asparagus, peppers, zucchini,

cucumber, snow peas, sesame seeds and broccoli

with onion soy dressing

(pPESKA PUANA GaAATAG, ABOKAVTO, OTIAPAYYLA, TUTIEPLES, KOAOKUBAKL,

ayyoupL, YAUKOUTIIZENO, COLOAUL Kal UTPOKOAO

1€ OAATOQ amod KPeUPLOL Kal ooyLa

ZEN SALAD 18.70
grilled salmon, avocado, peppers, fresh salad leaves, sesame seeds

with ginger soy dressing

PNTOC CONOPOG, (PPECKA AQXAVIKA Kal aBOKAVTO, COLCAWL,

TUMEPLEC KAl OAATOA and TivTZep Kat adyla

SASHIMI SALAD 26.80
tuna, salmon, prawns, sea bass, octopus, avocado, wakame,

peppers, fresh salad leaves, yuzu orange dressing and sesame seeds

TOVOG, CONOHOG, yapldeg, AaupdKL, xTanodl, aBokdvTo, wakame

TUTEPLES, PPEOKA PUANC CAAATAG, GAATOA YUZU TIOPTOKAAL KAl GOVOAL

CRISPY PRAWN TEMPURA SALAD 19.80
prawn tempura with salad leaves, snow peas, peppers, zucchini and sweet
potato tempura, served with spicy vinaigrette mayo and tempura flakes

yapida Tepmnovpa pe pUANA CaAATaG, YAUKOUTIZEAD, TUMEPLES, KOAOKUBAKLA KAl
yYAUKOTIATATA TEUTOLPA OepRlpETAL PE TUKAVTIKN BLVEYKPET e Jaylovela Kal
VIPAdEC TEUTIOLPA

BLACK TRUFFLE SALAD 34.00
black truffle mixed with baby spinach, enoki mushrooms, mizuna

and rocket leaves, white asparagus and truffle ponzu sauce

oaAdTa Pe pavpn TpoUpa, ornavaky, gaviTdpta enoki, poka, UAAQ pLZouva,

(PETEC amd AeUKA oTapdyyla Kal VTPECLVYK TPoL(AC Kal ponzu

ROYAL CRAB SALAD 46.00
royal king crab meat, enoki mushrooms, peppers, fresh salad leaves

with onion dressing and sesame seeds

(ppecKa kaBoupdYLxa Pe paviTdpla enoki, TUIMEPLES, PPECKA PUAAT

OQAATAG, COUCAL KAL OAATOA ard KPeUPLOL Kat adyLa

You are kindly requested to inform us of any allergies you may have
Mapakalole OTWG PAG EVNUEPWOETE yLa TUXOV aAAepYieg



B O/STERS

UMAMI OYSTERS 6 pcs/Tux 12 pcs/Tux
fresh oysters with sea salt, lemon and ponzu sauce  34.00 64.00
(ppeoka oTpeldla pe aldTy, AepovL Kal caAToa ponzu

GOHAN 5.20
steamed rice | pUZL oToOV ATPO
EGG FRIED RICE 5.90

fried rice with mixed vegetables, egg and garlic
TNYaviTo puTL ge auyo, dlapopa Aaxavikd kat okopdo

SEAFOOD FRIED RICE 12.50
fried rice with mixed seafood, vegetables, egg and garlic
TNyaviTé pudL pe Bahaoolvd, Aaxavikd, avyod Kal okopdo

YASAI YAKI 9.80
mixed vegetables teppanyaki with soy, lemon, garlic sauce and sesame
Aaxavikd teppanyaki e cdAToa and ooyla Je Aepovi, okopdo Kal GoVoAuL

AGEDASHI TOFU 9.50
deep fried tofu with light tempura sauce, spring onions and ginger
TNYavLTo TOPOL PE CAATOA TEPTOUPA, KPEPPULOL Kal doTa T¢ivTep

ORGANIC WILD RICE 15.60
black wild rice, red rice and brown basmati, cooked on the teppan

with shimeji mushroom, baby asparagus and a dash of soya garlic sauce

Havpo Ayplo pUTL, KOKKIVO pUTL KAl KAOTAVO UTACHATL, UAYELPEUEVA OTO

teppan pe pavitapla shimeji, baby onapdyyla kat Alyn c@AToa okopdou ooyLag

BEEF AND FOIE GRAS TACOS (3pcs / 3Tpx) 29.00
with wagyu beef and foie gras, bell peppers, shallots, red radish, mango,
avocado, jalapeno salsa, light teriyaki and yuzu cream cheese in a

crispy nori shell

pe Bodvo wagyu Kat (poud YKPQ, TUTIEPLES, KPEPHUAL,

KOKKLVO paravakl, pavyko, aBokdavTo, jalapeno salsa, ehappu teriyaki

Kal kpepwdeg Tupl pe yuzu

TRISTAN LOBSTER TACOS (3pcs / 3Tuy) 29.00
Tristan lobster tail with bell peppers, shallots, red radish, mango, avocado

with wasabi and honey mayo in a crispy nori shell

aoTakooupd Tristan pe TnepLES, KPEUPUOL, KOKKLVO paMavakl, JAvyKo,

aBokdvTo pe payloveda wasabi kat el

PRAWN TACOS (3pcs/ 3Tuy) 16.80
with prawn tempura, bell peppers, shallots, red radish, chives,

avocado salsa and creamy chilli mayo in a crispy gyoza shell

yapideg Teumovpa, TUMEPLES, KPEUHUOL, KOKKIVO paTtavakl,

OXOLWVOTIPQCO, OAATOA e ABOKAVTO Kal KpePwdn payloveda e TolAL

ROYAL KING CRAB TACOS (3pcs / 3THy) 36.00
with royal king crab, bell peppers, shallots, sesame seaweed,

mango salsa and paprika mayo in a crispy gyoza shell

BaotALKS kaBoupL Pe TUIEPLES, KPEUPUVOL, PUKL PUE GOLOAUL,

OAATOA PAVYKO KAl Jaylovela Je TampLka

Prices include all taxes | Ot TLHEG oupTepLAapBAvOLY OAOLG TOUG POPOUG
Zen Room is operated by Uptown Square group of restaurants
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Choose your favourite noodles | €TUAEETE TA VOLVTAG ToOL eTUBLUE(TE:

Soba yellow thin noodles K{TpLVa AETITA VOUVTAG

Udon white thick noodles AoTPa XOVTPA VOLVTAG

YAKI SOBA / UDON
choose your noodles and have them sauteed with | armoAavoTe Ta VOUVTAG TNG ETUAOYAG 0ag UE:

seafood and vegetables / Bahaoowvd kat Aaxavika 21.50

black angus beef fillet and vegetables / black angus Bodwé kat Aaxavika  25.60

STITJOON [

corn fed chicken and vegetables /koTdémouvAo kat Aaxavikd 19.50
vegetables only / pévo Aaxavikd 14.50
KARASHI SOBA / UDON 23.50

sautéed in a spicy tonkatsu sauce with seafood and vegetables
or beef and vegetables
TUKAVTIKA VOUVTAC Pe Bahaootva kat Aaxavikda r) e Bodivo kat Aaxavikd

BROWN NOODLES WITH SCALLOPS 28.50
sautéed with scallops, mixed vegetables and lemon soy fusion sauce

with truffle oil

VOUTAG aro payomupo Kat GLTAPL COTAPLOPEVA LE XTEVLA, TIOLKIALG AQXAVIKWY Kal
OGATOO AgpOVIOU, 0OYLag KAl AAdL TpoLPAg

Japanese noodle soup | Tapadootakn LMmwVIKH coUTa e VOOUVTAG

MISO RAMEN 18.50
ramen noodles in a miso-based soup with grilled chicken, cabbage,

sesame oil, bean sprouts, corn and spring onion

ooUTIa PE PAPEV VOUVTAG Og BACN (PACOALLY COVYLAG, UE KOTOTIOUAO,

Adxavo, cnoapeiato, BAacTdpla (pacoAloy, KAAQUTIOKL KAl pPECKO KPEPHUDAKL

SHOYU RAMEN 19.50
char siu pork and ramen noodles in shoyu ramen soup flavoured

with soy sauce, sesame oil, spinach, bamboo shoots, spring onion

and boiled egg (optional)

ooUuma pe pAPeV VOUVTAG 0 CWHO apWUATIOUEVO PE OAATOA OOYLaG,

onoapéAalo, XoLpvo, oTtavaKL, UTapmou,

(PPEOKO KPEPHLAAKL KAl BRacTd auyo (TpoalpeTIKo)
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VEGAN MISO RAMEN 18.50
ramen noodles in a miso based soup, with tofu, spring onions,

asparagus, enoki and shiitake mushrooms, wakame and baby spinach

ooUTIa PE PAPEV VOUVTAG HE MISO, TOPOU, PPECKA KPEPPLOAKLA,

omnapayyla, gavitapla enoki kat shiitake, wakame kat baby onavdkt

You are kindly requested to inform us of any allergies you may have
MapakaloLe OTWG PAG EVNUEPWOETE yla TUXOV AAAEPYieg



tempura dishes | emAoyn Teumnovpa

ZEN TEMPURA 32.00
prawns, scallops, soft shell crab, beetroot, mixed vegetables,

pepper filled with goat cheese and traditional tempura sauce

yapldeg, XTEVLa, KABOLPAG PE HAAAKO KEALPOG, TTAVTLAPL Kal AAAQ Aaxavikd

KAl TUTEPLA YEULOTH e KaTolkiolo Tupt, cuvodeLovTal pe MapadooLakr)

OdATOQ TEUTIOLPA

EBI TEMPURA 22.50
prawns (6 pcs.) and vegetable tempura, served with teriyaki sauce
yapideg (6 TUYX.) Kal Aaxavikd Teumoupa, oepBipeTal Je TEPLYLIAKL OWG

YASAI TEMPURA 12.50
mixed vegetable tempura, served with teriyaki sauce
dLdpopa Aaxavikd TEUTIoLPA e OAATOA TEPLYLAKL

CRISPY SOFT SHELL CRAB 27.80
young green mango, Amazu sauce, marinated sweet & sour

julien vegetables

pdvyko, 0AAToa Amazu, Japlvaplopeva YAUKOE VA AaXavikd COUALEV

SIZZLING US BEEF FILLET 48.00
beef fillet marinated in soy mirin and garlic, served on heated

sea stones and thin sheets of pine for original smoked flavour

BOOWVO PIAETO, HAPLVAPLOPEVO E YAUKLA cOyLa mirin Kat okopdo.

oepBipeTal MAVW OE KAUTEG TIETPEG KAl TEUKOPUANO

Yl ALBEVTIKO ApWHA KATVIOPATOG

ROBATA SPICY BEEF 46.00
grilled Black Angus beef with Japanese style wasabi mashed potato,

served with sweet spicy sauce and julienne beetroot in wafu sauce

Bodwvoé Black Angus e TTovpe MATATAC ApWHATIOUEVO e wasabi,

YAUKLA TUKAVTIKN OAATOA Kal COUALEV ard avTdpt paplvaplopévo os wafu

BLACK COD TERIYAKI 46.00
black cod with teriyaki sauce, wrapped in bamboo leaf
black cod pe odAToa teriyaki, TUALypEVO 08 PUAAO PTAUTIOV

RIB-EYE WITH WAFU SAUCE 44.00
rib-eye beef grilled on charcoal with broccoli, mushrooms, string beans

and wafu sauce

BodLVS Ynuevo oTa KapRouva, cepBipeTal Ue UMPOKOAO, paviTdptla, Tpdaolva
(pacoAdKLa Kat odAToa wafu

SALMON TERIYAKI 29.50
salmon fillet served with teriyaki sauce
(PIAETO COAOPOU pe odAToa teriyaki

Prices include all taxes | Ot TiHEG oupmepAapBavouy OAOLG TOUG POPOUG
Zen Room is operated by Uptown Square group of restaurants
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BLUEFIN TUNA STEAK 48.00
lightly grilled bluefin tuna, served with zucchini, carrots, peppers,

broccoli, fried garlic and teriyaki balsamic sauce

eANAPPUWC PNUEVO PIAETO YaAQZOTITEPOL TOVOU, oepBlpeTal Pe KOAOKVBL, KapoTO,
TUMEPLEC, UTIPOKOAO, TNyavNTO oKOPdO Katl oAATod teriyaki umaAoduiko

MISO GLAZED SALMON 32.50
baked salmon glazed in miso sauce, served with broccoli

and miso sauce on the side

OOAOPOC OTO POVUPVO e CAATOA Miso, oepPlpeTaAL UE UTIPOKOAO

KAl OAATOQ Miso

MOROMI MISO CHILEAN SEA BASS 48.00
chilean sea bass glazed with moromi miso and caramelised ginger,

spring onions & enoki mushrooms, teriyaki fish sauce and chive oil

XIAlavo AaBpdkl e YAAoo amnod miso, kapageAwpevo TivTep,

KPEUPLAAKL PPECKO, JaviTdpla enoki, cwe yaplou teriyaki

Kal AadL oXoLvoTtpdco

BLACK COD MISO 46.00
black cod marinated in white miso paste, wrapped in bamboo leaf

HaLPOC PTAKAALAPOC HAPLVAPLOPEVOC O AEUKN TIACTA MISO,

TUALYHEVOC GE (PUAAO UTTAUTION

CHEF'S PRAWNS 19.50
crispy fried prawns, served with chef's mayo dressing,

garnished with red and green chillies

TNYQVLTEC YaPIOEC PE TUKAVTLKN payloveda, yapvipovTal e KOKKLVN

KL TpAoctvn Kauvtepn muneptd

TRISTAN LOBSTER KOSHO 49.00
Tristan island lobster tail with yuzu kosho sauce (dashi, lemon, lime, yuzu,
orange, grapefruit, miso) and tahini/miso/cauliflower sauce

acTakoovpd Tristan pe odAToa yuzu kosho (dashi, Aepovi, pooxoAepovo,

yUuzU, TTOPTOKAAL, YKPETPPOULT, MISO), OAATOA TaXVL/mMiso/KouvouTtidt

HONEY GLAZED BLACK COD 46.00
baked, honey glazed and served with steamed asparagus,

mayonnaise infused with mango on the side and sesame seeds

paVPOC PUTMAKAALAPOC O KPOVOTA Ao PEAL PNUEVOC OTO (POVPVO,

oepBipeTal Pe omapdyyla, payloveda pe PAvyko Kal couodpt

You are kindly requested to inform us of any allergies you may have
Mapaka\ovpe OTWG PaAG EVNUEPWOETE yld TUXOV AAAEPYiEQ



TEPPANYAKI

TEPPANYAKI

Teppanyaki, also known in some countries as Hibachi, is a post—World War

Il style of Japanese cuisine that uses an iron griddle to cook food. The word
teppanyaki is derived from teppan, which is the metal plate which it is cooked
on and yaki, which means grilled, broiled, or pan-fried.

WAGYU BEEF FILLET TEPPAN 110.00
Wagyu beef (grade 8+) cooked medium rare on teppanyaki, with asparagus,

baby vegetables, button, shiitake, oyster and eryngii mushrooms,

served with soy garlic sauce (served medium rare)

Bodwé pINETO Wagyu (8+) e omtapdyyla, oA La amnd paviTdpla, “baby”

Aaxavikd, cdAToa ooyLlag Kat okopdou (oepBipeTal HETPLA PNUEVO)

HIBACHI RIB-EYE 44.00
served with mushrooms, broccoli, string beans, garlic chips

and soy mirin sauce

oepBlpeTal ge pavitapla, UIpOKoAo, TIpAcLva (pPAcoAAKLA, TOUTG oKOPAOoU

Kal cAAToa coyLag mirin

BLACK ANGUS BEEF WITH ASPARAGUS 46.00
certified Black Angus beef fillet with asparagus, mushrooms and sauce

of your choice:

Bodwo Black Angus pe omapdyyla, paviTdpla Kat cdAToad TN emAoYAS 0ag:

soy garlic sauce  odAToa 0OYLAG KAl OKOPSOU
yakiniku sauce odAToa yakiniku
shiogayaki sauce odAToa shiogayaki

CHICKEN TERIYAKI 18.70
corn fed chicken fillet with mushrooms, vegetables and teriyaki sauce

KOTOTIOUAO PIAETO PE HAVLTAPLA, AOXQVLKA

kat odAToa teriyaki

CHICKEN TEPPAN 18.70
corn fed chicken fillet with mushrooms, vegetables,

garlic/butter/lemon/soy sauce

KOTOTIOLAO PIAETO PIE PaVITAPLA, ACXAVIKA

KAl OAATOO 0OYLAC/AEUOVL/OKOPAO/BOVUTLPO

Prices include all taxes | Ot TLp€G oupmepLAapBavouv GAOUG TOUG POPOLG
Zen Room is operated by Uptown Square group of restaurants
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TEPPANYAKI

TERAMOTO SCALLOPS WITH ASPARAGUS
scallops with asparagus and broccaoli,

served with soy/lemon/butter sauce

XTEVLA PE OTIapAyyLa, UTIPOKOAO,

OAATOQ OOYLAG PEe AeddvL Kal BoUTUPO

HIBACHI MIXED SEAFOOD

sea bass fillet, salmon, prawns and scallop with zucchini, onion,
peppers, broccoli and wafu sauce

AQBPAKL, COAOUOGC, YapldEeC Kal XTEVLIA UE KOAOKLBAKLA, KpEUULAL,
TUMEPLEG, UTPOKOAO Kal odAToa wafu

SALMON FILLET

salmon fillet with garlic/soy/lemon/butter sauce
served with teppan vegetables

(PINETO COAOLOU pE 0KOPDO, GAATOM COYLAG LE AELOVL
Kal BoUTUPO, cLVODEVETAL UE AVAPEIKTA AaxXaviKd

KING PRAWNS

prawns with broccoli, carrots, bean sprouts,

and garlic soy/lemon/butter sauce

yapldeg pe PpoOKoAo, KapoTo, PUTPEG (PACOALOV Kal
OAATOQ 0OYLAG HE AeudvL, oKOpdOo Kal BoUTUPO

SEA BASS FILLET
sea bass fillet with miso dare sauce, carrots and sautéed spinach
AaBPAKL PIAETO pe odAToa miso dare, KapOTO KAl OTIAVAKL GOTE

CALAMARI TEPPAN

calamari and mixed vegetables with lemon/butter/garlic/soy sauce
KOAQUAPL JE AVAPUEIKTA AAXAVIKA KAl GAATOA 00YLAG e AEHOVL, OKOPOO
Kal BouTupO

ICE CREAM -TIATQTA (per scoop)

vanilla Baviila

chocolate OOKOAATA

strawberry (ppdouia

green tea forest fruits (pPOLTA Tou BACOULG KAl TPACLYVO TOAL
Shiso (Japanese mint) Shiso (lanmwvikn evTa)

SORBET- XOPMIIE (per scoop)

lemon AEUOVL

mango HAVYKO

green apple & yuzu TpdcoLvo PAAo pe ylovdou
blood orange KOKKLVO TIOPTOKAAL

with hazelnut praline pe mpaliva (pouvTouKLloU

You are kindly requested to inform us of any allergies you may have
Mapakaholye OTWG PAG EVNUEPWOETE yLa TUXOV AAAEPYIES

34.00

34.00

29.80

28.00

32.00

19.50

3.60

3.60



TEMPURA ICE CREAM 8.90
tempura ice cream topped with crunchy nut praline
naywTo Teumovpa Ye Tpayavr TpaAiva Enpuwy Kapmwy

BANANA TEMPURA WITH ICE CREAM 9.50
banana tempura topped with crunchy praline,

served with vanilla ice cream

gravava Tepmoupa e Tpayavh paliva Enpwyv Kaprwy,

ouvodeVETAL PE TIaywTO Bavilla

SAGO WITH LYCHEES 7.50
traditional Japanese dessert made with sago and coconut milk
Mapadoclako LAaMWVIKO ETIOOPTILO PTLAYHEVO e sago Kal YAAa Kapudag

FRUIT PLATTER 19.00
selection of seasonal fruits
ToLKIA{a amod ppolTa EMOXNG

TONKA GINGER BAKED CHEESE CAKE 9.50
baked cheesecake spiced with ginger and tonka bean,

accompanied with caramelised bananas and milk chocolate Namelaka

wnuevo cheesecake pe T¢vTep Kal kapmo Tovka, CUVOOEVOUEVO UE
KapapeAwpeveg yrnavavec kat Namelaka cokoAdTag YAAaKTog

ZEN STONE 10.50
a blend of Valrhona's finest chocolates with a crunchy praline

and passion fruit cremeux

pelypa anod noloTikeg cokoAaTeg Valrhona pe Tpayavni mpaiiva

EnNpwv Kapmwy kat passion fruit cremeux

CHOCOLATE SPHERE 11.50
chocolate sphere filled with exotic fruits, scented sponge

and rich chocolate cream

opalpa COKOAATAG PE YEULON Ao ApWHATLIOUEVO TIAVTECTIAVL

eEWTLIKA PPOLTA Kal TTAOUOLA KPEPA OOKOAATAC

CITRUS SALAD WITH STRAWBERRIES 7.80
grapefruit, orange and strawberries, marinated with fresh lime zest,

garnished with crunchy meringues, served with green apple & yuzu sorbet
(PPOUTOCAAATA PE YKPEUTPPOUT, TIOPTOKAAL PPAOUAEG, PPECKO ELOoUA AdLY,
TPAYAVES HAPEYKEC KAL COPUTIE TIPACLVO UAAO HE yLouou

FONDANT TRIO 12.50
three dense dark chocolate fondants infused with Tonka, filled with

raspberry, dulcey and passion fruit ganache. Served with vanilla ice cream

Tpla povTdv pavpng COKOAATAG apWHATIOPEVA e KapTid TOVKA,

e yeuton BaToépoupo, ykavdd pe cokoAdTa dulcey Kat gpouTa Tou aboug.
YuvodelovTal e maywTo Bavikia

COCONUT & RASPBERRY MOUSSE 7.80
with Shiso ice cream
HOULG KapLdQ KAl BATOPOLPO. YLVOSEVETAL e TTIAYWTO Shiso

CHOCOLATE CROQUETTES WITH MANGO TARTARE 9.50
chocolate croquettes with hazelnuts, coated with crushed roasted

hazelnuts, deep fried and served with mango tartare and green tea ice cream
KPOKETEG COKOAATAG HE (POUVTOUKL, ETUKAAVPPEVEG UE BpUUPATIOUEVA
KaBouPdLoPEVA POUVTOUKLA. YLVOSEVOVTAL JE TAPTAP PAVYKO KAl TIAywTo

Je pdoLvo Todl

Prices include all taxes | Ot TLH€G oupmepLAapBAvouv GAOUG TOUG POPOUG
Zen Room is operated by Uptown Square group of restaurants
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@ ZEN:




