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Dear Guest,
We thank you for your support,
that makes us able to do what we love.

%ﬁ% ereerely-
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CALLERY

CHEF'S PRAWNS

crispy fried prawns, served with chef's mayo dressing,
garnished with red and green chillies

€19.50

NEW STYLE RED MULLET SASHIMI
thin slices of fresh red mullet with ginger ponzu sauce,
topped with radish, lime zest and spring onion
€24.80

BLUEFIN TUNA TARTARE
Bluefin tuna, avocado, mango, sesame seaweed, topped
with ikura and nori, infused with yuzu soya
and olive oll, side wasabi cream
€34.50

WAGYU BEEF TATAKI
100gr. Wagyu beef (grade 8+) slightly grilled with olive oil,
garnished with roasted garlic, onions,
spring onions and ponzu sauce
€58.00



CALLERY

EXCLUSIVE SASHIMI PLATTER
bluefin tuna, salmon, scallops teramoto, salmon belly
tuna belly, octopus, hamachi, salmon ikura
€110.00

ROYAL KING CRAB TACOS
with bell peppers, shallots, sesame seaweed,
mango salsa and paprika mayo in a crispy gyoza shell
€38.00

BEEF NEGIMAKI WITH FOIE GRAS

beef fillet rolls with baby asparagus, foie gras, enoki
mushrooms, miso truffle puree and light teriyaki sauce
€35.50

TORCHED TUNA BELLY

torched tuna belly with onion mayo sauce
€24.50



CALLERY

TORO TORCHED
tuna belly sushi, slightly torched, topped with spring
onion, ginger and ponzu sauce (5pcs)
€32.00

SAMURAI FUSION ROLL
ebi tempura, avocado, asparagus, cream cheese with
sriracha,spicy tuna, red radish, torched unagi, unagi sauce,
ikura and spring onions
€24.80

HIBACHI RIB-EYE
served with eryngii mushrooms, broccoli, baby asparagus,
baby carrots, garlic chips and soy mirin sauce
€44.00

SEABASS CEVICHE
sea bass, mango, red chilli, chives, shallots, lime,
leche de tigre (dashi, coconut, miso, coriander)
€22.50



CALLERY

EXCLUSIVE PLATTER
a selection of our finest sushi, sashimi and maki
€118.00

TORO WITH RED CHILLIES
slightly torched bluefin tuna belly
with ponzu sauce, coriander and chillies
€24.80

BLACK COD BITES
black cod and aubergine marinated with sweet miso,
garnished with lettuce and fried aubergine skin
€25.50

BLUEFIN TUNA STEAK
lightly grilled bluefin tuna, served with zucchini, carrots,
peppers, broccoli, fried garlic, wasabi avocado cream and
teriyaki balsamic sauce
€52.00



CALLERY

AUTHENTIC JAPANESE KAGOSHIMA
STRIPLOIN STEAK | GRADE 11+ MARBLING

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
200gr/ €120

CHILEAN SEA BASS
chilean sea bass glazed with ginger soy sauce, spring onions
& enoki mushrooms, teriyaki fish sauce and chive ol
€48.00

ROBATA SPICY BEEF
grilled Black Angus beef with Japanese style wasabi sweet
potato mash, served with sweet spicy sauce and
beetroot in wafu sauce
€46.00

PACIFIC ROLL
black cod, salmon, avocado, asparagus, pistachio nuts, with
teriyaki mayo and salmon ikura
€18.90



"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 AAAEPTIEZ:

®aynTd and To Pevou pag eVvOEXETAL VA TIEPLEXOLV 1) VA €PXOVTAL OE EMAPH PE YAAQ
(YaAQKTOKOWUIKA), avyd, Pdpla, 0ooTpakddEPUA, HAAAKLA, PLOTIKLA,
E€npouc KapmoLg, YAouTevn, oodyla, couodul, 6logeidlo Tou Belov, GEALVO,
AOUTILVO KAl JouoTdapda.

MapoAo mou exetl kataBAnBel kaBe duvath poomdbela yia va agatpeboly OAa Ta KOKaAa, Ba
TpETEL va yVWwPLZeTe OTL TA TUATA e PAPLa PTIopEL va TIEPLEXOUV KOKAAQ

la mepLocoTEPES TIANPOPOPLES, ULANOTE PE KATIOLOV LTIELOLVO.



slices of raw fish (5 pieces)
PETEC amo wuo Yapt (5 koppatia)

MAGURO
TORO
CHUTORO
SAKE
SAKE TORO
SUZUKI
TAKO
HOTATE GAI
EBI

UNAGI
HAMACH

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)
AETITEC PETEC PAPLOL TIAVW PUTL PE EAAPPLA YeLon EudLoL (2 KopPdTLa)

AVOCADO
MAGURO
TORO
CHUTORO
SAKE

SAKE TORO
SUZUKI
TAKO
HOTATE GAI
EBI

EBI TEMPURA
UNAGI

HAMACHI

TORCHED
SALMON NIGIRI

(5 pcs/5 Tyy)

TORO TORCHED
(5 pcs/5 tay)

CRISPY SOFT
SHELL CRAB
NIGIRI

(4 pcs/4 Tuy)

RED MULLET
NIGIRI

(5 pcs/5 Tyy)

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 kapaAtouevn kotALd Tovou,

with spring onion,

ginger, ponzu sauce

with shichimi spice,

garlic chilli sauce,
tobiko caviar
and scallions

topped with ginger
juice and lime zest

YaAaZOTTEPOG TOVOQ
KOLALA YyOAQZOTITEPOL TOVOL
ATTapOC YaAaZomTepog TOVOQ
OOAOUOG

KOLALA OOAOPOU

AQuPAKL

XTATOOL

XTEVIA TEPAPOTO

yapida

KATIVLOTO XEAL

hamachi

aBoKAvTo
YaAQZOTTEPOC TOVOC

KOLALA YAAQZOTITEPOU TOVOL
ALTIAPOC YaAQOTITEPOC TOVOC

OOAOUOC

KOLALA GOAOPOU
AQUPAKL

XTanodt

XTevLla TEpaPoOTo
yapida

yapida Tepmoupa
KATIVIOTO XEAL

hamachi

KQWAALOPUEVOG COAOUOG
LapLVapLopevog e ponzu
kizame Tdvw og pu{,

E PPEOKO KPEPULOL

E (PPECKO KPEUULIL,
T¢lvtep Kat ponzu

sushi amo kaBoupa pe
HAAQKO KEALPOGC Kal
LATIWVLKO TuTtepL shichimi,

TUKAVTIKN OdATOA e OKOPOO,
xaBLapt tobiko kat kpeppLdAKL

sushi ano pmapumouvt
He XUpo Tllvtlep Kal
E0oPA HOOXOAELOVO

MapakahoLPE OTWGE PaG EVNUEPWOETE yLa TUXOV AAAEPYiEG

Prices include all taxes | Ot TIp€g oupmeptAapuBavouy OAOUG TOUG POPOUG
Zen Room is operated by Uptown Square group of restaurants

25.80
29.80
29.80
14.80
15.50
14.80
15.80
18.50
16.80
25.80
25.80

5.00
11.50
13.80
13.80

8.90

8.90

8.90

8.90
11.50

8.90

8.90
14.80

11.50

22.50

32.00

16.80

22.00
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various fillings wrapped in seaweed and rice (8 pieces)
POAA GOUGL e PAPL 1) AaXaviKd Kat pUZL TUALYHEVA O UKL (8 KopudTLa)

CALIFORNIA MAKI 14.50
avocado, crabstick salad, cucumber and sesame seeds
aBoKAVTO, KABOUPOCAAATA, ayyoLPL Kal GOLCAL

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

topped with lettuce

0TNB0C KOTOTIOLAO TEUTIOLPA, AyYOUPL, ABOKAVTO, HayLlovela TOu CE®,

HAPOUAL KAl VIPADES TepTIoLPA

EBI TEMPURA MAKI 16.80
prawn tempura, tempura flakes and Japanese mayo
yapldeg TeUTOLPQ, VIPAdEC TEUTIOUPA KAL LATIWVIKT Jaylovela

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

ebiko and chef's mayo

yapideg, ayyoLpt, aBOKAVTO, HAVYKO, COLOAL,

ebiko kat paylovela tou oep

MIXED SASHIMI MAKI 18.50
tuna, salmon, sea bass marinated with Yuzu juice and ginger with

spring onion, avocado. Served with black sesame seeds and tempura flakes
TOVOC, COAOUOG, AABPAKL Japlvaplopeva Pe Xupo Yuzu kat Tdivtep,

HE (PPEOKO KPEPHULOAKL, aBokavTo. ZepBipeTal ye Havpo onoduL Kal VIPAdES
Tepmouvpa.

GREEN DRAGON MAKI 16.80
salmon and avocado with spicy salmon, spring onion and wasabi masago

OOAOPOC KAl ABOKAVTO HE TUKAVTIKO GOAOUO, PPECKO KPEUPLOAKL Kal wasabi
masago

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

KATIVIOTOG GOAOPOG, TUPL KPEUQ, PPEOKO KPEUPLOAKL, ABOKAVTO, TLivTlEp,

ayyoupl, masago wasabi, ue paylovela Sriracha

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

ginger with Sriracha mayo, ebiko, orange tobiko

OOANOLIOG, TUPL KPEUQ, PPECKO KPEUULOAKL, ABOKAVTO, ayyoupl,

TCivtep, paylovela 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, GOAOUOG, AaBpdKL, TLvTlep, XUHOG AEPOVLIOU, PPECKO KPEPPLOAKL,

aBokdavTo, graxaptkd, pavpo Tobiko, ketoart, payloveda kal kizame wasabi

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

with teriyaki mayo and ikura

HQLPOG PTTAKAALAPOG, COAOPOG, ABOKAVTO, oTapdyyl, GLOTIKL Alylvng, paylovela pe
TEPLAKL, XaBLdpt coAopOoL

CRISPY SALMON MAKI 15.80
salmon belly tempura, unagi, avocado, asparagus, cucumber,

sesame seeds, cream cheese and crispy salmon skin with teriyaki sauce

KOLALQ cOAopOU TEPTIOLPA, KATVIOTO XEAL, OTIapdyyLa, ayyoLpl, Tupt Kpeua Kalt
TPAyavLoTO SEPHA COAOPOU e OAATOA TEPLYLAKL KAl COLOALL

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



various fillings wrapped in seaweed and rice (8 pieces)
POAA 0OUOL e PApPL 1) AaXavikd Kat pudL TUALYPEVA o UKL (8 KopudTLa)

BLUEFIN TUNA TEMPURA MAKI 19.50
tuna, cucumber, avocado, asparagus, prawn salad and cream cheese

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

TOVOC, ayyoupt, aBoKAvVTo, ortapdyyla, petypa yapidag kat Tupt kpepa

TUALYPEVA OE QUKL OEPPRIpETAL TNYAVNTO PE OAATOA TEPLYLAKL

SAMURAI FUSION ROLL 24.80
ebi tempura, avocado, asparagus, cream cheese with sriracha,

spicy tuna, red radish, torched unagi, unagi sauce,

ikura and spring onions

yapidec TeumoLpa, aBoKAVTO, OTIAPdyYLa, KpEPQ TUPLOL e sriracha, TUKAVTLKOG
TOVOG, KOKKLVO pamavdakl, unagi, xapLdpt COAOPOU Kal (PECKO KPEPHUOAKL.

ASAHI ROLL 19.50
salmon, avocado, mango, asparagus, spicy salmon,

sweet soy sauce and ikura

20ANOPOC, ABOKAVTO, HAVYKO, OTIAPAYYLA, TUKAVTIKOG GOAOMOC, YAUKLA

OAATOQ 0OYLAC KAl XaBLapt COAOUOU.

RAINBOW ROLL 23.50
tuna, pickled radish, asparagus, avocado, cucumber, chef mayo and

sweet soy sauce with tuna, salmon, seabass and prawn

Tovog, pamavakt Toupot, omapdyyLa, aBoKAVTOo, ayyoupdKLl, Jayloveda Tou

O£ Kal YAUKLA 0AATOa 0OYLaG e TOVO, COAOHO, AaBpakL Kat yapida.

PRAWN LOVER 19.50
prawns, tempura prawns, avocado, and Japanese mayo
yapideg, yapideg Tepmoupa, aBoKAVTO Kal LATwVIKN paylovela

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
TUKAVTLKOG TOVOG, aBOKAVTO, ayyoupl, sesame seaweed, vipdadeg Tepmnovpa

HA0PO COVLOAUL, TUKAVTIKN Paylovela, KpePPLdaKL Kal tobiko

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

with unagi sauce

KaBoUpL Pe HOAOKO KEAUPOG, KATIVIOTO XEAL, ABOKAVTO, ayyoupl

YAPVIPLOPEVO PE TUKAVTLKO Pelypa yapldag Kat odAToa unagi

KAME KAZE ROLL 24.50
unagi, prawn tempura, avocado, cucumber, tempura flakes,

tobiko, spicy tuna and spring onion

yapidec tempura, KAmvIoTo XEAL aBOKAVTO, ayyoupl, TEUTIoLPA,

XaBL&PL XEALOOVOPAPOU, TUKAVTIKO TOVO KAl (PPECKO KPEUHULOAKL

ROYAL CALIFORNIA MAKI 36.00
royal king crab, mayo, unagi sauce, ginger, mango, cucumber,

avocado and orange masago, topped with crushed sesame

(PPECKO KapoLpL, paytovela, cdAtoa unagi, T¢ivTep, Javyko, ayyoupt

ABOKAVTO, TTOPTOKAAL Masago Kat couodpt

ROYAL KING CRAB ROLL 36.00
royal king crab tempura, cream cheese, avocado, sesame seeds

with sesame seaweed, tempura flakes and Sriracha mayo

(PPEOKO KABOLPL TEUTIOLPQ, TUPL KPENQ, ABOKAVTO,

OOLOAUL PE Sesame seaweed, VIQAdES TeuTovpa Kal paytoveda Sriracha

3 MUSHROOMS ROLL 15.80
eryngii mushroom, enoki mushroom, shiitake mushroom, pickled radish,

carrot, cucumber, avocado with nori

Mavitdpt eryngii, Javitdpl eVOKL, Javitdpl GUTAKE, TOLUPGL pamavdakl, KapoTo,
QyYOLPAKL, ABOKAVTO UE VOPL.

Prices include all taxes | Ot TIp€g oupmeptAagBavouy 6AOUG TOUG POPOUG
Zen Room is operated by Uptown Square group of restaurants
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sushi rice with fillings, Wraiped in seaweed (6 pieces)
PUTL OOLCL PE YEULON, TUALYUEVO OE QUKLA (6 KOPPATLA)

KAPPA MAKI
cucumber and sesame seeds | ayyoupt Ue covodapt

AVOCADO MAKI
avocado | aBokavto

OSHINKO MAKI
pickled radish | Euddto pamavaxt

TEKKA MAKI
tuna | tovoc

SAKE MAKI
salmon | coAopog

EBI MAKI
prawn | yapida

SALMON SKIN MAKI
crispy salmon skin, cucumber and Japanese mayo
TPAyavloTd S€pHA COAOHOU, AyyouPL KAL LATIWVLIKE Jaylovela

SPICY SAKE MAKI
salmon, Japanese mayo, spring onion and chilli powder
OO0AOUOG, LATIWVLKI HayLlovela, PPEOKO KPEPPLOL Kal TOlAL

SPICY MAGURO MAKI
tuna, Japanese mayo, spring onion and chilli powder
TOVOG, LATIWVLKH Haylovela, GPecKo KPEPPLOL Kat TOiAL

SMOKED EEL MAKI
smoked eel with sweet unagi sauce
KATIVLOTO XEAL JE YAUKLA GAATOQ unagi

cone shaped hand rolls with fillings (2 pieces)
XWVAKLA atto UKL Pe pUTL KAt AAAQ DALKA (2 KOpUATLa)

SALMON SKIN TEMAKI
crispy salmon skin, cucumber and Japanese mayo
TPayavloTo S€pHA COAOHOU, AyyouPL KAL LATIWVLIKE Jaylovela

SAKE TEMAKI
salmon with avocado | coAopog pe aBokdavto

EBI SALAD TEMAKI
prawns, cucumber, avocado, orange tobiko and chef's mayo
yapideg, ayyoupl, aBokdvTo, TtopTokaAl tobiko kat paytovela Tov oe@

BLACK TIGER TEMAKI
prawn tempura, cucumber and Japanese mayo
yapldeg tempura, ayyoupl Kal lanmwvLiKnh paytovela

MAGURO TEMAKI
tuna with avocado | tovoc pe aBokdvto

UNAGI SOY WRAP TEMAKI
unagi, cucumber, avocado, green lettuce and unagi sauce
KATVLOTO XEAL ayyoLpL, aBoKAVTO, JapoUAL KAl GAAToA unagi

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

6.50

6.50

6.80

14.80

11.80

11.80

11.80

11.80

14.80

14.80

16.00

16.00

16.00

17.50

18.50

19.50



SASHIMI 12 pes/Tux
bluefin tuna

salmon

tuna belly

hamachi

sea bass

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

MAKIMONO 32 pes/tuy
california maki

mixed sashimi maki

ebi salad maki

smoked salmon maki
spicy crunchy tuna roll
kappa maki

spicy salmon maki

tekka maki

YaAadOTTEPOC TOVOG
OOAOUOC

KOLALA TOVOU
hamachi

AavpAKL

maki yapideg tepmolLpa
maki KOTOTIOUAO TeuTioupa
maki TUKAVTIKOC GOAOWOG
mixed sashimi maki

maki Tovoc

maki KaAlpopvia

mixed sashimi maki

maki yapidag

maki KarvioTOg GOAOUOG
maki TIKAVTIKOG TOVOC
maki ayyoLpL Je GouadpL
maki TUKAVTIKOC GOAOHOG
maki Tovog

SPECIAL PLATTER 22 pcs/tuy

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

ebi salad maki

sashimi coAopou
sashimi tovou
OOAOLIOG Nigiri
TOVOC nigiri

AQupakL nigiri sushi
TUKAVTIKOG GOAOUOC
maki yapidag

EXCLUSIVE PLATTER 39 pcs/Tuy
a selection of our finest sashimi, nigiri sushi and maki

TIOLKIALQ aTtO TIG KAADTEPEG ETUAOYEG Pag o€ 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

sashimi Attapou tévou
sashimi coAopou
sashimi hamachi

Nigiri amo PMapuToLVL
nigiri e KOWALd TOVou
Nigiri e KamvLoTo XeAL
nigiri e KOLALd coAopoL
maki yapidag

spicy trio roll

pacific roll

maki ayyoLpL Je GOLGAL

EXCLUSIVE SASHIMI PLATTER 29 pes/tuy

bluefin tuna
salmon

scallops teramoto
salmon belly

tuna belly
octopus

hamachi

salmon ikura

Prices include all taxes | Ot TIp€g oupmepAapBAvoLY OAOUG TOUG POPOLG

YaAaZOTTEPOC TOVOG
OOAOUOC

XTEVLIA TEPAPOTO
KOLALA COAOLIOU
KOLALA TOVOU
XTamnool

hamachi

ooAOWOC ikura

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
3 pcs
3 pcs

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

4 pcs
4 pcs
5pcs
4 pcs
4 pcs
4 pcs
4 pcs
10gr

Zen Room is operated by Uptown Square group of restaurants

48.00

39.00

49.50

68.00

118.00

110.00
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EDAMAME
steamed green soy beans sprinkled with sea salt
TpacLva (pacoAla ooylag pe BaAacovo aAaTt

SPICY EDAMAME
steamed green soy beans wok fried with chilli garlic sauce
TpAcLVa (pacOALQ OOYLAG PE OAATOA ATIO KAUTEPN) 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

Tapadoclakd gyoza e yeULon amd Javpo PITakaAldpo, YAUKO miso,

WNTH TATATA, YAUKOUTIZENO, (PPECKO KPEPPLOAKL KAl TOLAL

ORGANIC CHICKEN BREAST

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

0TrB0C KOTOTIOVAO PE TUKAVTIKN OAATOQ, KPEUPLOL
Kal JapoLAL

NEW STYLE SEA BASS SASHIMI

thinly sliced sea bass with dashi ponzu sauce, topped with garlic,
ginger and onion

AETITEG PETEG AaPBpdKL Pe oaAtoa dashi ponzu, yapviplopevo pe okopdo,
T¢lvtlep Kal KpePPLOL.

MAGURO TATAKI

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

AETITEC (PETEC TOVOU, EAAPPIG PNPEVOG EEWTEPLKA,
oepBipetal ye Tivtiep, PPEOKO KPEPHLOAKL KAl OANTOA ponzu

SALMON CARPACCIO

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

AETITEG PETEG PPEOCKOL COAOUOU Pe ABOKAVTO, XaBLapt COAOHOU,
(PPEOKO KPEPHLOAKL Kal 0AAToa wasabi yuzu ponzu

ROCK SHRIMP

deep fried shrimps mixed with creamy yuzu spicy sauce,

garnished with chopped spring onion

KOUUATLA TNyavnTAC yapidag Teumolpa Pe TUKAVTIKN KPEPWwon caAToa
apWHATIOPEVN HE YUZU, YapVIipETAL e YIAOKOPHEVO KPEUPULOAKL

TORO WITH RED CHILLIES

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

eAAPPWES YPNUEVN KOLALA TOVOL e 0AATOa ponzy,

He KOALaVOPO Kal KOKKLVN KauTepn TumepLd

BLACK COD BITES

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

HALPOC UTIAKAALAPOC KAl JEALTZAvVa JapLlvapLlopeva oe YALUKO Miso,
yapvipovtal ge papouAL Kat TnyavnTto Euopa geAttlavag

TORCHED TUNA BELLY
torched tuna belly with onion mayo sauce
KAWAALOPEVN KOLALA TOVOU [E CAATOA Paylovelag Kpeupudlol

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

9.80

9.80

15.80

16.80

16.80

23.80

21.80

18.50

24.80

25.50

24.50



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. avBevTiko, bPnAnc ToloTNTAg Bodvo Kagoshima (+11) Zovpepod
€ LOOPPOTINUEVN TIEPLEKTIKOTNTA AlTtOVC, oepBipeTal e aolatikn odAtoa
BoUTLPOL e OKOPOO, KaPOTA baby, UTIPOKOAO Kal TIOWKIALG HavITapLwy
(oepBipeTal ETPLA YNLEVO)

BEEF NEGIMAKI WITH FOIE GRAS

beef fillet rolls (marinated in mirin, soy, sake, ginger, garlic

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

Bodwo PINETO (Laplvaplopévo oe mirin, coyLd 0WG, OAKE,

T¢ivtlep, okopdo Kal Aadl covoautov) pe omapdyyla, foie gras,
pavitdptla enoki, TToupe PHaviTapLwy He MisO ApWHATIOPEVO PE TPOL®A
Kal eAappld odAtoa 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 PETEG PTIAPHTIOLVL E OAATOO ponzu, Tlivtiep,
peTavaky, EVOPA HOOXOAEUOVO KAl (PPECKO KPEPHLOAKL

HAMACHI SPICY YUZUSU

thin slices of fresh Hamachi, topped with spring onion,
chopped chillies, chilli powder and dashi yuzusu ponzu
AETTEC PETEG Hamachi pe ppeoko KPEPPVOAKL, TUTIEPLEG TOIAL
Kal odAtoa 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 UKLA € OOLOAL O YUZU Kal eAAtOAAd0
e xaBLdpl coAopov, cuvodeleTal e wasabi cream

with salmon / pe coAopo
with bluefin tuna / pye yahaZomtepo tovo

SEA BASS CEVICHE

sea bass, mango, red chilli, chives, shallots, lime,

leche de tigre (dashi, coconut, miso, coriander)

AQBPAKL, HAvyKo, KOKKLVA TUTIEPLE, OXOLVOTIPACO, KPEUUUOL, HOOXOAEUOVO
e odAtoa leche de tigre (dashi, kap0da, miso, KOALAVOPO)

WAGYU BEEF TATAKI

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

garnished with roasted garlic, onions, spring onions and ponzu sauce
100yp. Bodvd wagyu (8+) eAappwe wnuevo oe eAaldAado, Je okopdo,
€ep0b Kal PPECKO KpePULOL, oepBlpeTal pe odAtoa ponzu

CHILEAN SEA BASS BITES
with wafu sauce topped with red chilli & chives
XIALaVO AaBpdKL, odAtoa wafu, Tiuepld TotAL Kal oxowvoTpaco

ROYAL DAIKON ROLL

royal king crab and avocado rolled in Japanese radish with vinegar sauce
BACIALKOC KABoLPAC Kal ABOKAVTO TUALYUEVA OE PATIAVAKL

e EL0ATn odAtoa

Prices include all taxes | Ot TIp€g oupmepLAauBAavouy 6AOUG TOUG POPOUG
Zen Room is operated by Uptown Square group of restaurants
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BEEF AND FOIE GRAS TACOS (3pcs / 3tuy) 32.00
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 Bodlvod wagyu Kal goud yKpa, TITEPLEG, KPEPPVOL,

KOKKLVO pamaveakL, Jdvyko, aBokAavTo, jalapeno salsa, ehagpu teriyaki

Kal Kkpepwdes 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 TUMEPLES, KPEUUUOL, KOKKLVO PATIAVAKL, HAVYKO,

aBokavTo pe paylovela wasabi kal HEAL

PRAWN TACOS (3pcs/ 3Tuy) 17.80
with prawn tempura, bell peppers, shallots, red radish, chives,

avocado salsa and creamy chilli mayo in a crispy gyoza shell

yapibeg TeUTIOLPA, TUMEPLES, KPEUHVOL, KOKKIVO PaTTavAKL,

OXOLVOTIPaCO, CAATOA PE ABOKAVTO Kal Kpepwdn paylovela pe TolAL

ROYAL KING CRAB TACOS (3pcs/ 3tuy) 38.00
with royal king crab, bell peppers, shallots, sesame seaweed,

mango salsa and paprika mayo in a crispy gyoza shell

BAOIAIKO KaBOoUPL PE TUTIEPLEG, KPEUHPVOL, UKL UE COUCALL,

OAATOQ PAVYKO Kal Jaylovela e TampLka

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

and togarashi spices

TOPOU, PUKLA, PPEOKO KPEPPLOAKL, pavitapta enoki,

Taota ano eacoAla ooylag Kat togarashi

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

dldpopa Aaxavikd, PECKO KPEPPLOAKL, TIAOTA Ao (PACOALA OOYLAG

Kal togarashi

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

dldpopa Aaxavikd, auyo, pPeoKo KPEUPLOAKL, TIAOTA Ao ACOAL

ooyLag kat togarashi

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

with a choice of prawn or sea bass

ooUTa Pe PPEeoKA PUAAQ OTIAVAKL, JaviTdpla enoki, pPecKO KPEPHLOAKL
KAPUKELHATA Kal EDopa Aspoviol, e yapibda i ue Aappdkt

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



SESAME SEAWEED SALAD 12.80
marinated seaweed seasoned with lemon, vinegar, chillies,

black fungus, sesame seeds, topped with pickled radish

OCaAdTA PE PUKLA Japlvaplopeva oe Aedove Kal EVOL, Pe TolAL

HALPO PavLTapt, couoapt Kat EudATO parmavakt

GREEN SALAD 14.60
fresh mixed salad leaves, avocado, asparagus, peppers, zucchini,

cucumber, fresh bean sprouts, snow peas, sesame seeds and broccoli

with onion soy dressing

(PPEOKA PUAANA CANATAG, ABOKAVTO, OTIAPAYYLE, TITEPLES, KOAOKLBOAKL,

ayyoupL, PPECKEG PUTPEG PACOALWY, YAUKOUTILZEAO, COLOALL KAl UTIPOKOAO

e 0GATOQ Ao KPeUPLOL kal coyla

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

with ginger soy dressing

PNTOG COAOHOG, (PPECKA AQXAVIKA KAl ABOKAVTO, GOUOAUL,

TUTEPLEC KAl OAATOA aTto TIvTZEp Kal ooyLa

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

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

TOVOC, COAOWOG, Yapldeg, Aaupdkl, XTamodt, aBokdavto, wakame

TUTEPLEG, PPECKA PUANA OOAATAG, OUATOA YUZU TIOPTOKAAL KAl COLGAUL

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 tepmoupa pe @UAAQ CAAATAG, YAUKOUTILZEAD, TUTIEPLES, KOAOKLBAKLA KAl
YAUKOTIOTATA TEUTIOUPA OEPPIPETAL E TUKAVTIKN BIVEYKPET e payloveda Kat
vipadeg Tepmoupa

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

and rocket leaves, white asparagus and truffle dressing

OaAdTa Pe pavpn TPoLMA, oTavakl, pavitdpla enoki, poka, UAAA pLZovva,

(PETEC Ao AELKA OTIAPAYYLA KAl VTPEOLVYK TPOLPAG

ROYAL CRAB SALAD 48.00
royal king crab meat, enoki mushrooms, peppers, fresh salad leaves,

fresh bean sprouts with onion dressing and sesame seeds

(ppeoKa kapoupoYuxa Pe pavitapta enoki, TUITEPLES, PPEOKA PUAAA

00AATAG, PPEOKEC PUTPEG PACOALWY, COLOAPL Kal 0AAToa ato

KPEUPLOL Kal ooyLa

UMAMI OYSTERS 6 pes/Tux 12 pes/Tux

fresh oysters with sea salt, lemon and ponzu sauce 34.00 64.00
(ppeoKa 0TPe(dLa Pe ANATL, AEPOVL KAl OAATOO ponzu

Prices include all taxes | Ot Tip€g oupmeptAapgBavouy 6AOUG TOUG POPOUG
Zen Room is operated by Uptown Square group of restaurants
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Choose your favourite noodles | €mAEETE TA VOLVTAC TIOL eTIBLUELTE:
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Soba yellow thin noodles KITpLVA AETTTA VOUVTAG

Udon white thick noodles AoTPA XOVTPA VOLVTAG

YAKI SOBA 7/ UDON
choose your noodles and have them sauteed with | anmoAabote ta VOLVTIAG TNG ETUAOYNG 0AG LE:

seafood and vegetables / Bahaoowva kat Aaxavikd 22.50

black angus beef fillet and vegetables / black angus Bodwo kat Aaxavikda ~ 26.50

corn fed chicken and vegetables /kotdmouvAo kat Aaxavikd 19.50
vegetables only / povo Aaxavikd 14.50
KARASHI SOBA 7/ UDON 23.50

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

BROWN NOODLES WITH SCALLOPS 29.50
sautéed with scallops, mixed vegetables and lemon soy fusion sauce

with truffle oil

VOUTAG aTto (payoTiupo KAl OLTAPL COTAPLOPEVA PE XTEVLA, TIOKIALO Aa)avIKWYV Kal
oGAToa Agpoviol, ooylag kat Aadt Tpovpag

Japanese noodle soup | Ttapadoolakn lamwVIKr coLTIA JE VOUVTAG

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

sesame oil, bean sprouts, corn and spring onion

ooUTIa JE PAPEV VOLVTAG OE BACN PACOALWY COYLAG, HE KOTOTIOUAO,

Adxavo, onoaueAalo, BAAcTAPLA (PACOALOV, KAAQUTIOKL KAl (PPECKO KPEUHLOAKL

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)

ooUTa e PAPEeV VOLVTAC 0 {WHO QPWHATIOMEVO E OAATOA 0OYLAG,

ONOAUEAQALO, XOLPLVO, OTIAVAKL, JTIAUTIOU,

(PPEOKO KPEPHLOAKL KAl BPaoTd auyo (TPOALPETLKO)

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

ooUTa Pe PAPEV VOUVTAG PE MISO, TOPOUL, PPECKA KPEPHLOAKLA,

omnapdyyla, gavitdpla enoki kat shiitake, wakame kat baby oravakt

UMAMI RAMEN 26.50
Grilled black angus beef fillet with brown noodles in an umami rich soup
flavoured with soya sauce, dashi, baby spinach, spring onions, fresh bean
sprouts, shiitake and shimeji mushrooms

Bodvo pIAeTOo Black Angus pe VOUTAG amo gpayomupo e Ttholola couta
apwpatiopevn pe ooyla, dashi, baby omavak, @peoka KpeUPLOAKLA, PPEOCKEG
PULTPEG PaooALWY, pavitapla shiitake kat shimeji

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



tempura dishes | emhoyn Tepmovpa

ZEN TEMPURA 32.00
prawns, scallops, soft shell crab, sea bass, calamari, beetroot,

shishito peppers stuffed with goat cheese, baby carrot, baby

asparagus, lotus root and traditional Tentsuyu tempura sauce

yapioeg, xtevia, KaBoupt Pe JaAaKO KEALPOG, AABPAKL, KaAQuApL, TTavtiapt,
Tunepleg shishito yeploteg pe katowkiolo tupl, baby kapdto, baby omapdyyia,

pi¢a AwTou Kal apadoaotakn caAtoa Teumovpa Tentsuyu.

EBI TEMPURA 23.50
prawns (6 pcs.) and vegetable tempura, served with teriyaki sauce
yapideg (6 TuY.) Kal Aaxavikd Teumolpa, oepRlpeTal e TEPLYLAKL OWG

YASAI TEMPURA 13.50
onions, green peppers, oyster mushroom, baby asparagus, baby carrots,

beetroot, shishito pepper, broccoli and traditional Tentsuyu tempura sauce
KPEUPLOLE, TTPACLVES TUTTEPLES, JaviTApla oyster, baby kapoTo, baby omapdyy!a,
navtddpla, Tepleg shishito, umpokoAo kat mapadoactakr GdAtoa TeuToupa
Tentsuyu.

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

julien vegetables

HAvyKo, OdAToa Amazu, Haplvaplopeva YAUKOELVa Aaxavikd OVALEY

SIZZLING 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

B0OOWVO PIAETO, HAPLVAPLOPEVO PE YAUKLA 0OYLa Mirin KAt oKopdo.

oepPilpeTal mMAvw 0g KALTEG TETPEC KAL TIEUKOPUAAO

yla avBevTiko dpwua Kamviopatog

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

served with sweet spicy sauce and beetroot in wafu sauce

Bobwvo Black Angus, Ttoupe yAuKoTIATATAC e wasabi, oepBLPLOPEVO PE YAUKLA
TUKAVTLKN OAATOa Kal tavTtddpl og odAtoa wafu.

BLACK COD TERIYAKI 46.00
black cod with teriyaki sauce, wrapped in bamboo leaf
black cod pe odAtoa teriyaki, TUALYUEVO OE QUAAO UTIAUTION

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

and wafu sauce

BodWV6 Ynuevo ota KapBouva, oepRipeTal Ue UTTPOKOAO, HaviTtapLa, pactva
(aooAdkLa kat odAtoa wafu

SALMON TERIYAKI 29.50
salmon fillet served with teriyaki sauce
(PLAETO OOAOHOU Pe caAToa teriyaki

CHICKEN TERIYAKI 19.80
corn fed chicken fillet glazed with teriyaki sauce, cooked on

robata charcoal with mushrooms and vegetables

(PIAETO KOTOTIOLAO, YAQOOPLOPEVO e OAATOA TEPLYLAKL, PNHEVO OE KAapRouva

robata pe pavitdapla kat Aaxavika.

YAKINIKU CHICKEN 19.80
corn fed chicken glazed with Yakiniku sauce (ginger, slightly spicy),

cooked on robata charcoal. Served with eryngii mushroomes,

baby asparagus, baby carrot and broccoli

KOTOTOLAO YAaoaplopévo pe odaitoa Yakiniku (T¢ivtiep, eEAa@puig TUKAVTIKN),

pnuevo og KapBouva robata. YepBLPLOUEVO e Pavitapla eryngii, oTtapayyl,

KAPOTA KAl UTIPOKOAO.

Prices include all taxes | Ot TIp€g oupmeptAagBavouy 6AOUG TOUG POPOUG
Zen Room is operated by Uptown Square group of restaurants
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TEPPANYAKI

TERAMOTO SCALLOPS WITH ASPARAGUS 36.00
scallops with asparagus and broccoli,

served with soy/lemon/butter sauce

XTEVLA E OTIAPAYYLA, UTIPOKOAO,

OQATOQ OOYLAC e AePOVL Kal BouTupOo

HIBACHI MIXED SEAFOOD 34.00
sea bass fillet, salmon, prawns and scallop with zucchini, onion,

peppers, broccoli and wafu sauce

AABPAKL, 0OAOUOG, Yapideg Kal XTevia e KOAOKUBAKLA, KpEUPLOL,

TUTEPLEC, UTPOKOAO Kal odAtoa wafu

SALMON FILLET 29.80
salmon fillet with garlic/soy/lemon/butter sauce

served with teppan vegetables

(PLAETO OOAOPOUL e OKOPOO, CAATOO COYLAG HE AEHOVL

Kal BoUTLPO, CLUVOOEVETAL UE AVALELKTA AaXaVIKA

AOO04V3S [

KING PRAWNS 28.00
prawns with broccoli, carrots, bean sprouts,

and garlic soy/lemon/butter sauce

yapideg pe UPOKOAO, KapOTO, PUTPEC PACOALOV KAl

OQATOQ OOYLAC PE AEUOVL, OKOPSO Kal BouTLPO

SEA BASS FILLET 32.00
sea bass fillet with miso dare sauce, carrots and sautéed spinach
AABPAKL GIAETO e odAToa miso dare, KapOTOo Kal OTIavAKL 0oTe

CALAMARI TEPPAN 19.50
calamari and mixed vegetables with lemon/butter/garlic/soy sauce

KaAQudpl Je avAueLIKTa AaxaviKd Kal OAAToa ooyLag e AePovL, okopdo

Kat Boutupo

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)

Bodwo pIAeTo Wagyu (8+) pe omapdyyLa, TolkiAla ano pavitdapta, ‘baby”

AQxavikd, cAAToa ooylag Kat okopdou (oepBipeTal HETPLA PNUEVO)

HIBACHI RIB-EYE 44.00
served with eryngii mushrooms, broccoli, baby asparagus, baby carrots,

garlic chips and soy mirin sauce

oepBipeTal Ye pavitdpla eryngii, UTpOKOAO, oTtapdyyL, KapoTa, TOLTG

OKOPOOUL KAl GAATOA GOYLAC Mirin

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

of your choice:

BodLvo Black Angus pe omapdyyla, HaviTdpla Kat caAToa TN eTAOYNS 0ag:

soy garlic sauce  CAATOQ 0OYLAG KAl OKOPOOU
yakiniku sauce odAtoa yakiniku
shiogayaki sauce  odAtoa shiogayaki

CHICKEN TEPPAN 19.80
corn fed chicken fillet with mushrooms, vegetables,

garlic/butter/lemon/soy sauce

KOTOTIOUAO PIAETO PE HavLTapLa, Aaxavika

Kal OGAToa 0oYLaG/AepovL/okOpdO/BOUTLPO
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Prices include all taxes | Ot TIp€g oupmeptAagBavouy OAOUG TOUG POPOUG
Zen Room is operated by Uptown Square group of restaurants
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BLUEFIN TUNA STEAK 52.00
lightly grilled bluefin tuna, served with zucchini, carrots, peppers,

broccoli, fried garlic, wasabi avocado cream and teriyaki balsamic sauce
EAAPPWG PNPEVO GIAETO YAAQLOTITEPOL TOVOU, OEPRIpETAL HE KOAOKLOL,

KQPOTO, TUTIEPLES, UTIPOKOAO, TNyavNTO O0KOPSO Kal cdAtoa teriyaki

UTIAACAPLKO KAl Kpepa aBoKavTo e wasabi

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

and miso sauce on the side

O00AOHOG OTO (POLPVO Pe 0dATOa Miso, oepPipeTal He PTIPOKOAO

Kal oAAToa miso

CHILEAN SEA BASS 48.00
chilean sea bass glazed with ginger soy sauce, spring onions & enoki
mushrooms, teriyaki fish sauce and chive ol

XIALavo AaBpdKL Pe YAAoO amo KapapgeAwPeVo TivTiep, KPEUPLOAKL

(ppecKo, pavitapta enoki, owg Yaptou teriyaki kat AddL oxolvoTtpaco

SVIOAdS [¢

BLACK COD MISO 46.00
black cod marinated in white miso paste served with spinach

and bean sprouts on the side

HaVPOG UTIAKAALAPOG HAPLVAPLOUEVOC OE AEUKN TIACTA MISO,

OEPPLPLOUEVOG e OTIAVAKL KAl BAACTAPLA (PACOALWY OTO TIAAL.

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

garnished with red and green chillies

TNyaviTeS yapldeg pe TUKAVTIKN paylovela, yapvipovTal ue KOkKLvN

Kal TIPACLVN KAUTEPH TUTEPLA

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

mayonnaise infused with mango on the side and sesame seeds

HALPOG PTIAKAALAPOG OE KPOUOTA aTtd HEAL YNUEVOCS GTO (POVPVO,

oepBipeTal ye omapdyyLa, aylovela Pe JAvyKo Kal couoduL

GOHAN 5.20
steamed rice | puL oTOV ATHO
EGG FRIED RICE 5.90

fried rice with mixed vegetables, egg and garlic
TNYaviTo pudl pe auyo, dldpopa Aaxavikd Kat okopdo

SEAFOOD FRIED RICE 13.50
fried rice with mixed seafood, vegetables, egg and garlic
TNYavLTo pUTL Ye BaAaoolvd, Aaxavikd, auyo Kal okopdo

YASAI YAKI 10.80
mixed vegetables teppanyaki with soy, lemon, garlic sauce and sesame
AvdpelkTa Aaxavikd teppanyaki e ocdAtoa ooylag, Aepovi, okopdo Kal GoLOAL

AGEDASHI TOFU (8pcs / 8tpy) 11.00
deep fried tofu with light tempura sauce, crispy nori, spring onions and ginger
TNYavLTo TOPOL Pe OAANTOA TEUTIOVPA, KPEPUPLOL Kat TtdoTa Tdiviep
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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, KOKKLVO pUTL Kal KAoTAVO UTACKATL, HAYELPEUEVA OTO

teppan pe pavitdpla shimeji, baby omapdyyia kat Atyn oédAtoa oképdou coyLag

You are kindly requested to inform us of any allergies you may have
Mapaka\ovpe OTWG PAG EVNUEPWOETE yld TUXOV AAAEPYieg
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TEMPURA ICE CREAM 9.50
tempura ice cream topped with crunchy nut praline
TIAYWTO TEUTIOVPA PE TPAYAVH TIPAALVA ENPWV KAPTIWV

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

served with vanilla ice cream

pravava TepmoLpa e Tpayavr paiiva Enpuwy KapTiwy,

ouvodeLETAL UE TIAYWTO BaviAla

SAGO WITH LYCHEES 7.50
traditional Japanese dessert made with sago and coconut milk
TapadoolaKo LATWVIKO ETUOOPTILO PTLAYHUEVO PE Sago Kal YAAd Kapudag

FRUIT PLATTER 19.00
selection of seasonal fruits
TIOKIALQ aTO PPOVTA ETIOXNG

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

accompanied with caramelised bananas and milk chocolate Namelaka

wnueévo cheesecake pe Tivtlep Kal Kapto TOVKa, CLUVOOEVOUEVO UE
KapapeAwpeveg pmavaveg kat Namelaka cokoAdTac yAAaKTog

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

and passion fruit cremeux

pelypa amod moloTikeS cokoAdTeg Valrhona pe Tpayavn paiiva

EnNpwv KAPTIWY Kat passion fruit cremeux

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

and rich chocolate cream

opaipa 0OKOAATAG PE YEULON Ao APWUATICUEVO TTAVTECTIAVL

eCWTIKA pPOUTA KAl TTAOVOLA KPEPA COKOAATAG

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
(PPOVTOCAAGTA HE YKPEUTPPOUT, TIOPTOKAAL, PPAUOVAES, PPECKO ELOPA AALY,
TPAYAVEG HAPEYKEG KAL COPUTIE TIPACLVO LNAO UE yLouZou

FONDANT TRIO 13.50
three dense dark chocolate fondants infused with Tonka, filled with

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

Tpla povTdav pavpng COKOAATAG ApWHATIOPEVA PE KAPTIO TOVKA,

pe yepton Batopoupo, ykaval pe cokoAdta dulcey kat (¢ppolTa Tou mdboug.
YuvodevovTal Pe TaywTo BaviAla

COCONUT & RASPBERRY MOUSSE 7.80
with green tea ice cream
e TIaywTOo TIPACLYOU TOayLoU.

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 PE (POLVTOUKL, ETUKAAVUUEVEG LE BPLPLATIOUEVA
KaBoupdlopeva pouVTOLKLA. XUVOOEVOVTAL HE TAPTAP PAVYKO KAl TIAyWwTO

e TIpAcLvo Todl

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



ICE CREAM -TIAFQTA (per scoop) 3.60
vanilla Baviila

chocolate ooKoAdTa

strawberry (ppdovAa

green tea forest fruits (PPOLTA TOL HACOLE Kal TPAGCLVO TOdL

coconut

SORBET- ZOPMIIE (per scoop)

lemon
mango
green apple & yuzu

blood orange
with hazelnut praline

wvookdpubdo

3.60

AELOVL
pavyKo
TPACLVO PNAAO pE yLoLZou

KOKKLVO TIOPTOKCAAL
HE TPaAiva (OLVTOUKLOU

Prices include all taxes | Ot TIp€g oupmeptAagBavouy 6AOUG TOUG POPOUG
Zen Room is operated by Uptown Square group of restaurants

\
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