"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
and mustard.

Even though every effort has been made to remove all bones, please be aware that dishes con-
taining fish may still contain bones.

For more information, please speak with a manager.

AHAQXH AAAEPTIOTONQN
Ta e{dn Tou pevoL pag evoexXeTaL va TIEPLEXOLV I VA EPXOVTAL OE EMAPN PE YAAQ
(YQAQKTOKOWIKA), avyd, PApLa, KapKLVoeLdr, JaAdKLa, ENpoug KapToug, pLoTiKLa, YAOUTEVN
(ottapl / otkakn / Bpwpn / KpBAptL), ooyla, couodpl, dlogetdlo Tov Beiov, GEAVO, AoUTIVO Kal
povotapda.

MapoAo mou exel kataBAnBet kABe duvatr TpooTabela yia TNV apaipecn OAWV TwV KOKAAWY,
Ba TpeMeL va yvwpideTe OTL TA TUATA PE WAPL EVOEXETAL VA TIEPLEXOLY KOKAAQ.

[a mepLOcOTEPES TIANPOPOPLEG, TTAPAKAAOUUE PIANCTE e KATOLOV LTTELBULVO.



slices of raw fish 5 pcs
(PETEC ATIO WHO YAPL 5 TYY.

MAGURO bluefin tuna YaAQZoOTTEPOG TOVOQ 27.80
TORO bluefin tuna belly KOWALA YaAQZOTITEPOU TOVOU 34.00
CHUTORO bluefin fatty tuna Aapog yaAaZomTepog TOVog 34.00
SAKE salmon OONOPOC 16.80
SAKE TORO salmon belly KOLALA GOAOHOU 16.80
SUZUKI sea bass AQLPAKL 16.80
HAMACH,I yellow tail hamachi 27.80
HIMEJI red mullet UTIapPTIOuVL 26.00
HOTATE GAl scallops teramoto XTEVLA TEPAUOTO 26.00
TAKO octopus xTanodt 17.80
EBI prawn yapida 17.80
UNAGI smoked eel KATVLOTO XEAL 27.80
thin slices of raw fish on sushi rice 2 pcs
AETITEG PETEC YPAPLOL TMAVW € PUTL Pe eAappLd yevon EudLOL 2 Tuy.
MAGURO bluefin tuna yaAa{OTTEPOC TOVOG 12.50 Z
TORO bluefin tuna belly KOLALA yaAadotmtepou Tovou  14.80 —
CHUTORO bluefin fatty tuna AUTapocg yaAalontepog Tovog 14.80
SAKE salmon OOAOWOGC 9.50 Q
SAKE TORO salmon belly KOLALA GOAOUOU 9.50 -
SUZUKI sea bass AQUPAKL 9.50 ;D
HAMACHI yellow tail hamachi 12.50 _—
HIMEJI red mullet UTIapuTonvL 11.00
HOTATE GAI scallops teramoto XTevla TepaPoTo 12.50 m
TAKO octopus XTanodt 9.50 C
EBI prawn yapida 9.50
EBI TEMPURA prawn tempura yapida TepmoLpa 9.50 U)
UNAGI smoked eel KATIVLOTO XEAL 15.80 ——
AVOCADO avocado aBokdavTo 5.80 .
TORCHED blow-torched KQWAALOPEVOG OOAOHOGC 22.50
SALMON NIGIRI  marinated salmon HapLvapLopeVoC og ponzu
(5 pes/5 Ty) with ponzu kizame kizame, ue PPEOKO KPEUPLOL
& spring onion
TORO TORCHED  blow-torched tuna belly kapaAiopevn KolALd Tovou 34.00
(5 pes/5 TuY) with spring onion, E (PPEOKO KPEUPLOAKL,
ginger, ponzu sauce  T{ivT{ep Kal 0OG ponzu
CRISPY SOFT with shichimi spice, nigiri ano kaBouvpa pe 17.80
SHELL CRAB garlic chilli sauce, HAAQKO KEALPOC Kal
NIGIRI tobiko and Turept shichimi, mkdavTikn
(4 pcs/4 Ty) scallions OAATOoQ Pe okOpdo,

tobiko kal ppeoKo KpePPLOAKL

You are kindly requested to inform us of any allergies you may have
MapakalovE OMWG PAG EVNHEPWOETE YLd TUXOV AANEPYiEg
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MYINYEN ¢

various fillings wrapped in seaweed and rice 8 pcs
POAG COLOL Pe YAPL 1) AaXavikd Kal puTL TUALYHEVA OE QUKL 8 T

CALIFORNIA MAKI 14.80
avocado, crabstick salad, cucumber and sesame seeds
aBOKAVTO, KABOUPOCAAATA, ayyoLPL Kal GOLOAL

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

topped with lettuce

0TrB0C KOTOTIOLAO TEUTIOLPA, AyYOUPL, ABOKAVTO, Haylovela Tou CE®,

HAPOUAL KAl VIQADES TepToLPA

EBI TEMPURA MAKI 17.80
prawn tempura, tempura flakes and Japanese mayo
yapldeg TeUTOLPQ, VIPAdEC TEUTIOUPA KAL LATIWVIKT Haylovela

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

chef's mayo

yapideg, ayyoupt, aBokdavTo, pdvyko, covodyl, ebiko kat paytovela

TOUL OEQP

MIXED SASHIMI MAKI 19.50
tuna, salmon, sea bass marinated with yuzu juice and ginger with

spring onion, avocado. Served with black sesame seeds and tempura

flakes

TOVOG, COAOHOG, AABPAKL HAPLVAPLOPEVO e XLUO yuzu Kat TLivtLep,

(PPEOKO KPEPHLOAKL KAl aBOKAVTO. 2epRipeTal e pavpo covoapL Kat

VIPADEC TEPTIOLPA.

GREEN DRAGON MAKI 17.80
salmon and avocado maki, topped with spicy salmon, spring onion

and wasabi masago.

HAKL e YEULON COAOUOU KAl ABOKAVTO, ETILKAAVUUEVO UE TIPdACLVO tobiko

KAl OAOKANPWHEVO JE TIKAVTLIKO OOAOHO, PPECKO KPEUPLOAKL Kal

wasabi masago.

SMOKED SALMON MAKI 17.50
smoked salmon, cream cheese, spring onion, avocado, ginger,

cucumber, masago wasabi with Sriracha mayo

KATIVIOTOG GOAOPOG, TUPL KPEUQ, PPECKO KPEUPLOAKL, ABOKAVTO, TLIvVTLEp,

ayyoupt, masago wasabi, payloveda Sriracha

PHILADELPHIA MAKI 17.80
salmon, cream cheese, spring onion, avocado, cucumber,

ginger with Sriracha mayo, ebiko, orange tobiko

OOANOLIOG, TUPL KPEUQ, PPECKO KPEUHLOAKL, ABOKAVTO, ayyoupl,

TCivtep, paylovela Sriracha, ebiko kat moptokaAl Tobiko

SPICY TRIO ROLL 20.80
tuna, salmon, sea bass, ginger, lemon juice, spring onion,

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

and kizame wasabi

TOVOG, GOAOHOG, AaBpdKL, TZvTlep, XUHOG AEPOVLIOU, PPECKO KPEPPLOAKL,

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

PACIFIC ROLL 22.50
black cod, salmon, avocado, asparagus, pistachio nuts

with teriyaki mayo and ikura

HALPOG PTAKAALAPOG, COAOPOG, ABOKAVTO, OTapdyyL, LOTIKL Alyivng,

paytloveda e TepLAKL, XapLdpt cOAOHOL

CRISPY SALMON MAKI 16.50
salmon belly tempura, unagi, avocado, asparagus, cucumber,

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

KOLALA COAOLIOU TEPTIOUPQA, KATIVIOTO XEAL, ABOKAVTO, OTIapayyLa, ayyoupt,

Tupl KpEpa Kat TpayavioTtod 6€pua CONOLOU e CAATOA TEPLYLAKL KAl COLOAL

You are kindly requested to inform us of any allergies you may have
MapakahoLpe OMWGE HAg EVNHEPWOETE yLa TUXOV AAAEPYLES



various fillings wrapped in seaweed and rice 8 pcs
POAC 0OLOL PE YAPL 1) Aaxavikad Kal puTL TUALYUEVA OE QUKL 8 T

\

BLUEFIN TUNA TEMPURA MAKI 22.50
tuna, cucumber, avocado, asparagus, prawn salad and cream cheese

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

TOVOG, ayyoLupl, aBoKAvTo, oapayyla, detypa yapidag kat Tupl kpeua

TUALYPEVA O PUKL XepBipeTal TNyavnTo pe OdAToa TEPLYLAKL

SAMURAI FUSION ROLL 25.80
ebi tempura, avocado, asparagus, cream cheese with sriracha,

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

ikura and spring onions

yapidec Teumoupa, aBoKAVTOo, oTtapdyyLa, Kpepa TupLoL e sriracha,

TUKAVTIKOC TOVOG, KOKKLVO PATIAVAKL, KATIVIOTO XEAL XaBLdpL COAOLOU Kal

(PPECKO KPEPMLOAKL.

IAVINVEN [

ASAHI ROLL 21.50
salmon, avocado, mango, asparagus, spicy salmon,

sweet soy sauce and ikura

OOAOUOC, ABOKAVTO, HAVYKO, OTTAPAyYLA, TUKAVTIKOC GOAOUOG, YALKLA

OAATOQ 0OYLAG Kal XaBLdpt coAopov.

RAINBOW ROLL 24.80
tuna, pickled radish, asparagus, avocado, cucumber, chef mayo and

sweet soy sauce with tuna, salmon, seabass and prawn

TOVOC, pamavakL Toupat, oapdyyla, aBoKAvVTo, ayyoupdkl, Jayloveda Tou

O£ Kal YAUKLA 0GAToa 00yLlag Pe TOVOo, GOAOUO, AaBpdkL kat yapida.

PRAWN LOVER 21.50
prawns, tempura prawns, avocado, and Japanese mayo
yapideg, yapideg Teumoupa, aBoKAVTO Kal LamMwVIKT paylovela

SPICY CRUNCHY TUNA ROLL 21.50
spicy tuna, avocado, cucumber, sesame seaweed, tempura flakes

and black sesame, topped with spicy mayo, scallions and orange tobiko
TUKAVTLKOG TOVOG, aBOKAVTO, ayyoupl, GUKLA PUE COLOAUL, VIPAdEG TeUToupa

HA0PO COVOAUL, TUKAVTIKN paylovela, KpePpudakL kal tobiko

SPIDER MAKI 21.50
soft shell crab, unagi, avocado, cucumber and spicy prawn topping

with unagi sauce

KaBoupL He HAAAKO KEALPOG, KATIVIOTO XEAL, aBoKAvVTO, ayyoupl

YAPVIPLOPEVO PE TUKAVTLKO Pelypa yapldag Kat cdAToa unagi

KAME KAZE ROLL 25.50
unagi, prawn tempura, avocado, cucumber, tempura flakes,

tobiko, spicy tuna and spring onion

yapldeg TePTOLPA, KATVIOTO XEAL, ABOKAVTO, AyyoupL, VIPADES TeuToLpa,

tobiko, TKAVTIKO TOVO Kal PPECKO KPEUPLOAKL

ROYAL CALIFORNIA MAKI 38.00
avocado, cucumber, cream cheese, mango, ginger and Alaskan king crab
marinated in sunomono sauce, topped with black tobiko, king crab and

micro leaves.

aBoKAavTo, ayyoupy, Tupl Kpepa, Pavyko, T¢ivtdep kat BactAlkd kaBoupt
HAPLVAPLOPEVO OE GAATOA SUNOMONO, PE ETUKAALYN ATIO PHAvPo

tobiko, BaclAlko kaBoupL kal micro leaves.

ROYAL KING CRAB ROLL 38.00
royal king crab tempura, cream cheese, avocado, sesame seeds

with sesame seaweed, tempura flakes and Sriracha mayo

BACIALKO KaBoupl TepTolPa, TUPL KPEUQ, ABOKAVTO,

(PUKLA e coLOApL, VIpAdeg Tepmovupa Kal payloveda Sriracha

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

carrot, cucumber, avocado with nori

HavLtapt eryngii, Javitapt EVOKL, Javitdpl CLUTAKE, TOLUPGL pamavdakl, KapoTo,
ayYOLPAKL, ABOKAVTO UE VOPL.

Prices include all taxes | Ot TIHEG CUPTIEPLAQUBAVOLY OAOUG TOUG POPOUG
Zen Room is operated by Uptown Square group of restaurants
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IMVINOSOH

IAVINTGL

sushi rice with fillings, wrapped in seaweed 6 pcs
PUCL OOLOL UE YEULON, TUALYHEVO OE PUKLA 6 TUX.

KAPPA MAKI
cucumber and sesame seeds | ayyoupt Ue covoapt

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 LATIWVLKE Jayloveld

SPICY SAKE MAKI
salmon, Japanese mayo, spring onion and chilli powder
OO0AOUOG, LATWVLKI paylovela, PPEOCKO KPEPPLOL Kal TOlAL

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

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

cone shaped hand rolls with fillings 2 pcs
XWvaKLa amnod euKLa pe puTL Kal GAAC DALKA 2 Tpy.

SALMON SKIN TEMAKI
crispy salmon skin, cucumber and Japanese mayo
TPAYAVLIOTO SEPUA GOAOUOU, ayyoupL KAl LATWVIKA Jaylovela

SAKE TEMAKI
salmon with avocado | coAopog pe aBokdavto

EBI SALAD TEMAKI
prawns, cucumber, avocado, orange tobiko and chef's mayo
yapideg, ayyoupt, aBokavTo, TopTokaAl tobiko kat paytovela Tou oe@

BLACK TIGER TEMAKI
prawn tempura, cucumber and Japanese mayo
yapideg tempura, ayyoupl KAl lATWVLKH Jaylovela

MAGURO TEMAKI
tuna with avocado | Tovog pe aBokdvto

UNAGI TEMAKI
unagi, cucumber, avocado, green lettuce and unagi sauce
KATvLoTO XEAL ayyoupL, aBoKAVTO, HapoUAL KAl oAAToA unagi

You are kindly requested to inform us of any allergies you may have
MapakaloLpe OMWGE HAG EVNHEPWOETE yLd TUXOV aAAepyieg
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7.50

7.50
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12.50

12.50

12.50
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19.50

19.50



SASHIMI 12 pes/Tuy.
bluefin tuna

salmon

tuna belly

hamachi

sea bass

MAKIMONO 22 pes/tux.
ebi tempura maki

crispy salmon maki
asahi roll

mixed sashimi maki
tekka maki

MAKIMONO 32 pes/tpx.
california maki

mixed sashimi maki
samurai fusion roll
rainbow roll

spicy crunchy tuna roll
kappa maki

spicy salmon maki
tekka maki

yYaAadOTTEPOC TOVOG
OOAOUOC

KOLALA TOVOU
hamachi

AaLpPAKL

HAKL yapideg Tepmoupa
HAKL Tpayavol GOAOHOU
asabhi roll

mixed sashimi maki
HAKL TOVOC

HAKL KaAlpopvia

mixed sashimi maki
samurai fusion roll
rainbow roll

HAKL TUKAVTIKOC TOVOQ
HAKL ayyoLpL Je couodpt
HAKL TUKAVTIKOC OOAOUOC
HAKL TOVOGC

SPECIAL PLATTER 22 pes/tuy.

salmon sashimi
bluefin tuna sashimi
salmon nigiri sushi
bluefin tuna nigiri sushi
sea bass nigiri sushi
asahi roll

samurai fusion roll

sashimi coAopoL
sashimi tovou
OOAOWOC nigiri
TOVOC nigiri
AQUPAKL Nigiri
asabhi roll

samurai fusion roll

EXCLUSIVE PLATTER 38 pcs/tuy.
a selection of our finest sashimi, nigiri sushi and maki
eTuAoyYn amo premium 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
samurai fusion roll
spicy trio roll

pacific roll

kappa maki

sashimi Attapou tévou
sashimi coAopouv
sashimi hamachi

Nigiri Je PTtapuTiouvL
nigiri e KoALd TOvVou
nigiri ge KanvioTto XeAL
nigiri ue KolALd GOAOLIOU
samurai fusion roll

spicy trio roll

pacific roll

HAKL ayyoLpL e GOLOApL

EXCLUSIVE SASHIMI PLATTER 29 pes/tuy.

a selection of our finest sashimi
eTiAOyn ano premium sashimi

bluefin tuna
salmon

scallops teramoto
salmon belly

tuna belly

red mullet
hamachi

salmon ikura

Prices include all taxes | Ot TIHEG CUPTIEPLAQUBAVOUY OAOUG TOUG (POPOUG

yYaAaOTTEPOC TOVOG
OOAOUOC

XTEVLIA TEPAUOTO
KOLALA COAOLIOU
KOLALA TOVOU
UTIApUTIOVVL
hamachi

ooAopocg 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
2 pcs
2 pcs
2 pcs
2 pcs
4 pcs
4 pcs
4 pcs
6 pcs

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

Zen Room is operated by Uptown Square group of restaurants

56.00

48.00

65.00

82.00

135.00

132.00
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EDAMAME
steamed green soy beans sprinkled with sea salt
TpacLva (pacoAla coylag pe BaAacovo alaTt

SPICY EDAMAME
steamed green soy beans wok fried with chilli garlic sauce
TpAcLva (pacOALa OOYLAG PE OAATOA ATO KAUTEPN) TUTIEPLA KAl OKOPOO

IBERICO MISO PORK

robata-grilled Iberico pork neck bites, marinated in miso and lime, topped
with crispy aubergine skin.

UTIOUKLEG XOLpLvoU Iberico, PnUEVES OE POUTIATA, HAPIVAPLOPEVES E MISO
Kal Aduy, ge Tpayavrn @Aovda peAttlavag

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 anod pavpo PTakaALdpo, YAUKO miso,

PN TATATa, YAUKOUTHZEAD, PPEOKO KPEUPLOAKL Kal TOAL

TORI AMAZU

corn fed chicken breast cubes, glazed in a hot and sour sauce,
with onions, green lettuce and red chilies

UTIOLKIEG a6 0THBOC KOTOTIOVAOU, YAQCAPLOPEVES E
TUKAVTIKN YAUKOELVN OANTOQ, KPEUPVOL, JAPOVAL Kal TOLAL

NEW STYLE SEA BASS SASHIMI

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

AeTTEC (PETEC AaBpAKL pe odAtoa dashi ponzu, yapviplopevo pe okopdo,
TCivTZep Kal KpePpLOL

MAGURO TATAKI

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

AETITEC PETEC TOVOU, EAAPPWG PNHEVES ECWTEPLKCL
YepBipetal pe T¢ivtiep, PPEOKO KPEPPLOAKL Kal OAATOA ponzu

ROCK SHRIMP

deep fried shrimps mixed with creamy yuzu spicy sauce,

garnished with chopped spring onion

KOUUATLA TNyavnTAC yapidag Teumolpa Pe TIKAVTIKN KPEPWwon caAToa
apwpatiopevn pe yuzu. Fapvipetat e YINOKOPPEVO KPEUPLOAKL

TORO WITH RED CHILLIES

slightly torched bluefin tuna belly with ponzu sauce,

coriander and chillies

eAAPPWES PNUEVN KOLALA TOVOL Pe OAATOA ponzu, Je KOALavOpo Kat
TolAL

BLACK COD BITES

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

HALPOC UTIAKAALAPOC KAl JEALTZAVA JapLvapLopPeva oe YAUKO Miso.
Fapvipovtal ge papouAL Kat ge Tpayavh @Aovda peAltdavag

TORCHED TUNA BELLY
torched tuna belly with onion mayo sauce
KAWAALOPEVN KOLALA TOVOU e OAATOA Jaylovelag KPEPPLdLon

CRISPY RICE WITH SPICY TUNA

crispy sushi rice topped with spicy bluefin tuna, avocado, asparagus
and spring onion

Tpayavo puTL sushi, pe TikdavTiko Tovo bluefin, aBokdvTo, otapayyla
KAl (PPEOKO KPEPHUUVOAKL.

You are kindly requested to inform us of any allergies you may have
MapakaloLpe OMWGE HAG EVNHEPWOETE yLd TUXOV aAAepyieg
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17.80
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24.80



JAPANESE KAGOSHIMA STEAK / GRADE 11+ 125.00
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. bpnAnc ToloTNTAg oupepd Bodvd Kagoshima (+11)

HE LOOPPOTINUEVN TIEPLEKTIKOTNTA ALTIOVC. 2ZEepRipeTal Pe aclaTIKr) 0AAToa
BouTLPOL e OKOPOO, KAPOTA, UTIPOKOAO KAl TTIOLKIALA HAVITAPLWV.

JepBipetal YETpLa Ynuevo

BEEF NEGIMAKI WITH FOIE GRAS 38.50
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

BOdVO PIAETO papLVapLoPEVO oe mirin, 0oyLa owg, OAKe, TLvTLep, oKOPOO

Kal AdadL covoaplou, pe omapdyyla, foie gras, pavitdpla enoki, tovpe

HAVITAPLWY ApWHATIOPEVO HE MISO TPOLPA Kal eAAPPLE caAtoa teriyaki

NEW STYLE RED MULLET SASHIMI 26.80
thin slices of fresh red mullet with ginger ponzu sauce, topped with

\

Sd3Z113ddVv [¢

radish, lime zest and spring onion
AETITEG PETEG UTIAPHUTIOLVL PE OAATOQ ponzu, TCivTiep, pemavakl, {uoua
ALY KAl PPECKO KPEUPLOAKL

HAMACHI SPICY YUZUSU 24.80
thin slices of fresh Hamachi, topped with spring onion, chopped

chillies, chilli powder and dashi yuzusu ponzu

AeTTEC (PETEC Hamachi pe ppeoko KpeppudaKL, TolAL Kat

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 e 00LOAYL, PE ikura Kal nori, apwpaTLopeva
e 0dAToa ooyLag yuzu Kat eAaloAado. ZepBipovtal pe Kpepa wasabi

OTO TAdL.

with salmon / pe coAopo 27.80
with bluefin tuna / pye yahaZomtepo tovo 35.60
SEA BASS CEVICHE 23.50

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

AQBPAKL, HAVYKO, KOKKLVO TOIAL oX0LvOTpaco, KpePHLOL Kal AdLy,
oe leche de tigre (dashi, kapda, pioo Kat KOALAVOPO).

WAGYU BEEF TATAKI 63.00
100gr. wagyu beef fillet (grade 8+) slightly grilled with olive oil,

garnished with crispy garlic, onions, spring onions and ponzu sauce

100yp. Bobvo @IAETO wagyu (8+) EAa@pW YnuEVo o eAaLOAadO, e

Tpayavo okopdo, KpeppLdL. XepBipeTal e oGAToa ponzu

CHILEAN SEA BASS BITES 27.50
with wafu sauce topped with red chilli & chives
XIALAVO AaBpAKL, oaAToa wafu, KOKKLVN TIITEPLA KAl OX0LVOTPpaco

ROYAL DAIKON ROLL 38.00
royal king crab and avocado rolled in Japanese radish with vinegar sauce
BACIALKO KaBoupl kal aBoKAVTO, TUALYUEVA g paravakl pe EL0ATn odAToa

LOBSTER CARPACCIO 42.00
Tristan lobster, seared with hot olive oil, topped with ginger, jalapeno,

ikura, avocado, togarashi, spring onion and orange ponzu

a0TaKoG Tristan eAAPPWES PHAYELPEPEVOC PE KALTO EEALPETIKO TTAPBEVO

ehatohado, pe Tivtep, jalapeno, ikura, aBokdvto, togarashi, ppeoko

KPEUPLOAKL KAl ApWHATIKA pONZU TIOPTOKAALOU.

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



BEEF AND FOIE GRAS TACOS 3pcs / 31py.

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

e pooxapt wagyu kat foie gras, TUePLES, KPEPPVOL, KOKKIVO paTIaVAKL,
pavyko, aBokavto, cdhtoa jalapeno, eAagptd odAtoa teriyaki kat kpepa
TUPLOV HE yuzu, O Tpayavh Bacn arod nori.

TRISTAN LOBSTER TACOS 3pcs / 3tpy.

Tristan lobster tail with bell peppers, shallots, red radish, mango,
avocado with wasabi and honey mayo in a crispy nori shell

oupd actakov tristan e TUMEPLES, KPEUPLOL, KOKKLVO paTtaVAKL, PAVYKO
Kal aBokavTo, e paylovela wasabi Kat PeAL, o Tpayavr) Bacn amo nori.

PRAWN TACOS 3pcs/ 3ty

with prawn tempura, bell peppers, shallots, red radish, chives,
avocado salsa and creamy chilli mayo in a crispy gyoza shell

pe yapida tempura, TUTIEPLES, KPEUPUOL, KOKKLVO PATIAVAKL, OXOLVOTIPACO,
OAATOa aBOKAVTO Kal Kpeuwodn paylovela pe TolAl, og Tpayavr) Bdon
ano gyoza.

ROYAL KING CRAB TACOS 3pcs/ 3tuy.

with royal king crab, bell peppers, shallots, sesame seaweed,
mango salsa and paprika mayo in a crispy gyoza shell

He BaotALkO KaBoupt, TUTEPLES, KPEUPLOL, PUKLA € OOLOAUL, OAATOA
PAvyKO Kat payloveda pe TamnpLka, og Tpayavn faon ano gyoza.

MISO SOUP

tofu, seaweed, spring onion, enoki mushrooms, soy bean paste
and togarashi spices

TOPOU, PUKLA, PPEOKO KPEPPLOAKL, pavitapta enoki,

Taocta anod eacoAla ooyLag Kat petypa grmaxaptkwy togarashi

YASAI SOUP

mixed vegetables, spring onion, soy bean paste and togarashi
QVAPELKTA AQXaVLKE, PPECKO KPEUPLOAKL, TIAOTA 0OYLAG Kal petyua
graxaptkwy togarashi

TAMAGO SOUP

mixed vegetables, egg, spring onion, soy bean paste and togarashi
QVAPELKTA AQXaVvLKd, Quyo, pPECKO KPEPPLOAKL, TIACTA Ao pacoALa
o0YLaG Kal petypa praxapikwy togarashi

SUIMONO SOUP

spinach, enoki mushrooms, spring onions, lemon zest and spices
with a choice of prawn or sea bass

ooUTa Pe PpeoKa PUAAA oTIavVAKL, Javitdpla enoki, ppecKo KPeEUULOAKL,
KAPUKELHATA KAl EDOPA Aspoviol, ME yapida r) pe AaBpdkt

You are kindly requested to inform us of any allergies you may have
MapakahoLpe OMWGE HAg EVNHEPWOETE yLa TUXOV AAAEPYLES

34.00

34.00

17.80

39.00

10.50

9.80

9.80

13.50



SESAME SEAWEED SALAD

marinated seaweed seasoned with lemon, vinegar, chillies, black fungus,
sesame seeds, topped with pickled radish

papvaplopeva eukla he Aepovy, 8L kal TotAL, pe pavpo pavitapl, coucapt
Kal THKAQ pamaviou.

GREEN SALAD

fresh mixed salad leaves, avocado, asparagus, peppers, zucchini,
cucumber, snow peas, sesame seeds and broccoli

with onion soy dressing

(PPEOKA PUAANA COANATAG, ABOKAVTO, OTIAPAYYLA, TIMEPLES, KOAOKLBOUKL,
ayyoupLl, YAUKOUTIZEAO, COUCAUL KAl UTIPOKOAO UE APWUATIKO VTPECIVYK
aro ooyLa Katl KPEUPLOL.

ZEN SALAD

grilled salmon, avocado, peppers, fresh salad leaves, sesame seeds
with ginger soy dressing

PNTOG OOAOHOG, PPECKA AQXAVIKA, ABOKAVTO, COLOAWL, TUITEPLEG KAl
OaAToa amnod tlivtdep kal ooyla

SASHIMI SALAD

tuna, salmon, prawns, sea bass, octopus, avocado, wakame,
peppers, fresh salad leaves, yuzu orange dressing and sesame seeds
TOVOC, CONOWOG, Yapldeg, Aaupdkl, XTamodt, aBokdavto, wakame
TUTEPLEG, PPEOCKA PUANA OOAATAG, OUATOQ YUZU TIOPTOKAAL KAl COLGAUL

CRISPY PRAWN TEMPURA SALAD

prawn tempura with salad leaves, snow peas, peppers, zucchini and sweet

potato tempura, served with spicy vinaigrette mayo and tempura flakes
ocaAdta pe yapida Tepmoupa, YAVKOUTIZEAD, TUTTEPLES, KOAOKUBOAKLA KAl

13.80

15.60

19.50

28.50

19.80

YAUKOTIATATA TEUTIOLPA. ZePBLPETAL YE TUKAVTLKN BLVEYKPET PE Haylovela 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 TPoLEA, OTavakl, pavitdpla enoki, UAAQ mizuna kat
pOKAG, AEUKA OTIapaAyyLa Kat VIPEOLVYK TPoLPAG.
ROYAL CRAB SALAD 49.00
royal king crab meat, enoki mushrooms, peppers, fresh salad leaves
with onion dressing and sesame seeds
BACIALKO KaBoLpPL PE pavitapla enoki, TUmepLES, (PPeaKA PUANA
OaAdTAG, COUCAWL KAl CAATOA Ao KPEPPLAL Kat ooyLa
UMAMI OYSTERS 6pes/Tux 12 pes/Thx
fresh oysters with sea salt, lemon and ponzu sauce 36.00 68.00

(ppeoKa 0TPeldLa Pe aNATL, AeOVL KAl OAATOO ponzu

Prices include all taxes | Ot TIHEG CUPTIEPLAQUBAVOLY OAOUG TOUG (POPOUG

Zen Room is operated by Uptown Square group of restaurants
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Choose your favourite noodles | emAé€te ta noodles Tou emibupeite:
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Soba yellow thin noodles Kitpwa Aertta noodles

Udon white thick noodles aompa xovipd noodles

YAKI SOBA 7/ UDON
choose your noodles and have them sauteed with | aroAavote ta noodles tng emhoyng oag pe

seafood and vegetables / Bahaoowva kat Aaxavikd 22.50

black angus beef fillet and vegetables / black angus Bodwé kat Aaxavikd 27.50

corn fed chicken and vegetables /kotomouAo kat Aayavikd 19.50
vegetables only / povo Aaxavikd 14.50
KARASHI SOBA /7 UDON 24.50

noodles with karashi sauce, spicy tonkatsu BBQ and oyster sauce, served
with broccoli, carrot, bell peppers and string beans, with a choice of

beef or seafood.

noodles pe cdAtoa karashi, Tikdavtikn tonkatsu BBQ kal cdATtoa oTpeldlwy, e
HTIPOKOAO, KApOTO, TUTIEPLEC KAl (pacoAdkLa. Me Bodivd 1 Balaoaotvd.

BROWN NOODLES WITH SCALLOPS 31.50
sautéed with scallops, mixed vegetables and lemon soy fusion sauce

with truffle oil

noodles amno (payomnupo, COTAPLOPEVA UE XTEVLA, QVAPELKTA Aayavikd kat fusion
OAATOQ OOYLAG PE AEPOVL, apwyaTtiopeva pe AddL Tpov(pag.

Japanese noodle soup | Tapadootakn lanwvikn colma pe noodles

MISO RAMEN 23.50
ramen noodles in a sweet-miso broth blended with sesame, with shimeji
mushrooms, baby bok choy, spring onion, broccoli, dried shiitake

and Yakiniku grilled chicken

ramen noodles o YAUKO {wuo Wioo e covodpl, pe pavitapta shimeji, baby bok choy,
(PPEOKO KPEPHLOAKL, UTIPOKOAO, amognpapeva pavitapla shiitake kat kotémovAo
Yakiniku otn oxdpa.

SHOYU RAMEN 21.50
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)

XoLpwo char siu kat ramen noodles oe (WO APWHUATICUEVO e OAATOA COYLAG KAl
onoapeAalo, e omavakl, BAAcToUG UTIApTOoU, (PPECKO KPEUHUOAKL Kal BPacTto avyo
(TpOaLPETIKA).

VEGAN MISO RAMEN 19.50
ramen noodles in a miso based soup, with tofu, spring onions,

asparagus, enoki and shiitake mushrooms, wakame and baby spinach

ramen noodles e {wHO pe BAoN TO Pioo, e TOPOUL, PPECKO KPEPPLOAKL, OTIapayyLa,
pavitapla enoki kat shiitake, pukla wakame kat baby omavakt.

UMAMI RAMEN 27.50
grilled black angus beef fillet with brown noodles in an umami rich soup
flavoured with soya sauce, dashi, baby spinach, spring onions, shiitake and
shimeji mushrooms

Bodwvo pAeTo black angus pe noodles anod @ayomupo og MAoLoLa colTa
apwpatiopevn pe ooyia, dashi, baby omavaky, gpeoka kpeppuddakia, yavitapla
shiitake kat shimeji

You are kindly requested to inform us of any allergies you may have
MapakahoLpe OMWGE HAg EVNHEPWOETE yLa TUXOV AAAEPYLES




tempura dishes | em\oyn Tepmovpa

ZEN TEMPURA 36.00
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 HaAaKO KEALPOG, AaBPAKL, KaAQudpL, TTavtiapt,
Turepleg shishito yeploteg pe katowkiolo tupl, baby kapdto, baby omtapdyyia,

pi¢a AwTou Kal tapadootakr caAtoa TepmoLpa tentsuyu.

EBI TEMPURA 6 pcs/6 tux 24.50
prawns and vegetable tempura, served with teriyaki sauce
yapideg Kat Aayavikd TeUmoupa Pe TEPLYLAKL OWS

YASAI TEMPURA 16.50
onions, green peppers, oyster mushroom, baby asparagus, baby carrots,

beetroot, shishito pepper, broccoli and traditional tentsuyu tempura sauce
KpePpLOLa, TIPACLVEC TUTIEPLEC, YaviTdpla oyster, baby kapoTo, baby omapdyyia,
navtddpla, Turepleg shishito, UmPOKoAO Kat Tapadoolakr) GAAToa TeUTovpA
tentsuyu.

CRISPY SOFT SHELL CRAB 28.50
mango, Amazu sauce, marinated sweet & sour julienne vegetables
HAVYKO, CAATOO Amazu Kal Japlvaplopeva YAUKOE VA Aaxavikd

SIZZLING BEEF FILLET 49.00
black angus beef fillet marinated in soy mirin and garlic, served

on heated sea stones

(PIAETO PHOOXAPLOL PapLVapLOPEVO O OOYLa, Mirin Kat okopdo. ZepBRipeTal mavw oe
KALTEC BANACCLEC TIETPEG

ROBATA SPICY BEEF 49.00
grilled Black Angus beef with Japanese style wasabi sweet potato mash,

served with sweet spicy sauce and beetroot in wafu sauce

PNTO pooxdapt Black Angus pe Ttoupe yAukotatatag pe wasabi, oepBipetal pe
YAUKOTUKAVTIKN OAATOA Kal Ttavtldpt pe caitoa wafu.

ROBATA RIB-EYE 48.00
served with eryngii mushrooms, broccoli, baby asparagus, baby carrots,

garlic chips and soy mirin sauce

oepBipeTal pe pavitapla eryngii, UTipOKOAO, oTtapdyyL, KapoTa, TOUS

OKOPOOUL KAl OAAToa GoyLAG Mirin

BLACK COD TERIYAKI 48.00
black cod with teriyaki sauce, wrapped in a bamboo leaf, served with
robata-charred broccolini and baby carrots.

HAUPOG PTIAKAALAPOG PE OANTOQ TEPLYLAKL, TUALYHEVOG OE UAAO UTTAUTIOV,
OEPPRLPLOPEVOG [E UTIPOKOALVL Kal baby kapdTta ynueva oTn poumdrta.

SALMON TERIYAKI 32.50
salmon fillet with teriyaki sauce, served with robata-charred broccolini

and baby carrots.

(PLAETO OOAOHOU PE CAATOA TEPLYLAKL, OEPPBLPLOPEVO HE UTIPOKOALVL Kal

baby kapoTa ynueva otn pounata.

CHICKEN TERIYAKI 21.50
corn fed chicken fillet glazed with teriyaki sauce, cooked on

robata charcoal with mushrooms and vegetables

(PLAETO KOTOTIOUAO, YAQOAPLOPEVO PJE OAATOA TEPLYLAKL, YNHEVO OE KapRouva

robata e pavitapla Kaw Aaxavikd.

YAKINIKU CHICKEN 21.50
corn fed chicken glazed with slightly spicy ginger yakiniku sauce, grilled on

robata charcoal, served with eryngii mushrooms, baby asparagus, baby

carrots and broccoli.

KOTOTIOUAO YAQOQPLOPEVO PE EAAPPUIG TILKAVTIKN odAToa ginger yakiniku, ynuevo oe
KapBouva robata. ZepPipeTal pe pavitapla eryngii, baby orapdyyia, baby kapdta kat
UTIPOKOAO.

Prices include all taxes | Ot TIHEG CUPTIEPLAQUBAVOLY OAOUG TOUG POPOUG
Zen Room is operated by Uptown Square group of restaurants
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TEPPANYAKI

TERAMOTO SCALLOPS WITH ASPARAGUS 40.00
scallops with asparagus and broccoli, served with soy, garlic, lemon and

butter sauce

XTEVLA Pe oTapdyyLa, UTIpOKOAO, GAATOa ooYLag e oKOpdo, AeovL Kal

BouTtupo

HIBACHI MIXED SEAFOOD 36.00
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 32.50
salmon fillet with garlic, soy, lemon and butter sauce served with

teppan vegetables

(PLAETO OOAOPOUL e OKOPOO, CAATOO COYLAG PE AEPOVL Kal BOUTUPO.

YUVOOEVETAL UE AVAPELKTA AQXaVIKA

AO004v3S [

KING PRAWNS 29.00
prawns with broccoli, carrots, and garlic soy, lemon and butter sauce

yapibeg pe UTpoOKoAo, KapdTo, OAATO COYLAG HE AEUOVL, OKOPOO Kal

BouTupo

SEA BASS FILLET 34.00
sea bass fillet with miso dare sauce, carrots and sautéed spinach
AaBpPAKL PIAETO 0e 0AATOQ Miso dare e KapOTo Kal OTIAvVAKL OOTE

CALAMARI TEPPAN 21.50
calamari and mixed vegetables with lemon, butter, garlic and soy sauce

KaAaudpl ge avaueLlKTa Aaxavikd Kal OAAToa ooyLag e Aeuovi, okopdo

Kat BouTupo

WAGYU BEEF FILLET TEPPAN 125.00
Wagyu beef (grade 8+) cooked medium rare on teppanyaki, with

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

served with soy garlic sauce

Bodo pIAeTO Wagyu (8+) pe omapdyyLa, TolkIAla anod pavitdapla,

Aaxavikd, caAtoa ooylag Kat okopdou. ZepBipetal HETPLA PNUEVO

BLACK ANGUS BEEF WITH ASPARAGUS 49.00
certified Black Angus beef fillet with asparagus, mushrooms and sauce

of your choice:

BodLvo Black Angus pe omapdyyla, paviTdpla Kal oaATtoa TN eTiAOYNAGS 0ag

soy garlic sauce  cdAtoa coylag kat oképdou
yakiniku sauce odAtoa yakiniku
shiogayaki sauce cdaAtoa shiogayaki

CHICKEN TEPPAN 21.50
corn fed chicken fillet with mushrooms, vegetables, garlic, butter, lemon

and soy sauce

KOTOTIOUAO (PIAETO PE HaVLTAPLA, AQXAVIKA KAl CAATOA 0OYLAG HE AEHOVL,

OKOPdO Kal BoLTUPO
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Prices include all taxes | Ot TIHEG CUPTIEPLAQUBAVOLY OAOUG TOUG POPOUG
Zen Room is operated by Uptown Square group of restaurants



BLUEFIN TUNA STEAK 54.00
lightly grilled bluefin tuna, served with zucchini, carrots, peppers,

broccoli, fried garlic, wasabi avocado cream and teriyaki balsamic sauce
EAAPPWG PNPEVO GIAETO YOAQLOTITEPOL TOVOU, JE KOAOKLBL,

KQPOTO, TUTIEPLEG, UTIPOKOAO, TNyavnTO 0KOPdO, GdAToa teriyaki pe

UTIAACAPLKO KAl Kpepa aBoKavTo e wasabi

MISO GLAZED SALMON 33.50
baked salmon glazed in miso sauce, served with baby bok choi

and miso sauce on the side

00AOHOG OTO POLPVO Pe odAToa miso. ZepBipetal pe baby bok choy kat

OUAToQ MIso

CHILEAN SEA BASS 52.00
chilean sea bass glazed with ginger soy sauce, spring onions & enoki
mushrooms, teriyaki fish sauce

XALavo AaBpakL pe YAAoo amno kapapeAwPevo T¢iviep, PPEOKO KPEUPVOUKL,
pavitdptla enoki kat owg paptou teriyaki

BLACK COD MISO 48.00
black cod marinated in white miso paste served with baby spinach

on the side

HALPOG UTIAKAALAPOG HAPLVAPLOPEVOC OE AEUKN TIAOTA MISO e OTaVAKL

CHEF'S PRAWNS 21.50
crispy fried prawns, served with chef's mayo dressing, garnished with

red and green chillies

TNYAVLTES Yapideg Pe TUKAVTIKN payloveda, KOKKIVN Kal Tpdovn

KauTepn TuepLd

HONEY GLAZED BLACK COD 48.00
oven-baked black cod glazed with honey, served with crispy lotus root,

baby asparagus and baby bok choy, finished with sesame seeds.

HAVPOG UTIAKAALAPOG PNHEVOG OTOV (POUPVO, YAQOAPLOUEVOG [E PEAL ZLVOdEVETAL
aro Tpayavr pida Awtov, baby omapayyla kat baby bok choy pe covodut.

GOHAN 5.60
steamed rice | puL oTOV ATHO
EGG FRIED RICE 6.80

fried rice with mixed vegetables, egg and garlic
TNyavnto pudL Pe auyo, Slapopa Aaxavikd Kat okopdo

SEAFOOD FRIED RICE 14.50
fried rice with mixed seafood, vegetables, egg and garlic
TNyavnTo pUTL Ye Balacolvd, Aaxavikd, auyo Kat okopdo

YASAI YAKI 14.80
mixed vegetables teppanyaki with soy, lemon, garlic sauce and sesame
avAuelkTa Aaxavikd teppanyaki e odAtoa ooylag, Aepovi, okopdo kat

oouCApL

AGEDASHI TOFU 8pcs/ 8tyx. 12.50
deep fried tofu with light tempura sauce, crispy nori,

spring onions and ginger

TNYavnTO TOPOL Pe GAATOA TEUTIOVPA, TPAYAVO NOri, KPEPPLL Kal TLivTLep

ORGANIC WILD RICE 16.50
black wild rice, red rice and brown basmati, cooked on the teppan

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

HaLPO AyPLO PUTL, KOKKLVO pUTL KAl KAOTAVO UTACKATL HAYELPEUEVA OE

teppan pe pavitdpla shimeji, baby omapdyyia kat cdAtoa okopdouv coyLag

You are kindly requested to inform us of any allergies you may have
MapakahoLpe OWGE HaG EVNHEPWOETE yLd TUXOV aAAEpYLES
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TEMPURA ICE CREAM 10.50
tempura ice cream topped with crunchy nut praline
TIAYWTO TEUTIOVPA PE TPAYAVH TIPAALVA ENPWYV KAPTIWV

BANANA TEMPURA WITH ICE CREAM 10.50
banana tempura topped with crunchy nut praline,

served with vanilla ice cream

pravava TepmoLpa e Tpayavn mpaiiva Enpuyv KapTiwy.

YuvodeleTal pe maywTo Baviila

SAGO WITH LYCHEES 9.50
traditional Japanese dessert made with sago and coconut milk
TapadoolaKo LAMWVIKO ETUOOPTILO PTLAYHPEVO PE Sago Kal YAAd Kapudag

FRUIT PLATTER 21.00
selection of seasonal fruits
TIOKIALQ aTTO PPOVTA ETIOXNG

TONKA GINGER BAKED CHEESE CAKE 10.50
baked cheesecake spiced with ginger and tonka bean,

accompanied with caramelised bananas and milk chocolate Namelaka
cheesecake @oUpvou apwpatiopevo pe T¢ividep kat tonka. XuvodeLeTal amo
KapapeAwpeveg pmavaved kat Namelaka cokoAdtac yAAaKToc.

CITRUS SALAD WITH STRAWBERRIES 8.50
grapefruit, orange and strawberries, marinated with fresh lime zest,

garnished with crunchy meringues, served with green apple & yuzu sorbet
(PPOVTOCAAATA PE YKPEUTPPOULT, TIOPTOKAAL, PPAOVAES, PPECKO ELOUA AALY,
TPAYAVEG HAPEYKEG KAl COPUTE TIPACLVOU PUNAOU PE yuzu

FONDANT TRIO 14.50
three dense dark chocolate fondants infused with Tonka, filled with

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

Tpla mAovola fondant padpnc cokoAdTag apwpaTiopeva pe tonka, ue pELOTH yeULon
aro ganache Batopoupou, dulcey kat poVUTOL TOL TIABOUG. 2epPipovTal Pe TaywTo
BaviAla.

COCONUT & RASPBERRY MOUSSE 8.50
with green tea ice cream
poug KapLdAS Kat BaTtououpou. uvVodeLETAL ATIO TTAYWTO TIPACLYOL TOaYLOU

CHOCOLATE CROQUETTES WITH MANGO TARTARE 10.50
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 BpLPUATIOPEVA
KaBoupdlopeva PouVTOLKLA. YUVOOEVOVTAL HE TAPTAP PAVYKO KAl TIAywTO

e TIpAcLvo Todl

You are kindly requested to inform us of any allergies you may have
MapakahoLpe OMWGE HAg EVNHEPWOETE yLa TUXOV AAAEPYLES



HOMEMADE ICE CREAM - TATQTA (per scoop) 3.80
vanilla Bavila

chocolate ocokoAdTa

strawberry (ppdovAa

green tea & forest fruits TPACLVO TOAL Kal (poLTa TOU OACOUS

coconut wookdpudo

pistachio pLlotikt atyivng

hazelnut (POLVTOUKL

SORBET - XOPMIIE (per scoop) 3.80
lemon AeuoVL

mango HAvyko

green apple & yuzu

blood orange
with hazelnut praline

TPAcLvo PAAO pe yLoLou

KOKKLVO TIOPTOKAAL
HE TpaAiva (OLVTOUKLOU

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