O’SHIN



ALLERGENS - AAAEPTIOITONA

CE Celery - Z€AIvo

CR Crustaceans - OotpaKkoeldn
EG Egg - Auyd

F Fish - Wdapi

G Gluten - Thoutévn

LU Lupin - Aounivo

M Milk - TaAakTtokouIkd
MS Molluscs - MaAdkia
MU Mustard - Mouotdpda
N Nuts - =npoi Kapnoi

P Peanuts - ®uotikia

SE Sesame - Zouodpl

SB Soya - Zéyia

S02 Sulphur Dioxide - Alo&eidio Tou Oeiou



SENSITIVITY GUIDE

If you suffer from any food sensitivities select your diet from the
Elysium'’s Sensitivity Guide, a simple approach to eating right and
maintaining a balanced diet. Look for dishes marked with the guide
letters, and please let your server know which meals you would enjoy so
we can prepare them for you.

AIATPOOIKOX OAHIOZL

Av uno@épete and onoladnnote diatpo@ikh euaicOnoia eniAégete
TN oition 0ag and tov Alatpo®ikd Odnyd tou Eevodoxeiou Elysium,
pia anAn npooéyyion yia cwoth d1atpodn Kal tn S1aTthpnon Piag
Icopponnpévng diaitag. Avadntnote Ta payntd pe ta onPelwpéva
oUpPBoAa kal cag napakaloUpe ONWG EVNPEPWOETE TOUG 0EPPITOPOUSG
HOG YIO VO HNOPECOUNE VA GAG TA €TOINACOUE.



SUSHI
2OV

8 PIECES
8 TEMAXIA

BLACK DRAGON ROLL 17
Smoked eel, ebi, cream cheese, avocado, black tobiko, unagi sauce
TO POAO TOY MAYPOY APAKQY
Kanviotd xéAl, yapida, kpépa tupioy, aBokdavto,
paupo xa1dpl kal YAUKIG cdAtoa odyiag

(CR, F, G, SB, SE)

O’'SHIN SPECIAL URAMAKI 18
Slightly flamed thin slice of fresh Norwegian salmon,
cream cheese, avocado, takuan, cucumber and chili mayonnaise
O’'SHIN XMEZIAA POAO URAMAKI
POAS pe Aenth ¢pEta and ppéoko coAopd NopPnyiag
eEAAPPWS KANVIOPEVO OTN pWTIA, TUPi KpEpa, afokdvTto, pdnavo Toupai,
ayyouUpl kal yayloveédla pe Tail

(EG,F,M,MU,SB,S02)

CALIFORNIA ROLLS 16.50
Ebi, avocado, cucumber, wasabi mayonnaise and orange tobiko
(flying fish roe)
POAA KAAI®OPNIA
rapida, afokdvto, ayyoupl, paylovéla wasabi kal NTOPTOKAA
auyd xeAibovoyapou

(CR,EG,F,MU,SB)

CRAZY SPICY TUNA URAMAKI 19
Marinated tuna, chili paste and red peppers
YOYTIEP MIKANTIKO POAO TONOY
Mapivapiopévog Tovog, NdoTa KAuTtePNG MinepIdg Kal KOKKIVESG MIMEPIES

(F)

PRAWNS TEMPURA 19
With roasted red pepper and chives, wasabi mayonnaise and teriyaki sauce
POAO ME TAPIAEX “"TEMMOYPA"
Me WnTEG KOKKIVEG NINEPIEG KAI OXOIVOMPAOCO, Haylovela Pe KAuTtepO XPEVO
KAl oWwg "TePIyIAKI’ ge odyla kal mnepodpida

(CR,EG,G,MU,S02,SB)

ALLERGENS - AAAEPTIOITONA
[CE] Celery - £éMivo  [CR] Crustaceans - Ootpakoeidn  [EG] Egg - Auyd  [F] Fish - Wapi
[G] Gluten - Mhoutévn [LU] Lupin - AoUnivo  [M] Milk - TaAhaktokopikd  [MS] Molluscs - MaAdkia
[MU] Mustard - Mouotédpda [N] Nuts - =npoi Kapnoi [P] Peanuts - ®uotikia
[SE] Sesame - Toucdul  [SB] Soya - £oyia  [S02] Sulphur Dioxide - Alogeidio Tou ©¢iou



SWEET DUCK ROLL 16
Cucumber roll with chives, marinated duck mixed with mint and basil
POAO ME TEMIZH NAMNIAZ
PoAS ayyouplioU pe oxolvonpaco, Japivapiouévn ndnia pye gévia kal BaciAikd

(SE,SB)

HAMACHI ROLL 19
Tuna, avocado, asparagus and spring onions
with jalapeno dressing
POAO TONOY "HAMACHI"
Tévog, aBokdvto, onapdyyia kal pPECKO KPeUUdI
pe vIp€olvyk and kautepn mnepid «jalapeno»

(F)

“"MOUNT FUJI ROLL" 18
Salmon, spring onion and pickled Kampyo
in golden fried tempura crust
POAO TOY OPOYX ®OYTZI
YOAOPOG, pPEOKO KPEPPUDAKI KAl TOUPGT anognpapévng vepokoAokuBag,
pe enikdAuyn and tpayavn kpolota tepnoupa

(EG,F,G,SB,S02)

VEGETARIAN MAKI 14.50
Skinned red bell peppers, cucumbers, avocado, pickled radish (Takuan),
and pickled gourd strips (Kampyo)
POAO TOY XOPTO®ATOY
ANOPAOIWPEVEG KOKKIVEG YAUKIEG MINEPIEG, ayyoUpl, aBokdvTo,
Toupoi pdnavou (Takuan) Kal Toupoi ano§npapévng vepokoAokUBag (Kampyo)

(EG)

VOLCANO ROLL 20
Maki sushi roll filled with eel & avocado, finished with our volcano sauce
VOLCANO ROLL
PoAdki coUal ydkl pe yEPIon ano XéAI Kal aoKkdavto
ouvodeudpeva pe tn SIkA pag cdAtoa «volcanos

(EG,F,MU,SB)
SIGNATURE WAGYU BEEF TARTARE ROLL 32
Wagyu beef, shrimps, avocado, chives, Yakiniku sauce , black tobiko
Taptdp and Bodivd kal yapideg, oxoivonpaco, aBokdavto

kar auyotdpaxo Tobiko

(CR,SH)

All above prices are in Euros and include all taxes
O1 nmio ndvw TPEG eival oe Eup kal nepihapBdvouv dAoug Toug popoug



SUSHI PLATTERS

20Vl
Price for 2 Price for 4
persons persons
Tipgn yia 2 Tign yia 4
dtopa dtopa

NIGIRI & SASHIMI
31 MIXED SET PLATTER OF NIGIRI SUSHI 62
Tuna, salmon, seabass, tiger prawn, hamachi and avocado
Tévog, Tohopdg, rapida Tiypng, Mayidtiko, ABokdvto

(CR,F)

SASHIMI PLATTER
35 Tuna, salmon, seabass, tiger prawn, hamachi and avocado 65
Tévog, Zohopdg, AaBpdki, fapida Tiypng, Mayidtiko, ABokdvto

(CR,F)

NIGIRI PLATTER
33 Tuna, salmon, seabass, tiger prawn, hamachi and avocado 62
Tévog, Lohopdg, AaBpdki, fapida Tiypng, Mayidtiko, ABokdvto

(CR,F)

ALLERGENS - AAAEPTIOITONA
[CE] Celery - £éMivo  [CR] Crustaceans - Ootpakoeidn  [EG] Egg - Auyd  [F] Fish - Wapi
[G] Gluten - Mhoutévn [LU] Lupin - AoUnivo  [M] Milk - TaAhaktokopikd  [MS] Molluscs - MaAdkia
[MU] Mustard - Mouotédpda [N] Nuts - =npoi Kapnoi [P] Peanuts - ®uotikia
[SE] Sesame - Toucdul  [SB] Soya - £oyia  [S02] Sulphur Dioxide - Alogeidio Tou ©¢iou



STARTERS
OPEKTIKA

EDAMAME 11
Steamed edamame with sea salt
or wok-fried with garlic, ginger and chili
ENTAMAME
dpéoka pacoAdkia odyiag otov atpd pe Balacoivé aldt
N TOIYadpPIoPEva OTO YOUOK pe okOpdo, ninepdpida Kal ToiAl

SEAFOOD CEVICHE 17
Scallops, shrimps, clams, octopus, cherry tomato,
onion, mango, citrus dressing
CEVICHE OAAAXZIINQON
Xtévia, yapideg, yudia, xtanddi, viopativia, Koeupudl,
pavyko, dressing ecnepidoeldwv

(P,SE,SB)

NORI TACOS 20
Hamachi, Tuna, Salmon, avocado, iceberg salad, spring onion
NORI TACOS
Wdap1 Hamachi, tovog, colopdg, afokdvto, pgapoUAl KAl pPETKO KPEPUPUDOAKI

(F, G, EG, S02, MU, SB)

YELLOW FIN TUNA TARTARE 22
Avocado and pickled ginger salsa, with tentsuyu drizzle
TAPTAP KITPINOMTEPOY TONOY
Taptdp pe tividep Toupaoi kal aokAvIo, PAVTUOHEVES PE YIANWVEJIKN OWG
«tentsuyu»

(CR,EG,F,G,SE,SB)

MISO MARINATED BEEF CARPACCIO 18
48-hour miso marinated beef tenderloin with crispy shiitake
mushrooms and creamy yuzu sauce
MISO MAPINAPIXMENO MOZXAPIZIO KAPMATXZIO
Mooxapicio PINETO HAPIVAPIOPEVO 48 WPV pe Tpayavd pavitdpia shiitake
Kal KpePwon cdAtoa yuzu

(EG,SE,SB)

FLAMED SALMON 21
Torched salmon, yuzu truffle dressing, mix young leaves
ZOAOMOZX
Yolopdg pe vipeoivk ano Adip kal tpoulga, cuvodeUetal Je noikiAia ano
HIKOOPUAAG

(F, SE, SB)

All above prices are in Euros and include all taxes
O1 nmio ndvw TPEG eival oe Eup kal nepihapBdvouv dAoug Toug popoug



DIM SUM
MIKPEX MIMOYKIEX

VEGETABLE SPRING ROLLS 10
Rolled with vegetables, water chestnuts and bamboo shoots,
with a soy mirin dipping sauce
XOPTO®ATIKA ANOI=ZIATIKA POAA AAXANIKQN
TuAlypEva pe Aaxavikd, KIVEQIKA vepoKkdoTava Kal pida ynaunoy,
ouvodelovtal and cdAtoa pe odyia kal puldKkpaco

(EG,G,SE,SB)

DUCK SPRING ROLLS 12
Rolled with crispy duck, cucumber, spring onion and hoisin sauce
ANOIZIATIKA POAA ME TTATTIA
TuAlypéva pe Tpayavn ndnia, ayyoupl, PPECSKO KPEPPUUSAKI Kal
Kautepn odAtoa xoioiv

(EG,G,SE,SB)

PORK DUMPLINGS "GYOZA" 15.50
Steamed and fried light dumplings filled with garlic and ginger seasoned
pork, served with a soy and lemon dipping sauce
ZYMAPIKA ATTO ®OYAAA ZYMHEZ “TKIOZA" ME XOIPINO
EAappid mittdkia pyayeipepéva oTov atgd Kal TNyaVvIoPEVQ,
HE YEHIoN and xolpIvd JapIvaplopévo og okopdo Kal ninepdpida,
ouvobeUovtal and odAtoa pe odyla Kal Aepovi

(EG,G,SE,SB)

CHICKEN DUMPLINGS “SIU MAI” 15.50
Steamed chicken dumplings seasoned with garlic, ginger, chili and spring
onion, served with a soy and lemon dipping sauce
ZYMAPIKA “"ZIOY MAI”" ME KOTOTOYAO
Mayelpepéva otov atuo, pe okdpdo, ninepdpida, Toill Kal PPECKO KPEUHUDAKI,
ouvodeUovtal and cdAtoa pe cdyia Kal Aepodvi

(EG,G,SE,SB)

SHRIMP DUMPLINGS "HAR GOW" 18
Steamed shrimp dumplings seasoned with garlic, ginger, chili and lemongrass,
served with a soy and lemon dipping sauce
ZYMAPIKA “XAP TKOOY” ME TAPIAA
Mayelpepyéva otov atud, ue okdpdo, ninepodpila, TGiAl Kal Aepgovoxopto,
ouvodeUovtal and cdAtoa pe cdyia Kal Aepovi

(CR,EG,G,SE,SB)

ALLERGENS - AAAEPTIOITONA
[CE] Celery - £éMivo  [CR] Crustaceans - Ootpakoeidn  [EG] Egg - Auyd  [F] Fish - Wapi
[G] Gluten - Mhoutévn [LU] Lupin - AoUnivo  [M] Milk - TaAhaktokopikd  [MS] Molluscs - MaAdkia
[MU] Mustard - Mouotédpda [N] Nuts - =npoi Kapnoi [P] Peanuts - ®uotikia
[SE] Sesame - Toucdul  [SB] Soya - £oyia  [S02] Sulphur Dioxide - Alogeidio Tou ©¢iou



SALADS
YAAATEX

THAI BEEF SALAD 22
Black angus tenderloin, chinese cabbage, sweet tomatoes, chili dressing
TAIAANAEZIKH ZAAATA ME ®IAETO
Bodivd iAéto black angus, kivédiko Adxavo, viopdteg
KAl VIPEOIVK APWHATICUEVO He TOiA

CHUCA GOMA WAKAME 14
Seaweed salad with peanuts-sesame dressing
ZAAATA TOYAKAME
YaAdta and eukia, ge VIPETIvyk and PICTIKIA KAl cOUodyl

(P,SE,SB)

SMOKED DUCK SALAD 17
Smoked duck, carrot, daikon, cucumber, mix salad, apple and cashew nut
YAAATA ME MATIIA
YaAdta pe kanvioth ndnia, kapoto, panavaki, npdoivn caAdta, pnio
Kal EnpouUc kapnoug KAGIoU

(N, SB, s02)

TUNA 22
Lightly seared tuna, with radish, carrot and baby salad leaves
served with special O’shin sauce
TONOZX
EAOP PG 00TapIopEévos TOVOoG he panavdakl kal Kapdto, pe owg O'shin

(F,SB,SE,P,502)

SOUPS
YOYTEX

MISO SOUP 8

Spring onions, wakame and tofu
ZOYIMA MIXO

Me ppeoko KpedpuddaKI kal topou

(F,SB)

"TOM YUM GOONG" 10
Thai sour and spicy shrimp soup with lemongrass, galangal, kaffir leaf and
mushroom
“TOM I'OM TKONTK”
ZIvA Kal NiIkAvukn taidavoedikn couna pe yapideg, Aepgovoxopto, pida
'YKAAQVYKAN, @UAAG aC10TIKOU HOOXOAEUOVOU KAl pavitdpia

(CR,F,SB)

WON-TON RAMEN SOUP 9 (G, EG, SB, F)
Chicken won-ton, ramen, carrot, shiitaki, spring onion
ZOYINMA WON-TON RAMEN
Won-ton pe Koténoulo, {wud, Kapdta, yavitdpla oITdKe Kal pPECKO
KPEUHUOAKI

All above prices are in Euros and include all taxes
O1 nmio ndvw TPEG eival oe Eup kal nepihapBdvouv dAoug Toug popoug



MAIN MEATS
KPEATIKA

MISO GLAZED VEAL CHEEKS 31
Miso glazed veal cheeks, eggplant tempura, crispy leek, yuzu and miso
dressing
MOZXAPIZIA MATOYAA
Mooxapioia pdyoula payelpepéva pe pico, tepgnoupa peAit¢dvag,
Tpayavoé npdoo kal cdAtoa and picd kai yioulou

(SB, G, SE)

CRISPY AROMATIC DUCK 34

With leeks, cucumber, pancakes and hoisin sauce
TPATANH APOMATIKH MATIIA
Me npdco, ayyoupl, Tnyaviteg kal cAAtoa ‘xoioiv’

(SB)

PORK BELLY 24.50
Asian spiced pork belly, soy glazed bok choi, sweet potato and oriental sauce
XOIPINH MANZETA
XoIpIVA MAVoETa og ACIATKA HapIvada, KAPAPEAWUEVO PMOK TOOI
pe odyla,yAUKOMaTdTa KAl doIatikh 0w

(SE,SB,G)

MAIN FISH
WAPIKA

FRAGRANT ASIAN STEAMED FISH PARCEL 23
Sea bass baked in paper with lemongrass, lime, asparagus and coriander
APOMATIKO AXZIATIKO WAPI LI TON ATMO
AaPBpdki payelpepévo oe XAPTIVO GAKENO pe AepovOxXoPTo,
pHooxoAépovo, onapdyyid kal KOAIavopo

(F,SB)

SALMON TERIYAKI 26.50
Served with wilted bok choi
YOAOMOZ ME ZAATZA TEPITIAKI
YepPipetal pe kivé(iko Adxavo

(F,SE,SB)

THE SIGNATURE RED SNAPPER OF O'SHIN 38
Whole crispy-fried red snapper with Chinese hot & sour sauce
TO ®ATKPI TOY O'SHIN
DIAETAPICPEVO PAYKPI PE KpoUOTa, CUVOOEUSUEVO AMNO MIKAVTIKN KIVE(IKN
odAtoa

(F,G,SE,SB)

ALLERGENS - AAAEPTIOITONA
[CE] Celery - £éMivo  [CR] Crustaceans - Ootpakoeidn  [EG] Egg - Auyd  [F] Fish - Wapi
[G] Gluten - Mhoutévn [LU] Lupin - AoUnivo  [M] Milk - TaAhaktokopikd  [MS] Molluscs - MaAdkia
[MU] Mustard - Mouotédpda [N] Nuts - =npoi Kapnoi [P] Peanuts - ®uotikia
[SE] Sesame - Toucdul  [SB] Soya - £oyia  [S02] Sulphur Dioxide - Alogeidio Tou ©¢iou



TEMPURA
TEMIOYPA

TIGER PRAWNS (4 PIECES) 18

served with orange ponzu sauce, ginger and radish
FAPIAEZ TITPHX (4 KOMMATIA)
YepRipovtarl pe odAtoa mévidou’ pe noptokdAl, mnepdpida kal panavaki

(CR,EG,G,SB)

MONKFISH TEMPURA 28
Crispy monkfish tempura with truffle mayo
MEZKANAPITXA TEMMNOYPA
Tpayavn neckavdpitoa tTnyavntA pe paylovela tpolpag

(F,G,EG)

VEGETABLE (8 PIECES) 13
Aubergine, mushroom, zucchini and bell pepper
AAXANIKA (8 KOMMATIA)
MeAitddva, pavitdpia, KoAokuBi, yAukid nminepid

(EG,G,SB)

CURRIES
MATA ME KAPI

THAI GREEN CHICKEN CURRY 25.50
Sweet coconut milk based curry, flavoured with fresh green chili, garlic,
coriander and lemongrass
TAIAANAEZIKO MPAXINO KOTOMOYAO KAPI
Me Bdon and yAukd ydAa kapUdag, dpWHATICHEVO Pe PPECKO MPACIVO TOIAl,
ok6p b0, KOAIavEPo Kal Aepovoxopto

(EG,G,SB)

MASSAMAN MONKFISH CURRY 32
Roast spiced monkfish, massaman sauce, pickled pineapple
and roasted peanuts
MEZKANAPITIA MAZZAMAN
WYnth papivapliopévn neckavopitoa, cwg Mdcoapay,
avavdg Toupaoi kal puUoTiKIa

(F,PE,SB,SE,G)

All above prices are in Euros and include all taxes
O1 nmio ndvw TPEG eival oe Eup kal nepihapBdvouv dAoug Toug popoug



SPECIALITIES
IMNEXIAAITE

MISO ROASTED BLACK COD 40
With “Manuka” honey and oyster mushrooms marinated in sake
YHTOX MAYPOX BAKAAAOL "MIXO”
Me p€AI ‘HavoUKka' Kal gavitdpid NAEUPWTOUG HAPIVAPICUEVA e OAKE

(F,SB)

O’'SHIN BEEF TENDERLOIN 50
Grilled and served with O’'Shin’s signature sauce, accompanied
by Japanese mash and O’'Shin dressing
MIMON O®IAE ANO BOAINO
Wnpévo otn oxdpa pe givipiopga and eidikn ocdAtoa tou oe@p, oepPipetal
HE OOTAPIOPEVO onavdakl kAl YAUKONATATeS

(SE,SB,S02)

BLACK ANGUS ROLLS 39
Grilled Beef rib eye rolls with enoki mushrooms,
marinated spring onion with Yaki sauce
POAAKIA BLACK ANGUS
Mikpd poAd and Bodivo rib eye, pe pavitdpia enoki,
pHapivapiopévo Kpepdpuddki kal owg Yaki

(SB, S02, SE)

WAGYU BEEF 175
Japanese wagyu beef A5 tenderloin with grilled asparagus, enoki and
shiitake mushroom, served with Wafu dressing and crispy leek
BOAINO O®OIAETO "WAGYU”
lanwvikd pooxapicio pIAéto wagyu A5 pe wntd onapdyyia, enoki kal
pvavitdpia shiitake, oepRBipetar pe dressing Wafu kai tpayavéd npdoo

(SE,SB)

FRESH LOBSTER
OPEXKOL MIMAE H KOKKINOXZ AXTAKOLXL
Canadian red or French blue lobster wok fried with fresh ginger,
chili and garlic
TnyavIOPEVOG OTO YOUOK pe ppEoko tividep, ToiAl Kal okOpdo

CANADIAN RED LOBSTER MARKET PRICE/100GR
KANAAEZIKOZ AXTAKOX
(CR, SB)

FRENCH BLUE LOBSTER MARKET PRICE/100GR
FTAAAIKOZ MIMAE ALTAKOX
(CR, SB)

ALASKAN CRAB MARKET PRICE/100GR
KABOYPAL AAAZKAX
(CR)

ALLERGENS - AAAEPTIOITONA
[CE] Celery - £éMivo  [CR] Crustaceans - Ootpakoeidn  [EG] Egg - Auyd  [F] Fish - Wapi
[G] Gluten - Mhoutévn [LU] Lupin - AoUnivo  [M] Milk - TaAhaktokopikd  [MS] Molluscs - MaAdkia
[MU] Mustard - Mouotédpda [N] Nuts - =npoi Kapnoi [P] Peanuts - ®uotikia
[SE] Sesame - Toucdul  [SB] Soya - £oyia  [S02] Sulphur Dioxide - Alogeidio Tou ©¢iou



WOK DISHES
MIATA ZTO FTOYOK

"GAl PAD MED MA MWANG”" 25.50
Chicken stir-fried with cashew nuts, mushrooms, chili and garlic
“I'KAT MANT MENT MA MOYANTK"
KoténouAo cotapiopévo oto youodkK pe KAoloug, pavitdpia, Toill kal oképdo

(EG,G,N,SE,SB)

“NAU PHAD PRIK THAI DUM" 27.50
Stir-fried beef with spring onion, Thai basil
and black pepper sauce
“NAOY MANT TMPIK TAI NTAM”
Bodivd oto youdk pe ppéoko Kpepdpuddki, acidtko BaciAikd
kal cdAtoa ano pavpo ninépl

(EG,G,SE,SB)

CHINESE STYLE SWEET AND SOUR
Your choice of:
Shrimps 31 (cRrEG,G,502) / Chicken 24.50 (EG,6,502) / Vegetable 18 (E6,6,502)
KINEZIKO TAYKOZ=INO
Me enihoyn and:
rapideg / Koténoulo / Aaxavikd

SHANGHAI NOODLES 19
Fried Udon noodles with mushrooms and fresh vegetables
NOYNTAZL ZATKAHZ
NouUvtAg Ouddv cotapiopéva pe pavitdpia Kal ¢peEoka Aaxavikd

(EG,G,SE,GB)
EBI YAKI-SOBA 22
Prawns, vegetables, buckwheat noodles, quail eggs, spring onion

Noodles oikdAewg, yapideg, ppeoko KpeppuddaKI kal auyd opTukioy

(CR, MS, SB, EG, G)

All above prices are in Euros and include all taxes
O1 nmio ndvw TPEG eival oe Eup kal nepihapBdvouv dAoug Toug popoug



SIDE ORDERS
LYNOAEYTIKA

THAI STEAMED RICE 5.50
TAIAANAEZIKO PYZI ATMOY

(SE,S)

EGG FRIED RICE 6.50
PYZI THTANHTO ME AYTO

(EG,SB)

BABY BOK CHOY 6.50
Wok-fried with garlic and ginger
TPY®EPO KINEZIKO AAXANO
Y10 youok, e okopdo kal mnepdpida

(SE,SB)

MISO GLAZED EGGPLANT 6
Fried and after oven baked eggplant with red
miso—sesame sauce
MAPINAPIZMENH MEAITZANA
Me odAtoa Miso

(SE,SB)

ALLERGENS - AAAEPTIOITONA
[CE] Celery - £éMivo  [CR] Crustaceans - Ootpakoeidn  [EG] Egg - Auyd  [F] Fish - Wapi
[G] Gluten - Mhoutévn [LU] Lupin - AoUnivo  [M] Milk - TaAhaktokopikd  [MS] Molluscs - MaAdkia
[MU] Mustard - Mouotédpda [N] Nuts - =npoi Kapnoi [P] Peanuts - ®uotikia
[SE] Sesame - Toucdul  [SB] Soya - £oyia  [S02] Sulphur Dioxide - Alogeidio Tou ©¢iou



DESSERTS
EMAOPIIO

LEMON TART 9
Lemon and yuzu lemon pie served with shizo leave sorbet
TAPTA AEMONIOY
Tdpta Aepovioy, oepPipetarl pe coppné ano npdaoiva pUAAa shizo

(G, EG,N, M)

MATCHA CHIFFON CAKE 9
Matcha flavoured sponge cake served with opalys mousse and mango lime
sorbet
MATZA KEIK
APWPATIOPEVO KEIK Je Npdaoivo todi pdtoa, oepPipetal e poUg AeUKng
ooKoAdTag kal coppné and pavyko Kal Adiy

(G, EG,N, M)

HUKAMBI COCONUT 9
Toasted coconut mousse, hukambi chocolate cremeux and coconut sorbet
MOYXZ KAPYAAXL
MouUg and kKapuda, kapapeAwpPévn cokoAdTa Kal copuneg IvOoKApUdoU

(G, EG, N, M)

TAPIOCA 9 (GLUTEN FREE)
Kaffir lime tapioca served with litchi and rosewater raspberry salad
TAMIOKA (XQPIZ TAOYTENH)
Tamoka pe dpwpa Adiy, oepPipetal e ppoutocaldta pAdopunep!

THE FROZEN MOCHI PLATE 10.5
A selection of the following mochi:
Chocolate, green teaq, strawberry and yuzu
MATrQTA
MdTo naywtwy pe yeuoeig anod:
YokoAdta, npdaivo todi, ppdoula kal yioulou

(EG,M)

All above prices are in Euros and include all taxes
O1 nmio ndvw TPEG eival oe Eup kal nepihapBdvouv dAoug Toug popoug



ELYSIUM

elysium-hotel.com



