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Tpayavd poXé AaxaviKwy ammo mapadoolakég AiXOUdIEG.
Traditional vegetabledelicacies,in a hotwrapper.

Tpayavd Bietvapédika poAd HE xolpvo, PIAoKouuéva
Aaxavikd kat Vermicelli:

Traditional Vietnamese rolls with delicious minced of.
pork,vegetables.and Vermicellis

Tpayavo @UANG“won ton” pie YEUIONATTO XOIPIVO KPEAG:
Crispy “won ton” skin, filled with-minced of meat:

Mia a&emépaotn ouviayr e BAANACOIVAKAIKPENW O TUPT

o€ Tpayyavo UANo“wonten”.
A never surpassed recipe.Woniton wrapper-filled with
seafood and cream.cheeseiDeep fried to a golden brown.

Fapideg TNyaviouéveg TéNela, o Xpuor| COpn.
Deep fried shrimp to a perfection in a golden brown batter.

Tpayavég TnyaviTéG Yapideg. XepPipovTal pe owg SapAoKnNVoU.
Crispy deep - fried shrimp. Served with plam sause.

DTEPOVYEC KOTOTTIOUAOU, YEUIOTEG HE XOIPIVO KPEQG
Kal TEPLYLAKI OWG.
Stuffed chicken wings with pork and teriyaki sauce.

TNYavITEG PTEPOVYEG KOTOTTOUAO Kal TEPIYIAKL OWG.
Chicken wings Teriyaki.

Xolpivd maiddakia pe mapadoolakr owe.
Pork spare ribs with traditional sause.
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AO€ eMMAEOV OANTOA - Every extra ‘sauce* 0,50€

KG&Oe emim\éov YapiSeC Toic - Every extra shrimp crackers 2,00€

9. Shao Mai (8pcs - 8 T 10,50 €
KivéQikn Aixoud1d oTov aTuo, i 1o ATT0 WIAOKOUEVO KPEQG.
SepPipetal pe TNV SIKK TOU OWG.

Steamed Chinese delicacy stuffed with meat.

Served with it’s own sauce.

10.Shrimp Dumpling * (8pcs - 8 Tep.) 12.00€
NTAUTAVYK Yapidag oTov atuo. -
Steamed dumpling, rich in shrimp filling.

11. Fried Dumpling (6pcs - 6 Tep.) 9,50€
TnyavnTd VIAPITAIVYKG HE YEUIOoN

arnmo WIAOKOUHEVO XOIPIVO.

Deep fried pork dumplings.

Zadaec, - Salads

13.Vietnamese Chicken Salad 6,00€
Mapadootakr| Bietvapédikn ooAdTa pe Kotdmoulo.
A traditional Vietnamese salad with chichen.

-
14. Fresh Mango Salad
Yidokoupéva <ppé0_|<a AQXQVIKA KAl HAVYKO.
Sliced vegetables’and fresh mango.

E)\a&bq TIKAVTIKO

- Slightly spicy
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24, Chmese Mushrooms | &8

IOWQ e gotm & Bamboo Shoots

Mnaunou Kat KVEQIKQ uavtmpla -
15. Hot and Sour Soup K"v 500€ A perfect vegetable balap-1:'te- Bamboo and
Mia Tapadootakr cuvTayr yia Toug .- Chinese mushrooms.
A&TPEIG TNG TIKAVTIKNG, EIVAG YELONG, XOIPIVO, ¢ «
Aaxavikd Kat téou.
A traditional recipe for the hot and sour lovers, g : AV?[:JEIEI’&)&XGV[K £
with pork, vegetables and tofu. 5 S - B fried mi)gd vegetables® P 3 *

17.Sweet Corn Chicken SOM 5,00€

KotémouAo kat KaAapmokt o ehappy (wpd. i
Chicken and sweet corn in a light broth.

¥ 26. Chop Suey Aty s
. WY\oKoppéva @péoka avapslkm )\axa Kd
o€ s)\azppla owg coylcn; ¥

18. Seafood Soup* NG

M\ovotog cUVAIoHAG e Yapideg, KaBoupt Kat KG}\ledpl

A rich combination of shrimp, crab meat and squ
P 4

!*' 27 Crlspy Duc >
Tpayavn nama, q)npsvn oToV E161KS KIVE(IKO q)oupvo
S SepBipetarpadi e mitec.
Debonned crispy duck, roasted in our special Chinese
oven and deep fried for crispy perfection.

Served with pancakes to wrapped it.

19. Asparagus Crab Soup*
KaBoUpt kat omapdyyta o€ TENEIO CUVSIAOHO.
Crab meat and asparagus in a perfect combination.

20.Won Ton Soup
Mapadoatakr| cuvtayn pe“won ton”oe eNappu (wpo.

A tréditional receipe with “won ton”in a light broth. ‘ A 28. Peking Duck 13.00€
Mia Sidonun napadootakr cuvtayr mdmag,
1.Shrimp POPEdnce (ya 5U° for two) 11,00€ TI0U Bl TUNEETE OTIC EI8IKEC TTITEC.
Mia suxdplc‘rn éK")‘n&] Tpayavéc VIpadec puliov og A famous traditional recipe of duck, which you will
€NdGPU {wHS, b yapieg kat pavitdpia. wrap in the special pancakes.
. T pleasant surprise. Crispy rice in a light broth with
AiilopeEn o E R 29. Spicy Duck @\‘v 1200€

Méma o€ MKAVTIKN OWwG.

/’“XWU@ - Vegem&d, Stir fried duck in a spicy sauce.

"‘ ‘ 30. Duck with Black Bean Sauce

_ 12,00€

22. Stir Fried Beans SprOUtS 5,°0€ 3 kI»'l}\0|<opp£vr] ndma pe black beans oW, .
N ToYapIOTEC QUTPEC ACOMV. : Stir fried sllces of duck with black bean sauc a4 y

Stir fried bean sprouts.

31.Fung Li Duck

23.Tongo Basai \Pl)\OKouusvo PINETO nmac o€ s)\a(ppla y)\UKoﬁlvn

‘Evag ouvdlaopog pe Kivélika pavitdpla kat Aaxavo 2 . OWG ME (ppécKo.aT/avd
An authentic combination of chinese mushrooms e & Duck cooked with fresh pineapples W|th slightly’

& cabbage. g (" sweet and sour sauce.
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32.Lemon Chicken s 10,00€
(Dﬁro Korénou)\o TIQVE, UE e)\acppld owg )\auowou

Deep frled filet of chlcken,'ln alemon sauce.

34.Ginger Chicken
KoT6mouho owTé 0TO YOUWK HE mnspopn(a !
Stir fried chlcken‘v';lth fresh gmger
35. Curry Chicken .
KoTommoulo o€ EANAPP WG TMKAVTIKN KAPU OWG.
Chicken in a mild curry sauce.
- v .
36. Garlic Chicken 10,00€
Ma Toug AATpELg TNG évTovng Yeuong,
Kotomoulo pe oképdo. .
For garlic lovers, stir fried chlcken with garllc

. 44. Garlic Shrimp

39. Orange Chicken 10,00€
Kupiapyn yevon, YAUKLd kat Eivry amé To MOPTOKAAL,
o€ Té\elo oUVSIOOUO PE TO KOTOTTOUAO TTAVE.
Dominant taste, sweet and sour from orange
in a perfect, combination with the chicken.

e

40. Sweet and Sour chicken =+ §»10,00,€

Mia Tmpaéoolcu(n ouvtayn. Kotémouo e

ue y)\UKoﬁlvn OWGBe &

A traditional reC|pe popular in the west.
W

Chicken with sweet and sour sauce.

apISEC e KAGIOUC, GEPPIPICUEVEC OE TPAYAVH PWALA!
Stir fried shrimp with cashew nuts.Served in a crispy nest.

42. Sweet and Sour Shrimp 13,50 € ™

= H amoyeiwon Tg KivEQKNG yeuone Mapideg pe YAUKOEIVN owe.
- The ultimate Chinese taste. Shrimp with sweet and sour sauce

43. Broccoli Shrimp 13,50€
Fapideg pe pmpokolo kat KivéQiko Aaxavo.
Shrimp with broccoli and Chinese cabbage.

Na Toug AdTpelg TG évtovng Yevong,
[apideg 0TO YOUWK pe okOpdo.

The tasty Topan sauce with prawns ]



- ; <
 47.Satay Shrimp N~
 Tapibec og owc satay Kat Aaxavika

Shrimp in satay sauce and vegetables.

- : &
48. Sh’a‘nghai Shrimp ‘ 13,50€

Fclplésq oto yoqu ue npaclvn, KOKKIVI’] THTEPLA Kat b
A

MIKAVTIKES YapISEC O OWG OTPEOWV LE Aaxawku
- Stir fried spicy shrlmp with vegetables in oyster sauce.

Ianiegateaniacivaievatizateuypevar

Diickiand Seafoodsiareirozent
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56. Oyster Beef
> | — e

‘Evag EWTIKOG GLUVOVACHOG Pe PPECKO HAVYKO
Kal pooxdpt o€ hoisin owg.

An exotic combination of fresh mango

and beef in hoisin sauce.

YihokoppEvo HOoXAPL e TIPACIVN TIITEPLE & KPEUUUSL.
Stir fried strips of beef and green pepper with onion.

O1\éto pooxaploy o€ KUBoUG.
YepPipeTal HE AQVAEIKTA AAXAVIKA.
Stir fried filet of beef in cubes.Served with mixed vegetables.

O AdTpElg Tou okOpdoU Bpiokouv
ToV TEAELO OUVOIAOUO, LIE HooXAPL.
Garlic lover’s favorite combination of beef and garlic.

DINETO pOOXAPIOU [IE HaVITAPLA KAl MIKPO
KOAQTTIOKL O€ YAUKIA 00Yla 0wg Kal XOVTPO THTTEPL.
Filet of beef with straw mushrooms and baby corn

in dark soya sauce

Mia mapadootakri cuvTayr) HE KUPIAPXEG
YEVGEIG TNV KAUTEPT| Kal YAUKIA.
A traditional recipe with dominant tastes of hot and sweet.

Mooyxdpt pe mKAavTIkn owg Szechuan,
amoé KpePPUSL, TITEPLd, KAapOTa Kal TOIAL.
Stir fried beef in a spicy Szechuan sauce
from onion, pepper, carrots and chili.

< &
TpuPEPO HOOXAPL YAAAKTOG OE TKAVTIKN OWG
HE TITEPIEG KOl KPEUUUOL.
Tender veel beef in hot sauce with
bell peppers & onion.



Xojowo - Po'ee

AUTAOUQYEIPEUEVO XOLPIVE PE EAAPPWG TIIKAVTIKN OWG .

Double cooked pork with light spicy Topan sauce.

Xolpvo pe Aaxavikd otnv evyeotn black bean owg.
Stir fried pork with vegetables in black bean sauce.

H mapadoaiakr YAUKOEIVH owg HE XOLPIVO.
The traditional sweet and sour sauce
with pork in a crispy batter.

Yihokoppévo xolptvé pe Fungus pavitapla

kat Vermicelli mou Ba Tuli€ste oTIC £101KEC TTiTEC.
Strips of pork with Fungus and Vermicelli.
Served with special pancakes.

Xolptvoé kpéag pe baby corn, pmpdkolo
Kal kapota o€ Tod Ziou owe.

Pork with baby corn, broccoli and carrots
in Cha Siu sauce.

Topov - Tofu
=

Mia mapadoaotakr cuvtayr.YINoKoupéVo XolpIvo
UE PPECKO TOPOU OE TIKAVTIKN OWG.

A delicate traditional recipe.

Minced pork with fresh tofu in a spicy sauce.

Tnyavito @pEoko TOPOU e AAXAVIKA.
Deep fried fresh tofu with vegetables.

Zg' %Seqwdz T

72.Egg Noodles with Vegetables
NoUyIEG OTO YOUWK HE At

Stir fried egg noodles wn&%. !

Novyleg amo pu(l OTO yoqu ue )\axavmu !
Stir fried nice noodles Wlth vegetables

73; Eggs Noodles with
NoUylieg 6To YOuwkK us yapibec © T
Stir fried egg noodles with shrlmp -
73A. Rice NoodI&s. W|th Shrlmp*‘ ' 900€
NoUylEC amo pUTt GTO YOUWK e YapiSeC. /
Stir fried nice noodles with Shrlmp
li‘-
74.Egg Noodles Combination* 9,50€
NoUyleg OWTE GTO YOUWK HE AVAUEIKTA
KPEATIKA KAl YapiOeq.
Stir fried eggs noodles mixed with meats and shrimp.

75. Rice Noodles Combination* 9,50€

~ Nouyleg cmo'pl‘J(l ME QVAEIKTA

KpEaTIKA Kal yqpléaq

® Stir fried nlce noodles mixed with meats and shrimp.

78. Shnmp Frled Rice*
Tnyavitéd pult ua yupl&eq
Fried rice with shrlmp




79. Cantonese Fried Rice 700€
) KavtovéQiko tTnyavito pudL.
Cantonesse fried rice

. 245. Suzuki Nigiri (2pcs - 2Tep)
Me Aavpdkt.
 With seabass. &

79A. Curry Fried Rice
KClVTovs(lKo Tr]VQVlTO pu(l e Kap&‘ \

246. _Combination Platter (6pcs - 61ep) % 7,00 €
ZuvBlaopudg amd mpokaBoptopévn emhoyn

7 80 Steamed Rlce e T8 } pe Mékt & NlYlpl oouol.
“a . A specific comblnatlon of Maki and ngln sushi.

Steamed jasmine rice. o ol ? . \ﬁ')&‘ \\
g { 254. Sashlm|Mor|awase (6pcs-6tey)  8,50€

MolKINial GAGIHI LE TOVO, GOAOMO Kal AQUPAKL.
Sashimi combination with tuna, salmon and sea bass.

L N ¥ _ [Toter - Beverages
= . g ) w N 7N

229 California Temaki or Maki* L @ K s
(4pcs 4rsp)t,4 ;. - AvaypukTiKd 330ml SUC S
StlckKuBoupl KalaBoKavm OE POANG. i @ Soft Drinks 330ml g '
Crab stick and avoc,aldo in roll. _(,.(/A"\

Al

MNeppié 330ml

230. Tekka Maki (4pcs - 4Tep) Perrie 330ml

Po)\)\o ue He Tovo!

METAANIKO vepO 11t
Mineral water 1It

Eyxwpleg umopeg 330ml 1,80€
Local Beer330ml =~

-~ MmUpeg el0aywyrig 330ml 3,00€
Imported beer 330ml

242. Maguro N|g|r| (2pcs
» ! E€wTik6 ppouTo Aftol. Exotic Frut.
i 106.Fried Banana

Me tévo. %
With tuna.
Mmavava PnTr| L€ COKOAATA 1] HENL

4 244. Sake’ Nigiri (2pcs - 2tep) - 400€ Banana fried with chocolate or honey.
_ Me COAWWO. f
With salmon. ’




	C_0000_Layer 0
	C_0001_menu final-a 
	C_0002_menu final 2
	C_0003_menu final 2-a
	C_0004_menu final 3
	C_0005_menu final 3a

