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Starters ¢

1. Edamame Beans 3.50
daoolakla
2. Spring Rolls 6.00

Homemade vegetable spring rolls with all season sauce
2TUTIKA poAd Aayavikwy pe oaAtoa all season

3. Portobello 6.40
Portobello mushroom tempura
MaviTtapl TOPTOUTIEAD TNYAVLTO € XUAO

4. Homemade Gyoza | fried or steamed 6.50
Choose your gyoza: duck, chicken, prawn, vegetable
FeploTo (LUPAPLKO, ETLAOYA: AL, KOTOTIOVAO, yapida, Aaxavikd

5. Chicken Pop 7.70
Crispy fried popcorn chicken with curry mayo sauce
Tpayaveg KOTOUTIOUKLEC Pe KApL-paylovela

6. Kiku Calamari 8.40
Crispy fried calamari with teriyaki glaze
Tpayavo Tnyavito Kahapapl pe yAAoo TEPLYLAKL

7. Prawn Tempura 8.40
Prawn tempura with teriyaki glaze
Fapideg TnyaviTeS oe XUAO e YAAoOo TepLyLdKL

8. Rocky Prawns 9.20
Prawns rocks with fruity chili mayo
Fapideg pe ppoutwdn ToiAL paytovela

9. Salmon Tartare 9.90
Salmon fillet with cucumber, coriander, salt,
black pepper, sesame seeds and lemon juice
OINETO GOAOPOL Pe ayyolpL, KOALavOpo, aAATL,
UaLPO TUTIEPL, COLOAUL KL XUPO AEUOVL

10. Tuna Tartare 9.90
Thinly sliced tuna fillet with lemon juice, salt,
black pepper, avocado and sesame seeds
AETITOKOUPEVO PLAETO TOVOU PE XUPO AEUOVLOU,
QBOKAVTO Kal 0aAATa MOPTOKAAL

11. Salmon Carpaccio 9.90
Thinly sliced salmon fillet with ponzu dressing
AETITOKOUPEVO PIAETO OOAOWOL e OAATOA ponzu

12. Crispy Taro and Chips 4.50
With mixed spices, oregano, smoked paprika and lemon
Tpayavo KOAOKAOL Kal TaTATes TNYaviTeS pe plyavn,
TIATIPLKA Kt AgpOVL



Bao Buns

13.

14.

15.

16.

17.

Peking duck
Spring onion, carrot, cucumber, Peking sauce
Mamna ye ppeoko kpeppLdL, KapoTo, ayyoupt & odAtoa MeEkLvyk

Crispy Pork Belly

Asian slaw salad, spring onion, crunchy onion chuncks
XOLpLVO e aolatikr) 0aAdta, PPEOKO KPEPPUOAKL

Kal Tpayavd KOJPATIa KPEUPLOLOU

Prawn Tempura

Pineapple red chilli sauce, spring onion, cucumber, iceberg
Fapideg mave pe odAtoa avava Kat KOKKLVO TolAL,

(PPEOKO KPEPPLOL, ayyoupL Katl JapouLAL

Crispy Chicken

Lettuce, carrot, cucumber, asian mayonnaise and spring onion
Tpayavo KOTOMOUVAO e KapoTo, ayyolupl, aclaTikr paylovela
Kal (pPEOKO KPEPPUOAKL

Soft Shell Crab Bao Bun

Carrot, cucumber, lettuce, sweet and spicy mayonaise,
spring onion with crisp soft shell

Kapoto, ayyoLupt, papolAL, YAUKOELYN payloveda Blykay,
PPECKO KPePPOOL Kal Tpayavod kaBoupa

Poke Bowls & Salads

18.

19.

20.

21.

Duck Salad

Duck fillet with Kiku dressing, sushi rice, crispy lettuce, carot,
spring onion, cucumber, orange segments, radish, teriyaki glaze
OIAETO mAmag pe odaAtoa oodyLag, pulL, papovAL, KapoTo,
KPEPPUOAKL PPETKO, ayyoupt, TOPTOKAAL, YAAOO TePLyLaKL

Alaska Salad

Wakame salad, iceberg, Alaskan king crab meat, red bell peppers,
spring onion, edamame beans, yellow pickled radish, avocado,

gold tobiko caviar, honey mayo, sweet chilli sauce, black sesame
Wakame, papoUAL, kpeag kapoupa ANAOKAG, KOKKLYN YAUKLA TUTEQLA,
KPEPPULOAKL PPETKO, pacoAdkia, L6ATo pamavakl, aBokdvTo, xapLapy,
HEAL Je paylovela, YAUKOTILKAVTIKN 0dAToq, Jabpo couodpt

Chicken Crust Salad

Crispy golden chicken crust with mixed lettuce, carrot,

spring onion, noodles, mango, miso vinaigrette, pickled radish

Tpayava KopgpdTia KoTomouAo pe dLdpopa papolAla, KapoTo,
KpeUPLOAKL ppETKO, noodles, pdvyko, pioo VIPESLVYK, EL6ATO pamavaxtl

Salmon Salad
Salmon salad with bean sprouts, red raddish, wagame salad,
sushi rice, corriander, edamame beans

2aAdta coAopoU e PUTPEG PACOALOU, KOKKLVO pamavakl, oahata wagame,

POTL, KOALAVOPO Kal PACOAKL

9.60

8.90

9.90

10.20

10.20

9.50

10.50

10.50

12.50



Noodle Dishes

22.

23.

24.

Chicken Noodles

Chicken noodles with zucchini, carrot, cabbage and ginger soy sauce
KOTOTOUAO Kal aotatikd (UPaptkd pe KOAOKLBAKL, KapoTto, Adyavo
Kal oGAtoa mumepopLlag

Prawn Noodles

Prawn noodles with zucchini, carrot, cabbage and ginger soy sauce
Fapideg Kal aolatika (uuapikda ue KoAokLOAKL, KapoTo, Adyavo
Kal oGAtoa munepopllag

Beef Noodles

Beef noodles with zucchini, carrot, cabbage and ginger soy sauce
BoOwvo Kat actatikd (upaptkd pe KoOAOKUBAKL, KapoTo, Aaxavo
Kal oaAtoa riunepoptlag

Chicken Dishes

25.

26.

27.

28.

29.

30.

Sweet & Sour Chicken

Chicken fried cubes with sweet & sour sauce, mix bell peppers,
pineapple, onion, baby corn, toasted sesame

KotomouAo og KUBoUG og YAUKOELVN odATOQ pE OLAPOPEC YAUKLEG
TUTEPLEG, avavd, KPEUPLOL, KAAAUTOKL, couadut

Satay Chicken

Satay marinated chicken fillet with mushrooms,

carrot, broccoli, onion, red bell peppers

KoTtomouAo papvaplopévo ge uatikoBouTupo Kat odAtoa ooyLag,
pavitapla, KapoTo, PTPOKOAO, KPEPHUAL, KOKKLYVN YAUKLA TimEpLd

Teriyaki Chicken

Served with carrot, broccoli, mushroom, mix peppers,
cashew nuts and teriyaki sauce

KOTOTOUAO TePLYLAKL e KAPOTO, UTIPOKOAD, pavitapla,
OLAPOPEG TUTIEPLEC, KAOLOUG KAl OAATOA TEPLYLAKL

Bombay Chicken

Chicken curry with carrot, broccoli, mushroom,
mix peppers and white chocolate

KOTOTOUAO KAPUL e KapOTO, UTIPOKOAD, pavitapla,
OLApopeC TUMEPLEC Kal dompn cokoAdta

Red Curry Chicken
Chicken with red curry sauce, broccoli, onion, carrot and bamboo shoots
KOTOTOUAO e 0AATOa KOKKLVO KAPU, UTIPOKOAOD, KPEUULOL, KapOTO Kal TTauTol

Chicken with Black Beans Sauce
Chicken with mixed peppers, carrot, onion and black bean sauce
KOTOMOUAO pe TUmepLES, KApOTO, KPEPHLOL Kal 0AATOQ Halpwy GACOALWY

All of the above are served with aromatic Jasmine Rice
OAa ta mo ndvw ouvodevovtal pe apwyatiouévo Jasmine Rice

11.90

11.90

11.90

9.80

10.80

10.90

11.20

11.80

10.80



Pork Dishes

31. Asian Pork
Pork pancetta marinated with star anise, soy sauce & mirin
vegetables and stir fried rice
XolpLvn mavoeTa papLvapLopevn Ue aotepoeLdn YAUKAVLOO,
0GAToa ooyLag Kat YAUKO kpaol oepBLplopevn pe puTL Aaxavikwy
Kal aooAaKLa

32. Pork Fillet
Pork Fillet in skewers marinate with anise, garlic & ginger
and served with stir fried vegetable rice
Xolpv@ @LAETAKLA 0€ EUAAKL Japlvaplopeva Pe YAUKAvLoo, okopoo
Kal T¢ivtlep ouvodeupeva Pe puTL Aaxavikwy Kal ptkpd Adyava

33. Pork with Black Beans Sauce
Pork with mixed peppers, carrot, onion, black bean sauce
and aromatic Jasmine rice
XoLpLvo e TUTIEPLEC, KAPOTO, KPEUHDOL, 0AATOQ HabPWV GaCOALWY
Kal apwpatiopevo pudt Jasmine

Beef Dishes

34. Beef Shitake
Beef stripes with organic shitake mushrooms, mix peppers, carrot,
broccoli and oyster sauce
Bobwvo pe opyavikd pavitdpla oltdke, 6Ldpopes TUIEPLES, KAPOTO,
UTIPOKOAO Kal odAToa oyster

35. Surf & Turf
Pan fried Beef & Prawns with Unaki glaze and mix peppers, broccoli, carrot
Bobwvo kat yapideg oto Tnyavt pe yAdoo amo kamviotod xeAL, odAtoa ooylac,
e OLAPOPEC TUTEPLEG, UTIPOKOAO Kal KAPOTO

36. Beef with Black Beans Sauce
Beef with mixed peppers, carrot, onion and black bean sauce
Bobwvo pe mumepLeg, Kapoto, KpeUPudL Kal 6AATOA Havpwy GAcOALWY

All of the above are served with aromatic Jasmine Rice
OAa ta mio ndvw ouvodevovtal pe apwyuatiouévo Jasmine Rice

10.80

10.90

10.30

11.80

11.80

10.80



Seafood Dishes

37.

38.

39.

40.

41.

Salmon Fillet

Oven baked marinated salmon fillet with black bean sauce,

mixed peppers, broccoli, carrots

Mapvaplopevo IAETO 00AOpOL 0XAPag Pe 0AATOa Havpwy GacoALWY,
OLAPOPEG TUTIEPLEC, UTIPOKOAOD, KAPOTO

Red Curry Prawns
Red curry prawns with vegetables and coconut cream
Fapideg pe KOKKLVO KApL, Aaxavikda Kal kpeua kapudag

Calamari Tempura
Tempura Calamari stripes with sweet and spicy mayo
Tpayavee Awpldec Kalapdpt o€ XUAO e YAUKOTILKAVTIKN paylovela

Sweet and Sour Prawns
Prawns with pineapple, carrot, mixed peppers and sweet and sour sauce
Fapidec ye avava, KapoTo, TmepLEC Kal YAUKOELYN odAToa

Prawn with Black Beans Sauce
Prawn with mixed peppers, carrot, onion and black bean sauce
Fapldeq pe mmepLeS, KAPOTO, KPEUUUOL KAl GAATOA PAUPWY PACOALWV

All of the above are served with aromatic Jasmine Rice
OAa ta mo ndvw ouvodevovtal pe apwyatiouévo Jasmine Rice

Duck Dishes

42.

43.

44.

45.

% Crispy duck / % Tayavq namia
% Crispy duck / % Tpayavi mamia

Whole crispy duck / OAGkAnpn mama

Served with steam pitta, spring onion, carrot, cucumber and Peking sauce.

JepBipetatl pe mita oTOV ATUO, PPETKO KPEUUUEL,
Kapoto, ayyoupt kat odAtoa Mekivyk

Crispy Kiku Duck

Crispy duck with carrot, zucchini, cabbage and mixed peppers,
served with aromatic Jasmine Rice

Tpayavn mania pe kapoto, KOAoKOBL, Adyavo Kat TLIEPLES,

UE apwyatiopevo Jasmine Rice

13.90

12.90

11.90

12.90

10.80

9.00

18.00

32.00

10.30



Vegan Dishes

46.

47.

48.

49,

50.

51.

52.

Coconut Noodles
Creamy coconut noodles with shitake mushrooms
NOUTAC Pe Kpepa kapvudag kat yavitdpla oltdke

Vegetable Bombay Curry

Bombay curry with vegetables, broccoli, mushrooms, mix bell peppers,
served with Jasmin Rice

Kdpu pe Aaxavikd, umpokoAo, pavitdpta, yAuKLA TmepLd,
OUVOOEVUEVO E APWHATLOPEVD PUTL

Tofu Tempura
Tofu cubes with mango fruity chili sauce
Tpayaveg PMOUKLES TOPOUL e YAUKOTUKAVTIKN 0GATOa JAvyKo

Portobello Mushroom Tempura
MaviTapla mopTOUTEAD TNYAVLTA 0 XUAO

Stir-fried Teriyaki Tofu
With vegetables, served with Jasmine rice
Toeou Pe Aayavikd kat 0aAToa TEPLYLAKL CUVOOEUPEVQ PE APWUATIOPEVO PUTL

Sweet & Sour Meatballs
Plant based meatballs with mixed vegetables
dutikol Ke@TEDEC pE Aaxavika Kat YAUKOELvn odAToa

Plant Based Tender Strips Teriyaki
Plant based tender strips with beef flavour and mixed vegetables
TpuPePO PUTLKO PIAETO pE yebon BodLVO, Aaxavikd Kal oGAToa TEPLYLAKL

For Kids

53.

54.

55.

56.

Egg-Fried Rice & Chicken
PO pe avyo, Aaxavika Kat KotomovAo

Vegetable Noodles
NoutA¢ pe Aayavika

Chicken Fingers Tempura
KotopmoukiEG pe puL Aayavikwv

Salmon Fillet with Stir Fried Vegetables
®1Aéto golopov pe Aayavika Kat podL

Side Dishes

57

58

59

60

61

. Steamed rice | P01 atpov

. Egg-fried rice | POTL Tnyavito pe avyo

. Egg-fried rice & vegetables | POt Tnyavito pe avyo kat Aayavika
. Steamed rice & vegetables | POt atpov pe Aayavika

. Vegetable Noodles | NoutAg pe Aayavika

9.80

10.80

10.40

10.40

10.80

11.70

11.80

6.00

6.00

6.50

9.20

2.50
2.95
2.95
2.50
2.50



Sashimi

62.
63.
64.

Salmon
Tuna
Seabass

Sushi

65.
66.
67.
68.
69.

Salmon
Tuna
Seabass
Smoked Eel
Prawn

Platters

70.

71.

72.

73.

74.

Sashimi Platter
Salmon / Tuna / Seabass / Prawns

Advance Sushi Roll Platter
Spicy Shake / Crunchy Prawns / Kiku California

Family Sushi Roll Platter
Malibu / Tropicana / Dragon /
Tempura / Ebi Tempura / Rainbow

KIKU Sushi Roll Platter

Spicy Tuna / Sea Crispy / Caterpillar / Sunset /
Crunchy Prawns / Tempura / California

Special KIKU Platter

Salmon Roll / Tuna Roll / Tropicana / Ebi Tempura /
Tuna Nigiri / Salmon Nigiri / Salmon Sashimi / Tuna Sashimi

12pcs/kop.

24pcs/koy.

48pcs/Koy.

S56pcs/koy.

40pcs/koy.

Spes/ €

7.00
6.50
6.50

4pcs/ €

5.00
5.00
5.00
6.00
6.50

30.00€

24.00€

48.00€

56.00€

45.00€



Maki Rolls

75.

76.

77.

78.

79.

80.

81.

82.

83.

84.

85.

Kiku California
Crab stick, avocado, cucumber, tobiko orange, mango sauce

KaBovpomddapa, aBokavto, ayyolpl, TOTKO TOPTOKAAL, 6AATOA PAvyKO

Tempura
Fresh salmon & crab, mango, tobiko gold, sweet lime mayo

dpeOKOC 0OAOPOG & KABOLPAG, HAVYKO, XPUOO TOTLKO, paylovela pe AdLy

Kiku Caterpillar

Orange tobiko, sesame, cream cheese, asparagus, eel,
fried prawn, avocado and Japanese mayonnaise

Tomiko MOPTOKAAL, coUOduL, Kpepwone Tupl, omapayyl,
XEAL, yapida tnyavith, aBokdavTo Kal lamwvikn paylovelda

Crunchy Prawn

Sesame, cream cheese, prawn, tempura flakes,
Japanese mayonnaise, orange tobiko

zouodapl, kpepwodng tupl, yapida, vipddeg Tepmoupa,
lamwvikn pyaylovela, Tomiko mopTOKAAL

Sunset

Sesame, fried prawn, asparagus, mayo crab mix,
tempura flakes, green and orange tobiko

Youodyt, yapida Tnyavitn, omapdyyt, Y€ kapoupa,
VIpAdeg TepmoLpa, TOTIKO TIPAGLVO TIOPTOKAAL

Ebi Tempura

Tempura prawn, cucumber, mayonnaise, crispy rice puff, teriyaki glaze
Fapida tepmolpa, ayyolpt, paylovela,

a@paTo Tpayavo puTL Kal 0AAToa TEPLYLAKL

Rainbow

California roll, tuna, salmon, sea bass, avocado, sesame, honey mayo
PoAO kKaAlpopvLag, TOVog, 00Aop0g, Aaupakt,

aBoKAvVTO, COVOApL, Haylovelda PE PEAL

Dragon

Smoked eel, cucumber, tempura prawn,

avocado, tobiko orange, sesame, unaki glaze
KamvioTo xeAL, ayyolpt, yapida Teumovpa, aBokavto,
TOT{KO TTOPTOKAAL, GOLOAUL, YAQOO OUVAKL

Cheesy Salmon
Cream cheese, avocado, smoked salmon, miso dressing
Kpepwdeg Tupl, aBokdavTo, KamvioTo¢ 00AoUO¢, 0AAToa Jico

Black Maki

Black sushi rice, mango, cucumber, salmon,
crabstick, spicy mayonaise and lime dressing
Maupo pUTL, HaAvyKo, ayyolpt, cOAOUOC, KaBoupag
TUKAVTLKN payloveda Kal oaAtoa Adiy

Soft Shell Crab Roll

Cream cheese, avocado, crab, sesame seeds,
topped with Kiku special sauce and teriyaki
Kpepwdn tupl, aBokavto, kapoupag, couvodpt,
e eTkaALYn oaAtoag Kiku kal Teplytaxt

8pcs/ €

8.00

8.40

8.40

8.40

8.40

8.60

9.80

10.50

11.50

11.50

10.80



Peruvian Maki Rolls

86.

87.

88.

89.

90.

91.

Spicy Shake

Fresh salmon, mango, tobiko gold, japanese mayo,
spicy mayo sauce, tongarashi spice

®péoko¢ goAopog, pdvyko, TOMIKO xpvao, Haytovela,
MIKAVTIKN paytovela, umaxapiko Tovykapdatl

Seafood Tropicana

Prawns, crab, spring onion, mango, pineapple,

radish, tobiko gold and mango sauce

lapibec, kdBoupag, ppEako kpeupvdL, pdvyko, avavdg,
panavdk1, Tomiko xpuao Kat adAtaa pdvyko

Seabass Cevice

Seabass, avocado, mango, bell red pepper, tobiko caviar,
mango spicy sauce

Aauvpdkt, aBokdvTo, pdvyko, mimeptd, yapidpt Tomiko,
MIKAVTIKN 0AATOa PAvyko

Spicy Maguro

Fresh tuna, mango, japanese mayo, tobiko green,
spicy mayo sauce, tongarashi spice

®pEako¢ TOVOC, HAvyko, paylovela, Tomiko mpdatvo,
MKAVTIKN paytoveéda, ymaxaptko Tovykapdat

Tuna Roll

Fresh tuna, cream cheese, avocado,
Japanese mayonaise, tobiko

®péakoc Tovog, kpepwdn Tupi, apokdvto,
lanwvikn paytovéla, Tomiko

Salmon Roll

Fresh salmon, cream cheese, avocado,

Japanese mayonaise, tobiko and spicy mayonaise
®péako¢ Tovog, kpepwdn Tupi, afokdvto,

lanwvikn paytovéZa, Tomiko Kat mKAvTIKN paytovéla

8pcs/ €

9.60

9.60

10.80

14.70

11.80

11.50



Golden Maki Rolls

92.

93.

94.

95.

Spicy Tuna & Crab

Spicy tuna, crab, honey mayo, teriyaki glaze, tobiko gold
[Mikdvtikog TOvog, kdBoupac, paytoveda pe peAL,

yAdoo teptytdki, Tomiko xpuao

Malibu Salmon & Prawn

Malibu liqueur, fresh salmon, mango sauce, stir fried prawns, pineapple salad
AkEp pdAtumou, ppEako¢ coAopdg, 0dAToa pdvyko,

yapiéeg, oaAdta avavd

Sea Crispy
Salmon, crab, prawns, teriyaki, spicy mango
JoAoudg, kdBoupac, yapida, Teptytdkl, MKAVTIKO HAVYKO

Golden Salmon
Fresh salmon, spicy salmon, tobiko caviar, dynamite sauce
Opéoko¢ goAopog, mikAvTiko¢ goAopdg, xapidpt, odAtaa dynamite

Hoso Maki Rolls

96

97

98

99

10

. Kappa roll
Cucumber / Ayyoupt

. Avocado roll
Avocado / ABokdavTo

. Shake roll
Fresh salmon / ®peoko¢ coAopoc

. Maguro roll
Fresh tuna / ®pEoko¢ TOVOC

0.Vegan Roll
Tokwan raddish, avocado, carrot, cucumber, asparagus,
topped with wagame ginger sauce mixed with teriyaki
Pamavaki, aBokdvTo, Kapoto, ayyoupt, omapdyyla,
HE TUKAALYN 0AATOC TUTEPOPLLAG KAl TEPLYLAKL

8pcs/ €
10.20

10.40

10.50

10.60

8pcs/ €
5.20

6.70

6.90

11.50

7.80



Drinks
Soft drinks

Coke, Coke Zero, Sprite, Sprite Zero,
Soda, Tonic, Orange juice, Mix juice

Iced Tea

Peach

Still water

Still water
Sparkling water

Beers

Leon
Carlsherg

Asahi Super Dry Beer

Grimbergen
Shingha

Gin

Tanqueray 10
Tanqueray
Bombay Sapphire
Hendricks

Vodka

Belvedere
Grey Goose
Nikka Coffey

Rum

Bacardi

peer o]

Chivas
Nikka

Tequila

Jose Cuervo Gold

Liqueurs

Beileys

Brandy

Alexander

33cl

33cl

50cl
1L
33cl

33cl
33cl
33cl
33cl
33cl

4cl
4cl
4cl
4cl

4cl
4cl
4cl

4¢l

4cl
4cl
4cl

4cl

4cl

4cl

3.00
3.50
4.50
5.00
5.00

5.00
5.00
4.00
5.00



White Wine

Vasilikos Xinisteri

Vasilikos Xinisteri Single Vineyard

Amethystos
Chateau Julia
Petritis
Alimos

Moschofilero

Rose Wine

Domaine Costa Lazaridi

Kyperoundas Rose

Red Wine

Agios Onoufrios
Methy

Coralli Cabernet Shiraz

Sparkling Wine

Martini Prosecco

Martini Asti

€

750ml 18.00

750ml 20.00

750ml 24.00

750ml 24.00

750ml 20.00

750ml 22.00

750ml 20.00

187ml  6.00

€

750ml 25.00

750ml 25.00

€

750ml 18.00

750ml 25.00

187ml  6.00

€

200ml  5.00
750ml 16.00

200ml  5.00
750ml 16.00
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Upis®

TAZOY MAPKOQY 9, 5296 MAPAAIMNI, KYMPOX
THA.: +357 23 00 00 32

Do you have a known allergy or intolerance to any food or drink?
Please inform a member of our staff before ordering.

EXETE KATIOIA YVWOTH) GAAEPYIO OE KATIOIO (PAYNTO 1) TIOTO;
MopakaAw eVNUEPWOTE TO TIPOOWTIKO EEUTINPETNONG TIPIV TNV TTapayYEALD 0aG.

* Frozen | Katewuypévo

The prices include all the charges & taxes.
OAot ol (POPOL KAl Ol UTINPECIEG TIEPIAQUBAVOVTAL OTNV TIUT.



