HEALTHY ASIAN CUISINE

At Wok n Roll, we bring you the utmost of fine and healthy Asian
cuisine. Always made from high-quality ingredients, our aim is to
give you healthy Asian food choices that taste good, look good and
feel good. To do this, we’ve drawn on our long experience in Asian
dining and the expertise of our talented chefs to create an inspiring
culinary journey made from fresh ingredients and produce that
empower a healthy way of living without compromising of taste.

ALLERGEN ICONS

1 ¢ © <a R

A1 A2 A3 A4 A5
Gluten Crustaceans Eggs Fish Peanuts
A6 A7 A8 A9 A10
Soybeans Milk / Lactose Tree Nuts Celery Mustard
A11 A12 A13 A14
Sesame Sulphites Lupin Molluscs

If you have a food allergy or an intolerance to any ingredient please let your service person know. I'a Tuxév aMepyieg 1) ducaveia oe
0TOl0dNTIOTE GUOTATIKO EVNUEPWOTE TO ATOHO TOU 0ag EEUTNPETEL.

New recipe / Néa cuvtayn Fasting Dish / Nnoticpo Mild / 'Hmo mKavtiko Spicy / Mkavtiko Vegan / Xopto@aykd
Lactose Free / Xwpig Aaktdoln Gluten Free / Xwpig yAoutévn Pescatarian Sugar Free

(*Suitable for those who are gluten intolerant. If you suffer from celiac disease please notify our staff / *Idaviké yia ta dtoua pe
duoaveéia otn yAoutévn. EGv AoXeTe ano KOIAIOKAKN, MApakaAoUpe va eVNUEPWOETE TO TPOOWTIIKO [AG).






Prepared using a wide range of cooking techniques,
ingredients and seasonings, our Chinese dishes can be
enjoyed served straight out of our kitchen for a fuller
appreciation of the intense flavours and the different
textures that are characteristic to Chinese cuisine.



Tom Yum Soup Prawn Dumplings

Chicken Karaage Bao Prawn Roll Yakitori Chicken Skewers

Classic Tempura Prawns House Special Rice Fried Rice Macau Style



SOUPS / ZOYMEX

Soup with miso, spinach, tofu, spring onion and nori.
YouTia Y Pico, omavaxt, TOWou, (PPECKO KPEUPUBAKL Kal (PUKL.

Soup with cream-style corn, coconut milk, black pepper and chicken.
ZoUma pe KaAQUTOKL, YaAa Kapudag, Haupo MITEPL KAl KOTOTOUAo.

Soup with prawns, lime, coconut, mushrooms, tomato (mild & sour).
Youma e yapideg, Adiy, kapuda, pavitapla Kal vropdta (Ama & &wvn).

APPETIZERS / OPEKTIKA

Crispy golden rolls filled with mushrooms, vermicelli and mixed vegetables.

Served with sweet chili dip (2pcs).
Tpayavd poAd pe pavitdpla, BEpUITOEAL, KAl AVAHEIKTA AAXAVIKA.
ZepBipetal Pe YAUKLA 6aAtoa ToiAL (2 Kop.)

Spring rolls with carrot, cabbage and coriander and sesame oil (4 pcs)
PoAd amd @UAAO pe Kapdto, Kpapti, KOAavOpo Kal cnoapéAdlo (4 Kop)

Chips made from starch and prawn./ Totmg amo auuAo Kat yapioeg.

Fried tempura Panko prawns with yuzu spicy mayonnaise (6 pcs).

Tnyavntég yapideg Tepmoupa e TAVKO KAl KAuTePn paytoveda yioulou (6 Kop).

Crispy prawns in a delicate tempura batter, served with sweet chili sauce on the side (6pcs)

Tpayavég yapideg tepmolpa. ZepBipetal Pe YAUKIA 0AATa TGiAL. (6 KOp.)

A modern twist on our prawn on toast with a blend of prawns and Asian herbs (4pcs)
Mua povtépva ekdoxn tou 8Ikou pag maté yapidag oe kamipa, pe peiypa yapidag kat

ACLATIKWY PTAXAPIKWY (4KO.)

Grilled chicken thighs glazed with our signature teriyaki sauce. Juicy, slightly charred,

and full of flavour. (4pcs)

KoTOmouAO PTmouTL Haptvaplopévo 6To OIKO PAG 060G TEPLYIAKL. ZOUPEPOD, EAAPPWC KAWAAIOHEVO

Kat mAouclo o€ yeuon. (4kop.)

Prawns pate on toast bread with sesame seeds (8 pcs).
Maté amod yapideg oe kamipa pe onodpt (8 Kop).

Chicken thighs marinated in satay sauce on a stick (4 sticks).
KotdmouAo pmoUTt HapivapiopEVo 6 6AATOA oaTél o€ EUAAKL (4 KOop).

€6.50

€6.50

€8.00

€6.00

€8.00

€3.50

€12.50

€11.95

€8.00

€12.00

€9.50

€10.60



Chicken Noodles Ramen Pork Udon Noodles Beef

Citrus Sweet & Sour Chicken Chicken Curry Peanut Butter Chicken

1/2 Crispy Aromatic Peking Duck Lemon Chicken Chicken Cashew Nuts



DIM SUM / NTIM ZAM

Dumplings stuffed with minced pork, spring onion, ginger and soya sauce (6 pcs).
NTAUTAIVYKG HE YEUION aTd XOIpVo KId, KpePPUdAkL, Tlividep, Kal coyla (6 Koy).

Dumplings stuffed with prawns, cabbage, spring onion (6 pcs).
NTAUTAVYKG HE YEULION amd yapideg, KpauTi, PPECKO KPEUHUGAKL (6 KOp).

Dumplings stuffed with spinach, edamame, cabbage, spring onion, ginger and soya sauce (6 pcs).

NTAUTAIVYKG HE YEHION amd oTavakl, (pacoAla coylag, KpapTi, (ppEcKo KPEPHUOAKL, Tlivilep Kal coyla (6 Koy).

Dumplings stuffed with duck, cabbage, spring onion, ginger and soya sauce (6 pcs).
NTAUTAIVYKG HE YEPION amd Tama, KpapTi, PpPESKo KPEUHUSAKL, Tlivilep Kal coyla (6 Kop).

BAO-CHINESE STEAMED BUNS / MIMAO-KINEZIKA WOMAKIA ATMOY

Bao bun with pork, coriander and pickled cucumber (2 pcs).
KIVEQIKO WWHAKL UTTAO HE XOLpLvO, KOALaVOPO Kal ayyoupdKl Toupsi (2 Kop).

Bao bun with Chicken karaage, citrusy Japanese mayo, sansho pepper and cilantro oil (2 pcs).

KivéQlko WwHAKL PTrdo pe KotomouAo Kapadke, lamwviki payloveéla eomeptdosldwy Kat Addt KOALavTpou (2 Kop).

Bao bun with tempura prawn and miso mango sauce (2 pcs).
KivéQIko WwHAKL PTTdo pe yapida Tepmoupd Kal 6og Hico HAVYKO (2 KOH).

RICE / PYZI

Fried rice with 4 king prawns, chicken satay, egg, carrot, cucumber, spring onion, sweet corn,broccoli and soy.
Tnyavnto pult He 4 yapioeg, KOTOTOUAO GaTEL, Auyo, KAapOTo, AyyoUPdKL, PPECKO KPEUHUOAKL, KAAQUTTOKL,
HTIPOKOAO Kal coyLd.

Fried rice with egg, carrot and cucumber. / Tnyavntd pull pe auyo, Kapdto Kat ayyoupdkl.

Fried rice with carrot, cucumber and sweet corn.
Tnyavnto pudl Pe KapdTo, ayyoupdKl Kal KAAQUTOKL.

Pul1 atpou.

Fried rice with egg, bacon, spring onion and soya sauce. )
Tnyavnto pudt Makdo pe auyod, PTTEIKOV, (PPECKO KPEPHUOAKL Kal ooyld.

Rice with coconut milk. / PUQL pe yaAa kapUdag.

€8.40

€9.45

€8.40

€9.45

€9.50

€10.00

€10.00

€9.00

€6.50

€6.50

€5.50

€7.00

€7.00



NOODLES / NOYNTAZ

Noodles with chicken, bell pepper, carrot, Chinese cabbage mixed vegetables and soya sauce.
NOUVTAG pE KOTOTTOUAO, TIEPLA, KAPOTO, KIVE(IKO KPAMT, QvApEIKTA GUAAA HAPOUALOU Kal coyla

Noodles with bell pepper, carrot, Chinese cabbage, mixed vegetables, bean sprouts and soya sauce
NOUVTAG pe MIEPLd, KApOTO, KPAUT, aVAPEIKTA GUAAA HAPOUALOU, QUTPEG GACOAMWY Kal GoyLd

Udon noodles with prawns, bell pepper, onion, carrot, Chinese cabbage, mixed vegetables and teriyaki sauce.

Oulvtov Nouvr?\g pe yapideg, mmepld, KpEppU6l KapoOTo, KIVECIKO KPAWT, avapelkta @UAAA HapouAloU Kat
oaAtoa TEPLYLAKL.

Make with beef instead of prawns +1.70
AVTIKATaoTnoTe TI§ yapideg Pe Bodvo +1.70

RAMEN NOODLES / PAMEN NOYNTAZ

Noodles with beef fillet, coriander, bean sprouts, snow peas, spring onion and coriander oil.
NoUVTAG pe Bodvo, KOMavdpo, YUTPEG PACOAWY, KPEUHUGAKL Kat Addt KOAavdpou.

Noodles with marinated pork belly, bean sprouts, oyster mushrooms,spring onion, sesame oil and soy egg.
NOUVTAG pE XOlptvi) TAVIGETA, PUTPEG PACOAWY, HAVITAPLA n)\supwtoug, (PPEOKO KPEUHUDAKL, AddL onoat,
auyo ooylag.

Noodles with two tempura prawns, bean sprouts, coriander, spring onion, sweet corn, string beans,

coriander oil curry and coconut broth (mild).
NOUVTAG pe 2 yapldeg tepmolpa, cpurpsg (paooNoov KOAMavOpO, (PPECKO KPEPHUOAKL, KOAQUTOKIL,
(PacoAdKL, AdoL KOAlavopou, {wud amd Kapt Kat yaAa kapudag (Amo).

Noodles with marinated chicken thighs, bean sprouts, oyster mushrooms,spinach, sesame oil and soy egg.
NOUVTAG L& HapPIVAPIGHEVO KOTOTIOUAO HTIOUTL, PUTPEG PAGOAWY, HAVITAPLA TTAEUPWTOUG, OTIAVAKL,
AGOL onodapt kat auyoé ooylag.

SWEET & SOUR / TAYKOZINO

Crispy chicken balls with bell pepper, onion and pineapple (8 pcs).
Tpayaveég PTTAAEG KOTOTTOUAO HE MITEPLA, KPEUPUOL Kat avavd (8 Koy).

Prawns with bell pepper, onion and pineapple (8 pcs).
Fapideg pe mMmepLd, KPEPUUAL Kat avavd (8 Kop).

Crispy sesame chicken with a citrusy sweet n sour sauce.
KotomouAo pe onodpt kat YAUKOELVN caAtoa ecTrePLO0ELOwWY.

Pork stripes cooked in beer, sweet and sour sauce and sesame seeds.
Xolpvo o€ pmupa Kat YAUKOELVN 6AAToa e onoapt.

€10.50

€9.50

€10.90

€16.00

€14.50

€14.50

€14.50

€11.50

€14.50

€11.50

€11.50



CURRY (MILD) / KAPI (HMIO)

€11.50
Chicken curry with bell pepper, carrot and onion.
KoTtomouAo KApt Ue MIEPLA, KAPOTO Kal KPeUHUAL.

€14.00
Beef curry with bell pepper, carrot and onion.
Bodwvo Kapt pe mmepld, Kapoto Kat KPEPUUOL.
DUCK / NATMIA

€16.00
Y4 Crispy duck with carrot, cucumber, spring onion, 6 pancakes and hoisin sauce.
Y4 Tpayavn apwpatikn mama Mekivou Pe Kapoto, ayyoupdkl, PPECKO KPEUPUSAKL, 6 TNYaVviTeg Kal
060G TAmag.

€28.00
Crispy duck with carrot, cucumber, spring onion, 12 pancakes and hoisin sauce.
Mion tpayavn apwpatikn mama Mekivou pe Kapoto, ayyoupdkl, PPECKO KPEUHUOAKL, 12 Tnyaviteg Kat
600G TAmag.

€52.00

Crispy duck with carrot, cucumber, spring onion, 24 pancakes and hoisin sauce.
OAOKANpnN Tpayavn mama Mekivou Kapoto, ayyoupdkl, PPECKO KPEPPUAAKL, 24 TNyaviteg Kal 6og mATmLag,.




Prawns Cashewnuts Salt & Papper Calamari Beef Black Bean Sauce

Crispy Beef in Chili Sauce Crispy Sesame Chicken Chicken Szechuan

Grilled Chicken Sakura Zuke Prawns Chop-Suey Sweet & Sour Chicken



CHICKEN / KOTOINMOYAO

Chicken thighs with eggplant and miso mango sauce.
KotomouAo pmoutt pe peAt{ava Kat Javyko pico caAtod.

Chicken with vegetables, bean sprouts, coconut and satay sauce.
KotomouAo pe Aaxavikd, QUTPEG AcoAlwY, 6AATOA Kapudag Kal oatel.

Chicken with bamboo shoots, Chinese mushrooms and vegetables.
KotomouAo pe Pmapmou, KIVEQKA Javitdpla Kat Aaxavikd.

Chicken thigh with peanut butter, coconut cream, snow peas, sesame oil, chili.

KotomouAo pmouTtt pe @uotikoBoUtupo, KpEpa Kapudag, pmdéAla xioviol, onoapéAato, ToiAL.

Chicken with bell pepper, carrot, onion and lemon sauce. )
KotomouAo pe mmepld, Kapoto, KPEPHUOL Kat 6aAtoa Aspoviou.

Chicken with cashew nuts, cucumber, carrot and onion.
KotomouAo pe KAGLOUG, ayyoupdKl, KapoTo Kal KpeUHUOL.

Chicken with bamboo shoots, bell pepper, carrot, onion and Szechuan sauce (spicy).
KotomouAo pe pmapmou, mmepld, Kapoto, KPEUPUOL KAl GAATOA GETGOUAV (KAUTEPO).

Chicken with bell pepper, carrot, onion and teriyaki sauce.
KotomouAo pe mmepLd, Kapoto, KPEPHUOL Kal GAAToA TEPLYLAKL.

Crusted chicken with sesame seeds and plum sauce (on the side). )
Mavaplopévo KOTOTMOUAO HE ONOApt Kat caAtoa amd dapdoknva (oto mAdL).

BEEF / BOAINO

Beef with bell pepper, carrot, onion, baby corn and black bean sauce.
Bodivo Pe MmEPLA, KAPOTO, KPEUHUOL, HIKPO KAAQUTIOKL Kal GAATOA pE paupa @acoAid.

Beef with cashew nuts, cucumber, carrot and onion
Bodivo pe KAoLouG, ayyoupakl, KapoTto KAt KPEPHUOL.

Beef with bamboo shoots, carrot, bell pepper and chili.
Bodivo pe pymapmou, Kapdto, mmepld Kat ToiAt.

Crispy beef with mustard, bell pepper, peanuts, carrot, spring onion, honey and dried chili.
Bodwvo pe pouotdpda, QLoTiKld, TTEPLd, KapoTo, PPECKO KPEUUUBAKL, PHEAL Kal TOIAL.

Beef with bell pepper, carrot, onion and black pepper sauce.
Bodwvo pe mmeptd, Kapoto, KPEPHUOL Kal odAtoa amd yaupo mmépL.

€11.50

€11.50

€11.50

€11.50

€11.50

€11.50

€11.50

€11.50

€10.00

€14.00

€14.00

€14.00

€14.00

€14.00



SEAFOOD / ©AAAZZINA

Prawns with Chinese mushrooms, bamboo shoots, bell pepper, carrot, onion, broccoli and
baby corn (8 pcs) / Fapideg pe KIVEJIKa pavitapld, Prapmoul, mMmePLd, KapoTto, KPEUUUOL,
HTTPOKOAO Kal KAAQUTIOKL (8 Kop)

Prawns with cashew nuts, cucumber, carrot and onion (8 pcs)
Fapideg pe KAGIOUG, ayYOUPAKL, KApOTO Kal KPEUHUOL (8 KOp)

Prawns with bamboo shoots, Chinese mushrooms, bell pepper, carrot and onion (8 kop)
Fapideg pe pmapmou, KIVEQIKA pavitaplda, mmepld, Kapdto Kal KPEPUUOLa (8 Kou)

Japanese Style dish, panko battered. Served with a Spicy mayo dipping sauce.
Tnyavnto KaAapdpt pe TAVKO Kai Kautepr oaAtoa paylovelag oto TmAdL.

Deep fried Panko Calamari, seasoned with mixture of salt, white pepper and spices.
KaAapdpt tnyavntod pe mavko, piypa aAdtiwy, AEUKO TTEPL KAl PTTAXapikd.

VEGETABLES / AAXANIKA

Broccoli, bell pepper, carrot, onion, bamboo shoots, baby corn and Chinese mushroom.
Choose with cashew nuts or chili sauce or curry sauce or sweet and sour sauce.

MmpdkoAo, Tpdctvn MImePLd, KAPOTo, KPEUHUAL, UTTapmoU, KAAQUTOKL Kat Kive{iko pavitdpt.

EmMAEETE pe KAooug 1) 6aAToa ToiAL | 6dAtoa Kapt i YAUKOELVN odAtoa.
SET MENU FOR 2 | ZET MENOY T1A 2
Vegetarian Spring Rolls (2 pcs)

PoAd amo @UANO pe Aaxavikd (2 Kop)

Prawns pate on toast bread with sesame seeds (4 pcs)
Maté amod yapideg oe Kamipa Pe onodpt (4 Kop)

1/4 Crispy duck with carrot, cucumber, spring onion, 6 pancakes and hoisin sauce.

1/4 Tpayavr apwuatiki mamia Mekivou Ye Kapdto, ayyoupdkl, (PPECKO KPEPHUOAKL, 6 Tnyaviteg Kal 6og mAmag.

Pork stripes cooked in beer, sweet and sour sauce and sesame seeds.
Xolptvo og pmipa Kat YAUKOELVN odAtoa Pe onodpt.

Fried rice with egg, bacon, spring onion and soya sauce.
Tnyavnto pudl Makdo pe auyo, PTEIKOVY, (PPECKO KPEUUUSAKL Kal odyld.

Chicken with cashew nuts, cucumber, carrot and onion.
KotomouAo pe KAGLOUG, ayyoupdKl, KapoTto Kal KpeHPUAL.

€14.50

€14.50

€14.50

€13.00

€13.00

€9.00

€44.00



SET MENU FOR 4 | ZET MENOY T'1A 4

€80.00
Vegetarian Spring Rolls (4 pcs)
PoAd amo @UANO pe Aaxavikd (4 Kop)

PUl1 atpou
Fried rice with 4 king prawns, chicken satay, egg, carrot, cucumber, spring onion, sweet corn, broccoli and soy.
Tnyavnto pudl e 4 yapideg, KotdmouAo oatél, auyo, Kapoto, ayyoupdKl, (PPECKO KPEPHUDAKL, KOAQUTOKL,

HTTPOKOAO Kal coyLd.

Chicken with cashew nuts, cucumber, carrot and onion.
KotomouAo pe KAGLOUG, ayyoUpdKl, KapOTo Kal KpeUPUAL.

Noodles with bell pepper, carrot, cabbage, mixed vegetables, bean sprouts and soya sauce.
NOUVTAG pe mMIEPLd, KapOTo, KPAUT(, avApEKTA QUAAA HapouAloU, @UTPEG PACOAWY Kal coyLd.

Chicken with bell pepper, onion and pineapple.
KotomouAo pe mmepld, KpePPUAL Kat avavd.

Crispy duck with carrot, cucumber, spring onion, 6 pancakes and hoisin sauce.
Tpayavi apwpatikn mama Mekivou pe KapoTto, ayyoupdkl, PPECKO KPEPPUAAKL, 6 TNYAVITEG KAl 6OG TATILAG.

Beef with bamboo shoots, carrot, bell pepper and chili.
Bodtvo pe pmapmou, Kapoto, TMEPLA KAl TOIAL.

KIDS FAVORITE MEAL A €10.40 KIDS FAVORITE MEAL B €10.40
Crusted chicken with sesame seeds and plum sauce. Deep fried Panko Calamari, seasoned with
Mavaplopévo KOTOTOUAO HE ONOApL Kal caAtoa mixture of salt, white pepper and spices.

amo dapdoknva. KaAapdpt tnyavntd pe mavko, piyda aidtiwy,

) ) AEUKO TIUTEPL KAl PUTTAXAPLKA.
With the choice of %2 vegetables noodles or

Y2 vegetables rice. o With the choice of ¥ vegetables noodles or
EmAE€te petalu Y2 vouvtiAg Aaxavikwy n 14 vegetables rice.
Y2 pull Aaxavikwy. EmAESte petall %2 vouvtAg Aaxavikwv i

¥ pUQ AaXAVIKWV.






JAPANESE CUISINE

With all the uniqueness and simplicity in its form
making it special as a choice, our Japanese cuisine
offers a wide selection of sushi rolls, sashimi and
salads made of fresh and premium quality ingredients
for a more enjoyable eating experience.






DISH

CODES

JS1 Edamame

JS2 Wakame Salad

JS3 Sashimi Fusion Salad

JS4 Bluefin Tuna Tataki

JS5 Fresh Hamachi Ceviche
JS6 Mango Chicken Katsu Oshizushi
JS7 Crispy Rice

TE1 Special Temaki

TE2 Tempura King Prawn Temaki
TE3 Crunchy Crab & Teriyaki King Prawn Temaki
NI1 Salmon Nigiri

NI2 Bluefin Tuna Nigiri

NI3 Prawn Nigiri

NI4 Unagi Nigiri

NI5 Salmon & Bluefin Gunkan
SA1 Bluefin Tuna Sashimi

SA2 Salmon Sashimi

SA3 Salmon & Bluefin Tuna
SA4 Hamachi

MA1 Salmon Cream Cheese Maki
MA2 Tempura King Prawn Maki
MA3 Teriyaki King Prawn Maki
VE1 Avocado & Cucumber

VE2 California Avocado

VE3 Takuan Roll

CA1 California Salmon

CA2 Crunchy Crab

CA3 Crystal Shrimp

CA4 Tempura Shrimp

CA5 Boutique Style

CA6 Tempura Eel

CA7 Steamed Prawn

CS1 Boutique Roll

CS2 Rainbow

CS3 Spicy Tuna

CS4 Dynamite

CS5 Awesome

CS6 Crunchy Salmon

AR1 Salmon Duo

AR2 Green Dragon

AR3 Tiger

AR4 Salmon Citrus

AR5 Samurai

AR6 Golden Yellowtail

AR7 Unagi

ARS8 Signature Hamachi

A6, A11

A1, A2, A6, A11, A12

A1, A2, A3, A4, A6, A10, A11

A1, A2, A3, A4, A6, A10, A12

A4, A12

A1, A3, A6, A7, A10, A12

A1, A3, A4,A6, A10, A11, A12

A1, A3, A4, A6, A10, A11, A12
A1, A2, A3, A4, A6, A10, A12

A1, A2, A4, A6, A7, A11, A12, A14
A4, A10, A12

A4, A10, A12

A2, A10, A12

A1, A4, A6, A11, A12, A14

A1, A4, A6, A10, A11, A12

A1, A4, A6, A11, A12

A1, A4, A6, A11, A12

A1, A4, A6, A11, A12

A1, A4, A6, A11, A12

A4, A7, AM12

A1, A2, A12

A1, A2, A6, A12, A14

A12

A1, A6, A11, A12

A1, A3, A6, A10, A11, A12

A1, A3, A4, A10, A12

A1, A2, A3, A4, A7, A10, A11, A12
A1, A2, A4, A6, A10, A11, A12, A14
A1, A2, A3, A6, A10, A12

A1, A2, A3, A4, A6, A10, A11, A12
A1, A3, A4, A6, A10, A12, A14
A2, A6, A8, A12

A1, A3, A4, A6, A10, A11, A12
A4, A12

A1, A2, A3, A4, A6, A10, A11, A12
A1, A3, A4, A6, A10, A11, A12
A1, A2, A3, A10, A11, A12

A1, A4, A6, A7, A12

A1, A3, A4, A6, A7, A10, A11, A12
A1, A2, A3, A6, A7, A10, A11, A12
A1, A2, A3, A10, A12

A1, A2, A3, A4, A10, A12

A1, A2, A3, A4, A6, A10, A11, A12
A1, A2, A3, A4, A1, A12

A1, A2, A4, A6, A12, A14

A1, A2, A3, A4, A6, A10, A12



JS1. Edamame JS2. Wakame Salad JS3. Sashimi Fusion Salad

SA1. Bluefin Tuna Sashimi JS4. Bluefin Tuna Tataki

SA2. Salmon Sashimi SA3. Salmon & Bluefin Tuna SA4. Fresh Hamachi Hibiscus



STARTERS AND SALADS / OPEKTIKA KAl ZAAATEZ

A Selection Of Authentic Japanese Small Plates, Salads And Premium Seafood Creations, Designed To Awaken Your
Palate Before The Sushi Experience Begins.

JS1. Edamame €9.00
Steamed young soybeans lightly seasoned with sea salt and Japanese togarashi.

Asimple, healthy and authentic Japanese starter.

DacoAla ooylag oTov atuo, EAAPPWC KAPUKEUPEVA e BaAaootvo aldTl Kal lamwVIKo togarashi.

‘Eva amAd, UYLELVO Kal AUBEVTIKO LATWVIKO OPEKTIKO.

JS2. Wakame Salad €10.00
Refreshing seaweed salad with Prawn and crisp vegetables.
Apooepn caldta wakame pe yapida kat tpayava Aaxavikd.

JS3. Sashimi Fusion Salad €16.00
Certified Salmon, Bluefin Tuna and crispy tempura King Prawn served over mixed greens

with our house Japanese Honey Mayo dressing.

I'Ilctonompevog ovopog, T6vog Bluefin kat tpayavn yapl(‘ia Tepmoupa, ospBlplopsva mavw

O€ AVAPEIKTA TIPACIVA AAXAVIKA HE TN OMITIKN PAG WAMWVIKN GAAToa amod paytoveda Kat PEAL.

JS4. Bluefin Tuna Tataki €15.00
Lightly seared marinated in Aged Soy in Commandaria barrels Bluefin Tuna, served with crab sauce,

coriander oil, citrus ponzu, orange and raspberry gel.

EAagppwg wnuévog tovog Bluefin, papivapiopévog o maAalwpévn odyla wplgacuévn o Bapéhia Koupavdapiag,
oepBIplopévog pe oaAtoa kaBouplou, Addt koAavdpou, cdAtoa moviou Kat gel moptokahoU & Batdpoupou.

JS5. Fresh Hamachi Ceviche €13.00
Premium Fresh Hamachi marinated in citrus with mango, avocado and jalapeno-lime dressing.
DpEoKo Paplvaplopévo Hvépt o€ eomepldoeldn, e PHavyko, aBokavto kat caAtoa jalapeno kat Adiy.

JS6. Mango Chicken Katsu Oshizushi €12.00
Pressed sushi with crispy panko chicken katsu, seasoned sushi rice and sweet curried mango sauce.
Mpeoaptotod sushi pe Tpayavo kotdmouAo katsu og TAvKo, coUot pUdl Kat YAUKLA GAATOA HAVYKO Kal KApu.

JS7. Crispy Rice €14.00
Crispy Rice with bluefin tuna.
Tpayavo pudl Pe MKAVTIKO YaAalomTEPO TOVO.

TEMAKI (HAND ROLLS)

Cone-shaped sushi wrapped in crisp nori and filled with premium ingredients.
Prepared fresh and served as 1 large hand roll.

TE1. Special Temaki €8.50
Certified Salmon, crispy salmon skin, Bluefin Tuna, seabass, black & red caviar, cucumber, carrot and Boutique

sauce wrapped in crisp nori.

Motomoinuévog 6oAoHAg, Tpayavn métoa coAopou, Tévog Bluefin, AaBpdki, palpo Kal KOKKIvo xaBidpt,

ayyoupdkl, Kapoto Kat caAtoa Boutique, TUAlypéva og Tpayavo @UAAO nori.

TE2. Tempura King Prawn Temaki €8.50
Golden tempura King Prawn with cucumber, carrot and Boutique sauce, wrapped in sushi rice and crisp nori.
Xpuoagévia yapida tempura pe W@nwvikn vegan paytoveéla yuzu, TUAlygévn o€ pudl kat @UAAO nori.

TE3. Crunchy Tempura Crab & Teriyaki King Prawn Temaki €8.75
Crunchy tempura crab, teriyaki-glazed King Prawn, cream cheese, carrot and cucumber, wrapped in premium

nori for the perfect hand roll.

Tpayavo kaBoUpt tempura, yapida pe yAdoo teriyaki, Tupl Kpépa, KapoTo Kat ayyoupakl, TUALYHEVA OE nori

yla To 10avikd Xwvaki pullou.



NI1. Salmon Nigiri NI2. Bluefifrfuna Nigiri

MAZ Tempura King Prawn Maki NI3. Prawn Nigiri
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MABediesifleikT KIngtRrawn Meki NI4. Unagi Nigiri TE3. Creinchy Jempaya Crab &
TeriyakivKingsPrawi-Femaki



NIGIRI

Hand-pressed premium sushi rice topped with the freshest seafood,
allowing every ingredient to shine. Served as 2 pieces.

NI1. Salmon Nigiri
Premium Certified Salmon served over hand-pressed sushi rice. (2pcs)
Motomoinuévog 6oAOHAg, oepBIPICPEVOC TAVW OE XElpoTioinTa Slapop@wiEVo pUdL. (2THX)

NI2. Bluefin Tuna Nigiri
Premium sashimi-grade Bluefin Tuna served over hand-pressed sushi rice. (2pcs)
Tovog Bluefin, cepBiplopévog mavw o€ xelpomointa Siapop@wpévo pudl. (2Tux)

NI3. Prawn Nigiri
Steamed Prawn delicately placed over hand-pressed sushi rice. (2pcs)
AxvioTh yapida, tomobeTnuévn MAvVW o€ XELPOTOiNTA SIAHOPPWHEVO PULL. (2THX)

NI4. Unagi Nigiri

Grilled freshwater eel glazed with sweet unagi sauce over hand-pressed sushi rice. (2pcs)
Wntd x€AL YAUKOU VEPOU, YAQOAPIOHEVO PE YAUKLA 0dAToa unagi, mavw o€ Xelpotointa
Slapop@wpEVo pudl. (2TpX)

NI5. Salmon & Bluefin Tuna Gunkan
Battleship-style sushi filled with Certified Salmon and Bluefin Tuna tartare. (4pcs)
Sushi tUmou Gunkan, YEUIOUEVO HE TAPTAP ATO MOTOMOINHEVO GOAOUO Kal Tovo Bluefin. (4tpx)

SASHIMI

Expertly sliced sashimi-grade seafood served in the traditional Japanese style
or our signature New Style with ponzu and fresh herbs.

SA1. Bluefin Tuna Sashimi
Premium sashimi-grade Bluefin Tuna served in traditional Japanese style or New Style*. (5pcs)
Tovog Bluefin oepBiplopévog o€ Tapadooiakd lamwvikd oTtuA oacipt i New Style*. (5tpx)

SA2. Salmon Sashimi
Premium Certified Salmon served in traditional Japanese style or New Style*. (5pcs)
Motomoinévog GOAOUAG, 0epBIPIOPEVOG O TaPadooLako lAMwVIKO OTUA cacipt i New Style*. (5tux)

SA3. Salmon & Bluefin Tuna Sashimi

A premium selection of Certified Salmon and Bluefin Tuna sashimi, served traditional or

New Style* (5pcs)

EmAeypévog cuvouacpdg amd motomolndévo coAopo Kat tovo Bluefin, cepBiplopévog oe mapadootakd
lamwWVIKO OTUA oacipt i New Style*. (5Tux)

SA4. Premium Fresh Hamachi, Avocado Mousse & Hibiscus
Premium Fresh Hamachi served with silky avocado mousse and delicate hibiscus. (5pcs)
Dpéoko pvépl, oepBipilopévo pe BeAoudivn poug aBokavto kat vieAkarto hibiscus. (5Tpx)

*New Style (8 pcs) Thinly sliced sashimi served with ponzu, fresh coriander and spring onion.

€5.50

€5.50

€5.50

€8.25

€9.25

€13.50

€13.00

€15.50

€13.50
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MAKI ROLLS

Traditional sushi rolls wrapped in premium nori with carefully balanced fillings.
Simple, authentic and full of flavour. Served as 6 pieces.

MA1. Salmon Cream Cheese Maki €12.00
Certified Salmon, creamy avocado and cream cheese wrapped in premium sushi rice and nori. (6pcs)
Motomoinpévog GoAoHOG, KPEHWAEG aBOKAVTO Kal Tupl KpEpda, TuAypéva og pUl sushi kat UAAO nori. (6THX)

MA2. Tempura King Prawn Maki €12.00
Golden tempura King Prawn with Japanese yuzu vegan mayonnaise wrapped in premium sushi rice and nori. (6pcs)
Xpuocapévia yapida tepmoupa Pe 1amwvikn vegan paytoveéla yuzu, TUAMYHEVN o€ pUdL sushi kal @UAAO nori. (6THX)

MA3. Teriyaki King Prawn Maki €12.00
Marinated King Prawns, sweet mango, creamy avocado and teriyaki sauce wrapped in premium sushi rice and

nori. (6pcs)

Mapivaplopéveg yapideg, YAUKO pHAvyKo, KpePWOEG aBoKAvTo Kal odAtoa Teplyiakl, TUAypéva o€ pull sushi kat

@UANO nori. (6TUX)

VEGETARIAN ROLLS

A vibrant selection of vegetarian sushi crafted with crisp vegetables,
creamy avocado and bold Japanese flavours.

VE1. Avocado & Cucumber Maki €9.50
Creamy avocado, pickled radish and crisp cucumber wrapped in premium sushi rice and

nori for a fresh, clean and refreshing bite. (6pcs)

Kpepwdeg aBokavto, pemavakl Toupaoi Kat Tpayavo ayyoupdkl, TUAlypéva og pudl sushi kat

@UAAO nori, yla pia pocepn Kal amoAauoTiKn yeuon. (6THX)

VE2. California Avocado €10.50
Creamy avocado blend with toasted kimchi sesame, rolled inside-out for a rich and

satisfying vegetarian favourite. (8pcs)

Kpepwdeg aBokavto pe KaBoupdiopPEévo coucdapt KipTol, TuAtypévo ot inside-out roll, yia pua mAoucta Kat

ayamnuévn Xxopto@aytkn emAoyn. (8Tpx)

VE3. Takuan Roll €12.50
Arefreshing vegan roll with Japanese pickled radish, avocado, cucumber, lettuce, mango, pickled ginger and

a drizzle of miso honey glaze. (8pcs)

Apooepo vegan roll pe amwviko toupoi daikon, aBokAavto, ayyoupdkt, HapoUAL, HAavyko, THKAA tdivtlep Kat

YAdoo and pico pe pPEAL. (8TpX)






CALIFORNIA ROLLS / POAA KAAIOGOPNIA

Our most popular Simple sushi style, featuring premium fillings
wrapped inside out. Served as 8 pieces.

CA1. California Salmon
Certified Salmon with avocado, cucumber, Japanese mayonnaise and flying fish roe (8pcs)
Miotomoinpévog GOAOHOG HE aBOKAVTO, Ay YOUPAKL, (AMWVIKA payloveéla Kal auyd xeMdovowapou. (8THX)

CA2. California Crunchy Crab Roll

Crunchy crab, creamy avocado and crispy tempura flakes

finished with our signature house sauce. (8pcs)

Tpayavo kaBoupl, KpePwAEG aBOKAVTO KAl TpAayaveg Vipadeg Tepmoupd, oAoKANpwHEVa
HE TN XAPAKTNPIOTIKA OMITIKNA pag odAtoa. (8Tux)

CA3. California Crystal Shrimp

Crispy tempura King Prawn with mango, black & white sesame, crunchy tempura flakes and sweet teriyaki
glaze. (8pcs)

Tpayavn yapida tepmoupa e HAYKO, HAUPO KAl AEUKO COUCAML, TPAYAVEG VIQASEG Tepmoupa Kat

YAUKO YAdoo teriyaki. (8 TpX)

CAA4. California Tempura Shrimp

Golden tempura King Prawn with creamy crab sauce, avocado and crispy tempura flakes. (8pcs).
Xpuoagévia yapida Tepmoupa pe Kpepwdn odAtoa KaBouploU, aBoKAVTO Kal TPayaveg

VIQAoeg Tepmoupa. (8TpX)

CAS5. California Boutique Style

Soft-shell crab, mango and cucumber, finished with black & white sesame and our signature

caramelized glaze. (8pcs)

KaBoupt pe paAakod KEAUPOG, HAVYKO KAl ayYOUPAKL, HE HAUPO Kal AEUKO COUCAML KAl TO XAPAKTNPIOTIKO Hag
KapapeAwpévo yAdoo. (8Tux)

CA6. California Tempura Eel
Tempura eel with avocado, cucumber, flying fish roe and sweet teriyaki sauce. (8pcs)
X€AL TepmoUpa pe aBokAvTo, ayyoupdkl, auyd XeAl0ovowapou Kal YAUKLd cdAtoa teriyaki. (8Tpx)

CA7. California Steamed Prawn

Steamed prawn with avocado, tofu cream and crushed cashew nuts for a crunchy bite. (8pcs)
Mapida atpol pe aBokavto, KpePWOES TUPL TOWOU Kal BpUPHATICUEVA KAGLOUG Yid pid
Tpayavn pmoukia. (8tpx)

€12.50

€14.00

€13.00

€13.00

€13.00

€13.50

€13.50



CLASSIC SIGNATURE ROLLS / ME YNOIPA®H WNR

Our guests' all-time favourites, handcrafted using signature recipes perfected over
the years.

CS1. Boutique Roll €14.00
Our signature roll featuring Certified Salmon, crispy salmon skin, Bluefin Tuna and seabass, finished with Japanese
mayonnaise, sweet chilli and crispy tempura flakes. (8pcs)

To OTMTIKO PAG POAO HE TIOTOTOINPEVO GOAOHO, Tpayavi METoa coAopoU, Tovo Bluefin kat AaBpdki, oAoKANpwUEVO

HE lamwVvikn paytovela, YAuKld odAtoa chilli kat tpayavég vipadsg tepmolpa. (8TUX)

CS2. Rainbow Roll €14.00
Certified Salmon, Bluefin Tuna, seabass and creamy avocado mix for a colourful premium classic. (8pcs)

Motomotnpévog 6oAopAg, Tovog Bluefin, AaBpdki kat Kpepwdeg aBokavto cuvoudlovtal o€ £va TOAUXPWHO KAAGIKO

POAO. (8TpX)

CS3. Spicy Tuna Roll €15.00
Bluefin Tuna, avocado, cucumber, sesame, spicy Japanese mayonnaise and orange tobiko, delivering the perfect

balance of freshness, creaminess and gentle heat. (8pcs)

Tovog Bluefin, aBokdavto, ayyoupdkl, 6oUcdpl, MKAVTIKN WAaTWVIKN paylovéla Kat moptokaAi xaBlapt, mpoo@épouv

Vv 13aviKn 1ooppoTia QPecKadag, KPEUWOOUG UPNG Kal SIAKPITIKAG £vTaong. (8TuX)

CS4. Dynamite Roll €14.00
Torched Certified Salmon, Bluefin Tuna and seabass finished with our bold signature Dynamite sauce.(8pcs)

Motomoinpévog coAopdg, Tovog Bluefin kat AaBpdki, eAa@pws KawaAlopéva, oAOKANPwWUEVA HE TN

XAPAKTNPIOTIKA pag cdAtoa Dynamite. (8tpx)

CS5. Awesome Roll €14.50
Curry-seasoned panko King Prawn with cucumber, sesame, chives, wasabi rice flakes and

creamy curry mayo. (8pcs)

lapida pe tpayavh emMKAAUWN panko apwUATIOPEVN HE KAPU, AYYOUPAKL, COUGAML, GXOlVOTIpaso,

vipadeg pullou wasabi Kat Kpepwdn paylovéla Kapu. (8TUX)

CS6. Crunchy Salmon €14.00
Tempura futomaki (large Maki) filled with Certified Salmon, avocado, cream cheese and

spring onion, finished with refreshing ponzu gel. (6pcs)

MeydAo Tnyavicpévo poAd Tepmoupa He MOTOMONHEVO GOAOHO, aBOKAVTO, TUPT KPEUA Kal

(PPECKO KPEPPUDAKL, 0AOKANpwpEVO e Opooepd gel movtlou. (6TUX)

MADE, REFINED, MASTERED.

From our first roll to our best collection yet,
the craft never stopped evolving.



ARTISAN ROLLS

Premium handcrafted creations combining exceptional ingredients, modern tech-
niques and bold flavours for an unforgettable sushi experience. Served as 8 pieces.

AR1. Salmon Duo Roll €16.00
Certified Salmon and cooked Certified Salmon paired with avocado, fried shallot, black tobiko, cream cheese,

orange zest and fried quinoa for the ultimate double-salmon experience. (8pcs)

MoTomoNpPEVOG PPEGKOG GOAOHOG KAl WNUEVOS TIGTOMOINHEVOG GOAOHOG, HE aBOKAVTO, TNYavnTd KpepddKia,

paupo xaBuapt, tupi kpépa, Euopa moptokaAlol Kat Tpayavi Kwvod, yla tThy amoAutn spmeipia SimAoU coAopou. (8TpX)
AR2. Green Dragon Roll €16.00
Crispy tempura King Prawn, creamy avocado and cream cheese finished with our signature

wasabi-mint mayo. (8pcs)

Tpayavn yapida tepmoupd, KPeUWOEG aBOKAVTO Kal TUpl KpEPd, OAOKANPWHEVA HE TN XAPAKTNPIOTIKA Hag

paylovela wasabi-pévtag. (8tux)

AR3. Tiger Roll €16.00

A combination of crispy tempura King Prawn and steamed King Prawn with avocado, cucumber, mango and our
homemade basil mayo. (8pcs)

Zuvouacpog amod tpayavn yapida tepmolpa Kat yapida oTov atpo, pe aBoKAVTO, ayyoupdkl, HAVYKO Kal OTILTIKN
paytloveéla BactAikou. (8Tpx)
AR4. Salmon Citrus Roll €16.50

Torched Certified Salmon, marinated teriyaki King Prawn, sweet mango and fresh lime, creating a vibrant
balance of smoky, sweet and citrus flavours. (8pcs)

EAQ@pw¢ KaWaAloPEVOG TIOTOTOINHEVOG GOAOHOG, HAPLVAPLOPEVN Yapida o€ TEPLYLAKL, YAUKO PAVYKO Kat
(PPECKO AdIY, O Evav IGOPPOTNHEVO GUVOUAGCHO KATVIOTWY, YAUKWY Kal £0TrEPIO0EldwY YEUOEWY. (8THX)
AR5, Samurai Roll €16.50

Certified Salmon, flying fish roe and crispy tempura King Prawn rolled with avocado, cucumber, lettuce,

mango and sweet-spicy mayo. (8pcs)

MoTtomotnpévog 6oAOHOG, auyd xeAldovoyapou Kat Tpayavn yapida tegmoupa, pe aBokavto, ayyoulpt,

HapoUAL, HAVYKO KAl YAUKOTIKAVTIKN paylovéld. (8Tux)

AR6. The Golden Yellowtail Arare €16.00
Premium Fresh Hamachi, crabstick, avocado and mango, coated in crispy Japanese arare rice crackers and

finished with yuzu aioli. (8pcs)

Dpéoko pvépL, KaBoupowixa, aBokAvTo Kat avyo, He Tpayavn MKAAUYWN and lanmwvika Kpakep pudlou

arare Kat aioli yuzu. (8tpx)

AR7. Unagi Roll €17.00
Grilled freshwater eel with avocado, tempura King Prawn, cucumber and homemade eel sauce. (8pcs)

Wntd x€AL YAUKOU vepOU pe aBokavto, yapida Tepmoupa, ayyoupdkl Kal OmTIKN odAtoa xeAoU. (8Tux)

AR8. The Signature Hamachi €16.50
Premium Fresh Hamachi, oyster mushroom, basil mayo, caviar, fried quinoa and avocado. (8pcs)
Dpéoko pvépL, pavitapl oyster, paylovela BactAikou, xaBlapl, tpayavn Kivoa Kat aBokavro. (8Tpx)



JUST 4 U PLATTER

FAVORITES PLATTER I PERFECTION PLATTER



PLATTER COLLECTION

Perfect for Sharing.

Carefully curated sushi platters featuring our best-selling rolls and premium japanese
specialties. ideal for sharing with family, friends or celebrating any occasion.

JUST 4 U PLATTER (12pcs + salad)

A perfectly balanced platter for one, featuring WOKnROLL's most-loved classics.

CS1. Boutique Roll (4 pcs)

CA1. California Certified Salmon (4 pcs)
CAZ2. California Crunchy Crab Roll (4 pcs)
JS2. Wakame Salad cup

CALIFORNIA CLASSIC PLATTER (32pcs + salad)
Our best-selling California collection, perfect for sharing.
CA1. California Certified Salmon (8 pcs)

CS1. Boutique Roll (8 pcs)

CA5. California Boutique Style (4 pcs)

CAA4. California Tempura Shrimp (4 pcs)

CA2. California Crunchy Crab Roll (4 pcs)

CA6. California Tempura Eel (4 pcs)

JS2. Wakame Salad

FAVORITES PLATTER (4-6 people)
An exclusive collection of WOKnROLL's most creative handcrafted rolls,
created for guests looking to explore our finest flavours.

AR2. Green Dragon Roll (8 pcs)

AR4. Salmon Citrus Roll (8 pcs)

AR6. The Golden Yellowtail (Arare) (8 pcs)
CS3. Spicy Tuna Roll (8 pcs)

CAZ2. California Crunchy Crab Roll (8 pcs)

PERFECTION PLATTER (4-6 people)

The ultimate Japanese dining experience, combining premium starters,
sashimi and our finest handcrafted sushi.

JS1. Edamame

JS5. Premium Fresh Hamachi Ceviche

SA3. Salmon & Bluefin Tuna Sashimi - New Style (8 pcs)

CA1. California Certified Salmon (8 pcs)

CAZ2. California Crunchy Crab Roll (8 pcs)

CS1. Boutique Roll (8 pcs)

AR8. The Signature Hamachi (8 pcs)

€22.00

€62.00

€74.00

€89.00






FITNESS CUISINE

For those seeking tasty but healthier choices, our
fitness cuisine has been designed to satisfy your desire
for a healthy lifestyle. Developed under the guidance
of Clinical Dietician - Nutritionist, Yiannis Kerimis, our
meals are always calorie measured, with combinations
that provide essential vitamins and nutrients.



Chicken Teriyaki Salmon & Seaweed

Grilled Seabass Salad Grilled Chicken Salad Grilled Salmon Salad

| Sashimi Salmon Chicken Mango Salad Keto Chicken BLT Salad



HEALTHY MEALS / YTIEINA MIATA

Grilled Chicken Thighs
Grilled chicken thighs, sweet potato, avocado salad and steam vegetables
KotdmouAo pmouTt 6Tn 6xdpd, YAUKOTIATATd, 6aAdta aBokavto, Kat Aaxavikd atpou

Grilled Chicken Teriyaki

Grilled Chicken fillet with teriyaki sauce, herbed brown rice, quinoa, edamame,
sesame and steamed vegetables.

KotomouAo @IAETO 0T 6XApa He OAATOA TEPLYLAKL, KAGTAVO pUdl PE PTTAXAPIKA, Kivod,
(acoAla coylag, onoApt Kat Aaxavikd atpou.

Black Angus Beetroot Burger

Burger with Black Angus Beetroot Beef, grilled sweet potato and steamed vegetables (without bun)
MmupTékL amd Bodvd MmAak Avykoug pe mavtldpl, YAUKOTATAta 6Tn oxdapd Kat

Aaxavikda atpol (Xwpig WYwHAKL).

Steamed Seabass

Steamed seabass with steamed vegetables and steamed Jasmine rice
Aaupdaxt atpgou pe Aaxavikd atpou Kat pudL atpou

Herb Dressed Salmon

Grilled Salmon, brown rice, string beans, edamame, basil pesto and steamed vegetables.
ZOAOHOG 0TN 0XApd, Kactavo pull, pacoAdkld, (pacoAla coylag, TEoTo BactAikou Kat
Aaxavika atpou

Grilled Salmon & Seaweed
Grilled Salmon with seaweed salad, brown buckwheat soba noodles, teriyaki sauce and
steamed vegetables.

20AOpOG 0TN oxdpa pe oaAdta anod @UKLd, VOUVTAG @ayomupou, GAATGA TEPLYLIAKL KAl AaXavikd atpou.

Big sushi roll with salmon, prawn and seaweed salad
MeydAo poAd colot pe 6oAopod, yapida kat caidta amo @UKia

Grilled seabass, steamed vegetables and tomato caper relish.
Aaupdkt oTn oxdpa pe Aaxavikda atpoU Kat 6aAdta Pe VIOPATa Kat Kamapn.

€13.50

€13.00

€13.50

€16.50

€16.50

€16.50

€16.50

€16.50



SALADS & SASHIMI / ZAAATEZ & ZAZIMI

Grilled Chicken Salad

Salad leaves with grilled chicken fillet, avocado, light cheese, pine nuts and egg.
ZaAdTa pe KOTOToUAO MIAETO 0TN oxdpd, aBokavto, tupi dlaitng, TyoAla Kat auyo.
High Protein 73g / 868kcal

Mango Chicken Salad

Salad leaves with grilled chicken thighs, mango, tomato, cucumber, red onion, avocado,

springled quinoa and goat cheese.

ZaAdta pe KOTOMOUAO PTTOUTL 6T GXAPd, HAVYKO, VIOPATd, ayYOUPdKl, KOKKIVO KPEUHUDAKL, aBokavTo,
KIvOd Kal KATOIKIGLo Tupl.

Nutrient Dense, High Protein 62g / 763kcal

Grilled Salmon Salad
Salad leaves with grilled salmon, spinach, tomato caper relish, edamame, radish,
cucumber cubes and avocado tahini sauce.

ZaAdta Pe 6oOAOpO OTN 0XApd, OTavAaxl, AcoAla coylag, PEMAVAKL, AYYOUPAKL KAl 60G aBOKAVTO Taxivl.

OMEGA-3 Booster, 26g Protein / 464kcal.

Farmers Vegan Salad
Salad leaves with chick peas, green peas, zucchini, edamame, coriander, sliced onion, avocado,
spinach, tofu and shredded carrot.

aAdta pe peBibia, pmléAa, @acola ooylag, aBokavto,KOMavVTpo, KPEUHUOL, CTIAVAKL, TOPOU Kal KapoTo.

Vegetarian Lean and Healthy / Protein 17g / 417kcal

Keto BLT Chicken Salad

Salad leaves with chicken fillet, bacon cubes,avocado, parmesan and yuzu mayo.
ZaAdta pe KOoTomouAo QIAETO, KUBoUG pPTiéikov, aBokavto, mappelava kat paylovela.
Keto Friendly, High Protein 45g / 622Kcal

Grilled Seabass Salad
Salad leaves with grilled seabass, edamame, corn, broccoli, quinoa,avocado slices and pesto basil.

JaAdta pe Aupdkl oTn oxapd, @acoAla coylag, KAAQUTOKL, HTPOKOAO, Kivod, aBOKAVTO Kal MEGTo BactAkoU.

OMEGA-3 Booster, Protein plus 44g / 655kcal

Sashimi Salmon

Sashimi salmon with seaweed salad (10 pcs)
Zacipt coAopoU Katl caAdta pe @UKila (10 Kop)
Protein Plus 44g , OMEGA-3 Booster / 602kcal

€14.00

€14.00

€15.00

€10.00

€14.50

€15.00

€21.50



QUINOA BOWLS / MIOA KINOA

Chicken Quinoa bowl €11.50
(LH) Quinoa Brown rice herb mix with grilled chicken fillet, grilled eggplant, bell peppers, carrots,

chopped cucumber, tomato, spring onion, parsley, avocado. Served with light ponzu sauce.

Kivda pe kaotavo pudl Kal HTTaxapikd, KOTOTIOUAO PIAETO 0Tn oxdpd, HEAITZAvA, KOKKIVEG TITEPLEG,

KapOTo, ayyoupdkl, VIOPATA, PPECKO KPEPHUOL, paivTavog kal aBokavto. XepBipetatl pe eAagpld cog Moviou.

Nutrient Dense/ High Fiber / Protein Plus 39g / 475kcal

Vegetarian bowl €11.00
v (LF) Quinoa Brown rice herb mix with grilled king oyster mushroom, avocado,radish, edamame, carrot,

chopped tomato and curry sweet potato. Served with light ponzu sauce.

Kivoa pe kaotavo pudl Kal PTTaxapikd, Havitapt TAEUpWTOUG 6T oxdpd, aBokavto, pemavdakl,

EVTAUApE, VIopativia kal yYAukomatdta pe Kapl. ZepBipetal pe eAagpla cog MNoviou.

Nutrient dense, High fiber / Protein 14g / 495 Kcal

Salmon and Tuna bowl €13.50
(P)LP Tricolore Quinoa with Salmon and Tuna Sashimi (8pcs), edamame, wakame, chopped nori, avocado cubes,

cucumber, carrot, sesame, coriander. Served with light ponzu sauce.

Tpixpwpia Kivéag pe ZoAopo kat Tovo Zacipt (8kop), pacdAla coylag, caAdta pe @uKia, vopl, KUBol aBokavto,

ayYOUpPdKL, KapOTo,00UCApl, KOAAVTPOG. XepBipetal pe eAa@pld cog Movou.

Nutrient dense, OMEGA-3 Booster / Protein 30g / 515kcal

STARTERS & SASHIMI / OPEKTIKA & ZAZIMI

Edamame €9.00
(LF)Gr) Boiled green soybeans with anise, ginger, salt and spices.
v MNpdova aAatiopéva @acoMa ooylag Pe YAUKAvico, tivtdep Kal Umaxapikd.
Protein 48g / 410kcal

Wakame Salad €10.00
Salad with seaweed, prawn and vegetables / ZaAdta pe @UKLA, yapida Kal Aaxavikd.
Protein 6g / 209kcal

Tuna €13.00
Tovog

(P)t® Protein 22g / 180kcal
Salmon €12.50
JoAopog

(P)L® Protein 24g / 180kcal



®

Brown Maki Steamed Prawn Brown Maki Tofu Brown Maki Vegetarian

Brown Maki Salmon

.

Brown Cali Camo Brown Rainbow Brown Cali Ceviche



BROWN SUSHI FITNESS ROLLS / POAA ME KAZTANO PYZ|

Brown Maki Vegeterian

Avocado, cucumber, daikon, carrot. (6pcs)
ABOKAVTO, ayyoupdKl, VTAIKOV, Kapoto. (6Kou)
Protein 4g /

Brown Maki Salmon

Salmon, avocado and goat cheese. (6pcs)
Zo?\opog, aBokAavto Katl Katolkiclo tupl. (6Kop)
Protein 17g / 210kcal

Brown Maki Steamed Prawn

Steamed prawn, avocado and Japanese yuzu vegan mayonnaise. (6pcs)
Mapida atpgol aBokdavto Kat yuamwveXKn youlou paylovela. (6Kop)
Protein 17g /

Brown Maki Tofu

Tofu, cucumber, carrot, wakame. (6pcs)
TO(pOU ayyoupdki,Kapoto, puUKLd. (6Kop)
Protein 7g / 220kcal

Brown Cali Camo

Salmon, tuna, ginger, cream cheese and tobiko. (8pcs)

Z0oAopOG, TOvog, Tlivilep, KPEHWOES TUPL Kal xaBldpt xeAtldovoyapou. (8Koy)
Protein 20g / 210Kcal

Brown Rainbow

Salmon, tuna, hamachi and avocado. (8pcs)
Z0AopOGg, TOVOG, HIVEPL Kal aBokdavTto. (8Kou)
Protein 11g / 220kcal

Brown Cali Salmon

Salmon, cucumber, avocado, vegan mayonnaise, flying fish roe. (8pcs)

Zo)\opog, ayyoupdkl, CIBOKC(VTO XopTo@ayikn paytoveéla, auyotdpaxo xeAildovoyapou. (8koy)
Protein 15g / 210kcal

Brown Cali Ceviche

Seabass, lemon, onion, wasabi flying fish roe and avocado mix. (8pcs)

AQUPAKL PE AEPOVL, KPEPPUOL, oUaoant auyotapaxo XeAldovoyapou Kal aBokavto. (8kop)
Protein 12g / 195kcal

Brown Cali Steamed Prawn

Steamed prawn, avocado, tofu cream, cashew nuts. (8pcs)
lapida atyol, aBokAavto, TOPOU Kal KAGlouG. (8KOoW)
Protein 14g / 220kcal

Brown Bonito

Tuna tartar, shaved cucumber, chives, bonito flakes. (8pcs)

Tovog Taptdp, ayyoupdkl, 6XolvoTpaco, Vipdadeg maAayidag. (8kop)
Protein 20g / 243kcal

€8.40

€10.40

€10.40

€9.40

€12.00

€13.00

€11.40

€12.40

€10.40

€14.40



Kids Seabass Kids Chicken Burger Kids Chicken Fillet

Kids Beef Burger Kids Salmon

Kids Chicken Wrap Kids Salmon Wrap



KIDS FITNESS MENU / MAIAIKO MENOY AIATPO®HZ

The Kids Fitness Menu designed in collaboration with the Clinical Dietitian-Nutritionist, Yiannis Kerimis, features
a wide range of dishes that include fresh ingredients and offer a balance of essential nutrients that children need.

Kids Beef burger

The Iron Power (high protein, iron rich)

Beef Angus burger, grilled sweet potato smashed, steam broccoli and carrot and avocado side salad.
Bbq stevia sauce on the side.

Protein 45g / 565kcal

Kids Chicken Burger
The Superpower Meal (lean protein, antioxidants)

Fresh Chicken burger mix, grilled sweet potato smashed, steam broccoli and carrot and avocado side salad.

Bbq stevia sauce on the side.
Protein 26g / 445kcal

Kids Seabass

Heart Healthy Power (omega-3, protein)

Grilled Seabass, soba buckwheat noodles, steam broccoli and carrot and avocado side salad.
Sweet n Sour stevia sauce on the side.

Protein 40g / 345kcal

Kids Salmon

From A to Omega-3 (omega-3, high protein)

Grilled Salmon, soba buckwheat noodles, steam broccoli and carrot and avocado side salad.
Sweet n Sour stevia sauce on the side.

Protein 36g / 470kcal

Kids Chicken Fillet
The Superpower Meal (high protein, high fiber, antioxidants)

Grilled Chicken fillet, quinoa brown rice herb mix, steam broccoli and carrot and avocado side salad.

Yogurt honey mustard sauce on the side.
Protein 38g / 374kcal

Kids Salmon Wrap
(omega-3, high fiber)
Grilled salmon, cream cheese, avocado, salad leaves and orange zest.
Protein 20g / 576kcal

Kids Chicken Wrap
The Superstrong Meal
Grilled Chicken fillet, light cheese, avocado, salad leaves and yogurd mustard sauce.
Protein 43g / 627kcal

€9.40

€9.40

€10.40

€10.40

€9.40

€7.40

€6.40



GUARANTEED QUALITY AND ORIGIN

Food safety and healthy eating has been a growing concern among citizens over the last decades. Today, more than ever,
consumers are seeking more information about the food they eat. They want to know how their food was grown to ensure that
it is safe to consume and how certain types of food can help in maintaining a balanced diet and proper health.

While Wok n Roll is dedicated to supporting the importance of consuming quality and healthy food, we believe that this is not
enough. We want to deliver greater transparency to the quality and safety of our food by providing meaningful and accurate

information on the ingredients and products we use in our kitchen.

Beef

All dishes are prepared from certified Black Angus beef that
tastes better and is more tender than other beef. It contains
an amazing source of iron as well as zinc which is essential

for growth metabolism. The meat also contains a good dose

of vitamins B12 and essential nutrient Niacin. / ‘OAa ta mdta
mapackeualovtal amod motomolnhévo Bodivo kpéag Black Angus
TToU €XEL Ka?\L'Jrspn YeUon Kat gival mo rpucpspé amo aAAa
Bodvo Kpéag. Mepiéxel Ha KCI'[C(TT?\nKTlKI’] mnyn ownpou Kabwg
Kat yeuddpyupou Tou givat anapaltnrog yla Tov auéntikod
petaBoAlopo. To Kpéag MEPLEXEL £TONG Pla KAAR 66on Bltapivwv
B12 kat Baoikng Bpentikig ouciag Nwacivn.

Chicken

All dishes are prepared from 100% locally produced and distribute
safe and certified chicken from Mintikkis company, which its
primary concern is to provide the best chicken on the Island and
to be fair with the people working for them and with them.

‘OAa ta mata napackeudlovtat amd 100% TOMKAG Tapaywyng
Kat SlavEPOUV acaA£G Kal TIOTOMONHEVO KOTOTOUAO amod tnv
etaipeia Mintikkis, Tou TpwWTaPXIKG PEANPA TNG €ival va TapEXEL
T0 KaAUTEPO KOTOTIOUAO GTO VNGl Kat va eivat dikala Je Toug
avBpwmoug mou gpyalovtat yia autolg Kat padi toug.

Pork

All dishes are prepared from pork certified to the highest
quality standards from La Comarca Meats that they use the
highest quality white layer pork and Iberian pork, thanks to
comprehensive control of the entire production chain, through
the control of all steps in our value chain, from genetics
laboratories to the last step in the elaboration of our products
‘OAa ta mdarta mapackeualovtal amd xolpvo KpEAg MOTOMOLNHEVO
He Ta uynAotepa npéruna molotntag amo tn La Comarca Meats
ou xpnolponmouv NV UYPNAGTEPNG TTIOLOTNTAG XOLPLVO KAl
XOlpVO 1BNpiKo, Xapn otov 07\0K7\I’]p0.)UEVO £AeyXx0 OAOKANPNG
NG aAucidag mapaywyng, HEGW Tou EAEYXOU OAWY TwV oTadiwy
otnv aAucida agiag, amd ta epyactnPLd YEVETIKAG HEXPL TO
TeAeutaio Bipa otny ene€epyacia Twv mMPolOoVIWY TouG.

OMEGA-3 EGGS

All our eggs are fresh and produced by local farmer
Mintikkis and are Eggs from hens that were raised and
fed omega-3 enriched feeds that tend to be much higher
in omega-3 fatty acids. Omega-3 fatty acids are known

to reduce blood levels of triglycerides, a well known risk
factor for heart disease.

‘OAa ta auyc'( pag givat cppéoka Kat napdyovral amo tov
TOmMKO aypotn MlVI‘lKKn Kat eivat Auyd amno KOTEQ mou
tps(povrav He TPOWEG EUTTAOUTIOHEVEG HE wpEya-3 mou
Teivouv va givat moAU upnAdtepa og wpéya-3 Aimapd oéa.
Ta wpéya-3 Amapd oféa eival yvwoTo OTL PELWVOUY Td
emimeda twv TptyAukepdiwy 6To aipa, £évav moAU yvwoTto
mapdayovta KivoUvou yla KapOlakég mabnoelg.

Bluefin or Yellowfin Tuna

All dishes are prepared from Wild Caught Bluefin Tuna
whenever is available for sourcing from our fishermen we
cooperate in the Meditteranean or Aegean Sea. Bluefin
Tuna is one of the most sought after fish in the world,
prized by chefs and foodies alike. Known for its melt-in-
your mouth texture and deep red colouring, Bluefin Tuna
has the darkest and fattiest flesh of all the tuna varieties.
Its A powerhouse of lean protein, vital vitamins, and
essential minerals, this seafood marvel can significantly
enhance your overall health.

‘OAa ta marta mapackeualovtal and ayplo pubpd Tévo

omote sivat Slabéoipo yia mpounbela anod toug Yapdadeg
pag mou cuvepyalopacte 6tn Mecoyelo i 6To Atyaio. O
yaAalompdcivog Tovog gival éva amo ta mo meplAtnta
WAapla oTov KOGHO, TO OTol0 EKTIHOUV Ol GEP Kal oL
KaAo@aydades. M'VwaoTog yia TNV u@n mou AWWVEL 6TO 6TOUA
Kal To Babu KOKKIvo xpwpa tou, o Bluefin Tuna €xel tnv
Mo okoUpa Kat Aumapn odpKa amd OAEG TIG TTOIKIAIEG
TOVoU. AuTo 1o Baupactd BaAiacolvo Balpa pmopsl va
BeATIwWOEL ONUAVTIKA TN GUVOALKNA UYEia oag.



Salmon

All dishes are prepared from New Zealand Ora & Regal King
salmon, which is a unigue breed of king salmon for culinary
excellence . The main components of the feed are complex
fats and quality proteins, along with carbohydrates and
essential vitamins and minerals. they are committed to
growing healthy and nutritious King salmon in a sustainable
way. Feed is specially formulated by nutritionists to provide
enough energy for our salmon to thrive whilst also supplying
all the essential nutrients for healthy growth. feed does not
contain ingredients of genetically modified origins, antibiotics
or growth hormones or growth promoters.

‘OAa ta mata mapackeualovral amd coAopod Néag ZnAavdiag
Ora & Regal King, mou eivat pia povadikn patoa BaotAikoU
GoAopoU Yld YAGTPOVOULKN TeEAEldTNTa. Ta KUPLA CUCTATIKA
NG TPOPNG ival TOAUTTAOKA AITTN Kl TIOLOTIKEG TIPWTEIVEG,
padi ye udatavOpakeg Kal BAGIKEG Bltaplvsg Kat pétaAia.
"Exouv OgOpEUTEl va KaMlspyouv UYLELVO Kal epsntho
BaciAtkd coAopo pe Blwoipo tpomo. Ot {woTpoES £XOUV
oxedlaoTel €l0IKA amd SlatpoPoAdYoUGS Yid va TTAPEXOUV
QPKETN EVEPYEL YIA VA EUGOKIUAGCEL O GOAOHOG, TTAPEXOVTAG
Tautdxpova OAd Ta amapaitnTa OPEMTIKA GUOTATIKA Yid UyLA
avantuén. Ot {woTtpo@Eg SV TTEPIEXOUV CUCTATIKA YEVETIKA
TPOTIOTIOINKEVNG TPOEAEUCNG, AVTIBIOTIKA I QUENTIKEG
0pPHOVEG N AUENTIKOUG TAPAYOVTEG.

ORA KING IS TO SALMON AS WAGYU IS TO BEEF

The naturally high oil content in Ora King salmon can be seen
in the striking marbled fat lines within the bright orange
flesh, instantly drawing comparison to Wagyu.

O ORA KING EINAI ZTON ZOAQMO OMNQZ EINAI TO WAGYU
2TO BOAINO.

H cpucLKc'I uywnAn naplsKnKérnra oe AadiL otov oo7\op6 Ora
King @aivetal oTIg EVIUTIWGOLAKES HAPHAPIVEG YPAUHEG AiTTOUG
p€oa oTn Aapmepr MOPTOKAAL GAPKA, TTOU GUYKPIVOUV aUEoWG
HE TO Wagyu.

Sea Bass

All dishes are prepared from certified and locally produced
from Kimagro company that uses only top reputable Fish
Feed suppliers that are sustainable in their own practices;
sourcing their fishmeal and fish oils from responsibly
managed fisheries, using efficient feed transportation and
waste management. Levantina Sea Bass from Kimagro,
having participated in the International Taste & Quality
Institute (iTQi) competition, received the Diamond Award,
which is the highest rank. The company was awarded for
the quality and flavour of the Levantina Fish it produces.
The award puts Cyprus at the top of the list of fish farming
countries in the world.

‘OAa ta mdta napackeudalovtal amd mMoTomonpéva

Kat TOMKA mapayopeva amo tny etaipeia Kimagro mou
XpNnotyomolel Hovo Kopuaioug afldomoToug MPOoUNBeUTEG
IXBuoTPOWWYV ToU gival BLLOIHOL OTIG SIKEG TOUG TIPAKTIKEG.
va mpopnBelovtal Ta IxBudAeupa Kal ta (XBuéAala

amo aleia ge umelBuvn dlaxeiplon, XpPNOIHOTTOLWVTAG
AMOTEAECHATIKA HETAPOPA {WOTPOoPWV Kat Slaxeipion
amopplpdtwy. To Levantina Sea Bass amo tnv Kimagro,
£XOVTAC CUPPETAOXEL 0TOV Slaywviouo International Taste
& Quality Institute (iTQi), £éAaBe to Diamond Award, mou
elvat n uynAdtepn katdtagn. H etapeia BpaBeUtnke yua tnv
TolOTNTA Kal tn yeuon tou yaplou Levantina mou mapdyelt.
To BpaBeio tomoBetel tnv KUmpo otnv Kopun tng Aiotag
TWY XWPWV IXBUOKAAALEPYELAG OTOV KOGHO.







