COVE

COASTAL R BAD
PPN



Soups & Ramen

Tom Yum Goong
Youna pe yapideg, Aepovoxopto, toihL Kat yaka kapudag
Soup with shrimps, lemongrass, chilli and coconut milk

Ramen chicken
KotonouAo pe kapuda, ynto Kivé(iko Adxavo kat panavdakt
Roasted Chinese cabbage, chicken with coconut and radish

Salads

Mango
YaAdta pe pdvyko, Kapdto, ppEoko KOALavdpo, kapudia Kat VipEoLyk peAoU
A refreshing salad with mango, carrot, fresh cilantro, walnuts and a honey dressing

Edamame & Quinoa
D®aobAa edamame Kat pixpwpn Kvoa, ppEcka poka, pavitapla otpETd,
KOAOKUBLa, kapUudla kat onoapéAalo
Edamame beans with tri-color quinoa, fresh arugula, shimeji mushrooms,
zucchini, walnuts and sesame oil

Carrot and Raspberry
Kaporo, Batduoupa, aBokavto hass, adyla Kat OGXOAEOVO
Avibrant salad with carrots, raspberries, Hass avocado,
soy sauce and a touch of lemon

Seaweed
YaAdta and pUkla wakame pe odAtoa adylag, ancapéAato,
KapaBibeg kal ppEGKO XUKO Ady
Wakame seaweed salad, soy sauce, sesame oll,
shrimp and fresh lime juice



Appetizers

Crayfish Bao Bun
Bao bun me kapaBideg apwpatiopéveg pe KOALavdpo,
Aaxavikd enoxng Kat cdAtoa ooylag
Bao bun filled with crayfish flavored with cilantro, seasonal vegetables
and soy sauce

Dim Sum Chicken
Dim sum pe KotonouAo Kat adAtoa hoisin
Steamed dumplings filled with chicken and served with a hoisin sauce

Beef Gyoza
Gyoza pe pooxdpt, Aaxavikd kat oGAtoa pndpunekLou
Gyoza dumplings filled with beef, vegetables and served with barbeque sauce

Spring Rolls
Me yapideg kolhadag, tivilep, npdoo kat yYAukogvn odAtoa ninepldg
Royal red shrimps, ginger, leek, served with a sweet and sour chili sauce



Nigiri

6 Tux / pcs

Omakase
MowkiAia and KOKKivo Tévo maguro, coAopdg, AaBpakt, oepBiplopéva
ME ow¢ odylag, XpEvo Kat NikAeg tdivilep
A variety of fresh sashimi, maguro tuna, salmon, seabass, served with soy sauce,
wasabi and pickled ginger

Kaisen Chirashi
OpéoKog axwvog, yapideg kaL aotakdg, pudL vinegared, puKla wakame kat nikAeg and ayyoupt
Sea urchin uni, shrimp and lobster, served on vinegared rice with wakame
seaweed and pickled cucumber

Tuna Nigiri
Kutpwvontepog 1dvog pe aAdtt lpaAaiwv kat kanviotd couodput
Yellowfin tuna, topped with Himalayan salt and smoked sesame

Sashimi

4ux / pcs
Maguro

Tévog Maguro / Maguro tuna

Salmon
2oAopd¢ / Salmon

Unagi
XéNL/ Eel



Sushi Rolls

8 tux / pcs

Dragon Roll
TepnoUpa yapidag, aBokavto, ayyoUpt, Kpéua aBokAvio Kal oaAtoa TepLyLdKL
Tempura shrimp, avocado, cucumber, avocado cream and teriyaki sauce

Volcano
BaolAiké kaBouUpt, kapdto, p€Ba, kapapeAwpévo Adxavo, yuzu
King crab, carrot, turnip, caramelized cabbage, yuzu

Miso Tuna Roll
KOKkKvog tévog pe miso, aBokdvio kKoAlavdpo, 1ividep Kal KpEpa xpEvou
Miso-glazed red tuna, avocado with coriander, ginger and wasabi cream

Salmon Hit Rolls
Tnyavntd poAd oohopou pe tupi philadelphia kat aBokdvto
Fried salmon roll with Philadelphia cheese and avocado

Uni
auyotapaxo, coAopo, aBokavto, 0dAtoa odyla Kat apudatwpéVo KPEUHUDL
Uni, salmon, avocado, soy sauce and dehydrated onion

Ceviche Maki
AaBpakl, odAtoa oeBitoe, ynpévo Kahapnokl, payloveda pe jalapeno, kOAlavdpo
Sea bass, ceviche dressing, corn nut, jalapeno mayo, coriander cress

Salmon and Mango Roll
DW\éto oolopoU, aBokavto, ppéako Pavyko, paylovéla pe kdnapn Kat ayyoUpt toupat
Salmon fillet, avocado, fresh mango, caper mayonnaise and pickled cucumber

Vegetable
AyyoUpt, nikAa tCiviCep, daikon, Kapoto
Cucumber, pickled ginger, daikon, carrot

Lobster Roll with Lemon and Herb Butter
Aotakdg, aBokavto, Aepdvi, apwpatiko Boutupo pe Botava, uKLa nori
Lobster, avocado, lemon, aromatic herb butter, nori seaweed

Spicy Beef Roll with Kimchi
Tpupepo pooxdpy, kimchi, ayyolpy, sriracha mayo kat nikAeg tividep
Tender beef, kimchi, cucumber, sriracha mayo and pickled ginger



Noodles

Truffle Wagyu Soba
Soba voUVTAG ané gayonupo, wagyu taptap HE yuzu Kat ponzu,
A€UKN TpoUPa, Tpayava YAUKA KpeppudAaKLa Kat UTPES
Buckwheat soba noodles, wagyu tartare with yuzu and ponzu,
white truffle, crispy shallots and microgreens

Black Ink Udon with King Crab
Udon voUvTAg pe peAdvi oountdg, Baol\ikd kaBoupt, Kpépa miso kat tpayave QUKL
Udon noodles with squid ink, King crab, miso cream and crispy nori

Tom Yum Lobster Glass Noodles
Glass voUvtAg, (wpdg Tom Yum pe yéAa kapudag, kagip Aduy,
aoTakOG otn oXApPa KAl KAPAPEAWHEVO AEOVOXOPTO
Glass noodles in Tom Yum broth with coconut milk, kaffir lime,
grilled lobster and caramelized lemongrass

Coconut & Saffron Laksa with Scallops
NoUvTAg o€ kpepwdn Aafa pe yaAa kapudag Kal cappav, XTévia oote,
xaBuapt andé ppouta Tou NdBoug, KOAavdpo Kat vipddeg kapudag
Rice noodles in a creamy laksa with coconut milk and saffron, sautéed scallops,
passion fruit caviar and coconut coriander flakes



From the Sea

Miso-Glazed Black Cod
MaUpog pnakaAdpog pe YAGoo miso, kanviotd Adxavo Kat Kpépa papaBdpilag
Black cod glazed with miso, served with smoked cabbage and fennel cream

Asian Fusion Salmon Poke Bowl
Dpéokog oolopdg pe tlivilep, onoapélato, pudt sushi pe edamame,
mango, tobiko kat gUKLa nori
Fresh salmon with ginger, sesame oil, sushi rice, edamame,
mango, tobiko and nori seaweed

Wok-fried Lobster
Aotakdg ootaplopévog pe tividep, paupo okopdo, YAUKO ToiAL Kat KOAavopo
Lobster sautéed with ginger, black garlic, sweet chili and cilantro

Thai Green Curry with Shrimp
Apwpatiké TathavoE(iko npactvo Kapu pe yapideg, oepBiplopévo pe pudl
jasmine Kat pp€oka Aaxavika
Aromatic Thai green curry with shrimp, served with jasmine rice
and fresh vegetables

From the Land

Teriyaki Beef
lanwVIKO QIAETO HOOXOU HAPLVAPLOPEVO PE OAATOO TEPLYLAKL,
KapapeAwpévo npdoo Kat pavitdpla shimeyi

Chicken Sichuan with Fresh Vegetables
DW\ETo KotonouAo, PPETKO TOIAL PUNPOKOAD, EEWTIKA pavitdpla kKat odAtoa attooudv

Pork Satay
Mapwvaplopévo xolpvé o€ otikg, agpBiplopéva pe nAoUala odAtoa QLoTiKL
Kat NikAEG Aaxavikwyv
Grilled skewers of marinated pork, served with a rich peanut sauce
and a side of pickled vegetables



COVE

lNapakadoUue evnuepwote uag npiv v napayyeAia yia tuxov 6iatpopikeég aMepyiec ) buoaveéia nou éxete.
Please inform us before your order for any existing food allergies and food intolerance.

0 neAding v unoxpeoutai atnv nAnpwyn Tou Aoyaptaduou tou, £dv bev AdBet véuo napaotatiké (anddetén n tiwoAdyio).
Client is not obliged to pay his bill if no invoice nor receipt is issued. 2t téc auunepirauBdvovrat Anu @épocg 0,5% kat 1A 13% n 24%.
To kardotnua unoxpeoUtat va diabétel éviuna — deAtia napandvwy. Ayopavouikdg uneuBuvog: ABavdaio¢ KouoaBavdg.
All prices include Municipal Tax 0,5% and VAT 13% or 24%. The restaurant is obliged to have complaint forms.
Market Regulations Responsible: Athanasios Koussathanas.



