HEALTHY ASIAN CUISINE
TAKEAWAY & DELIVERY MENU

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

I ¢ © <a K

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 tuxdv aMepyieg 1) ducaveia oe
OTOlOSNTIOTE GUOTATIKO EVNUEPWOTE TO ATOHO TOU 0ag EEUTNPETEL.

New recipe / Néa cuvtayn Fasting Dish / Nnotictpo Mild / 'Hmo mKavtiko Spicy / Mkavtiko Vegan / Xopto@aylkd
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 / *Idaviko yia ta dtopa pe
duoaveéia otn yAoutévn. EGv MAoxeTe ano KOIAIOKAKN, MAapakaAoUpe 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.



002b. Tom Yum Soup 005. Mushroom Spring Rolls 011b Prawn Dumblings

012b. Chicken Karaage Bao 009. Prawn Roll 010. Yakitori Chicken Skewers

008b. Classic Tempura Prawns 015. House Special Rice 019. Fried Rice Macau Style



SOUPS / ZOYMEX

Soup with miso, spinach, tofu, spring onion and nori.
YouTia P Hico, omavaxt, TOYou, (PPECKO KPEPPUBAKL KAl (PUKL.

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

Soup with prawns, lime, coconut, mushrooms, tomato (mild & sour).
YouTma e yapideg, Adiy, kapuda, pavitapld Kal vropdta (nma & &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 AVAPEIKTA AQXAVIKA.
ZepBipetal pe YAUKLd 6aAtoa ToiAt (2 Kop.)

Spring rolls with carrot, cabbage and coriander and sesame oil (4 pcs)
PoAdG amd @UAAO pe Kapdto, Kpapti, KOAavdpo Kat cnoapéAdlo (4 Kop)

Chips made from starch and prawn./ Totmg amo auulo Kat Yapioeg.

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

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

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

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

A modern twist on our prawn on toast with a blend of prawns and Asian herbs (4pcs)
Muwa povtépva ekdoxn tou 0Ikou pag maté yapidag oe kamipa, pe peiypa yapidag kat

ACLATIKWY PTTAXAPIKWY (4KO.)

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

and full of flavour. (4pcs)

KOoTOmoUuAO PTmoUTL Haptvapiopévo 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 Hapvaplopévo o 6AATod oatél o€ EUAAKL (4 ko).

€6.25

€6.25

€7.25

€6.00

€7.25

€3.25

€12.25

€11.95

€8.00

€12.00

€9.25

€9.95



023.Chicken Noodles 032b. Ramen Pork 027. Udon Noodles Beef

033. Citrus Sweet & Sour Chicken 034. Chicken Curry 044. Peanut Butter Chicken

P4
- - s
-
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045a. 1/2 Crispy Aromatic Peking Duck 054. Lemon Chicken 056. Chicken Cashew Nuts



DIM SUM / NTIM ZAM

€8.25
Dumplings stuffed with minced pork, spring onion, ginger and soya sauce (6 pcs).
NTAUTAIVYKG HE YEUION amd XOIPLVO KIUd, KpePPUOAKL, Tlividep, Kal coyla (6 Koy).

€8.95
Dumplings stuffed with prawns, cabbage, spring onion (6 pcs).
NTAUTAIVYKG HE YEUION amd Yapideg, KpapTi, PPECKO KPEUHUGAKL (6 KOH).

€8.25
Dumplings stuffed with spinach, edamame, cabbage, spring onion, ginger and soya sauce (6 pcs).
NTAUTAIVYKG HE YEHION amd omavakl, (pacoAla coylag, KpApmi, (pPECKO KPEPHUOAKL, Tlivilep Kal coyla (6 KoY).

€8.95
Dumplings stuffed with duck, cabbage, spring onion, ginger and soya sauce (6 pcs).
NTAUTAIVYKG HE YEPION amd TATmA, KpapTi, PpPECKO KPEUHUOAKL, Tlivilep Kal coyla (6 Kop).
BAO-CHINESE STEAMED BUNS / MIMAO-KINEZIKA WOMAKIA ATMOY

€8.95
Bao bun with pork, coriander and pickled cucumber (2 pcs).
KivéQIko WWHAKL UTTAO HE XOLPpLVO, KOALavOPO Kal ayyoupdKl Toupoi (2 Kop).

€8.95
Bao bun with Chicken karaage, citrusy Japanese mayo, sansho pepper and cilantro oil (2 pcs).
KivéQlko WwHAKL UTTao pe KotomouAo Kapadke, lamwviki payloveéla eomeptdosldwy Kat Addt KOALavTpou (2 Kop).

€8.95
Bao bun with tempura prawn and miso mango sauce (2 pcs).
KivéQlko WwHAKL PTTdo pe yapida Tepmoupd Kal 6og Hico HAVYKO (2 KOH).
RICE / PYZI

€7.95
Fried rice with 4 king prawns, chicken satay, egg, carrot, cucumber, spring onion, sweet corn,broccoli and soy.
Tnyavnto pudL e 4 yapideg, KOTOTOUAO oatél, auyod, Kapoto, ayyoupdkl, (PPECKO KPEPUUOAKL, KaAAUTIOKL, HTTPOKOAO Kal coyld.

€5.95
Fried rice with egg, carrot and cucumber.
Tnyavnto pUQl pe auyod, KapoTo Kal ayyoupdkl.

€5.95
Fried rice with carrot, cucumber and sweet corn.
Tnyavnto pUQl pe Kapdto, ayyoupdkl Kal KAAQUTOKL.

€4.95
Pul1 atpou.

€6.95
Fried rice with egg, bacon, spring onion and soya sauce.
Tnyavnto pudt Makdo pe auyod, PTEIKOV, (PPECKO KPEPHUGAKL Kal aoyld.

€6.95

Rice with coconut milk / PU{t e yaAa kapudag.



NOODLES / NOYNTAZ

€9.75
Noodles with chicken, bell pepper, carrot, Chinese cabbage, mixed vegetables and soya sauce.
NOUVTAG PE KOTOTOUAO, TITEPLA, KAPOTO, KIVE(IKO KPAUT, avapelkta @UAAA JapouAlol Kal ooyla.

€8.75
Noodles with bell pepper, carrot, Chinese cabbage, mixed vegetables, bean sprouts and soya sauce.
NOUVTAG pE MmEPLd, KapOTo, KPpAuTi, avapelkta @QUAAA HapouAloU, @UTPEG AGOAIWY Kl GoyLd.

€10.25
Udon noodles with prawns, bell pepper, onion, carrot, Chinese cabbage, mixed vegetables and teriyaki sauce.
OuUvtov NOUVTAG e Yapideg, TmePLd, KPEPUUAL, KApOTo, KIVE(IKO KPATi, avauelkta @UAAa papouAiol Kat
OAATOA TEPLYLAKL.
Make with beef instead of prawns +1.70
Avtikataotnote TG yapideg pe Bodivo +1.70

RAMEN NOODLES / PAMEN NOYNTAZX

€16.00
Noodles with beef fillet, coriander, bean sprouts, snow peas, carrots, spinach, broccoli,
spring onion and coriander oil.
NOUVTAG pe Bodvo, KOAavopo, PUTPEG PACOALWY, KAPOTO, CTIAVAKL, HTTPOKOAO,
KPEPPUAAKL Katl Addt koAlavdpou.

€14.00
Noodles with marinated pork belly, bean sprouts, oyster mushrooms,spring onion, sesame oil and soy egg.
NOUVTAG pE X0lptvi) TAVTGETA, PUTPEG PAGOALWY, HAVITAPLA n)\supwroug, (PPEOKO KPEPPUDAKL, AddL onodpt,
auyo ooylag.

€14.00
Noodles with marinated chicken thighs, bean sprouts, oyster mushrooms,spinach, sesame oil and soy egg.
NOUVTAG PE HAPLVAPIOHEVO KOTOTTOUAO UTTOUTL, UTPEG (PAGOALWY, HAVITAPLd TAEUPWTOUG, CTIAVAKL,
AGOL onodpt Kat auyd ooylag.

€14.00

Noodles with two tempura prawns, bean sprouts, coriander, spring onion, sweet corn, string beans,
coriander oil curry and coconut broth (mild).

NOUVTAG pe 2 yaploeg Tepmolpd, PUTPES PACOALWY, KOAAVOPO, PPECKO KPEPHUDAKL, KAAQUTIOKL,
(AocoAdKL, AddL KOAlavopou, {wpd amod Kapt kat yaha kapudag (Amo).




SWEET & SOUR / TAYKOZINO

Chicken with bell pepper, onion and pineapple.
KotomouAo pe mmepLd, KpePPUOL Kal avavd.

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

Crispy sesame chicken with a citrusy sweet n sour sauce.
KotomouAo pe onodpt kat YAUKOELVN caAtoa eoTrepLO0ELOwY.

Pork stripes cooked in beer, sweet and sour sauce and sesame seeds.
Xolptvo oe pumupa Kat YAUKOELVN cAAToa e onoaglt.

CURRY (MILD) / KAPI (HMIO)

Chicken curry with bell pepper, carrot and onion.
KotomouAo KApl e mMmePLd, KAPOTO Kal KPEUHUAL.

Beef curry with bell pepper, carrot and onion.
Bodivo Kapt pe mmePLd, Kapoto Kat KPeUOL.

DUCK / MANIA

Y4 Crispy duck with carrot, cucumber, spring onion, 6 pancakes and hoisin sauce.
Y4 Tpayavn apwpatiki mama Mekivou He Kapoto, ayyoupdkl, PPECKO KPEUHUOAKL, 6 TNyaviteg Kat

060G TAmag.

Crispy duck with carrot, cucumber, spring onion, 12 pancakes and hoisin sauce.
Mon tpayavi apwpatiki mama Mekivou pe Kapoto, ayyoupdakl, PpECKO KPEPHUBAKL, 12 Tyaviteg Kat

00G TIATAG,.

Crispy duck with carrot, cucumber, spring onion, 24 pancakes and hoisin sauce. ) )
OAOKANpnN tpayavn mama Mekivou Kapoto, ayyoupdkl, PPECKO KPEUHUAAKL, 24 TNYaAVITEG KAl 6OG TATILAG,.

PORK / XOIPINO

Pork belly with asteroid anise, chili pepper, carrot, eggplant, potato and sesame oil. ] )
Xolpvi mavioeta pe aotepoeldr) YAUKAvioo, ToiAl, Kapoto, peAvt{ava, matata Kat Aadt amo onoapt.

Crispy pork fillet glazed with Peking sauce, Chinese lettuce and chili.
Tpayavo xolptvo pe odAtoa Mekivou, KIVEQKO papoUAL Kai ToiAL.

€10.95

€13.75

€10.95

€10.95

€10.95

€13.25

€15.95

€27.95

€51.95

€10.50

€10.50



083. Prawns Cashewnuts 089. Salt & Papper Calamari 072. Beef Black Bean Sauce

076. Crispy Beef in Chili Sauce 063. Crispy Sesame Chicken 060. Chicken Szechuan

041. Grilled Chicken Sakura Zuke 082. Prawns Chop-Suey 029. Sweet & Sour Chicken



CHICKEN / KOTOIMNMOYAO

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

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

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

KotomouAo pmouTt pe @uoTtikoBoUtupo, KpEpa Kapudag, pmdeAla xioviol, onoapéAato, ToiAL.

Chicken with bamboo shoots, Chinese mushrooms and vegetables.
KotomouAo pe pmaummou, KIVEQIKA PHavITApLla Kat Aaxavikd.

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 Kat KpeUHUOL.

Chicken with bamboo shoots, bell pepper, carrot, onion and Szechuan sauce (spicy).
KotomouAo pe pmapmou, mmeptd, 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 @acoAd.

Crispy beef with mustard, bell pepper, peanuts, carrot, spring onion, honey and dried chili.
Bodivo pe pouctapda, @IoTikia, mMmePLd, Kapoto, PPECKO KPEUHUOAKL, HEAL Kal TOIAL.

Beef with cashew nuts, cucumber, carrot and onion
Bodvo pe KAoloug, ayyoupdkl, KapoTo Kal KPEUHUOL.

Beef with bamboo shoots, carrot, bell pepper and chili.
Bodvo pe pmapmou, Kapdto, mmepld Kat ToiAtL.

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

€10.95

€10.95

€10.95

€10.95

€10.95

€10.95

€10.95

€10.95

€9.95

€13.25

€13.25

€13.25

€13.25

€13.25



SEAFOOD / ©AAAZZINA

Prawns with Chinese mushrooms, bamboo shoots, bell pepper, carrot, onion, broccoli and
baby corn (8 pcs) / Fapideg pe KIVEJIKA pavitapld, Prapmoul, mmePLd, KapoTto, KPEUUUOL,
HTTPOKOAO Kal KAAQUTOKL (8 KO)

Prawns with cashew nuts, cucumber, carrot and onion (8 pcs)
Fapideg pe KAGLOUG, aYYOUPAKL, KaPOTO Kal KPEUHUOL (8 Kop)

Prawns with bamboo shoots, Chinese mushrooms, bell pepper, carrot and onion (8 kop)
Fapideg pe pmapmou, KIVEQKA pavitdpld, MImepLd, Kapoto Kal KpePpUdia (8 Kop)

Japanese Style dish, panko battered. Served with a spicy mayo dipping sauce.
Tnyavnto KaAaudpl pE TAVKO Kai Kautepn odAtoa payloveélag oto mAdL.

Deep fried Panko Calamari, seasoned with mixture of salt, white pepper and spices.
KaAapdpt tnyavnto pe mavko, piypa aAdtiwv, ASUKO MITEPL 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.

MmpokoAo, Tpdctvn TMEPLd, KApOTo, KPEPUUAL, UapmoU, KAAQUTOKL Kal KIVEQIKO pavitapt.

EmMAEETE pe KAoloug 1 odAtoa ToiAl i 6aAtoa Kapt i YAuUKOEvn 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.

€14.00

€14.00

€14.00

€12.50

€12.50

€8.00

€40.00

1/4 Tpayavr apwuatiki mamia Mekivou Pe Kapdto, ayyoupdkl, (PPECKO KPEPHUGAKL, 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 pudt Makdo pe auyod, PTEIKOV, (PPECKO KPEPHUGAKL Kal ooyld.

Chicken with cashew nuts, cucumber, carrot and onion.
KotomouAo pe KAGLoUG, ayyoupdkl, Kapoto Kal KpeHHUAL.



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

€68.00
Vegetarian Spring Rolls (4 pcs)
PoAd amo @UANO pe Aaxavikd (4 Kop)

PUQ1 atpou
Fried rice with 4 king prawns, chicken satay, egg, carrot, cucumber, spring onion, sweet corn, broccoli and soy.
Tnyavnto pudl e 4 yapideg, KoTOmoUuAo oatél, auyo, Kapoto, ayyoupdKl, (PPECKO KPEPHUOAKL, KOAQUTOKI,

HTTPOKOoAO Kal coyLd.

Chicken with cashew nuts, cucumber, carrot and onion.
KotomouAo pe KAGIOUG, ayyoupdKl, KapoTo Kal KpeHPUAL.

Noodles with bell pepper, carrot, cabbage, mixed vegetables, bean sprouts and soya sauce.
NOUVTAG pe mMIEPLd, KapoTo, KPAUTi, avAapeKTa QUAAG 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 KapoTo, ayyoupdkl, PPECKO KPEPHUAAKL, 6 TNYAVITEG Kal 6og TATLAC.

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

KIDS FAVORITE MEAL A €9.90 KIDS FAVORITE MEAL B €9.90
Crusted chicken with sesame seeds and plum sauce. Deep fried Panko Calamari, seasoned with
Mavaplopévo KOTOTOUAO HE GNOAUL Kal GAATod mixture of salt, white pepper and spices.

and dapdoknva. KaAapdpt Tnyavnto pe TAvKo, Hiypa aAdtiwy,

) . AEUKO TEPL KAl PTTAXAPLKA.
With the choice of % vegetables noodles or

V2 vegetables rice. o With the choice of ¥; vegetables noodles or
EmAEETe peta&u ¥2 vOuvtAg Aaxavikwy i 14 vegetables rice.
V2 pUQL Aaxavikwy. EmA£€Te petagl ¥a vOUVIAG AaxXavikwv 1

% pUQL AaxXavikwv.






JAPANESE CUISINE

With all the unigueness 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.






ALLERGEN CODES PER DISH

DISH

CODES

JS1 Edamame

JS2 Wakame Salad

JS3 Sashimi Fusion Salad

JS4 Bluefin Tuna Tataki

JS5 Fresh Hamachi Ceviche
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, A4, A6, A10, A11, A12,
A1, A2, A3, A4, A6, A10, A12

A1, A2, A4, A6, A7, A11, A12, Al4
A4, A10, A12

A4, A10, A12

A2, A10, A12

A1, Ad, A6, A11, A12, A14

A1, A4, A6, A10, A1, A12

A1, A4, A6, A11, A12

A1, A4, A6, A11, A12

A1, A4, A6, A11, A12

A1, A4, A6, A11, A12

A4, A7, A12

A1, A2, A2

A1, A2, A6, A12, A14

A12

A1, A6, A11, A12

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

A1, Ad, 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, A11, A12

A1, A2, A4, A6, A12, A14

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



L)
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 KAI 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

Steamed young soybeans lightly seasoned with sea salt and Japanese togarashi.

A simple, healthy and authentic Japanese starter.

®acoAia 6oyLlag oToV atud, EAAPPWS KAPUKEUPEVA He BaAaoolvd aldtt Kal lamwviko togarashi.
‘Eva amAd, UYLELVO Kal AUBEVTIKO LATWVIKO OPEKTIKO.

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

JS3. Sashimi Fusion Salad

Certified Salmon, Bluefin Tuna and crispy tempura King Prawn served over mixed greens
with our house Japanese Honey-Mayo dressing.

Motomonpévog coAopog, Tovog Bluefin kat Tpayavni yapida tepmolpa, cepBiplopéva mavw
O€ AVAPEIKTA TIPACIVA AaXAVIKA HE TN OTMITIKN PAG WAMWVIKN GAAToa anod paylovela Kat HEAL.

JS4. Bluefin Tuna Tataki

Lightly seared marinated in Aged Soy in Commandaria barrels Bluefin Tuna,

served with crab sauce, coriander oil, citrus ponzu, orange and raspberry gel.

EAappwg wnuévog tovog Bluefin, papivaplopévog o maAalwpévn ooyl wplpacpévn o BapéMa
Koupavdapiag, oepBiplopévog pe oaitoa kaBouptoU, AddL KOAlavdpou, odAtoa moviou Kat

gel moptokaAoU & Batdpoupou.

JS5. Fresh Hamachi Ceviche
Premium Fresh Hamachi marinated in citrus with mango, avocado and jalapeno-lime dressing.
DpEoKo PaplvaplopEvo HvEpL o€ eomeplO0ELdn, HE HAvyKo, aBokavto Kat cdAtoa jalapeno kat Adiy.

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

Certified Salmon, crispy salmon skin, Bluefin Tuna, seabass, black & red caviar, cucumber, carrot and
Boutique sauce wrapped in crisp nori.

MoTtomolnuévog 6oAoHAg, Tpayavn métoa coAopou, Tovog Bluefin, AaBpdki, palipo Kal KOKKIVO
xaBudpl, ayyoUpdki, kapoto Kat caAtoa Boutique, TUAtypéva o€ Tpayavd @UAAoO nori.

TE2. Tempura King Prawn Temaki

Golden tempura King Prawn with cucumber, carrot and Boutique sauce, wrapped in sushi rice and
crisp nori.

Xpuoagévia yapida tempura pe W@mwVIKn vegan paytovela yuzu, TUALYdévn o€ pudl Kat

UAMAO nori.

TE3. Crunchy Tempura Crab & Teriyaki King Prawn Temaki

Crunchy tempura crab, teriyaki-glazed King Prawn, cream cheese, carrot and cucumber, wrapped in
premium nori for the perfect hand roll.

Tpayavd kaBoupt tempura, yapida pe yAdoo teriyaki, tupi Kpépa, kapdto Kat ayyoUpakl, TUALYHEVA
o€ nori yla 1o 10avikd xwvakt pullol.

€8.00

€9.00

€15.50

€14.50

€9.00

€8.00

€8.00

€8.50
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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)
Motomnoinuévog 6oAOHAg, oepBIPIoPEVOC TAVW OE XElpoTioinTa Slapop@wiévo pUdL. (2TUX)

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

NI3. Prawn Nigiri
Steamed Prawn delicately placed over hand-pressed sushi rice. (2pcs)
AxvioTh yapida, tomobsTnuévn MAvW o€ XELPOToiNTa SLAHOPPWHEVO 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 lamwviko otuA oacipt i New Style*. (5tpx)

SA2. Salmon Sashimi
Premium Certified Salmon served in traditional Japanese style or New Style*. (5pcs)
Motomoinyévog GOAOUAG, 0epBIPIOPEVOG O TaPadooLaKo lAMwVIKO OTUA caocipt 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
lamWVIKO 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 vieAkdarto hibiscus. (5Tpx)

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

€5.00

€5.00

€5.00

€7.50

€8.50

€13.00

€13.00

€14.00

€13.00






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 GoAopOG, KPEHWAEG aBOKAVTO Kal Tupl KpEpda, TUAypéva og pUlL 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 He 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 pAvyKo, 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 €9.00
Creamy avocado, pickled radish and crisp cucumber wrapped in premium sushi rice and

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

Kpepwoeg aBokavto, pemavakl Toupoi Kal tpayavo ayyoupdkt, TuAtypéva o€ pudt sushi kat

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

VE2. California Avocado €10.00
Creamy avocado blend with toasted kimchi sesame, rolled inside-out for a rich and

satisfying vegetarian favourite. (8pcs)

Kpepwdeg aBokavto pe kaBoupdiopPévo coucdpt KiPTol, TuAtypévo og inside-out roll, yia pua mAoucta Kat

ayamnuévn XxopTo@aytkn emAoyn. (8Tpx)

VE3. Takuan Roll €12.00
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, Havyko, 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)
Miotomonpévog GOAOHOG e aBOKAVTO, AyYOUPAKL, (AMWVIKY 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 Tpayaveg vipadeg Tepmoupd, oAoKANpwHEva
HE TN XAPAKTNPIOTIKA OMITIKNA pag odAtoa. (8Tux)

CA3. California Crystal Shrimp

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

Tpayavn yapida tepmoupa Pe ayyoupdkl, Halpo Kat AEUKO GOUGAL, TPpayaveg VipAadeg 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 e Kpepwdn odAtoa KaBouploU, aBoKAVTO Kal TPayaveg

VIPAdeg Tepmoupa. (8TpX)

CAS5. California Boutique Style
Soft-shell crab, mango and cucumber, finished with black & white sesame and our signature
caramelized glaze. (8pcs)

KaBoup! pe paAakod KEAUPOG, HAVYKO Kal ayYOUPdKL, He HAUPO Kal AEUKO COUCAML KAl TO XAPAKTNPIOTIKO Hag

KapapeAwpévo yAdoo. (8Tx)

CA6. California Tempura Eel
Tempura eel with avocado, cucumber, flying fish roe and sweet teriyaki sauce. (8pcs)
X€AL TeEpToUpa pe aBoKAvTo, ayyoupdkl, auyd XeAldovoyapou Kal YAUKLd odAtoa teriyaki. (8Tpx)

CA?7. 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

€13.50

€12.50

€12.50

€12.50

€13.00

€13.00



CLASSIC SIGNATURE ROLLS / ME YNOIPA®H WNR

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

CS1. Boutique Roll €13.50
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 OTTIKO PAG POAO HE TIOTOTOINPEVO GOAOHO, Tpayavi METoa coAopoU, Tovo Bluefin kat AaBpdki, oAoKANpwHEVO

pE lamwvikn paytovela, YAuKld odAtoa chilli kat tpayavég vipadsg tepmolpa. (8TUX)

CS2. Rainbow Roll €13.50
Certified Salmon, Bluefin Tuna, seabass and creamy avocado mix for a colourful premium classic. (8pcs)

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

POAO. (8Tpx)

CS3. Spicy Tuna Roll €13.00
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, TKAVTIKN WAaMWVIKN paylovéla Kat moptokaAi xaBlapt, mpoo@épouv

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

CS4. Dynamite Roll €13.50
Torched Certified Salmon, Bluefin Tuna and seabass finished with our bold signature Dynamite sauce.(8pcs)

Motomoinpévog coAopdg, Tovog Bluefin kat AaBpdkt, 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, GXOlVOTIpaco,

VIpaodeg pullol wasabi kat Kpepwon paylovela Kapu. (8Tpx)

CS6. Crunchy Salmon €13.50
Tempura futomaki (large Maki) filled with Certified Salmon, avocado, cream cheese and

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

MeydAo tnyaviopEvo poAod tepmolpa e TIOTOTIOINUEVO GOAOUO, aBOKAVTO, TUPL KpEUa Kat

(PPECKO KPEPPUDAKL, 0AOKANpwpEVO pe Opooepd gel mdvtlou. (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

Certified Salmon and cooked Certified Salmon paired with avocado, cucumber, cream cheese, orange zest and
fried quinoa for the ultimate double-salmon experience. (8pcs)

MoTomoNpPEVOG PPECKOG GOAOHOG KAl WNUEVOG TIGTOMOINHEVOG GOAOHOG, HE aBOKAVTO, ayyoUpdKl, Tupl KpEd,
EUopa MoPTOKAALOU Kal Tpayavn Kivod, yla tny amoAutn epmetpia StmAol coAopou. (8Tpx)

AR2. Green Dragon Roll

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

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

JuvOudcpog amod tpayavn yapida tepmolpa Kat yapidda 6Tov atpo, pe aBoKAVTOo, ayyoupdkl, HAVYKO Kal
omuKn Yaylovéla BaciAikou. (8Tpx)
AR4. Salmon Citrus Roll

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

EAa@pw¢ KaAWaAloPEVOG TIOTOTOINHEVOG GOAOHOG, HAPLVAPLOPEVN Yapida o€ TEPLYLAKL, YAUKO PAVYKO Kal
(PPECKO AdIY, O £vav IGOPPOTINHEVO GUVOUAGCHO KATVIOTWY, YAUKWY Kal £0TrEPIO0EIdwY YEUOEWY. (8THX)
AR5, Samurai Roll

Certified Salmon, flying fish roe and crispy tempura King Prawn rolled with avocado, cucumber, lettuce,
mango and sweet-spicy mayo. (8pcs)

Motomotnpévog 6oAOHAG, auyd xeAldovoyapou Kat Tpayavn yapioa teymoupa, pe aBokavto, ayyoulpt,
HapoUAL, HAVYKO KAl YAUKOTIIKAVTIKN paytlovéla. (8Tux)

AR6. The Golden Yellowtail Arare

Premium Fresh Hamachi, crabstick, avocado and cucumber, coated in crispy Japanese arare rice crackers and
finished with yuzu aioli. (8pcs)

Dpéoko pvEpL, KaBoupoyixa, aBokdavto Kat ayyoupl, HE Tpayavn mMKAAUYnN amd lanwvika KpAakep pullou
arare kat aioli yuzu. (8tpx)

AR7. Unagi Roll

Grilled freshwater eel with avocado, tempura King Prawn, cucumber and homemade eel sauce. (8pcs)
Wntd x€AL YAUKOU vepOU pe aBokdvto, yapida Tepmoupa, ayyoupdkl Kal OmTIKN odAtoa xeAoU. (8Tux)

AR8. The Signature Hamachi
Premium Fresh Hamachi, oyster mushroom, basil mayo, caviar, fried quinoa and avocado. (8pcs)
Dpéoko pvépL, pavitapl oyster, yaylovela BactAikou, xaBlapl, Tpayavn Kivoa Kat aBokavro. (8tpx)

€15.50

€15.50

€15.50

€16.00

€16.50

€15.50

€17.00

€16.00



JUST 4 U PLATTER

b
FAVORITES PLATTER 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)

CAb5. 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)

€21.00

€59.00

€70.00

€85.00






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.



H1b. Grilled Chicken Teriyaki H1e. Grilled Salmon & Seaweed H1g. Grilled Seabass

H2i. Grilled Seabass Salad H2a. Grilled Chicken Salad H2c. Grilled Salmon Salad

H3c. Sashimi Salmon H2b. Chicken Mango Salad H2f. Keto Chicken BLT Salad



HEALTHY MEALS / YTIEINA MIATA

H1a Grilled Chicken Thighs

P Grilled chicken thighs, sweet potato, avocado salad and steam vegetables

KotdmouAo pmouTt 6Tn 6xdpd, YAUKOTIATATd, 6aAdta aBokavto, Kat Aaxavikd atpou

H1b Grilled Chicken Teriyaki

LF) Grilled Chicken fillet with teriyaki sauce, herbed brown rice, quinoa, edamame,

sesame and steamed vegetables. ) o ) )
KotémouAo PIAETO 6T 0XApa pe OAATOA TEPLYLAKL, KAoTavo pUll PE PTaxapikd, Kivoda,
acoAla coylag, onodpl Kat Aaxavikda atpou.

H1c Black Angus Beetroot Burger

LF) Burger with Black Angus Beetroot Beef, grilled sweet potato and steamed vegetables (without bun)

MmipTékL amd Bodivd MmAak Avykoug pe mavt{dpt, YAUKOTIATATa 6Tn oxdapa Kat
Aaxavikda atyol (Xwpig WYwHAKL).

H1d Herb Dressed Salmon

(LF) Grilled Salmon, brown rice, string beans, edamame, basil pesto and steamed vegetables.

Z0AOHOG 0TN 6XApd, Kaotavo pull, AacoAdKld, YAacOAld coylag, TECTO BAGIAIKOU Kal
Aaxavika atpou

H1e Grilled Salmon & Seaweed

(P)LF) Grilled Salmon with seaweed salad, brown buckwheat soba noodles, teriyaki sauce and

steamed vegetables.

J0AOUOG OTN OXAPA PE GAAATA amod UKL, VOUVTAG @ayomupou, 6AATod TEPLYLAKL Kal AaXavika atpou.

H1f California Salmon & Prawn Futo Rolls

(LF) Big sushi roll with salmon, prawn and seaweed salad

Meydho poAd couot Pe coAopod, yapida Kat caAdta amod @uUKia

H1g Grilled Seabass
) Grilled seabass, steamed vegetables, tomato caper relish and brown rice.
AQupdakt oTn oxdpa pe Aaxavika atpol Kal caAdta Pe VIopdta, Kamapn Kat kactavo pudl.

H1h Steamed Seabass

P)LF) Steamed seabass with steamed vegetables and steamed Jasmine rice

Aaupdkt atpgou pe Aaxavika atpol Kat pudl atpou

€12.50

€12.50

€13.00

€16.00

€16.00

€16.00

€16.00

€16.00



SALADS & SASHIMI / ZAAATEZ & ZAZIMI

H2a. Grilled Chicken Salad
Salad leaves with grilled chicken fillet, avocado, light cheese, pine nuts, carrot, cucumber and egg.

ZaAdTa pe KOTOTOUAO MIAETO 0TN oxdpd, aBokavto, tupi dlaitng, mMvoAld, Kapdto, ayyoupdkl Kal auyo.

High Protein 73g / 868kcal

H2b. Mango Chicken Salad
Salad leaves with grilled chicken thighs, mango, tomato, cucumber, red onion, avocado,
springled quinoa and goat cheese.

ZaAdta pe KOTOmMOUAO PTToUTL 6T 6XAPd, PHAVYKO, VIOPATd, ayYOUPdKl, KOKKIVO KPEUHUDAKL, aBokAavTo,

KIvOd Kal Katolkiolo tupi.
Nutrient Dense / High Protein 62g / 763kcal

H2c. Grilled Salmon Salad
(P)F) Salad leaves with grilled salmon, spinach, tomato caper relish, edamame, radish,
(@r) cucumber cubes and avocado tahini sauce.

ZaAdta pe 6OAOHO OTN 0XApd, OTavAaxl, AcoAla coylag, PEMAVAKL, AyYOUPAKL KAl 60G aBOKAVTO Taxivl.

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

H2d. Farmers Vegan Salad
v (LF) Salad leaves with chick peas, green peas, zucchini, edamame, coriander, sliced onion, avocado,
spinach, tofu and shredded carrot.

JaAdta pe peBibia, pmléAia, @acoMa ooylag, KOAOKUBAKL, aBoKAavTo,KOAaVTpo, KPEUHUOL, GTIAavAKl,

TOWOU Kal Kapato.
Vegetarian Lean and Healthy / Protein 17g / 417kcal

H2f. Keto BLT Chicken Salad

Salad leaves with chicken fillet, bacon cubes, avocado, parmesan, cucumber cubes, tomato and yuzu mayo.
ZaAdta pe KOTtomouAo PIAETO, KUBOUG UTEIKoy, aBokavTto, mappeldva, ayyoupdkl, VIopdta Kat paylovela.

Keto Friendly / Protein 45g / 622Kcal

H2i. Grilled Seabass Salad
(P)@F) Salad leaves with grilled seabass, edamame, corn, broccoli, quinoa, avocado slices and pesto basil.

ZaAdta pe Aaupdkl oTn oxapd, @acoAla coylag, KAAQUmoOKL, HTPOKOAO, Kivod, aBOKAVTOo Kdl MECTO BActAKoU.

OMEGA-3 Booster / Protein 43g / 655kcal

H3c. Sashimi Salmon

(P)@F) Sashimi salmon with seaweed salad (10 pcs)
Zaoipt coAopou Kal caAdta pe @UKLa (10 Kop)
OMEGA-3 Booster / Protein 44g / 602kcal

€13.00

€13.00

€14.00

€9.50

€13.50

€14.00

€21.00



QUINOA BOWLS / MIOA KINOA

QO01. Chicken Quinoa bowl €11.00
(LH) Quinoa Brown rice herb mix with grilled chicken fillet, grilled eggplant, bell peppers, carrots,

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

Kivoa pe kaotavo pudl Kal PTTaxapikd, KOTOTOUAO QIAETO 0Tn oxdpd, HEAITZAvVA, KOKKIVEG TITEPLEG,

KapOTo, ayyoupdkl, VIOPATd, PPECKO KPEPHUOL, paivTavog Kal aBokavto. epBipetatl pe eAagptd oog Moviou.

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

QO02. Vegetarian bowl €10.50
W (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.

Kivda pe kaotavo pudl Kal Jaxapikd, pavitdpt n)\supwtoug 0Tn oxdpa, aBokdavto, pemavdaxl,

(pacOAla 00YLaG, VIopaTivia kat YAukomatdta pe Kapl. XepBipetal pe eAagpia oog Moviou.
Nutrient dense / High fiber / Protein 14g / 495 Kcal

QO03. Salmon and Tuna bowl €13.00
(P)F) Tricolore Quinoa with Salmon and Tuna Sashimi (8pcs), edamame, wakame, chopped nori, avocado cubes,

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

Tpxpwpia Kivoag pe ZoAopo kat Tovo Zacipt (8kop), @acola coylag, caAdra pe @UKLa, vopl, KUBot aBokavto,

aYYOUPAKL, KAPOTO,00Ucdpt, KOAavTpog. ZepBipetal pe eAappld cog Moviou.

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

STARTERS & SASHIMI / OPEKTIKA & ZAZIMI

D01 Edamame €8.00
(LF)GF) Boiled green soybeans with anise, ginger, salt and spices.
v Mpdoiva aAatiopéva acoAld coyLag pe YAUKAVLCO, TEIVIZep Kal HTaxapikd.
Protein 48g / 410kcal

D02 Wakame Salad €9.00
(LF) () Salad with seaweed, prawn and vegetables.

JaAdta pe @UKLa, yapida kat Aaxavikd.

Protein 6g / 209kcal

GO1 Tuna €12.50
(P)(LF) Tovog

Protein 22g / 180kcal

G02 Salmon €12.00
(P)(LF) ZoAopog

Protein 24g / 180kcal



BSF3. Brown Maki Steamed Prawn BSF4. Brown Maki Tofu BSF1. Brown Maki Vegetarian

BSF2. Brown Maki Salmon BSF7. Brown Cali Salmon BSF9. Brown Cali Steamed Prawn

BSF5. Brown Cali Camo BSF6. Brown Rainbow BSF8. Brown Cali Ceviche



BROWN SUSHI FITNESS ROLLS / POAA ME KAZTANO PYZI

~_ BSF1. Brown Maki Vegeterian €8.00
(LF)@r) Avocado, cucumber, daikon, carrot. (6pcs)
\» ABokdavto, ayyoupdkt, VIalkov, Kapoto. (6Koy)
Protein 4g /

BSF2. Brown Maki Salmon €10.00
(P)@p) Salmon, avocado and goat cheese. (6pcs)

20oAopAg, aBoKAvTo Kdal KATolKiolo Tupl. (6KOH)

Protein 17g / 210kcal

___ BSF3. Brown Maki Steamed Prawn €10.00
(P)(LF) Steamed prawn, avocado and Japanese yuzu vegan mayonnaise. (6pcs)

lapida atpol aBokdavto Kat yuamwveQKn youlou paylovela. (6kop)

Protein 17g /

___ BSF4. Brown Maki Tofu €9.00
(LF) @) Tofu, cucumber, carrot, wakame. (6pcs)
7 ToWou, ayyoupdkl,Kapoto, QUK. (6KOH)
Protein 7g / 220kcal

_ BSF5. Brown Cali Camo €12.00
() Salmon, tuna, ginger, cream cheese and tobiko. (8pcs)

Z0oAop0G, TOvVoGg, Tlivtlep, KPEHWOES TUpl Kat xaBldpt xeAtbovoyapou. (8koy)

Protein 20g / 210Kcal

BSF6. Brown Rainbow €12.50
(LH©H Salmon, tuna, hamachi and avocado. (8pcs)
E Zvopog, TOVOG, HIVEPL Kal aBokavto. (8kop)
Protein 11g / 220kcal

___ BSF7. Brown Cali Salmon €11.00
(LF)(P) Salmon, cucumber, avocado, vegan mayonnaise, flying fish roe. (8pcs)

Z0AOHOG, ayyoupdkl, aBoKAvto, XopTo@aylkn paylovéla, auyotapaxo XeAldovoyapou. (8Kop)

Protein 15g / 210kcal

BSF8. Brown Cali Ceviche €11.50
(Lr)(r) Seabass, lemon, onion, wasabi flying fish roe and avocado mix. (8pcs)

/\GUpGKl pe )\spow Kpsupuél ouaoant auyotapaxo xeAMldovoyapou Kal aBokavto. (8kop)

Protein 12g / 195kcal

~ BSF9. Brown Cali Steamed Prawn €10.00
(@) ?Steamed prawn, avocado, tofu cream, cashew nuts. (8pcs)

(p) Fapida atpou, aBokdvto, TOPOoU Kal KAcloug. (8kop)

~ Protein 14g / 220kcal

~_ BSF10. Brown Bonito €14.00
LH(P) Tuna tartar, shaved cucumber, chives, bonito flakes. (8pcs)
Tovog taptdp, ayyoupdkl, GXolvOTpaco, VIPAadeg maAapidag. (8kop)
Protein 20g / 243kcal



KD3. Kids Seabass KD5. Kids Chicken Fillet

KD1. Kids Beef Burger KD4. Kids Salmon

KDW1. Kids Chicken Wrap KDW?2. Kids Salmon Wrap



KIDS FITNESS MENU / MAIAIKO MENOY AIATPOO®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.

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

Fresh Chicken burger mix, grilled sweet potato smashed, steam broccoli and carrot and avocado side salad.
Bbq stevia sauce on the side.

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

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

Grilled Chicken fillet, quinoa brown rice herb mix, steam broccoli and carrot and avocado side salad.
Yogurt honey mustard sauce on the side.

Grilled salmon, cream cheese, avocado, salad leaves and orange zest.

Grilled Chicken fillet, light cheese, avocado, salad leaves and yogurd mustard sauce.

€8.90

€8.90

€9.90

€9.90

€8.90

€6.90

€5.90



| |

H i
Anti-Aging Collagen Builder Build Up

H4a. Breakfast Wrap ' H4b. Chicken Wrap H4e. Duck Wrap



WRAPS / ZANTOYITZ

H4a. Breakfast Wrap

Wrap with egg, turkey ham, avocado, peppers, light cheese, corn.

TUMXTO cavToultg Pe auyo, {apmov yaAomoUAag, aBoKAvTo, MIMEPLEG, TPl Olaitng, KAAQUTOKL.
Kick Starter / Protein 24g / 524Kcal

H4b. Chicken Wrap

Wrap with chicken fillet, light cheese, peppers, avocado.

TUAIXTO OAVTOULTG pE KOTOTOUAO PIAETO, Tupl dlaitng, mmeplég, aBokavto
Protein 54g / 627Kcal

H4d. Cured Salmon Wrap

Wrap with avocado, cream cheese, lemon and orange zest, vegetables and salad leaves.
ZAVTOULTG PE PHAPLIVAPICHEVO GOAOUO, KPEUWOES TUPL, EUopa AgpovioU Kal TOPTOKaAloU,
aBOKAVTO, CAAATIKA KAl AdXaviKa

OMEGA-3 Booster / Protein 22g / 452Kcal

H4e. Duck Wrap

Wrap with roasted duck, vegetables, avocado,mint and hoisin sauce.
TuMXTO cdvTtoultg e Tama, Aaxavikd, aBokavto, YEvta Kal 6og mATmag.
Protein 63g / 757Kcal

HEALTHY DRINKS / YTIEINA POOHMATA

€6.50

€7.00

€8.50

€7.50

The benefits of plant-based protein include increased intake of fibre, lower risk of cardiovascular disease

and some types of cancers, and benefits for weight management.

Fresh Orange Juice
DpECKOG XUPOG TOPTOKAAL

Mix Fresh Juice
DPEOKOG XUPOG AVAPEIKTOG

Build Up
Vanilla Strawberry, banana, spinach, green apple, delact milk
Supports maintenance, muscle growth and tissue repair / 235kcal

Recovery
Raw Cacao Plant based Protein with BCAA, Banana, Peanut butter, delact milk
Reduces fatigue, recharges, decreases muscle soreness, and enhances muscle growth / 320Kcal

Super Antioxidant
Acai Berries, mixed berries, banana, orange, delact milk
Packed with antioxidants, vitamins, fibre, and minerals that are essential for body detox / 254Kcal

Collagen Builder
Cacao mint Collagen Protein, banana, green apple, delact milk
Supporting joint health, Hair, Skin and Nails / 195Kcal

Anti-Aging
Vanilla Cinnamon Collagen Protein, banana, delact milk
Nutrients and vitamins that encourage the development of collagen / 262Kcal

€3.00

€3.50

€5.50

€5.50

€5.50

€5.50

€5.50



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 mapackeualoviat
amo mctonompévo Bodvo Kpéag Black Angus Tou €xel KQAUTEPN
yelon kat ivat mo tpucpepo ano aAAa Bodvo Kpéag. I'Isplexa Ha
KamnAnKrlKn mnyn o1dnpou Kabwg Kat Lpsuéapyupou Tou ivat
amapaitnTog yla tov auénTtikd PeTaBoAlopo. To KpEag MEPLEXEL
€miong pla KaAn 66on Bitapivwy B12 kat Baotkig OpemTikig ousiag
Nwaoivn.

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 marta mapackeualovral amd 100% TOMKAG TAPAYWYNG
Kat OlavEPOUV acPAAEG KAl TIOTOMONHEVO KOTOTOUAO amd tnv
etaipeia Mintikkis, Tou mpwWTaPXIKO PHEANPA TNG gival va TapEXel
T0 KAAUTEPO KOTOTIOUAO OTO VNGl Kat va givat dikala e Toug
avBpwmoug mou gpyalovtatl yia autoug 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 mdrta napacKsud(ovral amo XOlpré KPEAG MOTOTOINUEVO
pE Ta upnAdtepa nporuna molotntag amd tn La Comarca Meats
mou xpnotpononouv TNV UPNAOTEPNG TIOLOTNTAG XOLPLVO KAl XOLpVO
1BNpLKO, Xapn 6Tov OAOKANPWHEVO £AEYX0 OAOKANPNG TNG aAucidag
TaApaywyng, HEow tou eA£yxou OAwv Ttwv otadiwv otnv aAucida
alag, amod ta pyacTipla YEVETIKAG PEXPL TO TeEAeUTaio BApa otnv
eme€epyacia Twv mMPoidvVIwyY 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.

‘OAd Ta auyd pag sivatl ppéocka Kat mapdyovtal amnd Tov TOTKO

aypotn Mvtikkn Kat eivat Auyd amé KOTEG TToU TPEPOVTAY HE TPOYES
EUTAOUTIOHEVEG HE WHEYA-3 TTOU Telvouv va elvatl MoAU uynAdtepa
oe wpéya-3 Amapd o€éa. Ta wpéya-3 Aumapd oféa ival yvwoTo

0TI pElWVoUY Ta emimeda Twv TPLYAUKEPISIWY 0TOo aipa, évav moAU
YVwoTto mapayovta KivdUvou yia KapSlakEG mabnoeLs.

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 Tovo OToTE

givat Slabéoipo yua mpopndela amod toug Yapdadeg pag mou
ouvspya(opaots otn Meodyelo i 6T0 AlYCIlO (0] ya?\a(onpaolvog
Tovog elval Eva amd Ta mo mePIZATNTA YApLda 6TOV KOO0, TO OToio
EKTIHOUV Ol GE@ Kal ol KaAo@ayddeg. VwoTog yua Tty u@n mou
ALWVEL OTO OTOHA Kal To Babu KOKKIVO Xpwua Tou, o Bluefin Tuna
£XEL TNV MO oKoUpa Kat Atmapr odpka amo OAEG TIG MOLKIAIEG TOvou.
Auto 10 Baupactd BaAacotvo Balpa pmopel va BEATIWOEL GNUAVTIKA
TN GUVOAIKN 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 mdta mapackeualovtal amd colopd Néag ZnAavdiag Ora &
Regal King, mou eivat pla povadikn patoa BactAikou coAopou yia
YAGTPOVOUIKN TEAELOTNTA. Ta KUPLA CUCTATIKA TNG TPOWNG elvat
TOAUTAOKA AlTTN Kal TOLOTIKEG TPWTEIVEG, pali Pe udatavOpakeg Katl
Baokég Bitapiveg kat pétaAla. ‘Exouv 6ecpeutel va KaAAlepyouv
UYLELVO Kal BpemTikO BaciAikd cohopd pe Blwotpo tpomo. Ot
{wOTPOPEG EXOUV 0XeQIAOTEL £I0IKA Ao dlATPOoPOAdYoUG yia

va MAPEXOUV APKETH EVEPYELT YA VA EUGOKIPNOEL O GOAOWOG,
TAPEXOVTAG TAUTOXPOVA OAA TA ATAPA{TNTA OPEMTIKA CUCTATIKA
yla vyt avantuén. Ot {wotpo@Eg eV TEPIEXOUV GUCTATIKA
YEVETIKA TPOTTOTIOINUEVNG TIPOEAEUCNG, AVTIBLOTIKA I AUENTIKEG
0pHOVEG I AUENTIKOUG TTAPAYOVTEG.

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 OrNQZ EINAI TO WAGYU XTO
BOAINO.

H @uoilkd uwnAn TEPLEKTIKOTNTA 0€ AdSL oTov coAopd Ora King
(PaiveTal oTIC EVIUTIWOLAKEG HAPUAPIVEG YPAUHEG ATTOUG Péoa oTN
AQumEPR TOPTOKAAL GAPKA, TTOU GUYKPIVOUV apécw e 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.

‘OAd ta MAta mapackeuadovtal amod MoTOmoNHEVA KAl TOTIKA
mapayoysva amod v stalpeia Kimagro mou xpnotyomolsi povo
Kopu@aioug a&lomoTtoug mMpounBeuTES IXBuotpowy Tou sival
Buwoot oTig OIKEG TOUG TTPAKTIKEG. va TipopnBslovtal ta
xOudAsupa Kat ta IxBuéAaia amod aAlsia pe umelBuvn Slaxeipion,
XPNCIHOTIOWVTAG ATOTEAECUATIKN PETAPOPA {wOoTPoQPwY Kal
dlaxeipion amoppippdtwy. To Levantina Sea Bass amé tnv Kimagro,
£XOVTAG CUPPETACXEL 0TOV OlaywVviopo International Taste & Quality
Institute (iTQi), éAaBe to Diamond Award, Tou ivat n upnAoTePn
katdtagn. H etapeia BpaBeUtnKe ywa tnv moloTNTA KAt tn yeuon tou
yaplou Levantina mou mapayet. To BpaBeio tomobetel tnv Kumpo
OTNV KOPUPN TNG AMOTAG TWV XWPWV IXOUOKAAAEPYELAG OTOV KOGHO.






