41.
42.
43.

49.

50.

51.

52.

53.

54.

55.

56.

57.

‘ 

UeH!i

Salmon » 5.00 44. Salmon
Tuna 5.50 45. Tuna
Seabass 5.50 46. Seabass

47. Smoked Eel
48. Prawns

Kiku California

Crab meat, avocado, cucumber,
tobiko orange, mango sauce

Kpéag kaBoupa, aBokavrto, ayyoupt,
TOMIKO TOPTOKAAL, OAATOA UAVYKO

Tempura

With fresh salmon & crab meat, mango,
tobiko gold, sweet lime mayo

Me @péako coloud & kpéag kaBoupa, Lavyko,
XPUOO Tormiko, uaylovela ue Adiu

Kiku Caterpillar

Orange tobiko, sesame, cream cheese, asparagus,

eel, fried prawn, avocado

Tomiko MOPTOKAAL, COUTAL, KPEUWENG TUPI, oTTapayyl,
XEAL, yapida tnyavity, aBokdvto

Crunchy Prawn

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

Jouaaut, KpeUwdNG tupi, yapida, vipadeg tepmovpa,
uaytovela, TOmiko TOPTOKAAL

Sunset

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

Jouaaut, yapida tnyavitn, onapayyt, ué kdpfoupa,
VIQAseG TepuoUpa, TOMIKO MPACLVO TOPTOKAAL

Ebi Tempura

Tempura prawn, cucumber, mayonnaise,
crispy rice puff, teriyaki glaze

lapiba tepmovpa, ayyoupl, uaylovela,
appdato Tpayavo pull Kal CAATOA TEPLYLAKL

Rainbow

California roll, tuna, salmon, sea bass,
avocado, sesame, honey mayo

PoAo kaAtpopviag, Tovog, coAoudg, Talmolpa,
aBokavto, couoaul, Haylovela Ue UEAL

Dragon

Smoked eel, cucumber, tempura prawn,

avocado, tobiko orange, sesame, unaki glaze
Kamvioto xéAL, ayyoUpt, yapida teumovpa, aBokdavro,
TOJTIKO TOPTOKAAL, GOUTAL, YAXTO OUVAKL

Cheesy Salmon

Cream cheese, avocado, smoked salmon,

fresh salmon, miso dressing

Kpeuwdeg tupi, aBokdvto, KamviaToG GOAOUOG,
(PPETKOG 0OAOUOG, OAATOX Hico

Wl € b €

4.00
4.00
4.00
5.00
5.50

8pes/ €

8.00

8.40

8.40

8.40

8.40

8.60

9.80

10.50

11.50

58.

59.

60.

61.

62

63.

64.

65.

66.

67.

68.

69.

8pcs/ €
Spicy Shake 9.60
Fresh salmon, mango, tobiko gold, japanese mayo,
spicy mayo sauce, tongarashi spice
®péokog goAouog, uavyko, Tomiko xpuoo, paytovela,
JILKAVTIKN HaYLloVEQ, UITaXAPLKO TOVYKAPATL
Seafood Tropicana 9.60
Prawns, crab, spring onion, mango, pineapple,
radish, tobiko gold
lapibeg, kaBoupag, PPETKO KPEUUUSL, LAVYKO, avVavdg,
pamavaki, Tomiko xpuoo
Seabass Cevice 10.80

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

Toutoupa, afokavto, pavyko, mutepld, xapLapt Tomiko,
JILKAVTIKN OAATOQ UAVYKO

Spicy Maguro 14.70
Fresh tuna, mango, japanese mayo, tobiko green,

spicy mayo sauce, tongarashi spice

Ppéokog T6voG, udvyko, paylovéla, Tomiko mpdaivo,

JILKAVTLKN HaYLloVEQR, UTAXAPLKO TOVYKAPAOL

8pcs/ €

Spicy Tuna & Crab 10.20
Spicy tuna, crab, honey mayo, teriyaki glaze, tobiko gold
MMikavTikog TOVoG, KdBoupag, uayloveéla Ue UEAL,

YAQGO TEPLYLAKL, TOTIKO XPUGO

Malibu Salmon & Prawn 10.40
Malibu liqueur, fresh salmon, mango sauce,

stir fried prawns, pineapple salad

AIKEP UAALUTTOU, PPETKOG OOAOUOG, OAATO UAVYKO,

yapideg, oalata avava

Sea Crispy 10.50
Salmon, crab, prawns, teriyaki, spicy mango
JoAouadg, kaBoupag, yapida, TEPLYLAKL, TILKAVTIKO HAVYKO

Golden Salmon 10.60
Fresh salmon, spicy salmon, tobiko caviar, dynamite sauce
Ppéokog dOAOUOG, TIKAVTIKOG COAOUAG, XafLapl, odAtoa dynamite

Q 8pcs / €

Kappa roll 5.20
Cucumber / Ayyoupt

Avocado roll 6.70
Avocado / ABokavto
Shake roll 6.90

Fresh salmon / ®péokog coAopog

Maguro roll 11.50

Fresh tuna / ®péokog tdvVog

PLATTERS

Advance Platter 24pces/koll. 24€
Family Platter 48pcs/kop. 48€
KIKU Platter 56pcs/Kkoll. 56€
€ €
75cl
Vasilikon xinisteri 16.00
Vasilikon xinisteri Single Vineyard 19.00
Amethystos Domaine Costa Lazaridi 22.00
Chateau Julia Assyrtiko 22.00
75cl
Rose Domaine Costa lazaridi 25.00
75cl
Agios Onoufrios vasilikon Winery 16.00
Methy Vasilikon Winery 24.00
20cl 75cl
Martini Prosecco 5.00 16.00
Martini Asti DOCG 5.00 16.00
33cl 50cl
Soft drinks 1.50
Coke, Coke Zero, Sprite, Soda, Tonic, Juice
Still water 0.70
Sparkling water 1.20
€
Leon 33 3.00
Carlsberg 33 3.50
Tsmgtao Premium Lager Beer 331 4.50
Asahi super Dry Beer 33c1 4.50
PACKED
70 ENJOY THEM
ANYWHERE ! €
Kofuna 5.00
Monkey Shoulder, Martini Rubino, agave syrup
Negroni 5.00
Bombay Sapphire, Martini bitters, Martini Rubino, Yuzu liqueur
Daiquiri 5.00

Bacardi Carta Blanca, Midori liqueur, green apple,
lychee syrup, lime juice

Hugo 5.00
Bombay Sapphire, St Germaine, elderflower and matcha syrup
Belini 5.00
Refreshing sparkling cocktail based on white peaches

Rossini 5.00

Intense and refreshing sparkling cocktail with strawberry notes

TAXZOY MAPKOY 9, 5281 MAPAAIMNI
9 TASOU MARKOU STR. 5281 PARALIMNI

MAPAKAAQ ENHMEPQXTE MAX A AAAEPTIEZ, MPIN THN MAPATTEAIA TAY.
PLEASE INFORM US IF YOU ARE SUFFERING FROM ANY ALERGIES, BEFORE PLACING YOUR ORDER.

Ot Tpég TBavov va alhagouv xwpig ipoetdoroinon. | Prices might change without warning.
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order at 23000032

OPEN DAILY

13:00-24:00

ANOIKTO KAOHMEPINA

rfoody BoltFood Wolt

@ KIKUASIAN




QT4 RTERS e

Edamame Beans 3.50
Qacordkia

Spring Rolls 6.00
Homemade vegetable spring rolls with sweet & sour sauce

JTUTIKA poAd Aaxavikwv pe YAUKOELvn oaAtoa

Portobello 6.40
Portobello mushroom tempura

Mavitapt mopTouméLlo Tnyavité o€ XUAO

Gyoza 6.50
Choose your gyoza: duck, chicken, prawn, vegetable

Teutoto QUUaPLKO, ETIAOYN: AL, KOTOTTOUAO, Yapida, Aayavikd
Chicken Pop 7.70
Crispy fried popcorn chicken with curry mayo sauce

TpayavéG KOTOUTOUKIEG E KAPU-HUaYLOVELR

Kiku Calamari 8.40
Crispy fried calamari with teriyaki glaze

Tpayavo Tnyavito kalaudpt pe YAdoo TepLyLakt

Prawn Tempura 8.40
Prawn tempura with teriyaki glaze

lapi6eg TNYAVITEG 0€ XUAO e YAATO TEPLYLAKL

Rocky Prawns 9.20

Prawns rocks with fruity chili mayo
Tapibeg pe @poutwdn ToiAl paylovela

//MEMJPE 240 BUNG c

10.

11.

Peking duck 8.60
Spring onion, carrot, cucumber, Peking sauce

Mamia ue @PEoKo KPEUUUSL, KapOTo,

ayyoupt kat gdAta Mékvyk

Crispy Pork Belly 8.90
Asian slaw salad, spring onion, crunchy onion chuncks

Xolplvo e aoLaTIK oaAdTa, OPETKO KPEUUUSAKL

KOl TPAYAVA KOUUATIA KPEUUUSLIOU

Prawn Tempura 9.90

Pineapple red chilli sauce, spring onion,
cucumber, iceberg

lapiSeg mavé ue odAtoa avava Kat KOKKIVo TaiAl,
PPETKO KPEUUUSL, ayyoupl Kal LapoUAL

POKE BOWLE & 24LADS e

12.

13.

14.

Duck Salad

Duck fillet with Kiku dressing, sushi rice, crispy lettuce, carot,
spring onion, cucumber, orange segments, radish, teriyaki glaze
PuAéto mamag pe oaAtoa ooylag, pudl, HapoUAL, KapdTo,
KPEUUUSAKL (PPETKO, AYYOUPL, TOPTOKAAL, YAACO TEPLYLAKL

9.50

Alaska salad

Wakame salad, iceberg, Alaskan king crab meat, red bell
peppers, spring onion, edamame beans, yellow pickled radish,
avocado, gold tobiko caviar, honey mayo, sweet chilli sauce,
black sesame

Wakame, napoUAL, kpéag kafoupa AAdokag, KOKKLVN YAUKLA Tutepld,
KPEUUUSAKL PPETKO, pacoldkia, §6dto pamavakt, afokavto, xapapt,
UEAL UE paylovel, YAUKOTIIKAVTIKN OAATOQ, UAUPO COUTALL

Chicken Crust salad

Crispy golden chicken crust with mixed lettuce, carrot,

spring onion, noodles, mango, miso vinaigrette, pickled radish
Tpayavad KOUUATLo KOTOTOUAO e Sld@opa LapoUALd, KapoTo,
KPEUUUSAKL ppéako, noodles, uavyko, uico vipéatvyk, §6dato panavaki

9.50

10.50

MAIN DICHES

CHICKEN .

15. Sweet & Sour chicken 9.80
Chicken fried cubes with sweet & sour sauce, mix bell peppers,
pineapple, orange, onion, baby corn, toasted sesame
Kotoumoukiég oe YAUKOEIVN adAToQ e SLAPOPES YAUKIEG
TUTEPLEG, AVAVA, TTOPTOKAAL, KOEUUUSL, KAAQUITOKL, GOUCAUL

16. Satay Chicken 10.20
Satay marinated chicken fillet with vegetables, mushrooms,
carrot, broccoli, onion, red bell peppers
KotémouAo paptvaptopévo e QUOTIKOBOUTUPO Kal 0AAToQ
ooyLag, Aaxavikd, pavitdpla, Kapoto, LITPOKOAO, KPEUMUUSL,
KOKKLVN YAUKLA TTLTEPLA.

17. Teriyaki Chicken 10.90
Served with vegetables and cashew nuts
KotdmouAo teptytakt pe Aaxavika kat Enpoug Kapmous KAoLloug

18. Bombay Chicken 11.20

Chicken curry with vegetables & white chocolate

Kotémoudo kdpu Le Aaxavika Kat Aompn coKoAdTa

All of the above are served with aromatic Jasmine Rice
OAa ta mio navw ouvodsvovtatl pe apwuatiopévo Jasmine Rice

PORK €

19. Asian Pork 9.80
Pork pancetta marinated with star anise, soy sauce & mirin
and served with vegetable stir fried rice and edamame beans
Xolptvh mavoEta LapvapiouEvn Le QoTEPOELSY YAUKAVLOO,
oaATOQ 00YLAG Kal YAUKO Kpaol oepBiplapévn ue pudl Aaxavikwy
Kal QaooAdKLa

20. Pork Fillet
Pork Fillet in skewers marinate with anise, garlic & ginger
and served with stir fried vegetable rice and pak choi
Xolpwvd @IAeTakia o€ EUAGKL HapLvaplopéva e YAUKAVLIOO, OKOPSO
kat t{ivt{ep auvoSeupéva pe pu Aaxavikwy Kat Uikpd Adxava

BEEF €

10.20

21. Beef Shitake 11.80
Stir fried Beef stripes with organic shitake mushrooms
and oyster sauce
Bo&1vo Ue opyavikd pavitapla oltdke Kat caAtoa oyster

22. Surf & Turf 11.80

Pan fried Beef & Prawns with Unaki glaze and vegetables
Bob1vo kat yapideg oTto Tnyavt Ue YAAOO Ao KamvioTo XEAL,
oaAtoa ooylag kat Aaxavikd

All of the above are served with aromatic Jasmine Rice
OAa ta mio navw ouvodevovtal pe apwuatiopévo Jasmine Rice

HOMEMADE DuUcK e

35. Va4 Crispy duck / ¥4 Tayavi mamia 9.00

36. Y2 Crispy duck / Y2 Tpayavi mdmia 18.00

37. Whole crispy duck / OAdkAnpn mdmia 32.00

Served with steam pitta, spring onion, carrot, cucumber and Peking sauce.
2epBipeTal Ue TmiTa GTOV ATUO, PPETKO KPEUUUSL, KAPOTO,
ayyoupt Kat odAtoa [Mékvyk

MAIN DICHES

FISH & SEAFOOD

23.

24.

25.

€
Salmon Fillet 11.90
Grilled marinated salmon fillet with black bean sauce
Mapivaplopévo @IAETO goAopoU axapag Ue odAtoa
HaUPpWV @ACOALWY
Red Curry Prawns \é 11.90
Red curry prawns with vegetables and coconut cream
Tapi&eg e KOKKLVO KAPU, AaYaVIKA KAt KpEUa Kapudag
Calamari Tempura 10.90
Tempura Calamari stripes with Sweet & Spicy mayo
Toayavég Awpibe¢ Kadaudpt o€ YUAO Ue YAUKOTTILKAVTIKN
gdAtoa paytovélag

All of the above are served with aromatic Jasmine Rice
OAa ta no navw ouvodevovtal pe apwpatiouévo Jasmine Rice

VEGAN €

26.

217.

28.

29.

30.

Coconut Noodles 9.20
Creamy coconut noodles with shitake mushrooms
NoUTAG Ue Kpéua KapUSaAG Kal UaAVITAPLA OLTAKE
Vegetable Bombay Curry 9.80
Curry with vegetables, potatoes, broccoli, cauliflower,
mushrooms, mix bell peppers, served with Jasmin Rice

Kdpu pe Aaxavika, matdta, unpokoAo, Kouvouridl, pavitapla,
YAUKLA TUUTEPLA, OUVOSEUUEVO UE APWUATIOUEVO PUTL

Tofu Tempura 10.40
Tofu cubes with mango fruity chili sauce

Tpayavég UITOUKIEG TOQOU UE YAUKOTTIKAVTIKY OAATO® HAVYKO
Portobello Mushroom Tempura 10.40
Mavitapia moptouéAo Tnyavita oe XuAo
Stir-fried Teriyaki Tofu 10.80
With vegetables and served with Jasmine rice

J0TE TUPL TOPOU UE AaXAVIKE Kl CAATOQ TEPLYLAKL

OUVOSEUUEVA UE APWUATIOUEVO PUTL

FOR KIDS €

31.

32.

33.

34.

Egg-Fried Rice & Chicken 6.00
PO pue avyo, Aaxavikd kat KOTOImouAo

Vegetable Noodles 6.00
NoUTAG pe Aayavikd

Chicken Fingers Tempura 6.50

Kotoumouktég pe pudt Aaxavikwv

Salmon Fillet with Stir Fried Vegetables 7.20

DAéto colopol ue Aaxavikd kat pult

alve DICHES

38. Steam rice | PU{L oTtov atpd

39. Egg-fried rice | PU{L tnyavitd pe

40. Noodles | NoutA¢ pe Aaxavikd

CHOOSE BASE

N AN )
@ @ 2.90€ \2.90€/

Plain Egg Fried Egg Udon

Rice Rice Noodles Noodles
CHOOZE MAIN ap»
» Chicken 4.00€
» Pork 4.00€
» Beef 5.00€
» Prawns 5.00€
» Salmon 5.00€

4pp EXTMQ | 1.20€ each

vVVvVvVvyvVvyYVYyYyvYyy

ADD GAUCE | 1.50€ each

>
>
>

Mushrooms » Carrot
Zucchini » Broccoli
Lettuce » Mixed Peppers
Spring Onion » Red Onion
Cabbage » Bean Sprouts
Baby Corn » Bamboo Shoots

Cashew Nuts

Bombay Curry » Sweet & Sour
Teriyaki » Satay & Miso
Hoisin » Pineapple & Red Chili

DEQQEPTQ e

71.

72.

73.

74.

Fried Tempura Banana with Hazelnut Praline 4.00
Tnyavity umavava pe npaiiva @ouvtouklol

Chinese Donuts 4.00
With sugar and cinnamon, served with hazelnut praline

Me {dxapn Kat kavéda pe emkaAuPn mpaAivag @ouvToukilou

Fried Vanilla Ice Cream 3.30
Tnyavito naywto Baviliag

Cheesecake with Raspberry Sauce 3.30
Cheesecake pe odAtoa ané povpa

Churros 5.00

Choice of sugar & cinnamon or hazeinut praline & hazeinuts
Emiloyn {axapn & kavéda 1 mpadivag @ouvtoukioU & pouvtoUkia



