WELCOME TO KiKU MYKONOS

Since 1993, when Kiku first opened its doors, we haven't rested for a moment.
Our aspiration was to redefine fine dining. And we did so.
For this year, we've zestfully and passionately brought together pieces
of the Japanese and Pan-Asian cuisine, to create
a fascinating culinary puzzle of novel flavours
and texture combinations.

Always looking to embark on new culinary adventures, 2024 introduces
a best Waguy Beef Section in our menu, keeping the promise that attention to detail
and perfect execution come to ensure a top-notch gastronomic experience for both connois-
seurs and curious minds.

So, lay back and It this experience inspire you and soothe you.

Either you're a connoisseur or a curious mind. a top-notch
gastronomic journey is about to begin.
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SMALL DISHES

Edamame

Steamn | Atpou 8€
Flame | Tnyavitd 10€
Spicy | Kautepa 10€

Carabineros tartare 50€

Carabineros with olive oil, smoked sea salt,
ponzu, chives and caviar

Kéxkkiveg yapibeg carabineros pe eAaiéAado,
Karviotd avBé aAatiou kat xafidpt

Toro Ssambap 54€

Toro on sushi rice with yuzu ponzu and Oscietra caviar
Ko\id tévou mévw oe Euddto pudt

L€ yuzu ponzu owg Xal xapiapt

King crab* tacos (4pcs) 40€
Tdxog pe Baolhikd kaBoupt™

Kimchi Beef Gyoza 18€
With kimchi and echalotte
['x16da pe pooxdpt, kiptol xat €0aAdt

Kingfish jalapeno 22€

Kong fish with yuzu soya, coriander oil and jalapeno
Mayidtiko pe yioulou obéyia, Addt kéAiavipou

Kl TIMEPLEG XAAATIEVIO

Sea bass Usuzukuri 25€

Thin slices of sea bass, with olive oil,

maldon sea salt, and vinaigrette

Aertég geteg Aaupdx pe ehatdAado, aAdt maldon kat

Bveykpet

Caviar Platter 25gr 120€
Oscietra Caviar, blinis and craime fraiche

+ 5 SPICY

(e

\/ VEGAN



SALADS

Kiku Salad 17€

Microgreen salad with tempura baby veggies,
asparagus and yuzu soya dressing

Avdpeixtn oaAdta pe navaplopéva baby Aaxavikd,
onapayyla xat Vtpéowyk Ylouou Kal ooyiag

Duck salad 24€

Duck pie with microgreen mix salad, pomegranate,

apple and plum hoisin dressing

[T{ta marmag pe baby @UAAa, priAo xat hoisin owg pe dapdoknvo

King crab* salad 33€

Mixed leaf salad with micro greens,

king crab and wafu dressing

Avéperktn oaAldta pe baby @UAAa, BaotAiké kaBoupt* kat
VTPEOIVYK YOUAPOU

Seafood Salad 20€

Sea bass, shrimp, salmon, with cucumber,
asparagus and shallots

YaAdta pe Aaupdxi, yapibeg, coAopd kat ayyoupt,
orapdyyt Kat eoaAdt

TEMPURA

Shrimp tempura 2 pcs 20€
With tentsuyu sauce
[apida teprnovpa pe owg tevtoovyou

"V Vegetable Tempura 15€
With tentsuyu sauce
Aaxavikd teprioupa pe owg tevioouylou

*~ 5 Baby squid karaage 17€
With yuzu chutney
KaAapapdxia tnyavitd pe toduvel yioulou

*~ 5 Two ways prawn tempura 29€
With jalapeno sauce and spicy creamy mayo
Tapideg pe owe xaAamévio kal kautepn paylovela

Lobster Tempura 105€
With tentsuyu sauce
Me owg Tentsuyu



WAGYU SECTION

Wagyu Tataki 65€

Seared wagyu with rice vinaigrette, kizami wasabi,
cherry tomatoes and yuzu kosho

Kayahiopévo wagyu pe Biveypet puldgubou, wasabi,
topativia xai tpippa yuzu

Wagyu Nigiri 40€
With soya caramel, foie gras and chives
Nigiri wagyu pe kapapéAa oéyiag, poud ykpa Kai oxovorpaco

Wagyu Tartare 42€

Wagyu with eschalot, chives, yuzu soya and egg yolk
Taptap wagyu pe e0aAdt, oxovoérnpaoco,

yloulou odyla Kat KpOKo auyou

Wagyu Tacos 40€

Hard shell tacos with kobe and chipotle

YxAnpd taxoq pe kobe xai rumepid chipotle

Wagyu Gunkan 44€

Diced wagyu with yakiniku sauce and fresh truffle mayo
Wagyu pe owg yakiniku kat payoveda pe gpgoxia tpoupa

Wagyu Kagoshima A5+ Ribeye 120gr 120€

Wagyu AUS Tomahawk 1 kg 320€



MAIN COURSE

Grilled king crab leg® 95€

1681 Paothikov xaBoupiou™ yKPIA
kimchi butter | pe Boutupo kiptot
yuzu truffle | pe yiouZou xat tpoua
spicy creamy | pe kautepn paylovelda

Royal pasta 35€
Cold pasta with sea urchin, truffle and caviar
Kpua Cupapikd pe gppéoxo axivo, xaBidpt Kal ppeoKia tpoupa

Salmon ssamjang 19€
Grilled salmon with ssamjang kimchi sauce
2OAOHOG OTO YKPIA 1€ KAUTEPT 0WwE Oap YIAVYK

Miso black cod 48€
Traditional miso glazed black cod
Maupog prniaxaAidpog KapapeAwpévog pe pioo

Lobster Robatayaki 105€
With compound herb butter
Me ouvBeto Boutupo pupwdiKwv

Spicy lamb chops Robatayaki 3 pcs 34€
Apvioa maibdkia pe xautepn owg

Black Angus ribeye 180 gr 46€

ROBATA VEGETABLES & SKEWERS 25

Anticucho Gyu Kushi 18€
Black angus skewers grilled with anticucho sauce
YouPAdxia black angus otn oxdpa pe odAtoa anticucho

Yakitori 12€
Chicken thigh skewers grilled with yakitori sauce and sesame
YouPAdkia amé proutt KotérnouAou otn oxdpa pe odAtoa yakitori kar couodut

Sweet and Sour Shrimp 20€
Tiger shrimp grilled with sweet and sour sauce
[apibeg tiypng otn oxdpa pe yAuko&ivn odAtoa

Asparagus Kushi 12€
Fresh asparagus grilled with butter ponzu sauce
Ddpéoka omapdyyia oxdpag pe odAtoa foutupo ponzu

Shiitake Kushi 10€
Shiitake mushrooms grilled with herb butter and maldon salt
Mavitdpia Shiitake otn oxdpa pe Boutupo Potdvwy kal aAdtt maldon



SASH”\/” 3pes
NlGlRl 2 pes

Tuna | tévoc 19€

Sea bass | Aaupdxt  12€
Salmon | coAopég  12€

Hamachi | payiduko 18€

Otoro | xol\d tévou 30€
Shrimp |yapida 14€

Scallops™ | xtévia* 18€
Langoustine | kapafida 26€
King crab | PaciAiké xafoupt* 24€
Sea urchin | axwéc 26€

KIKU NIGIRI

Sea bass shiso | Aaupdxi pe oloo  15€

Spicy suzuki | Aaupdxi pe kautepn owg 12€
Quail egg gunkan | Gunkan pe auyd optukiou 15€
Caviar Gunkan | Gunkan pe xapiépr 90€

Toro uni and caviar gunkan | Gunkan pe xotAia tévou,
axwo xat xapiapt 35€



ROLLS

Kappa Avocado Maki 8€
Cucumber, avocado and sesame
Ayyoupi, afokdvto Kal couodpt

Tekka Maki 18€
Tuna and wasabi
Tévoc kal wasabi

Sake Maki 11€
Salmon and wasabi
YoAopuég xat wasabi

Suzuki Negi 12€
Sea bass with scallions and wasabi
AaBpdxt pe ppéoKo Kpeppudaxl kal wasabi

Spicy Tuna 20€

Spicy tuna with cucumber, scallions and sisho
Kautepdg tévog, ayyoupt,

(PPEOKO KPePUBAKL Kat oioo

California 20€
Red crab* with avocado and yuzu kosho mayo
KaBoupt* pe afokdvto kar yuzu kosho mayo

King crab roll 34€

King crab* with yuzu kosho mayo, avocado,
tempura asparagus and truffle salsa

BaoiAiké kaBoupt* pe yiouou k600 paylovela,
aBoxavto, teprovpa omapdyyl Kat odAtoa tpou(pag

Shrimps and scallops 26€

Kimchi fried shrimps, asparagus, scallops
and fresh truffle mayo

[apibeg owte pe kiptol, omapdyyt, xtévia®
Kal payioveda ppeoxiag TpouPag

Shrimp tempura roll 20€
Shrimp tempura with avocado and soy caramel
Tapida tepmoupa pe afordvto xal KapapéAa oéyiag

Royal tuna roll 75€

Bluefin chu-toro with shoyu marinate,

caviar and fresh truffle

Toévog pe papivada odylag, xafidpt xai ppéckia tpougpa
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*rateWYuypévo mpoidv deep freeze product

ATOPANOMIKOZ YTIEYOYNOZ: IOANNHE XMYPNIOTAKHZ
MARKET INSPECTION MANAGER: IOANNIS SMYRNIOTAKIS

OI TIMEX. EINAI ZE EYPQ) (€) KAI TIEPIAAMBANOYN @.ITA. KAI OAEZ TIZ NOMIMEY EMIBAPYNYEIL
TO EZTIATOPIO ATAGETEI ENTYIIO AEATIO ITAPATIONQON ZE EIAIKH ©EZH AITIAA £THN EZ0A0
O KATANAAQTHY AEN EXEI YTIOXPEQXH NA ITAHPQXEI EAN AEN AABEI
TO NOMIMO TMAPAXTATIKO £TOIXEIO (AITOAEIZH-TIMOAOT'IO)

TO EZTIATOPIO AIAGETEI ETKEKPIMENO TEPMATIKO ATIOAOXHE KAPTQON POS

PRICES ARE IN EURO (€) AND INCLUDE VAT AS WELL AS ALL LEGAL CHARGES
COMPLAINT FORMS ARE AVAILABLE WITHIN A SPECIAL BOX AT THE RESTAURANT'S EXIT
THE CONSUMER IS NOT OBLIGED TO PAY, IF THE NOTICE OF PAYMENT
IS NOT RECEIVED (RECEIPT-INVOICE)

THE RESTAURANT HAS CERTIFIED POINT OF SALES TERMINALS FOR PAYMENT WITH CARDS



