
8€

11€

9€

12€

STARTERS

Chicken Gyoza Tentsuyu

Pop Corn Tempura Shrimp

Spring Rolls 
with sweet chili sauce

Edamame
with salt & togarashi

SALADS

Wakame
cucumber and sesame oil

Shrimp Coconut Salad
mesclun salad, mango, chives, coconut
shrimp dressing

14€

11€

15€

Crispy Crab* 
with tempura flakes, spring onion, chives

Salmon Philadephia
nori, sushi rice and cream cheese

Veggie
nori, sushi rice, cucumber and avocado

Shrimp Tempura
nori, sushi rice and cream cheese

10€

13€

12€

MAKI ROLLS (6pcs)

Tuna
nori, sushi rice, wasabi

14€

INSIDE OUT 

California
nori, sushi rice, crab*, orange masago,
avocado, creamy mayo

Tuna
nori, sushi rice, yuzu kosho, tobiko yuzu,
chives and spicy mayo

10€

13€

18€

Veggie 
nori, sushi rice, cucumber, carrot and avocado

(8pcs)

Shrimp Tempura Roll 
nori, sushi rice, tobiko yuzu, mayo

17€

Dynamite Roll 
nori, sushi rice,shirmp tempura, orange,green
and red masago,teriyaki, sriracha and spicy
mayo

17€

Special Salmon Teriyaki 
nori, sushi rice, ebi fry shrimp, salmon,
avocado, caramel glaze

18€

Dragon Roll 
nori, sushi rice, shrimp tempura, avocado,
unagi sauce

19€

Sendai Roll 
nori, sushi rice, shrimp tempura, salmon,
Philadelphia, sweet chili and wasabi truffle sauce

19€

Rock n Roll 
nori, sushi rice, tuna, salmon, avocado, cucumber
and teriyaki sauce

19€

RAW BAR

Seabass Carpaccio
olive oil, red chilli, tangerine, lime

New Style Tuna Sashimi
with mango ponzu sauce

18€

17€

17€

Seabass Ceviche
jalapenos, chilli red, red onion, coriander,
dressing     

New Style Salmon Sashimi
with sashimi marinade

16€

SASHIMI

Tuna 
cucumber, lime

Seabass
cucumber, lime

14€

15€

13€

Salmon
cucumber, lime

(4pcs)

Salmon Avocado
nori, sushi rice, salmon, green masago,
avocado, wasabi

15€

Tuna
sushi rice, tuna

Salmon
sushi rice, salmon 

Shrimp
sushi rice, shrimp 

14€

15€

14€

NIGIRI (4pcs)



*Contains Surimi (imitation crab)

In accordance with food safety regulations, some
ingredients used in our dishes may be frozen or have
been previously frozen. Dishes may contain allergens:
please inform our staff of any dietary restrictions. Extra
virgin olive oil is used for cold dishes / select oils are used
for cooking. All prices include VAT.

Food Safety Supervisor: Angelos Kapeleris

15€

17€

18€

14€

NOODLES

Shrimp
egg, green beans, carrot, cabbage, fresh
onion, sweet soy

Veggie
mushrooms, egg, green beans, carrot, cabbage,
fresh onion, sweet soy

Beef
egg, green beans, carrot, cabbage, fresh onion,
teriyaki sauce

Chicken
egg, green beans, carrot, cabbage, fresh onion,
curry sauce

Vegan Poke Bowl
sushi rice, Korean spicy glaze, cucumber, radish,
wakame, spring onions, smoked tofu, togarashi

Crispy Panko Chicken
chicken breast, cucumber, tomato, ginger
sauce

Japanese Mini Burgers
bao bun, minced beef, smoked tofu, pickled
cucumber, sauce

17€

18€

18€

MAIN COURSES

Salmon Teriyaki Fillet 29€

FRIED RICE

Veggie
egg, mixed vegetables, sweet soy, sesame oil

14€

13€

Chicken
egg, mixed vegetables, sweet soy, sesame oil

BAO BUNS

Shrimp
iceberg, pickled onions, pickled cabbage,
cabbage, honey spicy mayo

15€

16€

Chicken 
iceberg, picled onions, pickled cabbage,
cabbage, creamy mayo

(2pcs)

Chicken Liver Teriyaki 
olive oil, bubu arare, teriyaki glaze

Corn
miso glaze,white sesame

Chicken Yuzu Kosho
chicken thigh, marinade sauce, fresh onion

7€

11€

16€

KUSHIYAKI (2pcs)

Shrimp Yuzu Basil 16€

Beef Wagyu 22€

Black Cod
miso sauce, chives

35€

Tonkatsu Iberico 
brioche, tonkatsu mayo, Iberico pork,
chilli garlic mayo

22€

Kalbi Korean Style
short ribs with kalbi glaze, white sesame, chives

34€

SIDES
Broccolini 10€

Asparagus 9€

Rice Balls 7€

Fries 7€

DESSERTS
Chocolate Namelaka 12€

Yuzu Cream 14€

Mochi (1pc)
chocolate, mango, cheesecake, vanilla, yuzu

4€

www.ydorhotel.com

Mizu is part of Ydor Hotel & Spa
Vourkari, 84002, Kea, Greece

+30 22880 22044

https://ydorhotel.com/
tel:+302288022044

