
N I K K E I  M E N U



NAMI

At Nami, the experience flows like its name:
a wave.

A seamless meeting point of Japanese precision 
and Peruvian Nikkei flavours.

From refined sushi to vibrant ceviche, each dish is 
clean, balanced, and expressive.

As the Ionian light softens, it becomes a place to 
slow down and simply enjoy.



SALADS

Seabass Ceviche	 14€
Seabass, lime, sweet potato, mango

Crab Cucumber Tagliatelle	 16€
Cucumber, crab, ponzu

Porcini	 12€
Porcini, pistachio cream, radish



RAW APPETIZERS

Nori Tacos	 22€
Tuna tartar, yuzu kosho, fresh wasabi,
wafu sauce

Mackerel Tiradito 	 16€
Mackerel, pickled grapes,
burnt honey sauce

Tuna Tiradito	 28€
Tuna, wasabi root, sesame oil, oyster sauce

Amberjack Tiradito	 32€
Amberjack, lychee, EVOO, citrus sauce,
trout caviar, shiso leaves

Seabass Nigiri	 10€
Seabass, pico de gallo with heart of palm
and green apple

Tuna Nigiri	 10€
Tuna, yuzu kosho

Salmon Nigiri	 12€
Salmon, wasabi root



SUSHI ROLLS

Spicy Tuna	 22€
Chili bean sauce, kizami wasabi and chives

Salmon Avocado 	 26€
Teriyaki sauce, avocado, pickled ginger

Shrimp Tempura	 16€
Yuzu kosho sauce, pickled ginger, chives

Crab	 18€
Turmeric mayo, pickled cucumber, chives



HOT APPETIZERS

Beef Gyoza	 22€
Beef, ‘Sitaka Kasou’ greek cheese sauce,
truffle, beef sauce

Japanese Yakitori  	 20€
Chicken, smoked aubergine cream,
gorgonzola, mexican ‘Achiote’ marmalade

Beef Anticucho	 24€
Beef, ‘Spetseriko’ Corfiot sauce

Shrimp Tempura	 20€
Shrimps, yellow curry sauce

Eel Nigiri Estofado	 26€
Eel, slow cooked onion in bisque,
katsuobushi, matcha

Sauteed Scallops	 28€
Scallops, smoked mussels sauce, miso, dashi



MAIN COURSES

Catch of the day	 32€
Fish, miso sauce

Flap Stake Black Angus USA 250gr 	 46€

Duck Breast	 22€
Udon noodles, miso, truffle

Iberico Rack 250gr	 28€

SIDES

Fried Rice	 9€

Potato Puree with Truffle 	 9€

Grilled Asparagus	 12€



DESSERTS

Namelaka Bahibe-Dulcey	 14€
Passion fruit, carob crumble,
‘Siriano’ loukoumi ice cream

Mille-feuille	 14€
Pistachio and matcha cream

Please inform your waiter if you have any dietary requirements or allergies. Guest is not obliged to pay if the notice of payment has not been received. 
All prices include services, all taxes & VAT. Person in charge in case of market inspection: Christos Stamou.




