WELCOME TO LUSH
Inspired by the Mediterranean, our menu blends simplicity, purity, and bold flavor.
We use seasonal products, extra virgin olive oil, fresh herbs
and carefully sourced meats & seafood.
Each dish is crafted with care by our award-winning chef Panteli Demosthenous.

Lush experience is more than a meal - it's a taste of coastal living and shared moments.
EXPERIENCE THE EXCEPTIONAL



Heiders & hares

FRESHLY BAKED BREAD // €4.00
Traditional bread with extra virgin olive oil, feta mousse, herbed butter
MNapadoolako Pwpi pe €€tpa tapbevo eAaldAado, poug pétag, BoUTUPO PE HUPWSELKA

DIPS SELECTION // €13.60
Tyrokafteri, avocado tzatziki, black taramas, crispy Cyprus pita
Tupokautepn, aBokdavto t¢atdikl, pavupog tapapdag, tpayavn Kumplakn mita

CURLY PIE // €11.70
Fresh fried potatoes, feta Mytilinis, bio eggs, tomato
D PECKEC TNYAVLTEG TTIATATEG, YETA MUTIAAVNG, BLOAOYLKA auyd, VvIopdta

BEEF TARTARE //€22.70
Beef fillet, Dijon mustard, egg yolk, red onion, parsley, chives, gherkin, brioche toasted bread
Bodwo pAéTo, pouotdpda vitlov, KpOKOG auyouU, KOKKLVO KPEPHUSL, paivtavag,

OXOLVOTIPAco, ayyoupakt £L8ato, Ynuévo Ywut pmplod

BEEF CARPACCIO // €17.20

Beef Carpaccio, capers, artichoke hearts, baby rocket,

parmesan flakes, olive oil, balsamic dressing

Mooxapt ‘Carpaccio’, Kammapn, KapSLEC ayKvapag, @UAAa poKag,
vIpadec mappedavag, eAatdAado, Baodpiko EUSL

PRAWNS CARPACCIO // €19.40
Campero rosso prawns, avocado pure, green apple, bio soy sauce
Fapi&eg campero rosso, TToupEé aBokavTo, TPAclvo PNAo, BLOAOYLKA CWE 0OYLAG

BLACK SHELL MUSSELS 500G // €15.20
Black shell mussels, ouzo, parsley, onion, white wine cream sauce
Mavpa pusia, oulo, paivtavog, KpEPHUSL, KpEpa AEUKOU Kpaoloy

FRIED CALAMARI // €16.50
Fried calamari, citrus tarama
Tnyavito Kahapapl, AEOVATOC TAPAUAG

ALLERGENS // Some recipes may contain any of the EU allergens as an ingredient
and traces of these may be in any other dish or food served here.
Please ask for a manager who can provide you with detailed information.



LA MIMOLETTE CHEESE CROQUETES // €13.50
La mimolette cheese croquetes, spicy mango sauce
Kpokéteg amo tupt la mimolette, kKAuTEPO CWE PAVYKO

WILD MUSHROOM RISOTTO // €14.60

Brown and white shimeji mushrooms, oyster mushrooms,
cream cheese, parmesan flakes, basil oil

Mavitdpta ‘shimeji’, pavitdpla TAeUpwTOUG, TUPL KPEUQ,
PAoUSeC TTappeldvac, apwHATLOPEVO AASL BactALlkoU

POPCORN PRAWNS // €14.80
Crispy prawns, truffle mayo, lime, strawberry powder
Tpayavég yapideg, paylovéla tpoupag, lime, mouspa ppdoulag

MINI BURGERS // £€14.40

Homemade beef burger, cheddar cheese, caramelised onions,

pickled cucumber, brioche rolls

XelpoTolinTto Bodvo PTILPTEKL, TUPL TOEVTAP, KAPAPEAWPEVA KPEPUUSLA,
ayyoupdakL Toupaol, poAdkLa PTtpLdg

BEEF TACOS // €13.60

Beef, avocado, teriyaki sauce, pickled cucumber, chili flakes,
crispy onion, tajin

Bo&wo, aBokavto, owg TepLyLAKL, ayyoupdkl Toupat,
PA0USEC TOlAL Tpayavo KpePPUSL, tajin

DUCK TACOS // €13.40

Roasted duck, hoisin sauce, avocado, fresh onion, carrots,
crunchy maple syrup

rarmia, owg ‘hoisin’, aBokdavto, PPECKO KPEUHUSL, Kapota,
oLlpOTIL OPEVEAPOU



Gatnds

BABY GEM SALAD // €15.80
Baby gem lettuce, cherry tomatoes, graviera Naxou, lemon olive oil dressing
Kap&Lég papouAloy, vropativia, ypapLepa Nagou, AadoAépovo

NTAKOS SALAD // €14.80
Cretan rusks, tomato, feta Mytilinis, capers, coriander leaves, extra virgin olive oil
KpnTtika kptBapokoUAoupa, viopdta, gEta MUTIAfvng, koutpoUBL, UANa KOALavSpou,

¢€tpa mapBévo ehatdrado

AVOCADO BURRATA // €15.90

Avocado, cherry tomatoes, truffle burrata, croutons, baby rocket,

black olive powder, citrus sauce

ABokavto, vtopativia, tupl ‘burrata’ pe tpol@a, kpoutdvLa, YUANA POKAG, OWG ECTIEPLEOELEWV

TRUFFLE BURRATA SALAD // €15.90

Plum tomatoes, cherry tomatoes, truffle burrata,

coriander leaves, basil leaves, herbs oil, pomegranate caviar

Ntopdrteg ‘plum’, vtopativia, tupt ‘burrata’ pe tpola, @UAAA KOALaVSpoOU,
(PUAAQ BactAtkoy, apwPatiko AasL, xapLdpt podlov

GREEK SALAD // €14.50

Cherry tomatoes, cucumber, green pepperg, red onion, black olives,

capers, croutons, feta cheese, virgin olive oil, vinegar dressing

Ntopativia, ayyoupakl, TIpACLVEG TILTIEPLEG, KOKKLVO KPEPHUSL, HaUPEG EALEC,
KOUTPOUPL, KpoutovLa, Yéta, TapBévo ehatolado

GOAT CHEESE SALAD // €15.60

Wild rocket, goat cheese, pomegranate, cherry tomatoes,
honey balsamic vinaigrette

AypLa @UANa poKag, katolkiolo tupl, pdsL, vropativia,

VTpEOLVYK amd peAl kat Baodpiko §USL

ALLERGENS // Some recipes may contain any of the EU allergens as an ingredient
and traces of these may be in any other dish or food served here.
Please ask for a manager who can provide you with detailed information.
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CRUSTED TUNA // €26.20

Breaded fresh tuna fillet, celeriac purée, asparagus, avocado,

soya kimchi cilantro sesame sauce

MNavapLopévo QPPECKO PLAETO TOVOU, TTIOUPE GeALVOPLLaC, oTIapayyl,
aBokdavto, owg amod ooyla ‘kimchi’ kdAtavépo couodpt

ROASTED SALMON // €26.40

Marinated roasted salmon, potato and crab croquette, celeriac purée, vanilla sauce
Maplvaplopévog 6oAOPOG OTO (POoUPVO, KPOKETEG aTtd Tatdrta

Kal KaBoupt, moupé oeAvopllag, cwg Baviila

GRILLED CALAMARI // €18.80
Marinated grilled calamari, white taramas, squid ink, lemon olive oil
Maplwvaplopévo Kahapapl otnv oxdpa, AEUKOG TAPAPAG, HEAQVL KaAapapLloU, AaSOAEPoOVO

SEABASS // €24.20
Pan fried sea bass fillet-fresh mash potatoes, fresh vegetables, lime oil
ZotapLlopévo PAETO AaBpdKL, TToupé tatdrtag, Ypeoka Aayavikd, Aadt-lime

CHICKEN ORZOTTO // £20.40
Corn fed chicken breast, orzotto, wild mushrooms, halloumi
TtBog KoTdTIOUAOU eAeUBEPAC BOOKNAG, KPLBapPAKL, Aypla pavitapla, XaAouut

CHICKEN KEBAB // €17.20
Marinated chicken kebab, fresh fine salad, freshly cut French fries, ‘tzatziki’
Maplvaplopévo couBAAKL KOTOTIOUAO, PAOKOPPEVN OAAATA, PPECKEC TNYAVLTEC TTATATEG, TCaTdiKL

PORK CHOP // €18.80
Marinated grilled pork chop, grilled vegetables, freshly cut French fries
Mapwvaplopévn xotpvn PmpLlldAa otn oxAapa, YPECKEG TNYAVLTEG TIATATEG, YNTA Aayavika

THE EXCEPTIONAL BURGER // €20.80

Homemade beef burger, bacon, smoked cheese, truffle mayo, pickled cucumber,

crispy onion, truffle slice, corn freshly cut French fries

Xelpomolnto BoSLvo PTILPTEKL, PITIELKOV, KATTVLOTO TUpl, payloveéla Tpolgag,

ayyoupakL Toupat, Tpayavo KPePPUSL, AOUSEC TPOUPAC, KAAQUTIOKL, (PPECKEG TNYQAVLTEG TIATATES

* All pastas are served with parmesan flakes /‘OAa ta Cupapikd oepBipovtal pe pAoUSEC Tappelavac.

ALLERGENS // Some recipes may contain any of the EU allergens as an ingredient
and traces of these may be in any other dish or food served here.
Please ask for a manager who can provide you with detailed information.



CRAB & LOBSTER RAVIOLI //€22.70
Crab and lobster ravioli, butter chives sauce

PaBLoAL pe kaBoUpL Kal aoTakd, owg Pe BoUTUPO KAl OXOLVOTIPAGCO

PRAWNS PAPPARDELLE // €23.60
Black Pappardelle, tiger prawns, fresh tomato sauce, fresh basil

MauUpeg anapSENeC, yapleg tiger, owg YpEoKLAG VTOPATAC, PPETKOC BATIALKOG

SEAFOOD SPAGHETTI // €21.70
Fresh spaghetti, calamari, mussels, tiger prawns, light tomato sauce
®péoka (UPAPLKA OTIAYYETL, KaAapapt, HUSLa, yaplseg tiger, EAagpLd cAAToa VIopAtag

SEAFOOD RISOTTO // €22.20
Risotto-light cream sauce, mussels, calamari, prawns, parmesan flakes, herbs oil
PLloTo, KpepWdN owg, HUSLA, KaAAapdapy, yapideg, AASL HUPpWSLKWV

PRAWNS & CHICKEN RIGATONI // €18.50
Rigatoni, tiger prawns, chicken, white wine cream sauce
PLykatdvy, HapLvapLopévo KOTOTIOUAO, YapiSeg tiger, KpeUWSN oAATtoa AeuKoU KpaaoLloU

SHITAKI CHICKEN KEFALOTYRI SPAGHETTI // €19.80
Fresh spaghetti, chicken breast, shitake mushroom, kefalotyri cream sauce, chicken crispy
dpéoka omayyeTy, 0TnB0o¢g KOTOTIOUAO, pavitdpla ‘shitake’, kepalotupt, Tpayavo KOTOTouAo

TRUFFLE BASIL RIGATONI // €18.40
Rigatoni, fresh tomato sauce, buratta, basil, mushroom, truffle
PLykatdvy, owg @pEoKLag VIoPAatag, BAactAlkog, pavitapla, tpouga

TRUFFLE & PARMESAN RISOTTO // €21.80
Risotto, truffle, parmesan, bacon, fresh onion, truffle oil

PLloTo, Tpovya, tappeldva, YTIELKOV, PPECKO KPEPHUUSAKL, AAadL Tpouyag

PAPPARDELLE BEEF // €20.40
Homemade pappardelle, beef, mushrooms, mustard cream sauce
Xelpotointeg manap&éAeg, BoSwvo, pavitdpla, KPEPWSN 0AAToa pouotdpdag



Voo e Sea

* FRESH LOBSTER 100g // €13.50
- JUMBO PRAWNS 100z // €7.50
* OYSTERS pcs // €5.50

« Ask your waiter for todays fish and explore
our head to tale experience

Head -Vl

Choose your fish from today’s fresh selection and let our chef transform it into
a multi-course journey sashimi, nigiri, rolls, tartare, ceviche, tempura,
or carpaccio. Each preparation highlights a different cut, texture, and flavor.

Ask your waiter for today’s fish and personalized options.

ETtAEETE TO PApL TNG ETTLAOYNG 0AG KAL APIOTE TOV GEP PAG VaA TO
HETAMOPYWOEL OE PLA YAOTPOVOULKN eutielpla 6Ttw¢ sashimi, nigiri,
roll, tartare, ceviche, tempura i KapmatcLo.

Pwtrjote tov oepPBLtopo oag yira ti¢ eEATOULKEUUEVES EMIAOYES 0Qg.



TOMAHAWK BLACK ANGUS USDA PRIME (CREEKSTONE FARMS USA)
RIBEYE BALCK ANGUS USDA PRIME( CREEKSTONE FARMS USA)
RIBEYE BLACK ANGUS (RANGERS VALLEY AUSTRALIA)

RIBEYE WAGYU 5+ (RANGERS VALLEY AUSTRALIA)

BEEF FILLET BLACK ANGUS USDA PRIME ( CREEKSTONE FARMS USA)
STRIPLOIN BLACK ANGUS USDA PRIME ( CREEKSTONE FARMS USA)
STRIPLOIN WAGYU KAGOSHIMA 11+ (JAPAN)

FLANK STEAK BLACK ANGUS USDA PRIME( CREEKSTONE FARMS USA)
SHORT RIBS BLACK ANGUS USDA PRIME ( CREEKSTONE FARMS USA)
IBERICO CHOPS (FRENCH CUT)

WHITE ASPARAGUS

GRILLED VEGETABLES

SAUTE VEGETABLES

SAUTE MUSHROOMS AND SPINACH
FRESHLY CUT FRENCH FRIES
TRUFFLE POTATO MILLE-FEUILLE
AU GRATIN POTATOES

AU GRATIN CAULIFLOWER

FRESH MASH POTATOES

TRUFFLE MASH POTATOES

* Add truffle €4.00



Kl (Newa

BURGER // €7.50

Homemade kids beef burger, salad, brioche bread, fresh cut French fries

* Add cheese €1.50

Xelpotointo Bobvo pmieték, oaldta, Pwul PTpLog, PPECKEG TNYAVLTEG TTATATEG
* Mpoobeoe tupl €1.50

CHICKEN FINGERS // €7.50
Chicken inner fillet bites, French fries
MavapLOPEVEG KOTOPTIOUKLEG TIAPAPLAETOU PE YPETKEG TNYAVLITEG TIATATEG

CHICKEN WINGS // €8.00
Chicken wings, freshly cut French fries
Tpayavég PTEPOUYEG KOTOTIOUAOD, (PPECKEC TNYAVLTEG TIATATEG

TOMATO SPAGHETTI // €6.00
Spaghetti with fresh tomato sauce
ITayy£ETL JE PEOKLA OAATOA VTOPATAG

SPAGHETTI CARBONARA // €8.00

Spaghetti carbonara with bacon, mushrooms, rich cream sauce
ITIayy£ETL KApUTIOVAPA PE PTIELKOV, Javitapla

o€ hovoLa kpepwdn cdAtoa

ALLERGENS // Some recipes may contain any of the EU allergens as an ingredient
and traces of these may be in any other dish or food served here.
Please ask for a manager who can provide you with detailed information.
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FLAMED EDAMAME SOYBEANS WITH LEMON FLAVOUR

EDAMAME SOYBEANS SERVED WITH ROCK SALT

TUNA TARTAR

Tuna-sushi rice, avocado mousse, spring onion, sesame, coriander sauce

SEABASS CEVICHE

Aji Amarillo tiger milk, seabass, avocado, onion, tempura calamari

PRAWNS TOSTADAS

Cambero rosso prawns, avocado tartare, jalapeno mayo, corn, radish

TUNA TATAKI

Tuna, pepper, wakame salad, yuki sauce

DUCK SALAD

Duck, iceberg, lettuce, carrot, cucumber, baby rocket, crunchy flakes, hoisin sauce

SASHIMI SALAD

Salmon, prawn, tuna, sea bass, iceberg, baby rocket, onion sauce

KANI YASAI SALAD

Crab stick, cucumber, avocado, iceberg

MANGO SALAD

Mix greens, pickled mango, corn, fresh onion, anthotyro, honey lime dressing

SALMON
Sashimi salmon, kizame wasabi

TUNA

Sashimi tuna, kizame wasabi

SEA BASS

Sashimi seabass, kizame wasabi

EEL

Sashimi eel, sesame, unaki sauce

COMBINATION

2 salmon, 2 tuna, 2 eel, 2 amberjack



PRAWN // €4.60
Prawns, fig sauce

EEL // €5.80
Eel, gastric sauce

BEEF // €6.20
Beef-gastric sauce, kizami wasabi

SALMON // €5.80

Salmon, chipotle mayo, kizami wasabi, yuzu tobiko

TUNA // €5.60
Tuna-shisho leaves, goma dressing, yuzu kosho

COMBINATION // €22.00

3 prawns, 3 salmon, 3 amberjack

tHt Destes & R

TEMPURA PRAWNS // €13.50
Teriyaki sauce, wakame salad

GYOZA PATA NEGRA // €13.50

Gyoza pata Negra, parmesan sauce, true, kizami wasabi, chives oil

BEEF RIB EYE ANTICUCHO (ROBATA) // €11.50
Aji rocoto, kizami wasabi, gastric sauce

CHICKEN YAKITORI (ROBATA) // €8.20

Aji banca, kimchi butter, yuzu kizami

CORN FLAMED (ROBATA) // €2.50
Corn, tajin, chipotle mayo, parmesan



CRISPY CALIFORNIA

Crab stick, mayonnaise, avocado, cucumber, prawns tempura flakes

CALIFORNIA

Crab stick, mayonnaise, avocado, cucumber, prawns, tobiko red

VOLCANO

Spicy crab sticks, prawns, avocado, cucumber, plum sauce

PHILADELPHIA SALMON

Salmon, cream cheese, avocado, black sesame

CRISPY SALMON (SERVED WARM)

Salmon, red tobiko, wakame, pickled radish, cagome sauce

PIEL DE SALMON (6 PCS)
Salmon, shiso leaf, orange tobiko, crispy salmon,
Amarillo mayo, chili threads, salmon skin, black tobico

TEMPURA SALMON

Salmon, mango, avocado, salmon skin, chipotle mayo, teriaki

TEMPURA PRAWNS

Tempura, avocado, mayonnaise, fig sauce

AKA MIDORI
Tempura prawns, mango, Philadelphia cheese, fresh marinated
salmon, avocado, carrot pure, masago, fried onion, unagi sauce

TORNADO
Tempura prawns, salmon, cream cheese, crabsticks, avocado,
red tobiko, sesame, spicy mayo, crunchy flakes

LUSH SUNSET (SERVED WARM)
Tempura prawns, carrots, crabsticks, red tobiko, crunchy
flakes, unagi, spicy sauce

DRAGON
Unagi, avocado, prawns tempura, tobiko, tempura flakes,
hot chilli sauce, sweet sauce



SPICY TUNA // €13.20
Tuna, spicy sauce, tempura flakes

AMAI UMI // €14.20
Tuna, prawns, mango, chives, avocado, Amarillo, teriyaki, mango, tobiko

SEKUSHI TUNA // €13.80
Tuna, crabstick, cucumber, avocado, mayo, teriyaki

INKA // €16.60
Beef, cucumber, avocado, eel, kizame wasabi,
chili threads, gastric sauce

SPICY SHISHO // €17.20

Beef-avocado mayo, kizame, shisho, chili threads

KANI MAKI // €16.40

Crab meat, avocado, cucumber, yuzu, Amarillo mayo

Pltes

PLATTER 28 PCS // €40.00 PLATTER 40 PCS // €72.00

« California roll // 8pcs

< Tempura prawns roll // 8pcs
< Amai umi roll // 8pcs

« Prawns nigiri // 2pcs

« Crab nigiri // 2pcs

PLATTER 34 PCS // €58.00

« Crispy california roll // 8pcs
+ Aka midoriroll // 8pcs

- Piel de salmon roll // 6pcs

- Dragon roll // 8pcs

- Tuna nigiri // 2pcs

« Prawns nigiri // 2pcs

+ Salmon sashimi // 4pcs
+ Tuna sashimi // 4pcs

- Tuna nigiri // 4pcs

+ Salmon nigiri // 4pcs

« Volcano roll // 8pcs

+ Sekushi tuna roll // 8pcs

« Tempura salmon roll // 8pcs



7

CHOCOLATE LAVA PISTACHIO // €9.50
Dark chocolate, pistachio praline, vanilla ice cream
Mdaupn cokoAdta, paAiiva pe puotikia Alyivng, maywtd Bavidla

BISCOF CHOUX // €9.80
Fresh vanilla choux, Biscoff sauce, crumble, chocolate sauce
TOUOAKLA PE BaVIALG, CWG PTILOKO®, BPUPPATIOPEVO UTILOKOTO, CWG OOKOAATAG

CREME DE CHOCOLAT // €9.40
Milk chocolate mousse, baked almonds, vanilla ice cream
Moug cokoAdtag yahaktog, Ynuéva apvydala, maywto Bavidla

BLACK COCONUT // €10.20

Black coconut ice cream, white chocolate namelaka, caramelized nuts, berries sauce
Mavpo TTaywto Lv8okapudo, VAPEAAKA AOTIPNG GOKOAATAG, KapapeAwuEvol Enpol
KapTol, owg eoTepLE0ELSWV

GALACTOPOUREKO // €10.80
Vanilla cream, rose syrup, mastiha ice cream
Kpépa Baviiiag, olpotL TpLavta@uAlo, TTaywto paotiya

FRUIT PLATTER // €12.00
Fresh seasonal fruit platter
MotkiAla amd Stagopa ppouta moxXNAG

CHEESE PLATTER // €18.00
Variety of cheeses
MotkiAla TupLwv

ICE CREAM SELECTION (3 scoops) // €6.00
Mastiha, chocolate, strawberry, vanilla, lemon sorbet, banana, black coconut
Maotixa, cokoAdta, Ppdoula, Baviila, CopuTE AEPOVL, PTtavava, pavpo tvSokAapudo

%

ALLERGENS // Some recipes may contain any of the EU allergens as an ingredient
and traces of these may be in any other dish or food served here.
Please ask for a manager who can provide you with detailed information.



