OPEKTIKA

MOIKIAIA AAOIPQN

ME TCaTqikL, peAtTCavooaAdTa,

chxBa TUPOKAVTEPT),

oLVOdEDETAL e KPLTO(VLO KOL TILTOUAEC

KAPTIATZIO AAYPAKI
ME eomepldoeldn, podL Kat yuzu

TAPAEAEX MAPINATEXZ
ME @aBa Kal AddL Tpodac

MOIKIAIA TYPIQN - AAAANTIKQN
ME EMOX LKA chutney gpolTwWV,
€nNpo0¢ KapmolC Kal apTOOKEVAOUATA

ZMANAKOTYPOIITA
e BapeAiola @ETa KOl PPETKA HUPWOLIKA

MYKONIATIKOI KEGTEAEZ
ME OGATOQ VTOMATA KAt QPECKO BLOCHO

ZOYMNA HMEPAZ

MOIKIAIA MANITAPION 2X. . .. ..

_ *TAPIAEZ ZATANAKI
ME péTa BapeAiowa kat 00Co

*XTAMOAI 2XAPAZ
ME MEALTCOVOOOAATA KoL XOOUOLG

*KANAMAPI ZXAPAZ
HE KOLC KOULG MEQTO

KOAOKYOOKEOTEAEX
ME YloOpTL Kot SLOTHO

ZAFANAKI XAAOYMI
ME T{Ta Kal KanovaTa

MATATEX THIANITEZ
HE KPNTLKA YpaBLépa Kat Aadl Tpoldpag

ZANATEZ

TONOZ - KINOA
HE PAKEG UMEAQUYKA, TOUVA, ABOKAVTO
ayplo pOTL Kat pPETKA HUPWOLKA

EAAHNIKH
ME vTopdTa, ayyolupt, e€ta BapeAiola
TILMEPLEG KAl EALEC

MYKONIATIKH
ME vTopdTa, vTopaTivia, Euvopulnepa,
poKa, naELuaGLa Kol naELuaﬁta YopouTt

MPAZINH ME MMI®TEKI TAAOMNOYAAZ
& XANOYMI

KAIZAPOZ ME F'APIAEZ
NAZTA - PIZOTO

ZMATTETI ©ANAZZINON
HE VTopaTvla

PIZOTO MANITAPIQN
HEe mopueCdva & AdSL Tpolpag

MANAPAEAEX

e pooyapiolo oténgoﬁpo MO,
KpeHoAdTH & TpOOQA
PIZOTO e kapaBidec*
KYPIQZ

) ZONOMOZ
ME KO Kal YAUKomatdta

 NAYPAKI 2XAPAZ
HE OMaOTA MATATA KOl LUPWOLKA

. i i i KEMMAI
ME YNTA MUTEPLd, VTOUATA, T{TA, KPEUUUOL

'YPO APNI

OINETO IXAPAZ
ME OWC HneapvéC 1) umepdTo

RIB EYE BLACK ANGUS
ME MATATEC TNYAVITEC KO AAYXAVIKA

_ KOTOMOYAQ IXAPAS
HE TIOLPE YKPATLVE Kal AdYQVIKA

MTIOTEKI TAAOIMOYAAL
ue dyplo pOTL Kot oaAdTa

MIMEPI'KEP
ME PrLeTEKL black angus, Ttupl,_pavitdpla,
MO POUAL, vToudTa, uaytovs(a TPOLQAC

EAAHNIKH AHMIOYPIIKH KOYZINA

) ) APNI KOTZI
ME MOLPE MATATAG KOl BEVTPOALBaAvVO

~ MOYZAKAZ
ME Klud black angus

; ) NMAZTITZIO
ME KLU YOAOTIOOAQG KalL TIOUPE MATATOG

) ) FEMIZTA
HE pOTL, oTadeG KAl KOLKOLYVAPL

APPETIZERS

CREAM VARIETY

W|th tzatziki, eg%plant salad,
fava, creamy cheese salad,

with bread stlcks and small plta

SEA BASS CARPACCIO
with citrus, pomegranate and yuzu

MARINATED SARDINES
with fava and truffle oil

COLD CUTS AND CHEESE VARIETY
with season’s fruits chutney,
nuts and bakery wares

SPINACH-CHEESE PIE
with feta cheese and fresh herbs

. MYCONOS FRIED MEAT BALLS
with tomato sauce and fresh spearmint

SOUP OF THE DAY
GRILLED MUSHROOMS VARIETY

SHRIMP* SAGANAKII
with feta and ouzo

GRILLED OCTOPUS*
with eggplant salad and humus

_ GRILLED SQUID*
with pesto couscous

FRIED ZUCCHINI BALLS
with yoghurt and spearmint

HALOUMI SAGANAKI (Cypriot Cheese)
with pita'and caponata

FRIED POTATOES
with Cretan gruyere and truffle oil

SALADS

TUNA - QUINOA SALAD
with beluga lentils, tuna, avocado
wild rice and fresh herbs

. GREEK SALAD
with tomato, cucumber, feta cheese
peppers and olives

MYCONOS SALAD
with tomato, cherry tomatoes, xinomyzithra,
rocket, rusk and carob rusk

GREEN SALAD
with turkey patty & haloumi cheese

CAESAR’S SALAD
WITH GRILLED SHRIMPS

PASTA/ RISSOTO

SEAFOOD SPAGHETTI
with cherry tomatoes

MUSHROOMS RISSOTO
with parrmezan and truffle oil

PAPPARDELLE
with veal,
cremolata & truffle

SCAMPI* RISSOTO
MAIN DISHES

. . SALMON
with quinoa and sweet potato

. GRILLED SEABASS
with smashed potato and herbs

. . ~ KEBAP
with grilled pepper, tomato, pita, onion

LAMB GYROS

_ ~ GRILLED FILLET
with bearnaise sauce or pepper

o RIB EYE BLACK ANGUS
with fried potatoes and vagetables

_  GRILLED CHICKEN
with puree gratinee and vegetables

TURKEY PATTY
with wild rice and salad

BURGER
with black angus beef, cheese, mushrooms,
lettuce, tomato, mayonese truflie

GREEK CREATIVE CUISINE

. LAMB KNUCKLE
with mashed potatoes and rosemary

MOUSSAKA
with black angus minced meat

_ . PASTITSIO
with minced turkey meat & mashed potatoes

GEMISTA (stuffed Tomatoes)
with rice, raisin and pine nut
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