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KOYBEP
Ywpi, nita

H ANOAOMHXH THX KPEMMYAOIITAX
INITIKH TYPOKAYTEPH

MAPAAOZXIAKO TZATZIKI

XEIPOMOIHTH EAAOPIA TAPAMOLAAATA
o/ HAIATHMH KANNIZTH MEAITZANOZAAATA MAX
FAYPOL MAPINATOX navw o€ xapounévio
YWHAKL Kal apwpatké Taptdp viopdtag
TPATANO =INOTYPO MYKONOY

e mnepopero OAwpivng

H KOMANIXTH MAL pe 6pooep6 xupo
viopdtag kat £€pa napBévo eatdAado
NTOAMAAAKIA XEIPOIMOIHTA

He pupwbdto vionto ylaouptt

THFANITOl KOAOKYBOKE®TEAEX

HE PETA KAl APWHATIKA

pe avBo alatoU Kat Bupdpt

OPEZKIA MATATA THIANITH
e avBo6 alatoU kat Bupdpt

EAAHNIKH ®ABA
HE Kap€ viopdtag, ppETKO KPEPHUOL
Kat kanapo@uAla Lupou

NTOMIO AOYKANIKO MYKONOY

MANTZAPIA KAPTIATZIO
He okopbaAd, kanviatd xopta
Kat ano€npapévn eAid

LEAINOPIZA WHTH

HE NEOTO KPEPHUOL Kal Kpépa apuyddAou
AAYPAKI CEVICHE pe xupd atapuAl
TAPTAP TONOY

He aApgupn papperada topdrag

Kat noudpa Aouidag

OPEK%[KO,(

MAPAAOZIAKH XOPIATIKH TAAATA
pe na§adakia and xapount kat twpi géta M0OI

OPEXKIA POKA

HE papvapilopéva viopativia,
Mukovidukn ypaBiépa, dressing

He naAawwpévo BaAodpiko Kat NoptoKaAL

MANTZAPOXAAATA
pe Eubata atapuAa, avBotupo Mukodvou
Kat puatikt Atyivng

MATATOZAAATA ME XTAMNOAI,
Haylove(a HooXoAEHOVO, TOHATIV Kal KOUKoUVApL

KABOYPOXAAATA pe avtiB kapdto atagida
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BREAD
pita, bread

DECONSTRUCTED ONION PIE
HOME-MADE SPICY CHEESE SPREAD
TRADITIONAL TZATZIKI

HAND-MADE LIGHT TARAMASALATA

OUR FAMED SMOKED EGGPLANT SPREAD

MARINATED ANCHOVIES on carob pita bread
and aromatic tomato tartare.

CRUNCHY MYKONOS XINOTYRO
with Florina pepper and honey chutney

OUR KOPANISTI (salty, spicy cheese) with
cool tomato juice and extra virgin olive oil.

HANDMADE DOLMADAKIA (vine leaves stuffed
with rice) with aromatic local yoghurt

FRIED COURGETTE BALLS
with feta cheese and herbs
with salt blossom and thyme

FRESHLY FRIED POTATO
with salt blossom and thyme

GREEK FAVA BEANS
with diced tomatoes, spring onions
and caper leaves from Syros

LOCAL MYKONOS SAUSAGES

BEETROOT CARPACCIO
with garlic sause, smoked greens
and dry olive

CELERY ROOT
pesto of fresh onion with almond cream

SEABASS CEVICHE with grape jus

TARTAR OF TUNA
with salty tomato marmalade
and verbena powder

TRADITIONAL GREEK
salad with carob and PDO feta cheese rusks.

FRESH ROCKET SALAD

with marinated cherry tomatoes.
Graviera cheese from Mykonos,
with balsamic vinegar and orange.

BEETROOT SALAD
with pickled grapes, anthyro (soft cheese)
from Mykonos and Aegina pistachios

POTATO SALAD WITH OCTOPUS
lime moyonnaise cherry tomato and pine

CRAB SALAD with chicory carrot and raisin

Appetisens

-

Salads
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LNATTETI ME: SPAGHETTI WITH:

Inukn odhoa viopdtag 10,00 Home-made tomato sauce

Puloto pe haxavikd 15,00 Risotto with vegetables

=Q

> Me kayahopévo Guanciale, 19,00  Guanciale charred,
e—-( auyo Kat nappedava egg and parmesan

— Liyopayetpepévoc pooxapiotog kipde 13,00 Slow-cooked veal mince

3 pE viopdta, pnaxapka with tomato, spices and grated kefalotyri

Kat KEQAAOTUPL TPIPEVO (hard cheese)

~¥ Me Bahaoowd, lime 24,00  With seafood, lime and

_¥, KaL NESTO PPETKWY APWHATIKWV a pesto of fresh herbs

~/ Dpéokog tovog pe viopativia, 24,00  Fresh tuna with cherry tomatoes,
KOUPKOUHA Kat ppéako KOAavdpo turmeric fresh coriander

2 , , , |

(‘1\( Kat ppéakia viopdta Kat dudapo and fresh tomato and spearmint
Pul6to pe Bahaoowvd 24,00 Risotto with seafood
Kal jupwvia and fresh cervil

KpBapdto yapidag pe kpépa petag 21,00 orzo with shrimps and feta cream

B
o (

Ta poewé-o'éla dayacowx pras Our aromatic 3ea€ooo€3
- \6 KAAAMAPI XITH IXAPA 22,00 GRILLED CALAMARI, traditional
> napadoaotaka pe AaboAépovo Kat piyavn with an oil and lemon sauce and oregano
5 FEMIZTO KAAAMAPI 24,00 STUFFED CALAMARI
'Q He NAyoupt, PEta, viopdta with cracked wheat, feta cheese,
g Kat jupwbika tomato and herbs
< MYAIA AXNIZTA 12,00 STEAMED MUSSELS
g N pe oUdo, Bupdpt kat okopdo with ouzo, thyme and garlic
Q MYPNAATO THFANITO KAAAMAPAKI 13,00 AROMATIC FRIED CALAMARI
HE Hayloveé(a HOOXOAEPOVOU HE TO PEAQVL TOU in a lime moyonnaise with its ink
FAPIAEL WHMENEX ITH IXAPA 24,00 GRILLED SHRIMPS with garlic,
pe okopbopawvtavo Kat AadoAépovo parsley with oil and lemon sauce
FAPIAEE pe haxavikd oayavdkt 18,00 SHRIMPS with vegetable saganaki
Kat appo @étag and feta cheese mousse
TO OHMIZMENO MAL XTAMOAI EITHIXAPA 19,50 OUR FAMOUS GRILLED OCTOPUS
pe @dBa, kpitapo, viopdta,KpePHUDAKL, with fava beans, rock samphire, tomato,
apWHATIKG Kal KouKouvapt fresh onion, herbs and pine nuts

DPastas and nisotto

Seafoods
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Keeaucx

LAPAEAITIA ITH IXAPA pe ehaidAado
apwHaTopévo pe Aepdvi kat Bupdpt
IKOYMIPI ME KOYPKOYMA

0€ KOUPKOUTL Unupag

TONO OIAETO ITH IXAPA
He Alwpévo aBokdvto, HooxoAépovo,
€Ald kahapwv kat pwvokio bbq dressing

OAOKAHPH TZINOYPA XTH IXAPA
e pnpokoAo kat apudalo

WAPI HMEPAX ME TO KIAO
otn oxdpa Kat KpepoAdta pe viopdta, eAld
KaAapwv, NoptokdAL Kat apwpatikd

TAYPAKI THIANITO
napadoolakad pe Aepovaxt

AYOENTIKH WAPAAIKH KAKABIA
¢ wpag, netpoéyapo
NG €N\OYNG 0ag ME T KIAO

[ Yoos KFL’)\OUS {0 Keéa(los

MAPINAPIZMENOZ XOIPINOL AAIMOX
LE LOYBAAKI

MIPIZOAA XOIPINH XTA KAPBOYNA

WAPONE®PI ME TAATZA APOMATIKON
and ta pépn pag

MMI®TEKI 100% MOLXAPI
a@pdto kat napadoatlako pe dbudopo

AENTOKOMMENA APNIZIA MAIAAKIA
TPYOEPO ®IAETO KOTOMOYAO LTH BEPTA

TRI-TIP
pe natdteg baby Kat kpépa apuybaiou

f

.;rh,esk gh,eek ﬁsk over the oven the

nill on fried
(Ask us about availability)

12,00  GRILLED SARDINE
with olive oil, lemon and thyme
15,00 MACKEREL
with turmeric in beer batter
32,00  FILLET OF TUNA OVER THE GRILL
with melted avocado, lime, Kalamata olive
and fennel bbq dressing
26,00  WHOLE GILT-HEAD SEA BREAM OVER THE GRILL
with broccoli and almond
65,00 CATCH OF THE DAY BY THE KILO
over the grill with gremolata with tomato,
Kalamata olives, orange and herbs
12,00 TRADITIONAL FRIED ANCHOVIES
with lemon
70,00  AUTHENTIC FISHERMAN'S SOUP
with fish of your choice cooked to order
3{072, the @u'elw(s og meat
13,00 MARINATED PORK NECK
SOUVLAKI
14,00 PORK STEAK OVER CHARCOAL
16,00  pORK TENDERLOIN
with herb sauce from its flanks
12,00 100% BEEFBURGER,
light and traditional with spearmint
13,00 THINLY SLICED LAMB CHOPS
14,00 TENDER CHICKEN FILLET ON A STICK
28,00 TRI-TIP

with potatoes baby and almond cream

Fresh Fish
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0 NAPAAOZIAKOL MOYZAKAL
TOY NMATEPA MOY

L0YTZOYKAKIA IMYPNEIKA
HE APWHATIKO YLaOUPTAKL

INITIKA TEMIZTA
HE VIOHATOUAEG Kat KoAoKUBLa

Ta )(eleouoiq(la Wco'( pts
MEAQMENH NMOPTOKAAOMITA

LIPOMNIALTH LOKOAATONITA

APOZEPO 'AOYPTI ME TAYKO
T0U KOUTAAL0U Kapoto Kat Euopa lime

7Tauw(lé<

BANIAIA
LO0KOAATA
OILTIKI
OPAOYAA
MANTAPINI

./(/km')ees S Kecww'(

EAAHNIKEL MIYPEL 500ML
MIKONU PALE / BLONDE
KPAZI XYMA %2

MOTHPI KPALI

PETZINA

Cooked

10,00 MY FATHER'S TRADITIONAL
MOUSSAKA

10,00 SOUTZOUKAKIA (spicy meat balls)
with aromatic yoghurt

9,50 HOME-MADE STUFFED
tomatoes and courgettes

Ganac

Our. handmade dessents

8,00 ORANGE PIE WITH HONEY
9.00 CHOCOLATE CAKE IN SYRUP
6,00 cooL YOGHURT
with carrot and lime zest spoon sweet
./ch C!zec(m
3,00 VANILLA
3,00 CHOCOLATE
3,00 PEANUT
3,00 STRAWBERRY
3,00 TANGERINE
Peers S Aines
5,00 GREEK BEERS 500ML
7,00  MIKONU PALE / BLONDE
7,00  HOUSE WINE %
4,00 GLASS OF WINE
8,00 RETSINA




ﬂvac‘»onc(lucé( S{ogf Drinks

NEPO 1LT 2,00 MINERAL WATER 1LT
ANBPAKOYXO NEPO 750ML 5,00  SPARKLING WATER 750ML
ANBPAKOYXO NEPO 250ML 2,50  SPARKLING WATER 250ML
ANAWYKTIKA 3,00  SOFT DRINKS
XYMOE NOPTOKAAI 5,00  FRESH ORANGE JUICE

KC(C‘D?’,S €S CO(( ee

EAAHNIKOE 2,50 GREEK COFFEE
EINPEIX0 2,50 ESPRESSO
EINPEIZ0 OPENTO 3,50 ESPRESSO FREDDO
KAMOYTZINO 3,50 CAPPUCCINO
KAMOYTZINO ®PENTO 3,50  CAPPUCCINO FREDDO
AMEPIKANO 3,00  AMERICANO
OPANE 3,50 FRAPPE
IOKOANATA 4,00 CHOCOLATE
TIAI 3,00 TEA

-
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Tldx Drinks

ovzonotHpl 3,00 0uzo GLASS
0YZ0 KAPA®AKI 12,00 0UZO KARAFAKI
TIInoYPo NOTHPI 3,00  TSIPOURO GLASS
TIINOYPO KAPA®AKI 12,00  TSIPOURO KARAFAKI
KONIAK ***** 7,00  METAXA*****
ovizki 8,00 WHISKEY
OYIZKI IMEZIAA 12,00  BLACK WHISKEY
BoTKA 8,00 vODKA
TZN 9,00 GIN




Ayopavoptkdg YnedBuvog: Movoyuidg Medpytog
Responsible according to the law: Monoguios Giorgos

Néppeg entBapivoerg: OMNA 13% kaw 24%, Anpotkdg popog 0,5%, nocoatd oepBirépou 13 %.
Prices: VAT 13% and 24%, Municipal Tax 0,5%, waiter’s proportion 13%.

la 1¢ napaokevég twv ebeopdtwv xpnatponotovpe:
Lug oahdteg, ota payelpeutd Kal opektka £§tpa napBévo ehatéhabo kat ota tnyavntd apaBoattéAeato.

For our dishes we use: For salads, cooked and appetizers extra virgin olive oil and for fried corn oil.

Evnuepwate pag yla tuxov aAlepyieg

TO KATALTHMA YMOXPEOYTAI NA AIABETEI ENTYIA AEATIA, LE EIAIKH 6EXH,AINMAA LTHN EZ0AO, I'lA THN AIATYNAZH OMOIAZAHNOTE AIAMAPTYPIAL.
THE SHOP IS OBLIGED TO HAVE PRINTED DOCUMENTS IN A SPECIAL CASE BESIDE THE EXIT FOR SETTING OUT OF ANY EXISTED COMPLAINT.



