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MYKONOS - ATHENS

Our cooking philosophy
is to use the freshest of ingredients
that are cooked at the time of order
and this may take a little longer.
So, please let us know
if you are pressed for time.

MENU



o

Appetizers / OpekTIKa

Fish soup accompanied with marinated fish & bruschetta
Yapooouna pe ynpouvoketa & yapltvaployévo Ypapt

"Taramosalata” (fish roe dip salad) with bottarga powder
accompanied with toasted pita bread

TapauoocaAata pe Aeuko Tapapda, okévn auyotTapaxou

& ouvvodeVeTat and YnTda NITTAKLA

""Fava” yellow split pea puree dip with cherry tomato confit,
herb olive oil and crispy bread wafers
®afBa pe Topativia kovpl, eAatdAado apwuatikwy & Tpayavda toung Ywutov

Deep fried breaded gruyere cheese croquettes
accompanied with chilli jam
Tpayavég unoukiLég ypaBiLépac pe yappeAada TtoiAt

Steamed mussels with white ouzo, fennel bulb & fresh herbs
MUdia axviota pe ovlo, yapabopila & ppéoka pupwoOLKA

Bruschetta with marinated anchovies, tomato tartare,
shallots & herbs

MnpouokéTa pe yaptvaptoyévo yavpo, Taptap ToMaTag, E0aAot & Hupwdika

Fried meat balls of minced beef, onion, breadcrumb, egg &

herbs on a parmesan cream sauce accompanied with potato chips
Tnyavntd kepTeddaKLla anod Hooxdapt, enavw oe Kpéua napuelavag

& Tolng¢ nataracg

Fried calamari* (squid) accompanied
with lemon flavored mayonnaise

KaAaudapt* tnyavnto ye paytovéla apwuatiopdévn e AEUOVL

Prawn* tempura with spicy mayonnaise
[apida* TeynoVpa pe NIkAvTIKN paytoveda

Fried zucchini accompanied with yoghurt sauce
TnyavnTtd KoAokLOdAkKLa ye cwg yLtaovpTtLov

Grilled baby vegetables / Yntd uikpa Aaxavika

Fried potatoes flavored with oregano
Tnyavntég Nnatates apwUaTIOUEVEG UE ptyavada



Red Mullet “butterfly” filet, breaded & fried

accompanied with lime mayonnaise & spicy mayonnaise
Mnapunovlvia iAéTo neTtaAovdag, navé & tTnyavntda rnou
ouvvodegvovTal anod paytovela hooxoAepovou & nikavtikn paytoveda

Grilled prawns* with a butter sauce
Yntég yapideg* ue Boutupdtn cdaAtoa

Fried salmon tataki with tomato tartare,
spicy mayonnaise & straw potato fries
Tnyavnto Tatdkl coAouoU Ue TapTap TouAaTag,
MIKAVTLKA paytoveda kat Tnyavnto “axuvpo” natatag

Sour dough bread accompanied with tomato powder butter
& Kalamon olives (per person)

Mpoluuévio pwui nov cuvodeVeTtal anod BoUTupo e NoLOpPa

Topatag & eAté¢ Kadauwyv (kat' atouo)

Raw/Qua

King crab tartare with a lightly spicy mayonnaise,
pickled cucumber, orange tobiko & yuzu dressing
Taptap BaoiAtkoU KaBouptloU ue eAappd nikavtikn yaytovéla,
nikAa ayyouptov, avyada xeAtdovoypaptol & vTpéaotvyk ytoulou

@ Fresh Royal oysters with chilli dressing (3 pcs)

®péoka otpeidia pe TOIAL VTpeOLVYK (3TUX)

Sea urchin accompanied with gremolata,
grilled chilli & bruschetta

AXLvooaAdTa e yKpePOAATa, YNTA TOIAL & UNMPOUCKETEG

@ Sea bass tartare with avocado cream, pickled onion & jalapeno
AaBpdktL Taptap e KpEUa aokavTo, nikAa KpeUMLOLoL & xaAanevio

@ Salmon carpaccio with yuzu dressing & nori
Kapndatoto coAouoU ue vipéotvyk ytoulou & vopl

@ Dorado fish carpaccio with citrus dressing & fresh sea urchin
Kapnatoto totnoVpag pye avyd axivol & VIPEOLVYK €0MePLOOELOWV

Tuna tartare with teriyaki sauce, avocado, cucumber & orange
Taptdp Tévou ue caAtoa Teplyakt, aBokavto, ayyoupt & NopTOKAAL

@ Black Angus beef tartare with baby rocket leaves,
gruyere cheese flakes & matchstick potato fries
MnAak Avykoug yooxapiolo TapTap Ue MLKPpA @UAAa poKag,
vipadeg ypaBiépac & tnyavntad “ontptééuAa” natartag



@O
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Salads / ZaAateg

Greek

Cherry tomatoes, cucumber, olives, white onion,

carob rusk, oregano, extra virgin olive oil

&“Xinotiro” Mykonian cheese

EAANviKN ye Topativia, ayyoUpl, EALEG, AEUKO KPEMMUOL,

VTakakla xapourniou, piyavn, napbévo eAatoAado & Ztvotupo Mukovou

Shrimp

Grilled shrimps, baby gem lettuce, mango, almond flakes &
citrus dressing

ZaAata ue YnTtéG yapideg, HapoUAL UIKpO TLEU, HAV VKO,

PIAE auUYOdAAou & VTPECLVYK €0MEPLOOELOWV

Koursaros

Lettuce leaves & hearts, tomato, carrot, pickled peppers,
spring onion, olive oil & aged vinegar.

2aAdata pe pUAAa & kKapOLéG uapouAtoU, ToudTa, KapoTo,

nikAa nnepta, pEcKO KPEUMLOAKL, eAatoAado & naiatwuévo Eudt.

Field greens
Sautéed field greens accompanied with red bell pepper cream sauce
Tolyaptotda xopTa cUVOOEVOUEVA UE KPEUA KOKKLVNG MUIEPLAG

Burrata

fresh mozzarella cheese with cherry tomato confit,
chervil pesto, roasted pine nuts & basil flavored olive oil
MnoupdaTta pe ppéokia potoapéAa Tupi, Toyativia kovel,

néocto ano yupwvia, KaBoupdLouEvo Koukouvdapt & Aadt BactAtkou

Pasta / Zuvpapika

“Kritharoto” risoni pasta with prawns*, gruyere cheese flakes
& cherry tomato confit
KptBapoto ue yapideg*, vipadeg ypaBiLépag & Touativia Kovel

Sea urchin linguine with bouillabaisse stock & marinated sea urchin
/Alykoutvi axtvou pe wpo KakaBLag & papLlvaplogevo axtvo

Crayfish linguine with crayfish* (no shell) in a bisque sauce
Alykovivi kapaBidag pe Yixa kapafidac* & caAtoa uniok

“Pomodoro” linguine with fresh tomato sauce & basil
/AlyKouivL ue caAtoa ppéokilag Touatag & BactAtko

Lobster linguine with lobster
in a Mediterranean sauce (individual portion)
/AlyKouivi acTtakoU Ue yecoyelakn caAtoa (atoutkn pyepida)



Fish & Meat / Wap. & Kpéag

@ Fresh salmon filet with grilled asparagus &
tomato hollandaise sauce

PLAETO oOAOUOU Ue YNTA onapdyyta & cdAtoa oAavTted vToudatag

Fresh tuna schnitzel, breaded & fried tuna filet accompanied
with pickled onion & curry mayonnaise

JVITOEA pEOKOUL TOVOU UE NikKAA KpeUULOLoU, & yaytoveéla Kapu

Sole fishiin a “Meuniere” brown butter, lemon, capers
& parsley sauce (for 2 persons)
Awooa ue “Meuniere” caAtoa kagpé BouTuvUpou,

Aeuovi, kanapn & paitvtavo (yta 2 atoua)

@ Black Angus beef tenderloin accompanied with
baby potatoes & jalapeno béarnaise sauce
OiAéTo MnAak AVYyKOUG LUE ULKPEG NATATEG

& puneapved xalaneviou

@ Grilled Veal steak (450 gr) with herb gremolata
& roasted corn
Mooxapiota unptéAa yaAaktog (450yp)

UE YKPEUOAATA HUPWOLKWYV & YNTO KAAAUMOKL

@ Frenched rack of lamb* with eggplant puree
& thyme flavored sauce
Kapé apvi* ue novpé yntng yeAttdavacg

& caAtoa apwpatiopévn pe Quuapt



Fish & Shellfish by the kilo
YapuLa pe to KLAO

Common dentex, Red snapper
Juvayplida, ®aykpl

Grouper, Dusky grouper, Black grouper, Sole
2puplida, 2tnpa, Popog, NMwooa

Sea bass, Dorado, Grey bream, Scorpion fish
AaBpadkt, Toinovpa, >apyog, Zkopniva

Prawns*
[apidec*

Fresh Lobster

AOCTAKOGC pPEOKOG

Side Dishes / ZuvoosuTtiLKa

Sautéed field greens

XopTa tolyaptaota

Green salad

[Mpaoivn caAdata

Grilled vegetables

Yntda Aaxavika

Fried potatoes

Tnyavntéc natateg



Desserts / Endopnua
Tiramisu

“Savoiardi” biscuits (lady fingers) flavored with espresso coffee,
mascarpone & pistachio praline mousse

& topped with roasted pistachio.

Mniokéta ZaBayidp apwuaTtiouéVa e ECNIPECO KAPE,
HOUG Haokaprnove e npaliva npactvou QLoTIKLOU

& kaPBoupdilouéva npaoctva QLoTikia

Pavlova

Crunchy coconut flavored meringues with yoghurt
custard, strawberry mousse & strawberry sorbet

Tpayavég HapEYKEG apwUATIOMEVEG anod Kapuoa
HUE KPEUA yLaoLPTLOU, HOUG ppAouAag & copuné ¢ppaouvAag

Chocolate mousse

with salted caramel, waffle flakes & vanilla ice cream
Moug cokoAatag pe aApvpn kapapéAa, vieades BapAag & naywTto BaviAiag

Loukoumades

Greek donuts with honey, walnuts, cinnamon powder,
vanilla ice cream & fresh strawberries

/\OUKOUUAOEC LIE UEAL TPIIUEVO KapUOL, KaveAa, naywTo BaviAla
& (PPEOCKLEG PPAOUAEG

Ice cream (scoop) / MaywTd (unaia)

Sorbet (scoop) / Sopuné (unaia)



(*) Katepuypévo.

MNapakaAoUpe eVNPEPWOTE TO MPOCWLKO TNG EMLXELPNONG PAG YLa TUXOV AAAEpYieg N
ducavefieg nou pnopet va éxete. To pevol pag prnopet va nepléxel ixvn and aAAepyLloyoveg
ouoieg, oL onoleg pynopet va ocag npokaAécouv aAAepyia h ducaveéia.

To AGdL Mou XpnolpornoLeiTal yla OAeG TIG caAdTeg eival eAatdAado. Ot NaTtaTteg eival PPECKLEG
& tnyavidovtal oe nALEAaALo.

O TLuég eival og Eupw. Kutio napandévwy undpxel evToG KATAOTAPATOG.

O KaTavaAwTng Oev €XEL LMOXPEWON VA MANPWOEL €AV Oev AABEL TO VOULUO NAPACTATLKO
otolxelo (ano6deLlEN-TLHOAOYLO).

TG napandavw TLpég cvpneptAauBavovtat OMA 13% & 24%.
Elonpattetxat AnpoTikog popog 0,2%. Noocooto oepPipiopatos 13%.
Ayopavopikdg Ynevbuvog: ApyUplog Xatdnylavvakog

(*) Frozen.

Please inform our business staff of any allergies or intolerances you may have. Our menu
may contain traces of allergenic substances, which may cause you an allergy or intolerance.
The oil used in all salads is olive oil. The potatoes are fresh and fried in sunflower oil. The
prices are in Euro. There is a complaint box in the restaurant. The consumer is under no
obligation to pay if he does not receive the legal documentary evidence (receipt or invoice).
The above prices include VAT 13% & 24%.

Collected Municipal tax 0,2%. Service percentage 13%.

Market inspector manager: Argirios Chatzigiannakos

:VEGAN

:VEGAN OPTIONAL

:GLUTEN FREE

:VEGETERIAN

®®OE
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