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M Y K O N O S

FINE GREEK DINING & COCKTAIL BAR

MENU






OUR SIGNATURE COCKTAILS

Spicy Cucumber

Absolut Elyx Vodka, cucumber; chilli syrup, fresh lemon juice

Pink Urchin

Beefeater gin, fresh lime, raspberry, rose, champagne

Erupting Margarita

Olmeca reposado, agave nectar, chili, peppers, lime

Berry Crusta

Havana rum, mix berries purée, grapefruit cordial, vanilla, burlesque
Aegean breeze

Thyme, cucumber, Three Cents Aegean tonic, Beefeater 24

Mandarinaki
Absolut Elyx Vodka, Mastiha Skinos, mandarin, lime, ginger, buck spice

Captain Drake

Havana / anos Rum, passion fruit, fresh pineapple, apricot fresh lime

Black Lemon
Beefeater, grapefruit cordial, grapefruit juice, black lemon, lemongrass

Melina’s Passion
Amaretto Disaronno, passion fruit, orgeat, lime, Framboise de Ronce, spiced cranberry

Those things will kill ya

Rum, ron, rhum, Greek coffee, mechir bay essence, gomme

Negroni Crystallino

Beefeater; White vermouth, clear bitter

Edelweiss
Absolut, elderflower, mint, fresh lemon juice

SPRITZ

Aperol Spritz

Hugo

Procecco, elderflower; lime, mint

Pineapple Resurrection

Havana, pineapple, cherry herbs, 3 Cents dry tonic
Saint Mandarin

Beefeater, herbs, spicer, pistachio, mandarin bitters
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CHAMPAGNE AND SPARKLING COCKTAILS

Kir royal 25

Bellinis 25
Peach / Watermelon / Lychee

Paris - Aten 25

Champagne Brut, St. Germain liqueur

WINE COCKTAILS

Sangria White 15

Beefeter Gin, white wine, triple sec, orange bitters, lime

Sangria Red 15

Beefeter Gin, red wine, strawberry, lime, triple sec

LOW-CALORIE COCKTAILS

Diet Stories Cocktail 15
Vodka, fresh pineapple, stevia sugar, fresh lime juice, spearmint

Skinny Cuba Libre 15

Havana Rum, fresh vanilla, diet cola, lime



CLASSIC AND TWISTED COCKTAILS

Moscow mule

Martinis

Dirty / Chilly Ginger / Green Apple / Lychee / Mango Ginger / Cucumber / Espresso

Mojitos

Chilly Ginger / Green Apple / Lychee / Passion Fruit
Daiquiris

Mango / Passion Fruit / Strawberry / Melon

Caipiroskas
Grapes & Ginger / Strawberry / Peach

Margaritas
Strawberry / Grapefruit / Mango / Lemon

Negroni
Caipirinha
Mai Tai

Pina Colada
Cosmopolitan
Bloody Mary
Dry Martini

Paloma

NON-ALCOHOLIC COCKTAILS

Jaffa

Fresh homemade lemonade with mint

Three Citrus
Fresh homemade lemonade, mandarin, grapefruit, soda

Virgin Mojito
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OXTPAKOEIAH / SHELLFISH

2peidia
Oysters

ALMOST RAW

Kapmidtoio AiyalonreAayitikwv Yapiwv pe dSpooepd dressing eomepidoeidwv

Aegean fish carpaccio with fresh citrus dressing

Xtandédi kapmdtoio pe KATTIapn, mMIePIEG Kal aypla piyavn

Octopus carpaccio with capers, peppers and wild oregano

NAaBpdki ceviche pe eomepidoeidi, Toill, kOAlavdpo kai Aeukdoapko poddkivo

Sea bass ceviche with citrus, chili, coriander and white-flesh peach

daykpi kapmdtolo pe aktvidlo, eomepidoeidn kal auyotdpaxo

Sea bream carpaccio with kiwi, citrus and bottarga

Taptdp poéoxou black angus pe pouotdpda dijon,
ypaPiépa Nd&ou kar mépAeg Balodpikou

Black angus beef carpaccio with Dijon mustard,
graviera cheese from Naxos island and balsamic caviar

8¢ / per piece

29

25

26

29

28



S00

2ANATEXZ / SALADS

EMNvIk] caldta pe Tpixpwpeg VIOpdTeg

Greek salad with three types of tomatoes

Pdka, Bahepidva pe axAddl, otagul, Aivapdomiopo kal ypaPiépa Kpitng

Rocket and valerian leaves with pear, grape, flax seed and Cretan gruyere

2aldta Kalokaipivi pe vropdta, kapmoudl, p€ta kal ma&ipaddkia xapoutiou

Summer salad with tomatoes, watermelon, feta cheese and carob rusks

Kivéa pe Yntég yapideg, kahokalpivd gpouta kai pIkpd@uAla calatikd
pe Biveykpét amd passion fruit

Quinoa with grilled shrimp, summer fruits and baby leaf greens
with passion fruit vinaigrette
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OPEKTIKA / STARTERS

Téooepig didonueg eAANVIKEG mousse Pe Tpayaveg miteg, T¢atdiki, tapapocaidta,

peAit¢avooaidta kar @dfa Zavtopivng
Four famous Greek spreads with crispy pita bread, tzatziki, fish roe salad,
eggplant salad and fava from Santorini island

Toimg ané pehitddva kar kohokuB1 pe t¢atdiki
Eggplant and zucchini chips with tzatziki

KaAapapdkia tnyavntd pe aioAi amd to peAdvi toug
Fried calamari with aioli sause made with their ink

Karmviotd xtanddi pe pdfa Zaviopivng kal omtiKEG THKAEG
Smoked octopus with Santorini fava and homemade pickles

NtoApaddkia pe BaciAiké kaBoupl
Stuffed wine leaves with king crab

EMNvIkdg mapadooiakdg pouocakdg aliwg!
Our version of Greek traditional moussaka

2ravakommta pe to SIkS pag Tpdmo
Spinach pie our way

Chips @péokiag matdtag pe eAnviké Add1 tpougag & apoevikd tupi Nd§ou

Fresh potato chips with Greek truffle oil and “arseniko” cheese from Naxos island
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KPEAX / MEAT

21iyoynpuévo otrjbog amd kotdmoulo corn-fed pe tomvapmoup kar Aaxavikd
Braised corn-fed chicken breast with topinambur and vegetables

MNapadoaoiakd apvdki pe dypia piyavn, Bupdpr kal matatoUAeg poupvou ot AaddkoAAa
Roasted lamb with wild oregano, thyme and baby potatoes wrapped in baking paper

MNapadooiakn yiouBetodda pe oupd pdoxou kal cdAtoa ppEoKiag VIoNdTag
Greek traditional “giouvetsi”’ with beef tail and fresh tomato sauce

Tahidta and @iAéto pdoxou grass-fed pe Baocihopavitapa kar dypia omapdyyia
Grass-fed beef fillet tagliata with porcini and wild asparagus

H kpnrtikf kappmovapa
The Cretan version of carbonara

XOPTO®ATIKO /VEGETERIAN

PafioAl Aaxavikwv pe kalokaipivr) Tpouga kai cdAtoa amd karmviotr mrepid PAwpivng
Vegetable ravioli with summer truffle and Florina smoked pepper sauce
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OAANAZYINA / SEAFOOD

Dpéoko Pdpr nuépag / kg 120
Fresh fish of the day / kg

Wdp1 nuépag kakaPid pe baby matdteg, kapdto kar kohokuBdkia 38
Fish of the day “kakavia” with baby potatoes, carrots and zoucchini

Wntdg aiyalomeAayitikog pmakalidpog pe Zigpveikn pefiBdda 36
Grilled Aegean cod with chickpeas from Sifnos island

Aoctakdg pe xulommtdki 49
Lobster with “chylopitaki” (homemade Greek pasta)

2mayyéu pe AaBpdki taptdp kai avyotdpaxo Meooloyyiou 36
Spaghetti with sea bass tartare and bottarga from Mesolongi

2mayy€u aka tortdpa pe xtamnddi, otagida kal koukouvdpl 36
Spaghetti alla chitara with octopus, raisins and pine nuts



EMIAOPIIA / DESSERTS

Remezzo Birthday Tower yia 2 dtopa / yia 4 dtopa
Remezzo Birthday Tower for 2 people / for 4 people

Tpayavr) cokoAdta pe copumé pravdvag kai mpaliva
Crunchy chocolate with banana sorbet and praline

EMNVIkS mipo@itepdA pe guatiki Alyivng kal poupa
Greek profiterole with pistachio cream and berries

Avoiktég prrakAaBdg pe maywtd kavéia
“Open-faced” baklava with cinnamon ice cream

[NowAia and xelporointa coppmé
Variety of handmade sorbet

Tpihoyia Maywtwv pe eAANVIKEG YEUOEIG
lce cream trilogy with Greek flavors

Wwpi pe ehaidhado, eNI€G kal ppéokia piyavn
Bread with extra virgin oil, olives and fresh oregano

40/70
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BRANDY / FORTIFIED WINES

Metaxa 5% /*

Hennessy VSOP

Remy Martin VSOP

Martell VSOP

Courvoisier

Pierre Ferrand 10 Generations
Cockburn’s Port

Tio Pepe Sherry

DIGESTIVES

Grappa Nonino
Mastiha Skinos

Vermouth Ottos Athens

10

10



NEPO /WATER

Bottle mineral water IL

Bottle sparkling water 0.75L

ANAWYKTIKA / REFRESHMENTS

Coca Cola, Light, Zero 0.25L
Grapefruit Soda, Lemon Soda

Soda, Tonic water 0.25L

MITIPEZ / BEERS

Mikonu 0.33L
Estrella 0.75L
Corona 0.33L

Buckler non-alcoholic 0.33L
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KA®EY - T>Al / COFFEE - TEA

EANvIKSg 4
Greek

Espresso

Cappuccino

Freddo

AN N DN

Todi Earl Grey, Green

XYMOI / JUICES

Xupdg amd gpéoka @pouta emMAoYIG 10
Juice with fresh seasonal fruits of your choice



MNa g mapaokeuég pag xpnoipormololpe mapBévo ehaivhado. Ta tnyavntd tnyavidovtal oe apafooitéAaio.
Av éxete omnoladrjmote alepyia fj €181k diatpo@ikr amaitnon, mapakaloUpe evnuePWoTe To oepPitdpo.
‘O)eg ol tipég eivar o Eupw. O tipég 1oxiouv €wg to Aeképppio tou 2020.
2tig upég mepidapPdvovtar X€pPig, Anpotikdg Pépog kai to avdahoyo PI1A.
Ayopavopikédg YrneuBuvog: Mavayidtng Kaliyepog

@ Xwpig MNoutévn / Gluten Free o Vegeterian @ Katepuypévo / Frozen

We use virgin olive oil. Fried foods are fried in corn oil.
Please inform your waiter if you have any food allergies or dietary needs.
All prices are in Euro. Prices are valid until December 2020. Prices include: Service charge, Municipal Tax and VAT.
Managing Director: Panagiotis Kalligeros



NOISIOMNI



