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M Y K O N O S

FINE GREEK DINING & COCKTAIL BAR

MENU






OUR SIGNATURE COCKTAILS

Spicy Cucumber

Grey Goose, cucumber, chilli syrup, fresh lemon juice

Pink Urchin

Bombay Premier Cru, fresh lime, raspberry, rose, champagne

Erupting Margarita

Patron Tequila, agave nectar, chili, peppers, lime

Berry Crusta

Bacardi Ocho, mix berries purée, grapefruit cordial, vanilla, burlesque

Aegean breeze

Oxley Gin, thyme, cucumber, Three Cents ginger beer, honey syrup
Mandarinaki

Grey Goose L'Orange, Mastiha Skinos, mandarin, lime, ginger, buck

Captain Drake

Bacardi Spiced Rum, passion fruit, fresh pineapple, apricot fresh lime

Black Lemon

Bombay Premier Cru, grapefruit cordial, grapefruit juice, black lemon, lemongrass
Melina’s Passion

Amaretto Disaronno, passion fruit, orgeat, lime, Framboise de Ronce, spiced cranberry
Pink Popeye

Olive infused Luxardo bianco, ltalicus, Three Cents grapefruit soda

Edelweiss
Grey Goose Le Citron, St-Germain Liqueur

Salty Skin

Mastiha Skinos, white wine, soda, salt, lemon, Greek olives

SPRITZ

St. German Spritz
Procecco Martini, St-Germain Liqueur, lime, mint

Aperol Spritz

Pink Bitter Spritz
Martini Rubino, Martini Bitter, grapefruit soda



CHAMPAGNE AND SPARKLING COCKTAILS

Kir royal

Bellinis
Peach / Watermelon / Lychee

Paris - Aten
Champagne Brut, St. Germain liqueur

WINE COCKTAILS

Sangria White

Bombay Sapphire, white wine, triple sec, orange bitters, lime

Sangria Red

Bombay Sapphire, red wine, strawberry, lime, triple sec

LOW-CALORIE COCKTAILS

Diet Stories Cocktail
Grey Goose, fresh pineapple, stevia sugar, fresh lime juice, spearmint

Skinny Cuba Libre

Bacardi Ocho, 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

2tpeidia
Oysters

ALMOST RAW

Kapmdtoio Ayaiontehayitikwy Yapiwv pe axivé kai Spooepd dressing eomepIdoeIdwy

Aegean fish carpaccio with sea urchin and fresh citrus dressing

Xtanédi kapmdtoio he KATTTapn, MTEPIEG KAl Aypla piyavn
Octopus carpaccio with capers, peppers and wild oregano

AaBpdki ceviche pe eomepidoeidn, Toill, kKOAlavdpo Kkal Aeukdoapko poddkivo
Sea bass ceviche with citrus, chili, coriander and white-flesh peach

Dpéoko Ydp1 nuépag ceviche pe memdvi, ayyoupl, faciAiké kai ginger
Fish of the day ceviche with melon, cucumber, basil and ginger

Taptdp péoxou pe Tnyavita matdtag, kalokaipivi Tpouga kal mEpAeg falodpikou
Beef tartare with potato rosti, summer truffle and balsamic pearls

Kitpivémtepog tévog taptdp pe mango, lime kai ginger
Yellowfin tuna tartare with mango, lime and ginger

BaociAiké kaBoupi pe mpdoivo prjAo, tobico yuzu kar wasabi
King crab with green apple, tobico yuzu and wasabi
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2ANATEXZ / SALADS

EMnvik caAdta
Greek salad

2aldta poka, Balepidva pe eotpaykoy, pouvtoukl, kapudia,
oTta@UAI, afokdvto Kal Katolkiclo Tupi

Rocket and valerian leaves with tarragon, hazelnuts, walnuts,
grapes, avocado and goat cheese

2 aldta yaMikr, iceberg kal kOkKkIvo papoUAl pe axAddi, mikha KpePpUdI
(PUOTIKI Kal KPEPa PETag

lceberg, lolo roso and green lettuce salad with pear, onion pickle,
peanuts and “feta” cheese cream

2 aldta superfoods kivéa, pe yapideg, ayormupo, oitdpl, ormépoug chia, afokdvto,
arno&npapéva cranberries, vtopdta, dressing ané @pouta tou maboug

Kal kukAaditika apwpatikd Bdétava

Superfoods salad with shrimps and kinoa, buckwheat, grain, chia seeds, avocado,
tomato, sundried cranberries, passion fruit dressing and cycladic herbes
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OPEKTIKA / STARTERS

Téooepig didonueg eAANVIKEG mousse

t¢atdiki, pehitavooaldta, Tapapdg kai @dafa Zaviopivng
Four famous Greek spreads

tzatziki, eggplant salad, fish roe and fava from Santorini island

Toimg pehit¢dvag kai koAokuBiou
Eggplant and zucchini chips

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

NtoApaddkia pe BaciAiké kafoupi
Stuffed wine leaves with king crab

EMNvIkég mapadooiakdg pouocakdg aliwg!
Our version of Greek traditional moussaka

[apideg oto XUPS Toug pe padpo okdpdo
Poached shrimps in their juice with black garlic

Kpokéteg tupiwv pe §npoug kaprmoug kai chutney kaproudiou
Cheese croquettes with nuts and watermelon chutney

Wntd xtévia pe crumble apuyddlou, kp€pa topinambur kar kahokaipiviy Tpouga
Roasted scallops with almond crumble, topinambur cream and summer truffle

Chips @ppéokiag matdtag pe eAnvikd Add1 tpougag & apoevikd tupi Nd§ou
Fresh potato chips with Greek truffle oil and “arseniko” cheese from Naxos island



KPEAX / MEAT

21iyoynuévo otrjbog amd kotdmoulo pe pupwdikd, baby matdteq kar kovegi viopdtag
Braised chicken breast with herbs, baby potatoes and tomato confit

Mapadooiakd apvdki pe dypia piyavn, Bupdpi kai matatoUAeg @oupvou ot AadékoAa
Roasted lamb with wild oregano, thyme and baby potatoes wrapped in baking paper

MNapadooiaky yiouBetodda pe oiyopayeipepéva pdyoula pdoxou Kal cagpdv
Greek traditional “giouvetsi” with slow-cooked veal cheeks and safran

Mooxapioia tahidta pe moup€ pfdou Kkal Pntég kapdi€g papouliou
Beef tagliata with apple puree and grilled baby gems

Prime T-bone steak pe baby matdteg, omapdyyia kar gntd Aaxavikd (yia 2 dropua)
Prime T-bone steak with baby potatoes, asparagus and grilled vegetables (for 2 persons)

Ribeye Miyazaki A5 Wagyu / 100 gr

XOPTOO®ATIKO / VEGETERIAN

Xelporointo pafioAl ormavakdmtag pe pupwdikd,

€ta Kal Kalokaipiviy Tpou@a

Homemade “spinach pie” ravioli with Mediterranean herbs,
feta cheese and summer truffle

Spaghetti pe «bolognaise kinoa» kai §npoug kapmouig
Spaghetti with “kinoa bolognaire” and nuts



OAANAZYINA / SEAFOOD

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

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

Wntd aiyaiomreAayitiko @aykpi pe moupé pelit¢dvag
Grilled Aegean red snapper with eggplant puree

DiAéto aryaiomieAayitikou Yapiol pe sauce xafiapiov kar Aaxavikd
Aegean fish fillet with caviar sauce and vegetables

Aotakdg pe xulomtdki
Lobster with “chylopitaki” (homemade Greek pasta)

Spaghetti pe AaBpdki taptdp kar auyotdpaxo Mecoloyyiou
Spaghetti with sea bass tartare and bottarga from Mesolongi

Wntdg aoctakdg pe kp€pa eotpaykov Kal gavitdpla piodg/oAOkAnpog
Grilled lobster with tarragon cream and mushrooms half/one piece

Pi{éto pe kpépa amd omapdyyid, Pntd xtévia, yapideg kal ooTpakoeIdn
Risotto with asparagus cream, roasted scallops, shrimps and shellfish



EMIAOPIIA / DESSERTS

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

Sparkling Remezzo tower pe tpayoudi happy birthday
kai Laurent Perrier Brut 0.75L

Sparkling Remezzo tower with happy birthday song
and one bottle of Laurent Perrier Brut 0.75L

Kpépa yiaouptiot pe e§wtikd ¢ppouta
Yogurt cream with exotic fruits

Créeme Bitter cokoAdtag pe tévka, mpaliva ¢ouvtouKkiou
Kal ahatiopévn kapapéia
Bitter chocolate créme with tonka, hazelnut praline and salted caramel

Kpépa pe lime kai Aepdvi, tpayavr) papéyka kal maywtd @ouvioukl
Lime and lemon cream, with crunchy meringue and hazelnut ice cream

Avoiktdg prmakAaBdg pe maywtd kavéia
“Open-faced” baklava with cinnamon ice cream

MoikiAia amnd xeipormointa coppmé
Variety of handmade sorbet

Tpihoyia maywtwv pe eAANVIKEG YeUOEIG
lce cream trilogy with Greek flavors

Wwpi pe ehaidhado, eNi€g kal @péokia piyavn
Bread with extra virgin oil, olives and fresh oregano



COGNAC

Hennessy VS
Hennessy VSOP
Metaxa Private Reserve

Remy Martin VSOP

APERITIF

Gancia Vermouth bianco

Gancia Vermouth Rosso

DIGESTIVES

Mastiha Skinos Dark
Mastiha Skinos

Grappa Nonino Chardonnay

Grappa Nonino Chardonnay in barriques



NEPO /WATER

Bottle mineral water IL

Bottle sparkling water 0.75L

ANAWYKTIKA / REFRESHMENTS

Coca Cola Regular / Zero / Light 0.25L
Sprite

Schweppes Soda / Tonic

Amita Juice

Three Cents Pink Grapefruit Soda / Mandarin / Lemon Tonic /
Ginger beer / Cherry Soda / Aegean Tonic

MITYPEX / BEERS

Mammos 0.33L
Estrella 0.75L
Mikonu 0.33L
Sol 0.33L

Heineken non-alcoholic 0.33L



KA®EY - T>Al / COFFEE - TEA

EANvIKSg
Greek

Espresso
Cappuccino
Freddo

Todi Earl Grey, Green

XYMOI / JUICES

Xupég amd @péoka ppouta mMAOYHG
Juice with fresh seasonal fruits of your choice



la g mapaokeuég pag xpnoigonololpe mapBévo ehaidAado. Ta tnyavntd tnyavifovtal oe apapoaoitélaio.
Av éxete omoladrjmote alepyia 1 €181k Siatpoikr amaitnon, mapakaloUpe evnuePWOTE To ogpPitdpo.
‘Oleg o1 upég eival oe Eupw. O1 tipég 1oxtouv €wg to Aeképppio tou 2024.
g tpég mepihapPdvovtar 2€pPig, Anpotikég Pépog kal to avdioyo PriA.
Ayopavopikédg YretBuvog: Mavayiktng Kaliyepog

@ Xwpig MNoutévn / Gluten Free o Vegeterian 0 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 2024. Prices include: Service charge, Municipal Tax and VAT.
Managing Director: Panagiotis Kalligeros
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