Lunch

A menu crafted from cherished traditions & childhood memories

Tzatziki — strained Greek yogurt, cucumber, garlic, dill, organic zest, mint
and pickled “blonde raisins”, served with fresh-baked pita bread

Taramasalata, “black” cauliflower, calamari ink, avocado purée,
served with fresh-baked pita bread

Choriatiki salad — organic Mykonian tomatoes, onion, organic cucumber, feta cheese,
wild capers, green goat pepper, wild oregano, olive oil, sea salt

“Kalesma” salad — grilled shrimp, boiled egg, avocado, cherry tomatoes, potatoes,
pork belly, aioli, wild arugula

Charred Brussels sprouts, lentil, yogurt, onion, capers, char-coaled leeks, hazelnuts

Grilled chicken chops, salad greens, cherry tomatoes, roasted mushroom,
baby spinach, blueberries, mustard, date dressing

Skewered octopus with spring onion, giant beans, olive oil

Fresh fig “saganaki” — aged Naxian graviera cheese, stuffed figs bruleed with honey,
hazelnuts, almonds

Phyllo-rolled traditional spanakopita (spinach and feta pie) and tyropita (cheese pie)
Crispy calamari, tarama, French fries

Mixed market fish crudo, citrus, olive oil, chili pepper, wild Greek herbs, caviar

Steak sandwich with caramelized onions, Mykonian graviera cheese, mushroom,
served with oven-fried French fries

Grilled lamb chops, eggplant, tzatziki, roasted baby onions

Burger with chuck & loin meat, soft bun, house-made pickles, tomato, lettuce,
comté cheese, served with French fried sweet potatoes

Wagyu beef strip loin steak, oxtail jus, potato confit

Grilled striped bass fillet, wild greens, tomato, zucchini
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Meonueprovo

‘Eva, pevoty Snuovpynuevo e moAbTiuee Topadooele Kol TToLOUKES VOUVTIGELS

Tlotlikt pe dSvoouo Ko Eavoée otapidee Tovpoi, cvvodeveTal aTd PPeoKOPNUEVT TTiTo

TopopocahaTo, Ie “uodpo” KouvouTtiol, LeAXVL KAAULPLOD KoL oBOKEVTO,
ovvodeveTol oTtd PPEoKOYNWEVT) TTTOL

X®PLATUKT 0AAATH — BLOAOYIKES WUKOVIATIKES TOUdtee, KPeUWUBOL, otyyoLpl, PpETa,
AYPLOL KATTAPT), TTPAOLVT TILITEPL KEPUTO, piyovn, eAdLOAod0, OAAACTIVO dAGTL

“Kaheopo” ocahato, — ynree yopidee, Ppactd afyo, aoKkdavto, TOUATIVLL,
Bpootée maTdTeS, OTILTLKO WTTéLkov, aioli, poka,

Ao ovaKLe, oTor KapBouva, pokee, yuoovpTL, KPS, KATTopT), KOWEVO TTPAC,
(POLVTOVKLOL

2oAATOL KOTOTTOVAO TTOUOGKLOL 0TOL KAPBOoUval, oVAUEKTO QUAAOL, TOUXTIVIOL, WOPTLAOL,
YNTd, povitdpLa, dressing ue novotdpdo Kot Youp o

XTtoirtodL Yynto, ppeoko Kpeuwviol, pacoila yiyovtee, eAoorado, EBOL

Dpgoka oK “oayouvakl” — ypapLEpa maloopuevn Nagov, weil, GoOuvVToLKLOL,
LUy AOL

JTTUTUKT) OTTOVOKOTILTOL KoL TUPOTTLTO
Tpoyorvo KaAoUOPAKL, TOPOUAC, TNYOVNTES TTUTATES

ITovktAtor oertd Tplor UG StonpopeTLKd, PapLo, nuepae, eomeptdoetdn), ehotoiodo,
PPEOKA LUPOOKA, KOUTEPT] TILTTEPLOL, K OLBLEPL

Steak sandwich we strip loin Black Angus, kapoperhouévo kpepupdduo, ypoprépo, Mukovov,

PYNTO WOVITAPLOL, OEPPLPETOL UE TTATATES TNYOVNTES GTOV POVPVO e TLPL
Hotdaxkior apviolo otor KapPouva, ynor weltldvo, Tlatliky, Yynto KpeuuvOdKLo

Burger pe chuck & loin kyud o YouwdkL yOAKKTOC, GTILTIKO TOVPGT, TOWRT,
wopoLVAL, TVPL comté, burger sauce, cePPIPETUL UE TNYOVTEC WVAUEIKTESC YAVKOTILTATER

Wagyu strip loin steak, pooyapioro jus, motdtee confit

AoBpdKL pLAETO 0TI OGP, KOPTO, TOUXATH, KOAOKLOKKL

V5

MYKONOS

18.00
20.00
26.00
32.00
28.00

34.00

32.00

34.00
26.00

38.00

49.00

44.00

42.00

34.00
62.00

44.00



