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MIATO ME ANAMEIKTA DIPS S

KanvioTh (p&ta Kautepn, s a l a d s
YpéAa “onavakénita”, tapapooaddta
pe Baon kpépa kouvounidl, papa

HE kanviotd xolpwvo | 29 € MOXTPA
pe konavioth Mukoévou,

(PPEOKIEG AYKIVAPEG, Topdrta,
Alaoth topdra, Elvétupo, KoAoKUBAKI,

YepPipiopéva pe niteg otn oxdpa

o }’ bigger plates
5>\§;" geerp

TAFANAKI TYPION,
Tpia Srapopetikd vonia tupld,

b
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NiKAvtiko péAL, Bupdpt, ppouta
Kal apuydada | 18 €

MOAYXPQMA BIONAOIIKA
KAPOTA BABY yntd otn oxdpa,
afokdvto, ppéokia pudnbpa

Kal koAokuBoonopog | 18 €

WHTO XTAMNOAI

HE NIKAVTIKO ONITIKO AOUKAVIKO,
paupo okdpdo, olpdnt and KpePpUoL
Kat pod1, anofnpapévn topdra,
apuydaAa kat Yntég otapideg | 22 €

AXINOX pe aBokavto
o€ Pnto Pwi, Aepodvi, eAatdAado,
ppeoKla piyavn kat microgreens | 38 €

YONOMOZX MAPINAPIZIMENOX
O€ NOPTOKAAL Kal KaQE,

navw o€ Ywpi pe pugidpa,

afyda coAopou, nikAeg and KpePPUSL
Kal panavakia | 24 €

YAPAENEX 'EMIXTEX pe kapudla
Kal EALEG TUALYPEVEG o€ KANPATOPUAAQ
Kal otapideg, yntég oto grill | 24 €

MYAIA AXNIZTA
pe Mukovidtiko Aoukdviko, Topdra,
papabo kat ppéoka pUpwdIKa | 25 €

ATKINAPEX KAl ABFOTAPAXO
PnTéG ayKivapeg, afyotdpaxo, Aepdvt
Kal panavékia | 39 €

Mukovidtiko na§lpdadt, eAatdAado,
BaotAiké kat dudopo | 18 €

TANATA ME NOAYXPQMEX
TOMATEZ, Adiy, dvnBo, KOKKIVO
KPEUPUSL, Mukovidtikn pulnBpa | 24 €

YANATA ME ABOKANTO
KAI TOMATA pe yntég yapideg, Aduy,
poUpa kat yAlotpida | 28 €

“KANEZIMA”

Topativia, apokdvto, pUpTIAQ,
oUKa, KpEPPUOL, PETa Kal onavakl
pe dressing and Agpévi

Kal nanapouvoonopo | 25 €

KAPAIEX ANNO MAPOYAI GEM
ME ®AKEZ, grapefruit, ayyoupt,
aBokdvto, xouppd, Topativia, gpéta,
HUpwOIKa | 19 €

MPAZINH ZANATA

ME KOTOMNOYAO

Ynté otnBog kotérnouAou, kale,
cranberries, onavdki, kapudla
Kal pavitdpla kat dressing

andé pouotdpda Kal xouppd | 24 €

STEAK SALAD
pe Black Angus striploin, topdra,
aBokdvto kat poka | 45 €

ané dypla xépta, nALbonopo, PUTPES
Kat tupoBoAld Mukévou | 24 €

“KALESMA” BURGER,

and apvi kat pooxdpt, Topdta, HapouUAl,
KPEUPUAL, pavoupl, olpdnt podiou

HE KPEPUUOL | 32 €

MAKAPOYNEX ME NOYZA
MYKONOY alla Carbonara pe topdta
Kal kpOko auyou | 26 €

MMPIAM,

ppeoka baby Aaxavika yntd

0T0 (PoUpVO HE Topdta, KPEPHUAL,
ok6pdo Kat pupwdika (V) | 22 €

®éta oto nAdi

APNIZIO T-BONE,
ylaoupt pe avnBo, peArtdava
Kal topdra | 45 €

“FISH AND CHIPS”,

crispy @Aéta and diapopa Yapla,
onttka chips natdrag

Kal tapapoocaddra | 32 €

®OPEXKO WAPI XTH IXAPA,
pE natdteg poupvou
Kal yntd Aaxavikd | 140 € / kg

@ BIONAOTIKA ABIA fr m
Tnyavntd pe topdra, néoto o

POOL SIDE
all day

the grill

FAPIAEL | 32 €

‘OAa ta €ién
YOYIIA | 28 € ouvobelovtat pie

ppeokoYnuévn nita
XTENIA | 42 € kai tatdiki

desserts

TYPOBOAIA
Mukovidtiko tupi kat péAL
HE pnakAaBd kat naywtd | 22 €

MILLE-FEUILLE
pe BloAéta, cokoAdta kal naywtd
HAvYKo | 26 €

PAVLOVA

YNTEG HAPEYKEG

HE ppéoka eNoxikd (ppouta, poupa
Kal kpépa Bavidiag | 24 €

MOUSSE XOKOAATAX
and 3 diapopetikd €idn
OOKOAdTaC | 24 €

KOYPKOYMIINIA
Yntd oto Poupvo PE PEAL Kal Kpépa
and BaviAia kat koAokUBa | 22 €

(V) Vegan. MapakaAoUpe evnpepwote Pag yia Tuxév aAAepyieg. To AGdL nou xpnotponoteital otig oaAdreg eival é€tpa napBévo eAatdAado kal oto tnydviopa givat nAtéAato. Ayopavopikég unelBbuvog: Xtavpog Mapkdakng.
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Smoked spicy feta, S
“spinach pie” aged feta, taramasalata pr g‘& 2
with cauliflower, “fava’, yellow split l d 6; R f
pea with smoked pork | 29 € sa a s & E"A’? ro m
Served with grilled house-made pita bread “MOSTRA” ‘ ’ ‘5 E" th e gri ll

CHEESE “SAGANAKI” with “Kopanisti” cheese,

oven-baked three local semi hard
cheeses, spicy honey, thyme,
roast fruit, roast almonds | 18 €

ROAST HEIRLOOM ORGANIC
BABY CARROTS, avocado,
fresh Mykonian cheese, pepitas | 18 €

GRILLED OCTOPUS

spicy house-made sausage,

black garlic, onion-vinegar syrup,
“black” hummus, sun dried tomato,
olive, almond, charred raisin | 22 €

SEA URCHIN and avocado
on milk toast, lemon, olive oil, fresh
oregano and microgreens | 38 €

HOUSE-MARINATED SALMON

in orange and Greek coffee

on wholewheat toast,

fresh Mykonian cheese, salmon roe,
pickled onion and radishes | 24 €

GRILLED, olive, walnut, and sultana
STUFFED SARDINES wrapped

in vine leaves with olive oil, lemon,
raisins, and orange zest | 24 €

MILDLY SPICED MUSSELS,
tomato, sausage, garlic, fennel,
grilled bread | 25 €

ARTICHOKES AND BOTTARGA,
roast artichokes, gray mullet bottarga,
lemon, radishes | 39 €

marinated artichokes, tomato,
sun dried tomato, xinotyro cheese,
Myconian rusks, zucchini, olive oil,
basil, and mint | 18 €

HEIRLOOM TOMATO SALAD,

heirloom tomatoes, lime, dill, red onion,

Myconian myzithra cheese | 24 €

AVOCADO AND TOMATO SALAD,
with grilled shrimp, lime, berries,
and purslane | 28 €

“KALESMA” SALAD,

cherry tomatoes, avocado,

blueberries, figs, onion, feta cheese,
and baby spinach with a lemony poppy
seed dressing | 25 €

GEM LETTUCE HEARTS
WITH LENTIL, grapefruit,
cucumber, avocado, cherry tomatoes,
feta cheese, dates, fresh herbs | 19 €

GRILLED CHICKEN BREAST

and salad greens, kale, cranberries,
baby spinach, walnuts, mushrooms,
mustard and date dressing | 24 €

STEAK SALAD
Black Angus striploin, cherry
tomatoes, avocado, arugula | 45 €

POOL SIDE
all day

bigger plates

ORGANIC EGGS

fried with tomato, wild greens pesto,
sunflower seeds, garlic sprouts,
fresh Mykonian cheese | 24 €

“KALESMA” BURGER,

lamb and Black Angus beef patty,
tomato, lettuce, grilled onion,
manouri cheese, pomegranate, and
onion juice syrup on rustic bun | 32 €

FRESH LOCAL PASTA

alla Carbonara, with tomato juice,
egg, and local “Luza” smoked pork
tenderloin| 26 €

“BRIAM?”, fresh baby vegetables
oven-roasted with tomato, herbs
and garlic (V) | 22 €

Feta sauce on the side

LAMB T-BONE CHOPS,
yogurt-dill sauce, eggplant and, roast
tomato | 45 €

FISH AND CHIPS, crispy fillets
of different fish, home-made potato
chips, taramasalata | 32 €

GRILLED MARKET FISH,
honey and herb roasted potatoes
and vegetables | 140 € / kg

SHRIMP | 32 €

All items
are accompanied
by fresh baked pita

SCALLOPS | 42 € bread and tzatziki

SEPIA | 28 €

desserts

“TYROVOLIA”

Mykonian cheese and honey
creme and nut Baklava with honey
ice cream | 22 €

MILLE-FEUILLE
with violet, chocolate and, mango ice
cream| 26 €

PAVLOVA
with fresh seasonal fruit, berries,
and creme | 24 €

CHOCOLATE MOUSSE
FONDANT

with a variety of 3 chocolates | 24 €

“CURCUBITO”

Greek traditional oven-baked
doughnut-like dough with honey;,
and vanilla-pumpkin cream | 22 €
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(V) Vegan. Please inform us of any allergies. We use extra virgin oil in our salads and sunflower oil for frying. Person responsible for market inspection: Stavros Markakis.




