Dinner

A menu crafted from cherished traditions & childhood memories

Dip + Pitta

Served with fresh-baked pitta bread / YeofScoovrae e pocoxodnuevn wico

Smoked eggplant with almond butter, squash, over-whipped feta
Koarveorrn) weitclava e covoat xot So0TV00 ovYP0nion, 2040x0T o DNy, eEAotOAo0o
200t AEWUOVL LE HOEUX ALTTO TTOOLELH PETHL

Taramasalata with cauliflower cream, bottarga and horseradish with crudités
Tocoa oG Tt WE HOEWX 2HOVVOVTTLOL, ASBYOTHOXY 0, XOEVO X0t CTUALLES - WU Aoy AV

Celeriac, broad bean and chickpea hummus with roast onion, hot honey and gyro
Xoduwove e agertvootlo, Goaooiio xot 0ELLT X, DNTO HOEUUDOL, TULIAVTLIHO UEAL AL PDOO XOVLGLO

Spicy smoked feta and miso dip with honey, burned green onion and chili
Dip “cvooxavte0n)” e xoumvtoTn) GETH, MISO, WUWEAL, HAVTEOT] TLTEOLN, VNTO POECTHO XOEUUDIOL

Chilled + Raw

Sea urchin pavlova with olive o1l and lemon, honeycomb, anise and chamomaile
Aytvoc paviova wue eAoctodlac0o, Asuove, xnonoo (e wWert, LLooxXdo 2ot Yoounit

Tuna tartar with tabuleh -cracked wheat salad-, horseradish, sesame, honey and lemon
TocoTtato TOVOV e TALYODOL, XOEVO, GOVGHLUL, WWEAL 20t AELLOVL

Grouper crudo, rested on fig leaves for three hours, fig leaf oil, sanguine orange
Podoc ouoc, mottocgluevos e GOAANL ovxtos, AoOt 00200V, GoY0VIVL

Bottarga sampler, whipped fresh cheese and grilled artichoke, olive butter, skinned grape, sesame
ApSyotaooyo amwo tolot Otoc@oOETLI DoOLoL, HKOELN ATTO DNTEC AVHLVIXOEC 2ot VT OTV00, “LoVTVO0™
cAatorooo, oo diiea, covodL, AEULOVL

Greens

Fire roasted beetroot, tomato, fresh Mykonian cheese, and fig salad
Llaveloaot DnTo oo 20500V, TOUNTN, POETHO UVIOVIATLHO TVOL, GVX0, EGTTEOLOOELOT)

Tomato and mulberries with tsalafouti cheese, ouzo and almond dressing
Towaco e Acvrd oo, TCaAGoVTl, 0VCO 200t AUDYOXAO

“Horiatiki” - Heirloom tomato salad, with crispy feta, cucumber, onion, purslane
Xwototixnn e tolATES “TAOXOOTLANES™, TOXYAVTY] DETN, HOEUUDVOL, ALVPYODOL, YALGTTOLOX

Social Plates

Zucchini “kefte”, stuflfed with feta and anthotyros cheese
KoAdoxvGoxedteoec otn oxdoo YeEULOTOL WE PETE 200t AP I0OTVO0, AEUOVL, 0LYNT0

Aged graviera cheese and foie gras with pear baked in shredded phyllo -kataifi-, Greek tea sauce
LHlalotwuevn yoafieon, foie gras »xout ayAdot xaToi®l, GAATOH ATO TGHL TOV LOVVOV 20t XKOEUULDOL

Beef liver and onion meatballs, spiced yogurt, tomato, caramelized onion
Kepreoorxto amwo nwoogyaot 2ot oVxX@WTL LOTYAOLOLO, TTLHAVTLIHO PLOL0DVOTL, TOUXTX
WO HOLOUELDUEVO HOEUUDOL

Octopus on a double skewer, served with wasabi tarama, EVOO and vinegar
XTtamoot Ynto aTn oyoon e T wasabi, eAxtoAooo xat ECOC

Crispy baby squid, colors of mayo, roast onion, “soutzouki” (spiced sausage) and date puree
Tooxyavo baby xalooxot, (Laytovelo, TOVOEC ATO WVNTO XOEUUDOL, TOVTLOVHL 2oL YOVOUX

House-made pitta flatbread, with slow roasted garlic, mussels, clams, shrimp,
tomato and spicy house-made sausage

DOETHODNUEYT) TLTH UWE COVODVNUEVO THO000, UDOLXK, AYLLBILOES, VIXOLOES, TOLUAT
WO TTUHAVTLIHO AOVHAVLHO

House-made labneh, charred scallion, pistachio, olive oil, caviar, olive o1l cake
Xmtteno labneh, Ynto ¢poeco xosuuvonxt, EAtoAn0o, Geotixe, yoftoot, et EAXLOALOOV
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Land + Sea

Braised and grilled ox cheek, fig and black plum glaze, crispy okra, toasted wheat
Aoyouoyetosuevo xot VNToO GTH THAOX UOLYOVAO UWOTYXOLTLO, VAXCHOLOUEVO LE YOETHO TVHO
20l OXUALTHTVO, TOXLYUVTY] UTAULA 20t TALYODOL

House-made makarounes - lamb, creme fraiche, zucchini, fennel pollen, wrapped

in horiatiko phyllo

XTTLTLHEC o0V VES, woVl, creme fraiche, xoloxvidaxt xat Y00n Lo dov, DNt 0 ¥WOLATLHO
POALO

Boneless chicken leg confit, slow roasted onion with grapes, date labneh

MmodTt 260TOTOVAO EEXONAAOTUEVYO XOVODNUEVO ILE HOELUUVOAILN VIO TTLHAHOO 2L TTAPVALO,
labneh yovouo

Branzino fillet baked in fig leaves, fresh herbs, egg, lemon and saffron sauce, baby zucchini
Aofodt GtAETO YNUEVO T PUALX OVHLAC LE POETHA UVOWDOLI, TAATTO ALYOAELLOVO UWE THLPOLY
ot baby xoloxvidort

Family Served

Minimum three persons served / fto covAoytoroy Ttolo dTtouo

Yiayia's souvlaki, lamb shoulder with grapes glazed with chili pepper, pitta bread
and all the trimmings

T'o covBAdxt Tnc Ieoytdc - yeodnt XOVLoLO VNTO UALOLYAXOLOUEVO UWE THO000, OTADPVALL
20t TTUTTEOLS, CNIlE, GEOLLOLGUEYO WWE TLTEC, TTLHAECS, TCOTLLHL 20l TOWUAT

Steaks + Line-Caught Fish

Daily availability / Kaxzaioyoc nuecooc

MYKONOS

34.00

34.00

32.00

33.00

20.00
P.P.



The restaurant monitors the quality of the products
being prepared and served by strictly applying the Food
Safety Management System (HACCP) and conforms to the
requirements of the European Regulation 20041852/EOK.

* Indicates frozen product

All legal surcharges are included in the prices

All prices are in Euro

Consumers are not obliged to pay unless a legal
recelpt has been presented

A complaint form is available to our customers
right by the exit door

Guests with allergies or intolerances should
inform a staif member

Our compliance rep 1s Artemis Kousathanas

O 20TAVAADTNC OEY EXEL VTTOYOEDTT) VO TANOWCEL EXY OEV
AALEL TO VOLULULO TTAOXTTATLIO OTOLYELO (TOOELET)- TLLOAOVLO).
1vor To wovyelocor ot Yoo toe dressings x0notoToloVUE
To0IEVo elotorodo. 1tar To Tnyaveouo Y0noLoTotovUE
NALEALLO. KATEDVYUEVXL TTOOLOVTO OCHUELDVOVTOUL UWE ALOTEQLTHO
(%). To xaxtaoTno Ot IeETEL VITTOYXOEDTLHA PVALXL Oty oLOTVOLNC
VIO TOVE TTEAATEC G ELOLXT) TETN OltAow oTny ££000.

Amayooecdetot 1 xacoavadA@won OLYOTVEVUATOODY TOTWY ATTO
ATOUN HXATW TWY 17 ETWY TOV OEY GVVOOEVOVTAUL ATTO POVELS 7]

wNOEUOVEC (V. 3730/2008 & 7.0 350/20083).

AAreoyeoyova: To xactaoTnuo Ot ecet 2ottt A0Y0o e T
AAAEOVLOYOV GVTTATLHK TTOV VITHOYO0VY OTH TOOLOVT U,
e meolmTwon wov EC0TE AAAEOYPLXHOL GE HATOLO TVOTATLHO,
TTOOUHAAODVUE VO LLOLC EVTIUEOWTETE.

2ITLC TLULEC TOV 2 ATAAOYOV TVOUTEOLAXULBAVOVTHL OAOL OL VOLULILOL
Bdooot 2ot emtfouodvocts. Ot TLUEC UWTOOEL VoL TOOTTOTTOLNTOVY

YXDOLC TOOELOOTTOLT) 7).

Yyvetovouexoc vwevdvvoc: Aoteunc Kovoadovac



