Dinner

A menu crafted from cherished traditions & childhood memories

Dip + Pitta
Served with fresh-baked pitta bread

Smoked eggplant with almond butter, sesame, squash, over-whipped feta
Taramasalata with cauliflower cream, bottarga and horseradish with crudités
Celeriac, broad bean and chickpea hummus with roasted onion, hot honey and gyro

Spicy smoked feta and miso dip with honey, burned green onion, chili,
and house-made Mykonian sausage bits

Chilled + Raw

Crudo — sea urchin, sea bream, branzino, tuna, yellowtail with red onion,

local capers, EVOO, lemon, mackerel “eggs”

Greens

Fire-roasted beetroot, tomato, fresh Mykonian cheese, fig salad

“Horiatiki” — heirloom tomato salad, with crispy feta, cucumber, onion, purslane

Artichoke, bottarga, lemon cream

Social Plates

Grilled octopus, wasabi tarama, giant beans “carbonara”, EVOO and vinegar

Open fire-grilled baby calamari, colors of mayo, roasted onion- “soutzouki”
(spiced sausage)- and date puree

Crab, langoustine, shrimp and whelk orzo, baby leeks, fennel, tomato

Grilled Mykonian house-made sausage and periwinkles, lemon, EVOO,
feta cheese Béarnaise sauce

Fire-roasted lamb kidneys and lamb tongue, mushroom, lemon, EVOO,
fresh oregano, lamb jus, harissa, yogurt “skin”

Land + Sea
Braised and grilled ox cheek, fig and black plum glaze, crispy okra, toasted wheat

House-made makarounes, lamb shank, créme fraiche, zucchini, fennel pollen,
wrapped in horiatiko phyllo

Rooster leg confit, quince, onion- and pomegranate-lacquered, lentil, crispy okra

Branzino fillet baked in fig leaves, fresh herbs, egg- lemon- and saffron sauce,
baby zucchini, “horta” — wild greens puree

Grey sole sautéed with pickled grapes, verjus, white wine, butter and almonds
with fennel marmalade

Ember-grilled skate wing, caramelized smoked eel, apples and “pasturma” —
spiced beef bits

Family Served

For the whole table only

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

Steaks + Line-Caught Fish

Daily availability
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AelTvo

‘BEvo pevot dnuovpynuévo we moldtipee mopoddoeie Kol Toldikee avauvroeie

Dip + Pitta

YepBipovtol pe epeokopnueévn it

Komviotn peMtlava pe 6ouadut Kol Bottupo apvyddaiov, KohokOo Yyntt), eAoOAAdO
Kowb AeOvL, KpEua, oirto TtpopeLor peta,

TopoocoHAdTO Ie KPEUWo KOUVOLTTIOL, olBYyOoTAP®LYO, XPEVO KoL UG ALY OVIKO

Xovuoveg ad oeMvopLlo, eocoilor Ko peBiOua, ne pynto kpeuuvol,
TUUKGVTUKO WWEAL Kol YUPO

Dip “tupokavtepn)” ne Kamviotn ¢pEto, miso, wéil, Kovtept) TLtepLd,
YNnto eppeoko Kpeuuwd o, AOVKIVIKO

Chilled + Raw

Qua — owvoe, AoBpdKt, ToLToVP, WOYLETIKO KoL TOVOC Ue KOKKWO Kpeuudol, Kamopn,
ehaLOho00, Aepove Kot “ofyd” Kolov

Greens

Tovtldpt Yyntod oto KapBouve, TOUETO, PPECKO WUKOVLATIKO TUPL, 0VKOo, eotepldoetdn
XopudTikn pe toudtee “mopadociokee”, Tpoyovn eeto, Kpeuwuddr, ayyodpl, YMoTpido

WPntn aykwapo, oByotapoyo, Kpeuo Aepuovy

Social Plates

XtoirtoOL YnTod 0T OYAP LE ToPUUd wasabi, ehotohodo, EOL, “carbonara” yliyovrtec

Baby kalopdpr yntod ot KApPouva, StoupopeTikée porytovelee, Ttoupee oo pnto
Kpepudd, covTtlovKL KoL YoUpud,

Kpbapakr pe kopaida, Kapovpr, yopido, KoxOAL BovKivo, TTpdco, wapobo Kol TOWTo

PNto LUKOVLATIKO AOUKAVIKO KoL GOUALYKAPLOL TN OdAaocoag, Aepove, eAdLohodo
Ko oahtoo, Béarnaise pe et

Apviowo veppd Kol YA®OOoo YT OTT OYXAP0 e WOVITAPLOL, ASUOVL, eA0LOAXSO,
PPEOKLO Plyovn, Lowd apviov, yoploo, Ko “Ogpuo” yuoodpTL
Land + Sea

MooyapioLo iyovAo oLPYOLOLYELPEWEVO KOL PNTO OTT OYAPN, YAACUPLOUEVO
we PPEGKO 6VKO Kol SO KN VO, TPOYOVT) IWTTOULOL KO TTALYOUPL

ATMITUKES workopovvee, opvi KOtol, creme fraiche, kohAokvOdkL Ko yOpn wapodou,
YNTA 08 YWPLATLKO PUALO

Apyoynuevo urodtL oo KOKopo, eAevepac Bookne, YAooHPLoWEVO e KLOmvL,
KpepvidL Ko podL, e poKeES Kol TPOYOVES WITAULES

AoBpdrt @LAETO YNUevo o€ PUAAY GUKLAC We PPEOKO LUPWOOILKA, GAATON BYOAEULOVO
we coppdv, baby KoAOKUOAKL Ko TTOUPE oTtd QypLol YOPTO

I'A®ooo GOTUPLOWEVT e OTAPUALOL, YVUO dyouplOog oTo@LALOD, BoUTVPO, AEVKO KPool
Koub oupiydohor e pospeAador oreod porpaopLlon

YoAdyL oTOL KAPPOUVR e KAPAUEADUEVO UTAO, KATTVLOTO YEAL KOl TTOLOTOUPWO
Family Served

TI'vo, 60 To TPOTLElL

To covPraxt Tne I'iovyudie, xepaKkL dPVicoLo YNTO WAPWOPLOUEVO e OKOPOO, GTAPVALNL

Kouw Touepuds chili, ogpPupropévo e mitee, mikdee, tlotliky Ko Touato

Steaks + ®pgoxo Papu

Katdioyoc nuépac
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