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APPETIZERS
APERITIFS
OPEKTIKA

Greek bread variety | Sélection de Pain Grecs | MoikiAia armo EAANVIKG wwuia

With breadsticks, corn flatbreads with extra Greek olive oil, marinated olives and fresh herbs.

Corbeille de gressins et pains pita au mais accompagnée d'huile d’olive extra vierge grecque,
d’olives marinées et d’herbes aromatiques fraiches.

Me KpiToivia, TITAKIA KAAQUTTOKIOD, TLVOSELOUEVN ATTO EETPA EAANVIKO eAaioAado,
UQPIVAPICUEVES EAIEC KQI PPETKA ULPWSIKA.

7€

French fries | Pommes frites | MataTeg Tnyavntég

Skin-on French fries with aromatic salt and dried rosemary.
Frites avec peau parsemée de sel aromatisé et pointe de romarin séché.

Me TNV pA0LSA TOLG UE APWUATIKO AAATI KAl EepO SevTpoAiBavo.
12 €

Mushroom fricassee | Fricassée de champignons | Mavitdpia gppIKace

With spinach, fresh herbs and lemony cream.
Composée d'épinards cuits et herbes fraiches et creme de citron.

Me oTTavaKI UAYEIREUEVO UE PPETKA BOTAVA KAl KOEUA AEUOVIOD.

24 €
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Breaded Feta Cheese | Feta Panée | ®éta Mave

Panko-crusted feta served with tomato chutney and baby rocket leaves.
En croGUte de panko, servie avec chutney de tomate et jeunes feuilles de roquette.
Me Tpayavr kpoLoTa panko, oepfipIcUEVN Ue chutney vIoudATag Kai ToLPERH POKA.

20 €

Marinated Anchovies | Anchois Marinés | Mapivapiopéveg Avi{oLyIeg

Anchovies marinated in vinegar, served with cherry tomatoes and baby rocket leaves.
Anchois marinés au vinaigre, servis avec tomates cerises et jeunes feuilles de roquette.
AvTCOVYIEC uapIvapliouéveg oe ibl, TepBIDICUEVES UE VTOUATIVIQ Kal baby poka.

20 €

Shrimp saganaki | Crevettes saganaki | Fapidec cayavaki
With crayfish broth, tomato, peppers, feta cheese and oregano.
Cuites dans son jus d'écrevisses, tomate, poivrons, fromage feta et origan.
Ye {ooud kapafibag, ue vioudTa, mImeQIES, PETA KAl piyavn.

33 €

Octopus | Poulpe | XTamodi

Grilled, with eggplant dip, caper berries and pickled onion.
Grillé, servi avec une creme onctueuse d'aubergines, cApres et oignons marinés.

IxAapag, e PeNTCavooaAdTa, KATTAPOUNAC KAl KOEUULSAKI TOLOTI.

28 €
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SALADS
SALADES
LAAATEX

Greek salad | Salade Grecque | EAAnVIK) caAdTa

With feta cheese, cherry tomatoes, peppers, cucumber, onions, olives, carob rusk, olive oil and balsamic.

Garnie de fromage feta, tomates cerises, poivrons, concombre, oignon,
biscofte de caroube, huile d’olive et balsamique.

Me @éTa, vTouarivia, TITTERIES, AyYOULPI, KOEUUDSI, EAIEC, VTAKAKI XAPOULTTIOV, EAQIOAQSO Kal BAATAUIKO.
20 €

Manouri & Strawberry Salad | Salade au Manouri & Fraises mixte | YaAdTra ye Mavoupl & dpAaovAa

With mixed greens, fresh strawberries, manouri cheese, crushed almonds and strawberry dressing.

Composée de fraises fraiches, fromage manouri, amandes croquantes,
accompagnée d'une vinaigrette a la fraise.

Me avauekta TpAaciva Aaxavika, pPETKES POAOVLAES, UAVOoLPI,
TPIUMEVA AULYSAAQ Kal VIPETIVYK PLAOLACGC.

24 €

Beetroot Salad | Salade de Betteraves | TaAdara MNMavtlapl

With mixed greens, beefroot, spring onion, walnuts, manouri or fresh whey cheese and beetrooft dressing.

Mesclun composé de betteraves, oignon nouveau, noix, fromage manouri ou fromage frais (anthotyro),
accompagné d'une vinaigrette a la betterave.

Me avaueikta moacoiva Aaxavikd, Tavtidpl, QPECKO KQEUULSAKI, KapLIa,
uavoLPI N PPECKO avBOTLPO KAl VIPETIVYK TTAVTLAPIOO.

25€
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Caesar Salad | Salade César | ahata Tov Kaicapa
with iceberg lettuce, grilled chicken fillet, parmesan flakes,
crushed croutons and Caesar dressing.

laitue iceberg croquante, filet de poulet grillé, copeaux de parmesan,
croUtons maison et sauce César.

UE UAPOLAI iceberg, QIAETO KOTOTTOLAOL OXAPAC, VIPASec TTapuelavag,
TOAYQVA KoOoLTOV Kal owg Caesar.

25€

Tricolor Quinoa Salad | Salade de Quinoa Tricolore | Tpixpwun alata Kivoa

With sautéed shrimp, cherry tomatoes, avocado, spring onion,
fresh herbs, lime and sour cream.

Crevettes sautées, tomates cerises, avocat, oignon nouveau, herbes fraiches,
citron vert et touche de creme aigre.

Me coTapIoUEVES YAPISES, vToUATIvVIA, ABOKAVTO, PPECKO KOEUMLEAKI,
PPETKA ULEWSIKA, Adiu kai §Ivr) KoEUQ.

28 €

PASTA
ZLYMAPIKA

Tagliatelle | Tagliatelles | TaAlQTEAEC

With fennel, zucchini, forest mushrooms and basil.
Au fenouil, potiron, champignons sauvages et basilic.
Me @IvVOKIO, KOAOKVOI, Aypla UavITapid Kail BACIAIKO.
27 €
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Fresh seafood tortelloni | Tortellinis frais aux fruits de mer | ®péoka tortelloni Balacaoivoov

With shrimps, bisque and marjoram.
Garnis de crevettes, sauce bisque parfumée d la marjolaine.
Me yapiéeg, bisque kai uarl{ovpdva.

42 €

Lobster linguine (for 2) | Linguines au homard pour 2 personnes | Alykovivi aoTakoL yia 2 aToua
With lobster broth, fomato sauce and ouzo.

Cuites dans son jus de homard, sauce tomate relevée a I'ouzo.
Me Zooud aoTakol, oaAToa viopaTag kar ovlo.

160 €

Slow-Cooked Beef with Skioufichta Pasta | Boeuf Mijoté aux P&tes Skioufichta |
Mooxapl APYOUQYEIQEUEVO UE LKIOLPIXTA
One of the most traditional Greek dishes. Tender beef slow-cooked in tomato sauce
with Greek spices, topped with mizithra cheese.

L'un des plats grecs les plus traditionnels. Boeuf tendre mijoté lentement
dans une sauce tomate aux épices grecques, garni de fromage mizithra.

Eva arro 1a mo mapadociakd EAANVIKA TIATA. TOLPELO UOTXAP! UAYEIQEUEVO apyd
O€& OAATOQ VTOUATAG [UE EAANVIKA UTTAXAPIKA, TTACTIAAICUEVO e LLlNRBPA.

45 €

Mushroom Risotto | Risotto aux Champignons | PioTto Mavitapicv

With sautéed mushrooms, truffle paste, chives, truffle oil and parmesan flakes.
Champignons sautés, pdte de truffe, ciboulette, huile de truffe et copeaux de parmesan.
Me cotapiouéva yavitdpia, TaoTa Too0PAS, OXOIVOTTIOACO, AASI TPOLPAC Kal VIPASes mapueldvag.

35 €
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MAIN COURSES
PLAT PRINCIPAL
KYPIQL MIATA

Organic chicken | Poulet Bio | KototmovAo BioAoyiko

Served with sweet potato mash, grilled corn and thyme sauce.

Servi avec purée de patate douce, mais grillé et sauce au thym.
YepPipeTal e TTOLPE YALKOTTATATAG, KAAQUTTOKI OXAPAG KAl TAATTa Buuapiol.
35€
Black Angus Rib Eye | Entrecdte Black Angus | Rib Eye Black Angus

Served with grilled baby potatoes and mushrooms, accompanied by homemade BBQ sauce.
Servie avec pommes grenailles et champignons grillés, accompagnée de sauce BBQ maison.

JepBipeTal Ue TTATATOVAEC OXAPAC KAl UAVITAPIA, CLVOSELOUEVO ATTO OTTITIKY) OAATOA BBQ.

55 €

Lamb Fillet | Filet d’Agneau | ®IAETO ApvioL
Marinated with orange and rosemary, served with grilled vegetables and feta cheese mousse.
Mariné a I'orange et au romarin, servi avec légumes grillés et mousse de feta.
MapIvapIouEVo e TTOPTOKAAI Kail SevTpoAiavo, oepBipeTal ue Aaxavika oxAapac Kal oG PETAG.

40 €

Sea Bass Fillet | Filet de Bar | ®iAéTo AaBpaki

Served with stir-fried wild greens, beurre blanc sauce and green herb oil.
Servi avec légumes sauvages sautés, sauce beurre blanc et huile aux herbes vertes.
JepBipeTal ue aypia xopTa ooTE, CAATOA beurre blanc kal Tpdoivo AAS! UVPWSIKDV.

39 €
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KIDS' MENU
MENU ENFANT
MAIAIKO MENOY

Butter omelet | Omelette au beurre | OueAéta PouLTOEOL

12 €

Butter spagheftti | Spaghetti au beurre | Makapovia BouTvpou
10 €
Penne with homemade tomato sauce | Penne & la sauce de tomate fraiche |
Méveg pe OTIITIKA OAATOQ VTIOUATAG
12 €
Chicken nuggets with French fries | Nuggets de poulet servis avec frites |
KOTOUTTOUKIEG PE TNYAVNTEG TTATATEG

15 €
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DESSERTS
DESSERT
ENIAOPMIA

Greek Yogurt with honey and walnuts | Yaourt grec allégé au miel et aux noix |
EAANVIKO YIQOUETI JE PEAI KAl KapLSIa

15 €

Chocolate Soufflé | Soufflé au Chocolat | ZouPAE LokoAaTAg

24 €

Homemade Cheesecake | Cheesecake | ImtikO Cheesecake

Served with forest fruit marmalade.
Servi avec marmelade de fruits des bois.

JepPBiperal ue papueAadba ppoLTwY TOL SACOUG.

25 €

Mille-Feuille | Mille-feuille | MIApElY
25 €

lce cream | Glace | NMaywto

12 € / 3 scoops

Fresh Fruit Salad | Salade de Fruits Frais | ®pouvTocaiara

28 €



Soft Drinks (great selection)
Juice (various flavours)
RedBull

Natural Mineral Water 1L
Sparkling water 0.75L

Shots | Ipnvaki
Special shots | Xpnvak oméciaA

Vodka
Absolut
Smirnoff
Belvedere

Gin

Gordon'’s
Tanqueray 10*
Hendrick’s
Monkey 47

Tequila
Jose Cuervo Silver Especial

Don Julio Blanco
Don Julio Anejo 1942

Rum

Bacardi

Havana Club 7 Anos
Ron Diplomatico
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NON ALCOHOLIC

MOTA / SPIRITS

Glass

15 €
15 €
20 €

15 €
20 €
20 €
22 €

15€
22 €
45 €

15 €
20€
22 €

5€
5€
5€
7€
9€

6€
9€

Bottle

180 €
180 €
250 €

180 €
230 €
230 €
270 €

180 €
270 €
600 €

180 €
210 €
270 €
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Whisky Glass Bottle
Haig Scotch Blended 15 € 180 €
Jameson Irish Blended 17 € 200 €
Jim Beam Kentucky Bourbon 17 € 200 €
Jack Daniel's Tennessee 18 € 210 €
Johnnie Walker Black Label Scotch Blended 20 € 230 €
Dimple Scotch Single Malt 20 € 230 €
Glenfiddich 12 years Scotch Single Malt 22 € 270 €

APERITIF & DIGESTIVE

Cointreau 12 €
Bailey’s Irish Cream 12 €
Amaretto Disaronno 12 €
Jagermeister 12 €
Fernet Branca 12 €
Campari 12 €
Kahlua 12 €
Malibu 12 €
Limoncello 8 €
Ouzo 8 €

COGNAC & BRANDY

Glass Bottle
Metaxa 7* 15€ 180 €
Hennessy 18 € 210 €

Remy Martin 18 € 210 €
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BEERS
Mykonou local beer 8 €
Alfa 7 €
Mythos 7 €
Corona 8 €
COCKTAILS
SIGNATURE COCKTAILS / AMAZON COCKTAILS 22 €

Amazon Spritz, Aperol, Triple Sec, Lime, Passion Pure, Rose Syrup, Prosecco, Soda
Atalanti, Hendricks, St. Germain, Lime, Cucumber, Syrup

Myrina, Bacardi Rum, Lime, Sugar Syrup, Ginger Beer

Hippolyte, Casamigos Meszcal, Cointrue, Lime, Eggwhite, Orange Bitter
Antiope, Tanqueray No10, Lime, St.Germain, Ginger Syrup, Pineapple Juice

CLASSIC COCKTAILS 18 €
VODKA BASED

Pornstar Martini, Vodka, Passion Pure, Lime, Vanilla Syrup

Cosmopolitan, Vodka, Cranberry Juice, Lime, Triple Sec

Espresso Martini, Vodka, Espresso, Kalua, Vanilla Syrup

Lemon Drop Martini, Vodka, Lime, Triple Sec, Sugar Syrup

Moscow Mule, Vodka, Lime, Sugar Syrup, Ginger Beer

Appletini, Vodka, Lime, Apple Sour Liqueur

Bloody Mary, Vodka, Lemon, Tomato Juice, Worcestershire Sauce, Tabasco
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RUM BASED

Pina Colada, Rum, Pineapple Juice, Coconut Pure

Mai Tai, Aged Rum, Lime, Triple Sec, Orgeat, Sugar Syrup

Cuba Libre, Rum, Lime Wedges, Coca cola

Daiquiri, Rum, Lime, Sugar Syrup

Moijito, Rum, Lime Wedges, Sugar Syrup, Mint, Soda

Mastiha Mojito, Rum, Lime Wedges, Mastiha Liqueur, Mint, Soda

Zombie, Aged Rum, Lime, Triple Sec, Passion Pure, Pineapple Juice, Cranberry, Grenadine, Angostura
Caipirinha, Cashaca Rum, Lime, Sugar Syrup

GIN BASED

Gin Garden, Gin, Lime, Apple Sour Liqueur, Cucumber Syrup

Negroni, Gin, Campari, Martini Rosso

Pink Gin & Tonic, Gin, Lime, Sugar Syrup, Grapefruit Soda, Tonic, Citrus Bitter

TEQUILLA BASED

Margarita, Tequila, Lime Juice, Triple Sec

Paloma, Tequila, Lime, Sugar Syrup, Grapefruit Soda
Tequila Sunrise, Tequila, Orange Juice, Grenadine
Mezcalita, Mezcal, Lime, Triple Sec

WHISKEY BASED

Old Fashioned, Bourbon Whiskey, Sugar Syrup, Angostura Syrup

Whiskey Sour, Bourbon Whiskey, Sugar Syrup, Lemon Juice, Angostura, Eggwhite
Manhattan, Bourbon Whiskey, Sweet Vermouth, Angostura Bitter

Whiskey Smash, Bourbon Whiskey, Lime Juice, Sugar Syrup, Mint Leave
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SPARKLING COCKTAILS

Aperol Spritz Aperol, Prosecco, Soda

Hugo Spritz Elderflower, Prosecco, Soda
French 75 Gin, Lemon, Sugar, Syrup, Prosecco
Belini Prosecco, Peach Juice

Mimosa Prosecco, Orange Juice

Rosini Prosecco, Strawberry Pure

Kyr Royal Prosecco, Creme de Cassis

16€



AYOPAVOUIKOG LTTELOLVOG / Surety:
Fecdpyloc Kaocoaperng

Prices include:
0.75% Municipal Tax and Vat 13% or 24%

Consumer is not obliged to pay if the notice of
payment has not been received (Receipt-Invoice).

We use corn - oil for all fried foods and extra virgin
olive-oil in salads and cooked foods.

We use Greek feta cheese.
Shrimp / prawns are frozen.



