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Dinner Menu 

Breads & Spreads 18
Selection of bread, pita bread, tzatz ik i ,
gr i l led eggplant salad, spicy feta cheese

Appetizers

Mykonian bruschet ta 17
with bar ley rusk,  f resh tomatoes and
Kopanist i  cheese

Gri l led octopus 21
with rocket salad, fennel and red sweet
peppers

Pan fr ied feta cheese 18
with honey & sesame seeds 

Shrimps ‘ ’saganaki ’ ’  24
with f resh tomato, ouzo and feta cheese

Calamari 22
with lemon, black pepper and
kefalograviera cheese

Gluten Free Vegetarian Nuts Free



Salads

Greek salad 19
with tomatoes,  cucumber,  green peppers,
ol ives and feta cheese

Caesar’s salad 20
with cr ispy chicken, smoked pork,  croutons
and Mykonian gruyere

Zucchini  croquet tes 18
with f resh herbs and feta cheese

Hand cut f r ied potatoes 7
with sea salt  or shredded Mykonian gruyere

Spinach pie 18
with yoghurt sauce and herbs

Tradit ional beef meatbal ls  20
with hand cut f r ied potatoes and yoghurt
sauce

Gluten Free Vegetarian Nuts Free



Pasta

Linguini  & shrimps 29
with f resh tomato sauce and lemon verbena

Raviol i  s tuf fed with mushrooms 22
and cheese creamy sauce

Spaghet t i  19
with ol ive oi l ,  chi l i ,  gar l ic,  pars ley,  and
capers

Baby rocket 19
with grapes,  almond and Mykonian sour
cheese

Seasonal salad 20
with pickled cucumber,  radish,  baby lettuce,
black tomatoes
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Main Course

Moussaka with beef ragu OR
Mushrooms ragu 24
eggplant,  potatoes,  bechamel sauce

Gyros Pork OR Chicken 25
with pita bread, tzatz ik i ,  hand cut f r ied
potatoes,  tomato and onion salad

Tradit ional Greek dish of the day 27
Ask your waiter

Gri l led Seabass f i l let  32
with mashed potatoes,  green and
ladolemono

‘ ’Gemista’ ’  22
Tomato and pepper with r ice and herbs

Gri l led half  chicken 42 (2 persons)
with f rench f r ies,  oregano, mustard and
lemon

Greek Lamb chops 32
with hand cut f r ied potatoes,  f resh oregano
and ladolemono
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Baked Seabream f i l let  30
In f resh tomato sauce, potatoes,  ol ives and
caper

Gri l led Greek beef steak (per ki lo) 145
with cr ispy baby potatoes and sauce
bearnaise

Fresh f ish of the day (per ki lo) 90
boi led vegetables,  ladolemono, sauce tartar

Fresh lobster f rom Mykonos (per ki lo) 125
gri l led or pasta
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Tradit ional Desserts

Armenovile 18
Vani l ia semif reddo with pistachio and
chocolate f lakes
 
Chocolate lava cake 22
with dark chocolate and vani l la ice cream

Baklavas 18
with pistachios and vani l la ice cream

Homemade frozen Mykonian yoghur t  16
With honey and caramelized nuts

Homemade ice cream 12
in seasonal f lavors

Plat ter of  seasonal f rui ts  19

Gluten Free Vegetarian Nuts Free

Seafood, vegetables and f ruits  stated on the menu are
local ly sourced.


