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Start with...

Peach Gazpacho 16€
Creamy peach gazpacho with smoked
macadamia nuts, golden tomatoes, Greek yogurt
and fresh basil
Gazpacho PoSakivo
Koepuwdng gazpacho podAKIVO e KATTVIOTA KApLSIa
HAKQVTEUIA, TOMATIVIA, EAANVIKO YIQOLETI
KAl pPECKO PACIAIKO

Tzatziki 12€
Yogurt and garlic spread with grilled pita bread,
olive oil and oregano
T¢ardiki
YTTOEVT YIAOLETIOL e OKOPSO, YNTN TTITA
ue Aadi kar piyavn

Hummus 12€
Creamy hummus with cumin oll,
coriander and warm pita bread
Pefi0asda
Koepwdng pepiBada pe AadI KOuIVo,
KONIavE00 Kal (EOTEC TTITEC WWMIOL

Roasted Eggplant 16€
With Moroccan spices, chili, garlic
and yogurt sauce
WYntn MeAitlava
Me uTTaxapika Mapokov, ToiN, oKOPS0
KAl 0WC YIAOLETIOL



Talagani Cheese 18€
With roasted grapes, pine nuts, sesame seeds,
croutons and cherry tomatoes
Tupi Tahayavi
Me YNTG OTAPLAIG, KOLKOLVAPI, COLOAI,
KOQOLTOV KAl TOPATIVIC

Black Angus Carpaccio* 30€
With green beans, roasted hazelnut,
aged parmesan and tfruffle dressing
Black Angus Kapmaroio*
Me pacOAOKIQ, YNUEVA (POLVTOLKIA,
TOAQIPEVN TTAPPECAVA KAl VTPEDIVYK TOOLPAG

Shrimp Tempura 24¢€
Crispy tempura shrimp with homemade
sweet chili sauce
Frapideg Tepmmovpa
ToayQVEG YOPISES TEUTTOLPA WE XEIPOTTOINTN
YALKIO WG TOIAl

Tuna Tacos* 28€
Tuna tartare with mango and soy salsa,
guacamole and toasted soft corn tortillas
Takog Tovov*
TOVOC TAPTAP PE HAVYKO KAl OOYIA OWG,
YOLCOKAUOAE KAl YNTEC TOPTIVIEG KAAQUTTOKIOU

Sea bass Ceviche 27€
With passion fruit, cherry tomatoes, avocado,
chili dressing and coriander
Aappaki Ceviche
Me ppoLTa ToL TTABOLGS, ToATIVIA, ABOKAVTO,
VTPESIVYK OTTO TOIAI KAl KOANIAVEO

Homemade French fries 12€
YTTITIKEC TNYQVITEC TTATATEC



Your Salad

Greek Salad 20€
Santorini tomatoes with Feta cheese,
Kalomata olives, cucumber, peppers and red onion
EAANVIKN caAdra
TopATEC XAVTOPIVNG WE TLPI PETA, EAiEC KaAapaTag,
AYYOLPAKI, TTITTEPIEC KAI KOKKIVO KQEUMULI

Dakos 19€
Traditional Greek Dakos with fresh tomatoes,
Kalamata olives, capers, oregano and mizithra cheese
Served with barley croutons
NTakog
[Mapadooiakr caAATA VIAKOG UE pPECKIA TOUATA,
eNEC KahapaTag, kammapn, piyavn kar pulnbpa

Caesar Salad* 21€
Little gem leftuce, chicken breast,
cherry tomatoes, sweetcorn and Caesar dressing
IaAara Caesar®*
ToLPELA PLAAO ATTO PAPOLAI, OTHOOC KOTOTTOLAO
TOMATIVIA, YAUKO KOAQUTTOKI KAl Caesar VIPETIVYK

Baby Spinach 18€
With goat’s cheese, figs, golden beetroot,
roasted walnuts and a honey-sesame dressing
IaAdra Imavaki
Mg KQTOIKIOI0 TLEI, CLKA, TTAVTZAPI, YNTA KAPLSIC
KQI VIPECIVYK UE WEN KAl COLOAUI

Beetroot Salad 16€
With grilled apricots, braised fennel, basil
and aged balsamic vinegar
IaAara Mavrlapi
Me ynTa Bepikoka, PtTealle pIVOKIO, BACIAIKO
KQI TTAAQIPEVO BAACAIKO



Your favorites
Bites, sandwiches and more...

Grilled cheese 14€
White or brown toasted bread with gouda
and smoked turkey
Served with mixed green salad
Toort
Wooui TooT oTapEVIo 1) OIKAANS We Tupi gouda
KQI KATTVIOT YOAOTTOOAQ

YLOVOSEVLETAI YE AVAUEIKTN TTOACIVN COAATA

Grilled cheese with avocado & sriracha 16€
White or brown toasted bread with gouda and
smoked bacon, avocado sliced and sriracha sauce
Served with mixed green salad
TooT pe apokavro Kai sriracha
Woopi TOOT OTAPEVIO N GIKAANG e TuPI gouda
KQI KATTVIOTO UTTEIKOV, (PETEC APOKAVTO KAl OWG sriracha

YOVOSELETAI UE AVAUEIKTN TTOACIVN COAATA

Myconian Villa club sandwich 23€
With whole roasted chicken thigh, smoked bacon,
tomato, lettuce and lemon mayonnaise.
Served with country potatoes
Myconian Villa club sandwich
Me COLUEPO UTTOUTI KOTOTTOLAO, KATTVIOTO UTTEIKOV,
TOUATA, HAPOLAI KAl UayIoVELD UE AEUOVI.

YovooeLETAI e TTATATEG country



Bagel with smoked salmon 22€
Toasted bagel with cream cheese,
smoked salmon and chives.
Served with mixed green salad
MTTEIYKEN PE KATTVIOTO COAOHO
DPLYAVICUEVO UTTEIYKEN UE TOUEI KOEUQ,
KATTVIOTO COAOMO KAl OXOIVOTTPACO.
YOVOSELETAI UE QVAUEIKTN TIOACIVN CAAATA

Pulled Pork Sliders 22¢€
BBQ pulled pork, coleslaw, pickled cucumber
and mustard mayonnaise.
Served with fried sweet potatoes
Xoipiva Sliders
YIYOUQYEIQEUEVO XOIPIVO BBQ, AaxavooaAdTa,
TTKAQ ayyoLpl Kal yayiovela povoTapdag.
YOVOSEVLETAI PUE TNYAVITES YALKOTTATATEC

Black Angus beef burger* 28€
With cheddar cheese, tomato, leftuce,
bacon pickled cucumber and burger sauce.
Served with country potatoes
Black Angus beef burger*
Me TLPI cheddar, TopaTa, HAEOLAI, UTTEIKOV,
TTIKAQ ayyoLPI KAl UTTEQYKEQ OWC.
YOVOOELETAI PE TTATATEG country

Goat’s Cheese and Truffle beef burger* 30€
Black Angus beef burger with roasted goats’ cheese,
tomato, lettuce, onion and fruffle mayonnaise
Served with country potatoes
Beef burger pe Karoikiolo Tupi kai Tpovpa*
Black Angus beef burger pe ynuevo KaToikiolo Tup,
TOUATA, HAPOLAI, KOEUPLSI Kal paylovela TOOLPAC
YOVOSELETAI PE TTATATES country



Dry aged Rib-Eye Steak* 38€
Beef ribeye ‘tagliata’ with goats’ cheese, caramelized
onions, peppers, zucchini and chimichurri sauce
Served on toasted ciabatta
Rib-Eye Qpipavonc*
Mooxapioio ribeye ‘tagliata’ ue KAToIKiolo TV,
KAPAPEAWUEVA KOEUPLSIQ, TTITTEPIEG,
KOAOKLOAKI Kal S chimichurri

YePRipETE UE ppLYavIouEVN ciabatta

Sticky Soy Chicken Wings 19€
Fried chicken wings tossed in a chili infused soy dressing
Served with fresh chilies and spring onions
Pdrepovyeg KotommovAo pe oyia
TNYQVIOUEVES PTELOLYEC KOTOTTOLAO
UE VIPECIVYK OOYIAC APWUATIOUEVN UE TOIAI

YEPPIETE e PPECKO TOIAI KAl KQEUUVOI

Spiced potato wedges 14€
Roasted wedges potatoes served
with a spicy tomato sauce and garlic mayonnaise
Mikavrikeg Kudwvareg MNarareg
WnNTeC KLSWVATEC TTATATEC E TTIKAVTIKN

OOATOQ TOUATAG KAl Paylovela oKOPSOL



Main course

Linguine alle Vongole* 29€
Fresh linguine pasta, steamed clams
with chili and garlic
Aiykovivi pe axipadec*
DpEOCKIA TTAOTA AIYKOLIVI, AXVIOTES axIPadeg
Ue TOIN Kal oKOPS0

Puttanesca 24€
Fresh Trofie pasta in a rich puttanesca sauce
with Kalomata black olives, anchovies and garlic
Topped with a whole wheat crumb and lemon zest
MovTtaviéoka
dpéokia TaoTa Trofie yEca o€ 0w TTOLTAVECKA
ue eNEC KahapaTag, avi{ovyieg Kal oKOPSO
OANOKANPGVETE pE crumb atmo KpIBap!l
Kal EOOUA AEOVIOV

Gnocchi 22€
Light potato gnocchi with creamy tomato sauce,
roasted Mediterranean vegetables,
Fior di Latte and fresh basil
NioKI
NIOKI JE KOEUWEN CAATOQ TOUATAC,
WNTA MECOYEIOKA AAXAVIKA, UOTOAPEAD K
Al pPECKO PACIAIKO

Wild Mushroom Risotto 26€
Acquerello risofto with roasted wild mushroom:s,
truffle and Parmigiano Reggiano
Risotto pe Aypia Mavitapia
Acquerello risofto pe aypia pavirapia, TooLPA
Kal Tupi TTapueava Reggiano

Salmon 31€
Roasted salmon with mustard, braised couscous,
grilled and raw cherry tomatoes and salsa Verde
10AOHOG
WNT1OC 0OAOUOC pE HovoTapda, TTAIYoLEI uTTPElE,
TOUATIVIO KOl OGAToa Verde



Sea Bass* 32€
Pan fried sea bass with velouté soup, sweetcorn
textures, sun dried tomatoes and confit red pepper
Aappakr®
AAPRPAKI OTO TNYQVI e coLTTA velouteé, LpES aTTO YALKO
KAAQUTTOKI, ANIOOTEC TOUATES KAI KOVPI KOKKIVNC TTITTEQIAG

BBQ Pork Spare Ribs* 30€
With a spicy peach BBQ glaze,
roasted baby potatoes and sweetcorn relish
Xolpiva Spare Ribs*
Me TTIKAvTIKN BBQ 0w¢ podakivo,
WNTES TTATATEC KAI YALKO KAAQUTTOKI

Whole Baby Chicken 29€
Grilled baby chicken with Mediterranean spices,
burnt lemon and roasted summer vegetables
KototrouvAdki
WnT1O KOTOTTOLAGKI pE BOTAVA Meooyeiov,
KAUEVO AEUOVI KAl YNTA AQXAVIKA

Moussaka 26€

Traditional Greek moussaka with roasted aubergines

and potatoes, lightly spiced beef mince
and creamy kefalotyri cheese bechamel sauce
Mouvoakag
[Mapadociakoc EAANVIKOC HOLOAKAG
be ynTeC pENTCAVEG KAl TTATATES, HOOXAPICIOC KIMAG
KAl uTrecapeA pe KeqgpahoTtopil

Catch of the day* 100€ per kilo
Grilled whole fish, served with grilled vegetables
and extra virgin olive ol
Yapi nuépac*
WNTO OAOKANPO WAPI NUEPAGS, CLVOSELETA
UE WNTA AQXaVIKA KAl £ETPA TTAPBEVO EAAIOAQS0

Side dishes 10€
Mixed salad, steamed basmatirice, steamed
asparagus with lemon or grilled vegetables
AVAUIKTN TTPACIVN COAATA, PO UTTAcUATI,
OTTAPAYYIA PE AEPOVI OTOV ATHO N WNTA AAXAVIKG



Sweet Memories....

Chilled Rice Pudding 16€
Rich white chocolate rice pudding
with passionfruit and mango sorbet
PuloyaAo
PLZOYAAO AELKNC COKOAQTAC
UE pPOULTA TOL TTABOLGS KAl COPMTTE UAVYKO

Chocolate Profiteroles 18€
Filled with pastry cream, hazelnut caramel, sweet
vanilla cream and a rich chocolate ganache
Npo@ITEPOA
[epIOTA pE KpEUa {aXaPOTTACOTIKNG,
KAPAUEAD (POLVTOLKIOL, YAUKIC KPEUa PaviNiag
Kal ganache cokoAaTag

Greek milk pie 15€
Traditional Greek orange scented milk pie served
with vanilla ice-cream and a honey cinnamon syrup
FfaAaromita
EAANVIKA TTOpaSOCIaKr YOAQTOTTITA AQWUATIOUEVN
UE TTOPTOKOAI OEQRIPICHEVN PE TTAYWTO PaVIAid
KQI O10OTTI KAVEAQG

Fresh Summer Fruits 17€
Mix of exofic and local fruits
dpioka ppoLTA EMTOXNS
YOAQTQ JE TOTTIKA KAl EWTIKA pPOLTA

Sorbet and ice cream 7€ per scoop
of your choice
LOPUTIE KAl TTAYWTA
TIG EMAOYNG 0Ag

Ma 10 MATA Pe aoTepioko (*)uTtapxel XpEwon 50% OTNV TIM TOL €60LC, YIA TTEAATES E NUISIATOOMN.
For the dishes with asterisk (*) there is a supplement charge of 50% on the menu item price, for all guests under half-board meal basis
O KATANAAQTHI AEN EXEl YNOXPEQIH NA MAHPQIEI EAN AEN AABEI TO NOMIMO MAPAXLTATIKO
YTOIXEIO (AMOAEIZH-TTMOAQTIOY)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE)
OI TIUEG CLUTTEDINAUPBAVOLY OAEG TIC VOUIUES EMRAPLVOEIS. PINOSWPENUA SV CLUTTEDIANAUBAVETAI.
All taxes are included. Gratuity is not included.



