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LUNCH MENU
RN

Alog Kol GpTov Kowvij payovteg
piAioy Pefoaiav moiovvrad.

“Salt and bread shared create a friendship that the wind cannot break.”
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LUNCH MENU

COCKTAILS

Borée (Borée) 25€
Metaxa, limoncello, lemon bitters, 3cents aegean tonic
Metaxa, limoncello, uritepg lepoviod, 3cents aegean tonic

Zépvoos (Zéphyr) 25€
Ketel one, fresh lime juice, strawberies, vanilla syrup, rose syrup
Ketel One, ppéakog youog Adiy, ppaovies, aiport Poviliag, aipomt Tpiaviapoliov

Notog (Notos) 25€
Otto’s athen’s vermouth, langley’s gin, vanilla syrup, fresh lime juice, mint
Otto’s Athens Vermouth, Langley's gin, oipomt foviliag, ppéokog youog Laip, ovoouog

Evoos (Euros) 25€
Skinos mastic greek spirit, lemon bitters, sugar cane syrup, fresh lime juice
Skinos paotiya, umitepg Aguoviov, aipomt (oxapoKarapon, PpETKoS Youos Adip

Muotodi (Mistral) 25€
Langley’s gin, cucmber syrup, sugar cane syrup, fresh lime juice - frozen
Langley s gin, aipomi ayyovpiod, oipom (oyopokalopnon, ppéckog yopog Ady - frozen

Meitéur (Meltem) 25€
Ciroc summer citrus, honey syrup, fresh pink grapefruit juice, lemon bitters, honey syrup
Ciroc Summer Citrus, oipomt ueAiod, ppéokog yopuog pol YKPEITPPoOuT, UTITENPS AEUOVIOD

Toauovvrava 0% (Tramontane 0%) 15€
Mango puree, fresh strivberries, fresh passion [ruit, pineapple juice
Tovpég pdvyko, ppéokieg ppoovles, ppéoko ppodto tov malbovg (passions fruit), youog avava.

2100205 0% (Sirocco 0%) 18€
Lresh cucumber, fresh ginger; mint leaves, fresh lime juice, cucumber syrup, ginger syrup, 3cents aegean (onic
Dpéako ayyoipi, ppéoko tCivilep, pOILa OVOTLOD, PPETKOS YOUOS AdILL, GIPOTL AyyovPLOD,
oipomt w¢iviep, Jcents aegean tonic

Classic cocktails on demand - 22€
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Aegean mezze selection 22€
Howidia pelédwv aryaiov

Tzatziki, smoked eggplant, white tarama, hummus,
extra virgin olive oil and warm pita

Emidoyn aaryouorelayitikwv peléowv e t¢orlixi,
KOTVIoTH uedtlive, Aevko topaud, hummus,

eoupetind mopbévo elordlado kar feotn mwito

Mini lobster rolls 42€
Mini lobster umpiog
(set of 5) - Caviar supplement available

(Zet v 5) - AvaOéowun mooobxn yafiaoiov

Bluefin tuna galette 24€
Galette epvlpod tévov Bluefin
with truffled tarama and lime

LE TOpoud. e Tpovpa kot lime

CRUDOS

QMEX NAPAZKEYEZ

Tuna tartare 26€
Tartare tovov
with avocado and lime

e afoxdvro kot lime

Gambero rosso carpaccio 42€
Kaprareio kokkiveg yapideg
with olive oil and piment d’Espelette

e elaidlado kor piment d Espelette

LUNCH MENU

HOT & COLD
STARTERS

ZEXTA & KP'YA OPEKTIKA

Caviar Oscietra supplement
AwaOéorun moooOijxny Oscietra

20gr - 70€
40gr - 140€
60gr - 210€

Zucchini blossom tempura
Teumovpa avBov koloxvbiov
with Greek yogurt and basil

e ELANVIKO y10.00pTL KoL facIAiKe

Prawn bao bun 22¢€
Bao bun yapidas

Prawn tempura, kimchi mayo, lettuce and cucumber
in a soft bao bun

Tapida teumovpa e kimchi mayo, popovit kai
ayyovpl oe appato bao bun

SALADS

SANATEZ

Mykonian salad 26€
Mokoviatikny caldra
Cherry tomatoes, cucumber, feta and kalamata olives

Nrouazivia., oyyovpt , pETo. Kot EMES KOAOUATOS

Creamy burrata 26€
Kpeuwong burrata
with heirloom tomatoes and olive oil

e heirloom vroudreg kou elaidlado

Chicken & quinoa salad 28€
2aldra pue Kotomovio & quinoa
grilled chicken, quinoa avocado, mango and edamame

20AdTO. KIVOaQ. e WHTO KOTOTOVAO Kol 0J0KGVTO

ALL DAY DINING
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Shrimp caesar salad
Caesar salad pe yapioeg

LUNCH MENU

MAINS

KYP1QZ MIATA

SIGNATURES DISHES

Crisp iceberg, grilled shrimp, parmesan, crispy bacon, carasau bread and caesar dressing

Tpayavo iceberg, yntég yopides, mopuelave, Tpoyovo UTEIKOV, Woul carasau kol dressing caesar

Grilled langoustines 62€
Yytés kapafioes
with sauce vierge

e oaltoo vierge

PIZZETTAS

MITZA

Summer truffle pizzetta 36€
Iitoéta Kalokaipvig TpovPas
Mascarpone & summer truffle

Aevkn kpéua kai Adodr ipodpag

Stracciatella pizzetta 34€
Ihitoéta ocTparciatéia
Tomato, stracciatella, peppers, olives and basil

Nroudra, mmepiés, el kal fooilikog

Pepperoni pizzetta 36€
Ihitoétra memepove
Tomato, mozzarella, pepperoni and oregano

Nroudra, potoapéia, memepovi ki piyovy

Hand-cut beef tartare 48€
Moacyapicio Taptdp Kouuivo 6To xépt
Hand cut beef tartare

Toptap Podivod kpéarog

PASTAS

ZYMAPIKA

Tomato rigatoni 32€
Pryxatovi vroudra
Tomato, basil and grilled artichokes

Nroudro, fooilikog kor ynti aykivepa

Paccheri al ragu 34€
Paccheri ue cdirea kpéatog

Braised beef ragt, pecorino and jus corsé

Ragu oryouoyeipeuévon poayoplon,

pecorino kai (oo

CAVIARS

XABIAPIA

Caviar Oscietra | Xofiap1 Oscietra

50gr - 175€ [25gr - 430€ 250gr - 850€

Caviar Beluga | Xof16p1 Beluga
50gr - 620€ [25¢r - 1500€ 250gr - 3000€

ALL DAY DINING
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LUNCH MENU

MAINS

KYP1QZ MIATA

FISH

WAPIA

MEAT

KPEATA

Roasted wild sea bass 36€ Roasted spring chicken 34€
Ynto aypio lapfpadxt ¥Ynto spring chicken
Tomatoes, olive oil, lemon Baby chicken with lemon and jus Corse
Nroudzeg, eAaiolado, leuov Ynto baby kotomovldo ue Aeuovi kou
mA00a10 jus corse
Octopus 36¢€
Xramddi Milk-fed lamb souvlaki 42€
Octopus with piquillo peppers, cuttlefish ink 2ovflldKt amoé apvaKl YaLoOKTOS
and fennel salad Smoked eggplant and greek yogurt
Pnto yramoor pe mimepiés piquillio , pueidve Mehitlavooaldta tomov Komviot uehitldve Kol
OOVTTLAS KO COAGTO PIVOKLO EAANVIKO Y1000pTL

Double-Smash Wagyu Burger 42€
Double-smash Wagyu burger

Double beef patties, cheddar cream, caramelised
onions, BBQ mayo, pickles and brioche bun

Mimdo pooyapioio umpréxt Wagyu , kpéuo.
Grilled blue lobster 98€ TOEVTOD, KOPOUEADIUEVO KPEUUDOL , THKAES KO
Mrhe aotaxoc oty aydpa BBQ Mayo o youdx umpidg

Grilled blue lobster 500/600g
with a choice of two sides

Mrle aoroxog oty aydpa 500/600g
LE ETILOYN ODO GUVOIEVTIKOV

SIDES

SYNOAEYTIKA

Mykonian salade 10€ Sucrine lettuce 9€
Mvoxoviatiky caldto Mapovii sucrine
Cherry tomatoes, cucumber, feta and kalamata olives QOlive oil, citrus
Nroporivia, ayyovpt ko eAiég Elaiblado, eamepidoeidn
Ratatouille 10€
Mashed potatoes 10€ .
. , Ratatouille
Hovpés mararag

Zucchini, tomato, eggplant

Kolokbbh, vroudra, ueiitéavo.

Fresh french fries 9€

i . . Caviar Oscietra supplement - 20c  10€
Dpéores TNYAVYTES TATATES

IlpocOijkny yafiapiov Oscietra - 20g
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Yogurt & Honey 12€
Taovptt & ué

Greek yogurt mousse, thyme honey,
candied orange and walnut

Movg eAlnvikod yraovptiod, Qouopicio pell,
YAOGOPICUEVO TOPTOKGAL Kl KOPDOL

Vanilla Mille-F euille
Mille-feuille faviliag

Créme montée, vanille

15€

Zavyl, fovilio

12€

Orange Salad

2aidra mopToxaliov

Sl

LUNCH MENU

DESSERTS

EMIAOPMIA

Armenonville Semifreddo
Semifreddo Armen onville

Salted caramel, almond and pistachio
AppevoPil e aluvpn kopopgdo opddéoro

Ko PLOTiKL

Selection of Ice Cream & Sorbets
Emiioyij ano noywrd & copumné
2 scoops of your choice

2 UTGAES TNG EMIAOYHG GOC

Seasonal fruit platter
Ihatéla pe exoyiord ppovTa

Frozen lemon
Haywuévo iguovi

Alog koi apTov Koivi] poyovreg
pidioy PePoiav moiodvrad.

“Salt and bread shared create a friendship that the wind cannot break.”

14€

12€

18€

14€

ALL DAY DINING
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LUNCH MENU

KIDS MENU

MAIAIKO MENOY

Three-course menu - 35€ | Mevov towdv mdtwv - 35€

STARTERS

OPEKTIKA

Burratina with tomatoes | Burratina e vioudres

Smoked salmon platter | [1.c:1é).00 xomviotov colopot

MAIN COURSES

KYPIQX MIATA

Rigatoni, tomato & basil | Pryxatovi pe vioudro & faoidixo
Beef fillet with French Fries | Mooyaolowo ¢piléto e tyavntéc motdres
Pizzetta with stracciatella & tomato | [1it0éto. e otpoarowatéla & vroudro.

Crispy chicken with baby sucrine lettuce | Tocyovo xotomovio pue baby sucrine

DESSERTS

EMIAOPTIA
Chocolate mousse | Movc coxoldrac

Seasonal fruit platter | [1.01é).a ye emoyiaxd ¢poovto
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List of allergens available on this QR code

O xatdloyos tawv alregyoyovaov eivar Otabéowos uéow avtod tov xwdwxov QR

The customer is not required to pay if a fiscal receipt is not provided / O xatavalwtijg dev €xet
VoY 0EWON va TANEWOEL edv dev AdfEL TO VOuuo maQaotatixd otoyeio (amddelEn-tiwoldyio)
Vegan option on demand / Awa@éotun vegan emdoyn xatomy Sijtnong
Price are in euros, includes VAT and service / Ot tiués meothaufdvovy PITA xar 0éofis

ALL DAY DINING
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