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LET’S ROLL
Sushi Menu

Paradise Roll (8 Tux | pcs)

tempura yapidag, karaage pp€eokou KpeppudIou,
paylovela rocoto, pooxapt & aji amarillo sauce
shrimp tempura, spring onion karaage, rocoto mayo,
beef & aji amarillo sauce

JSP Maki (8 Ty | pcs)

yapida, ayyoLpl, apokavto, yaylovela jalapeno,
Tupi manchego & A&oL chorizo

shrimp, cucumber, avocado, jalapeio mayo,
manchego cheese & chorizo ol

Ceviche Maki (8 Tux | pcs)

AQBpdaKL oe ceviche dressing, oTiOPOL KAAQUTIOKIOU,
paylovela jalapeno & KOAAvOPOC

sea bass in a ceviche dressing, corn kemels,
jalapeno mayo & coriander

Spicy Tuna Maki (6 Ty | pcs)

TOVOC KITPWVOTITEPOC, HAYIATIKO, ayyoULpl,
kA KoOAOKLBAG & sauce TInepPIag rocoto
yellowfin tuna, amberjack, cucumber,
pickled pumpkin & rocoto pepper sauce

Soft Shell Crab Maki (8 Tux | pcs)
KABoULPL Je HAAOKO KEALDOC, ayyoULpL,
aBokavTto & spicy shiro miso

soft-shell crab, cucumber, avocado

& spicy shiro miso

Vegetarian Maki (6 Tuy | pcs)
ayyoupl, TiKAeG Turepoplag, peBRa & GLUANA cOAATAC
cucumber, pickled ginger, turnip & green salad leaves

Dynamite Maki (6 Tux | pcs)

KITPWVOTITEQOC TOVOC, PAVITAPLIA, MISO YE PEAL
& pUANO oTTavAaKlL

yellowfin tuna, mushrooms, honey miso

& spinach leaves



OXTPAKA
Oysters

Fin de Claire Tristant (6 Tux | pcs)

Ue mignonette sauce, lime, Tabasco

& caAata anod ¢uKla wakame

mignonette sauce, lime, Tabasco & wakame salad

Rock Oysters (6 Tux | pcs)

ue mignonette sauce, lime, Tabasco

& cardTa and ukia wakame

mignonette sauce, lime, Tabasco & wakame salad

MelokOSwva (4 TuX | pcs)

He TEQYAPOVTO, KOKKIVO chili & KOAlavopo
Trough Shells

with bergamot, red chili & coriander

Kudwvia (8 Tuyx | pcs)
he xapiaptl Aepoviou, Turnept eorepldoedwy & Tabasco

Cockles
lemon caviar, citrus pepper & Tabasco

XABIAPI
Caviar

To xaBlépt pac oepPipetal pe appdata blinis, kpeua vodka,
OXOWVOTIPACO & TIEPAEG AEUOVIOU

Our caviar is served with fluffy blinis, vodka cream,

chives & lemon pearls.

Royal Ossetra

Iranian Royal Beluga



AHMIOYPI'TKA
QMA TTIATA

Creative Raw Cuisine

SASHIMI

Kapafideg

HAPIVAPIOPEVEG PE XLUUO Agpoviol, eAalohado, Buudpl

& KOKKOULC KOKKIVOU TUTTEPLOV

Crayfish

marinated in lemon juice, olive oil, thyme & red pepper corns

Tataki Tovou

HaPVapIoPEVO pe AAdL KOAOKAIPIVAG TpoLhAC, coLoapl,
wasabi sauce & cahata and Gpoukia wakame

marinated in truffle oil, chili, sesame seeds, wasabi sauce
& wakame salad

Sashimi Wapiov
Fish Sashimi

TARTARE

NAaBpdki

pe KOKKIvo chili, KOAAvOPO, KpePPLOL, bNUEVOLS
OTIOPOULC KAAQUTIOKIOU & aji amarillo sauce

Sea Bass

red chili, coriander, onion, roasted corm kernels

& aji amarillo sauce

Spicy Tévog

pe dressing KOKKIVOU Miso & amo&npapévn KauTepn
Turepla peperoncino

red miso dressing & peperoncino pepper

CEVICHE

2dupida

o€ XLUO TIEQYAUOVTOL KAl JAvVTAPVIOU, TPIWUA auyoTAPAX0L

& avyd axwvou

Grouper

in bergamot and tangerine juice, with grated bottarga & sea urchin roe

Xtanodt

o€ OAATOA KITPWVNG TUKAVTIKNG TOPATAG, PE Tipactvn eAld,
peBiBia, rumepla PAwpivng, devdpoAiBavo & karapn
Octopus

in spicy yellow tomato sauce, with green olives, chickpeas,
Florina peppers, rosemary & capers



ANOIDE2 THX
ME2ZOI'EIAKH2
KOYZINAX

Medsterranean Spreads

[a meploocdTEPN AndAavon, ocuvodelOoTe

e GpEoKo PWUGEKL, Tiiteg, ayoupélalo & piyavn

Order fresh bread rolls and pita bread with early harvest olive oil
& oregano to add more pleasure to every bite,

TapapoocaAdta

KpEpa AeLKOU Tapapd, TTEPAEC AepovIol, AadL dvnBou
& GpLyavIoUEVO Pwpi

Fish Roe Dip

white roe cream, lemon pearls, dill oil & toasted bread

Hummus
Kpépa peRBlov, Taxivi, Pnuévo okOPdo & KOUIVO
chickpea paste, tahini, grilled garlic & cumin

TCatdikt

OTPAYYIOTO yIaoUPTL, ayyoupl, okOpdo Kovdpil & avnboc
Tzatziki

Greek yoghurt, cucumber, garlic confit & dill

2kopdaAla

nmpdaotvn oKopSaALld, MaTtata, Kapuodld, paivtavog & okOpd0
Garlic Dip

green garlic paste, potato, walnuts, parsley & garlic



H TEXNH
TOY
“MOIPAZE2ZOGAT”

The Art of Sharing

MeAttCava & KohokU0Bla

Tpayavda chips pe cayavakl ypapBiepac Mukovou & tCatdikl
Aubergine & Zucchini

crispy chips with Mykonian Gruyere saganaki & tzatziki

Carpaccio

AETITOKOUUEVEG DETECG BIOAOYIKOD POOXAPLO0, THKAEG
olvanoomopou, Vipadeg mappelavag & aypla poka
thinly sliced organic beef, pickled mustard seeds,
Parmesan cheese flakes & wild arugula

MeAitCava

bNUEvN O0TN OTAXTN PE KATIVIOTO XEAL & pupwvia
Eggplant

cooked in hot ashes, with smoked eel & chervil

TupokouAovpa

He TUKAVTIKN GETA & YEAL Ikapiag
Ring-Shaped Cheese Pie

spicy Feta cheese & Icarian honey

PepiBada

payelpepevn oe ELAOPOLPVO PE KPEUA AELKOD TAPAUA
Chickpea Soup

cooked in our wood-fired oven, with white roe cream

Mapideg & AxiBdadecg

TIKAVTIKEC, pe AadL chili, TopaTivia & peTa
Shrimp & Vongole

spicy, with chili oil, cherry tomatoes & Feta cheese

Mouocakdg

TPAYAVEC KPOKETEC UE POOXAPL payoU, TIPACIVO UAAO,
TMEATE TOPATAG & VIPASEG TLPLOL PETOOROVE

Moussaka

crispy croquettes with beef ragu, green apple, tomato paste
& Metsovone cheese flakes



Xtanodi

pe PEAL Bavihiag, kpaol Vinsanto & Tpayava chips nartarag
Octopus

vanilla honey, Vinsanto wine & crispy potato chips

Kedteddkia

anod pooxapiolo kat apviolo Kiuda, ye appd natarac,
TopaTivia kovopl & Aadt paivtavou

Meatballs

beef and lamb mince, potato foam, cherry tomato confit
& parsley ol

Kapafidoyixa

e OGATOQ payloveCa apWPATIoPEVN PE KATIaPN
& mikAec ayyouplol

Crayfish Meat

caper-flavoured mayonnaise & pickled cucumbers

KaAapdpt

TNyavnto, pe KauTtepn payloveda jalapeno & Ebopa Aepoviol
Calamari

fried, with spicy jalapeno mayo & lemon zest

Alaotd XTamnodl

OTO KApPPBouvo pe peBIBada & sauce Aepovioy
Sundried Octopus

barbecued, with chickpea soup & lemon sauce



KATI APOXEPO...
XANATEX &
ANAXANIKA

Something Fresh. .
Salads > [ eagies

Paraj

KOKKIVQ KAl KiTplva Topativia, ayyoLpl, Turnepld, Kpeppodt,
eAec Kahapwy, Kpitapo, kamapn, Bapeiiola ¢eta, piyavn,
nagpadia & BloAoyikd eAaldbAad0o

red and yellow cherry tomatoes, cucumber, peppers, onion,
Kalamata olives, sea fennel, capers, barrel-aged Feta cheese,
oregano, rusks & organic olive oil

AlyatotieAayitikn

TopaTivia, KanmapoduLAAQ, Kpitauo, MNetpwTth Mukodvou,
eAaldAado & avbog aiatiol Kubrnpwv

Aegean

cherry tomatoes, caper leaves, sea fennel, Mykonian Petroti cheese,
olive oil & fleur de sel from the coves of Kithira island

Xpuoog Knrog

TPLOEPES KAPDIEC PUAPOULAIOL, TOpATA, ayyoLpL, poka Mukdvou,
ellec Kahapwy, TikAeg mumepldg, pamnavakia, avnbog,

DPEOKO KPeEUPLSL & KATIAPN

Golden Garden

tender lettuce hearts, tomatoes, cucumber, Mykonian arugula,
Kalamata olives, pickled peppers, radish, dill, spring onion & capers

Kiwvéa

ue Tpayavo kaBoupt & TIKAVTIKN mango sauce
Quinoa

crispy crab & spicy mango sauce

KoAoku6ia

TOAATEAEG KOAOKULBI0U, POSAKIVO, GIVOKIO, KATOIKIOIO TLPEI,

pevta & GE apuydaAoL

Zucchini

zucchini tagliatelle, peach, fennel, goat’'s cheese, mint & almond flakes

dakeg Beluga

HUE LAPIVAPIOPEVO TOVO, PINETO TTIOPTOKAAIOD, AlAOTH TOUATA,
paivtavo, mpdoo & dressing BAAcAUIKOU

Beluga Lentils

marinated tuna, orange fillet, sun-dried tomatoes, parsley,

leek & balsamic dressing



MIA IXTOPIA
[TOY EEKINA ATTO
TO BY®O. .. |
A Lale that Began in
the Depths of he Sea

AlaAéETe TO GpEoKO PAapL oag (2 KWV +) Kal adebeite
BAua - BAKA oe pia EEXWPLOTH YOOTPOVOUIKN eUTIELRIAL.
Pick your fresh fish (2 kilos +) and follow us step-by-step
to the climax of an extraordinary gourmet sensation.

®peoko Wapt
Fresh Fish

ZEKIVALE LIE. ..

KakaBia & tartare Aaxavikwyv padi pe ¢puyaviopevo Ppwpi
2uvexiCouue MAELPIKA LIE. ..

naidaxia Ppaplov pe Pntdé Aaxaviké & ponzu sauce

Mexpt To 1110 TPUPELO onuElo...

ONETO PAPIOL payelpeEPEVO GPIKATE PE OTIAVAKI, KAPSIES LUAPOUAIOU,
oeAvopIla, KOAOKUBI, baby KapoTo, ¢Ivokio & appd ALYOAELOVOU
Kat kAeivoupe Le...

ouvpda Paplol oTa KAPPRoLVA PE TTIOLPE TTATATAC, XOPTA ETIOXNC,
BpaoTtd Aaxavika kal dressing pe Aepovt & lime

We start with. ..

Kakavia fish soup & vegetable tartare with toasted bread
Continuing to the side fins with. ..

fish collars with grilled vegetables & ponzu sauce

Until we reach the most tender part...

fish fillet fricassée style with spinach, romaine hearts, celeriac,
zucchini, baby carrot, fennel & egg-lemon sauce foam

As closure, we serve...

barbecued fish tail, with potato purée, seasonal greens,
boiled vegetables and lime & lemon dressing



AIAAEXTA
OANAZZINA

Spectal Seafood

KaBoupomnddapa

ue Aadolépovo & Hollandaise sauce e caumavia

Crab Legs

olive oil and lemon dressing & champagne Hollandaise sauce

AoTAKOC

- INTOG A BpaoTog

(oepBioetal ue AaboAgLiovo

Kat arraAn sauce e okopdo & BouTupo)

- JAyelpeEPEVOC OE KPIBAPOTO I ACTAUOKOUOKApOvVAda
Lobster

- grilled or boiled

(served with olive oil and lemon dressing

and silky sauce with garlic & butter)

- with orzotto or pasta

Mapideg

PYnTeEQ

- Jayelpepévec oe yapldopakapovada

- oayavakl pe Aadt chili & peta

Shrimp

grilled

- with pasta

- cooked saganaki style with chili oil & Feta cheese

KaAapdpl Zxapag

He TIOLPE APAKA & 0AATOA AASOAEUOVO
Grilled Calamari

with pea purée and olive oil & lemon dressing



I'TA TOY2Z AATPEIX
TOY KPEATOX

Dedicated to
Meat I overs

Koeac ermAeyevo amo BIOAOYIKEC QAPLIEC.
2uvodeveTal ue Aaxavika tne eAANVIKNC urtaiBpou.
Meat sourced from organic farms.

Served with Greek vegetables.

KotomnouAo

ToAGTa and oTNOOC KAl PMoUTL KOTOTIOLAOL HAPIVAPICHEVO
pe 6evopoAiBavo, Bupdpt & YAGoO TUKAVTIKNG TUTTEPLIAC
Chicken

tagliata of chicken breast and thighs marinated with rosemary,
thyme & spicy pepper glaze

Apvakl

olyopayelpepevo oe ELAOGOLPVO e Aovila, xOpTa MuKOVoL
& oGAToa vnbou

Lamb

slow-cooked in our wood-fired oven with lemon verbena,
Mykonian greens & dill sauce

Moaoxdpt

To pooxapt uac eival BIoAoyIkO Kal mpogpxeTal aro tn ¢apua Brandt
otn NotTia KaAipopvia. Zuvobdevetal e parako milk bread kat TpiAoyia
sauce (chimichurri, grapefruit Béarnaise & butter miso).

Beef

Our beef is organic, originating from Brandt farms in Southern California.
It is served with soft milk bread and a trilogy of sauces (chimichurri,
grapefruit Béarnaise & butter miso).

U.S. BLACK ANGUS PRIME

Flank Steak (300gr)
UAPIWVOPIOPEVO PE KPEUA Pavpng TpoLGAG
marinated in black truffle cream

Rib-Eye Steak

AUS WAGYU BEEF (+4 - +6)

N.Y. Striploin / (300 gr)
Flat Iron Steak / (300 gr)

SIDE DISHES

Movpeg Kanviotnc Matdtag

Smoked Potato Purée

Aaxavika Emoxng / nta ) otov atpo
Seasonal Vegetables / grilled or steamed
Xelpomnointeg EAANvIKEG MNatdteg TnyavnTtEg
Homemade Greek Potato Fries

Wntd Kahapumokl

Corn on the Cob

Mneplég Padron

Padron Peppers



EKAEKTA ZYMAPIKA
& PIZOTO

Delectable Pasta
&> Risotto

Ta Cuuapika pac eivar Tou oikou Benedetto Cavalieri.

Zntnote va pudbete TIC S1aBEaIueC ETIAOYEC LA o€ CUUAPIKA XwPIG yAouTevn.
QOur pasta dishes are made with Benedetto Cavalieri pasta.

Ask us for our available options of gluten-free pasta.

Alle Vongole

AlVyKouivL pe axiBadecg (vongole veraci), ehaldAado, okopdo,
KOKKIVO chili & paivtavo

linguine with vongole veraci, olive oil, garlic, red chili & parsley

Axwvopakapovada

AVYKOUIVL JE axivo, paivtavo, Kamviotd okopdo,
ehalvAado & pol Turept

Sea Urchin Pasta

linguine with sea urchin, parsley, smoked garlic,
olive oil & pink pepper

KaAokaipivi

OTIAYYETL Pe KOAOKUBL, apakd, Aeudvl & paivtavo
Summer Delight

spaghetti with zucchini, peas, lemon & parsley

Pomodoro Mukdévou

OTIAYYETL pPe OAATOQ TOUATAG, BACIAIKO,
EIVOTLPO MuKbOVOUL & TopaTiVIA

Mykonian Pomodoro

spaghetti with tomato sauce, basil, Mykonian
Xinotiro cheese & cherry tomatoes

Taptouddata

nanapdeAec pe eAaldAado, Kpeua & Kalokalpvr TpoLda
Tartufata

papardelle with olive oil, creme fraiche, olive oil & summer truffle

Tpaxavoto pe Mooxdpt

HE pooxapiolo payovAo, Kakao, kpaoi Porto

& KaAokalpvr TpoLda

Veal Trahanoto

traditional Greek trahana pasta with beef cheeks,
cocoa, Porto wine & summer truffle



PiloTo lMapidag

e mascarpone, KITpivoplla & yAUKIA KOAOKLOA
Shrimp Risotto

Mascarpone, ginger & pumpkin

P1l6Tto Bouillabaisse

de yapideg, kapaBidecg, pvudla, xTévia, Kudwvia
& Cwuod and rnetpogapa

Bouillabaisse Risotto

shrimp, crayfish, mussels, scallops, cockles

& rockfish broth

KpBapodto KapaBidag

KapaBdoyixa & KapapeAwpeva Topativia
Crayfish Orzotto

crayfish & skillet-glazed cherry tomatoes

la rneptoodtepn arnoAauon oUUTANPWOTE:
Pleasure comes complete with:

Kalokaipivr Tpouda Itaiiag
(diabeoiun arné Maio ewc 2enteuBpio)
[talian Summer Truffle

(available from May to September)

®peokia Melavooriopn Tpouda Avotpaliag
(blaBeoiun anod loLAIo €weg ZenmTEURPLO)
Fresh Black Australian Truffle

(available from July to September)



LUSCIOUS
Snacks

Chicken Club

white tramezzini with chicken breast,
tomato, romaine hearts, Cheddar cheese,
guacamole, Caesar mayo & French fries

Salmon Club

dark tramezzini with smoked salmon,
horseradish, pickled cucumber,
avocado, egg-salad & French fries

Beef Sliders (2 pcs)

brioche bun with Black Angus beef
burger, Cheddar cheese, iceberg,
tomato, pickled cucumber & truffle mayo

Shrimp Sliders (2 pcs)
brioche bun with shrimp tempura,
pickled ginger & tartar sauce

Avocado Toast
Hass avocado, grilled tomato, grilled
pepper, lime juice & coriander leaves

Chicken Tacos (4 pcs)

soft Mexican flour tortillas, with chicken,
Chipotle pepper sauce, guacamole,
pico de gallo, Cheddar cheese & lettuce

Tuna Tacos (2 pcs)
crispy corn tacos with spicy tuna tartare,
ginger, avocado & red miso dressing

Bao Bun (2 pcs)
fried crab, jalapeno mayo, wakame
seaweed & crispy onion

Toast
with Gouda cheese & smoked turkey

REFRESHING
Healthy Bowls

Triple Almond Oat Bowl
almond yoghurt with oats, pumpkin seeds,
chia seeds, almonds & blueberries

Apple Pie Bowl
gluten-free croutons, red apple, walnuts,
cinnamon, tahini & honey

Granola & Coconut Bowl
homemade gluten-free granola,
strawberries, coconut yoghurt
& coconut chips

Fru-eat Honey Yoghurt
yoghurt, fruit tartare & orange sauce
with spearmint

Seasonal Fruit
in Grand Marnier sauce



KAI KATI
I'AYKO
I'TA EITIAOI'O

Ending on
a Sweet Note

Millefeuille

EANVIKO, PE KPEUA YIA0LPTION, KABouPSIoUEVA apbydaAa

& péN Ikapiag

Greek-style, with yoghurt cream, ground almonds & Icarian honey

ToouvpekKl

KapaueAwPevVo, e maywTto xaABda & sauce Anglaise

Tsoureki

caramelized sweet brioche, with halva ice cream & Anglaise sauce

Pavlova
HE TTAYWTO TPIAVTAPUAAO & UTTIIOKOTA PEAIOD e EAANVIKNA YUPN
rose ice cream & honey-baked biscotti with Greek pollen

Muffin To Mayiko

O0OLOAE COKOAATAC TIOPTOKAAIOD e TTIaywTO TIKPAC KouBepToLPAC
Magic Muffin

chocolate orange soufflé & dark chocolate ice cream

To Deal-Closer Tou ZTapdtn

marquise COKOAATAG e TTaywTo BaviAla,

OOKOAATA & KapauéAa BouTtLpou

Stamatis’ Deal-Closer

chocolate marquise with vanilla ice cream, chocolate & toffee

Maywtd & Sorbets
lce Cream & Sorbets

®pouta Emoxng

oe sauce Grand Marnier
Seasonal Fruit

in Grand Marmier sauce

O1 tipéc mepiiapBavouy O.M.A. | VAT, is included in the prices

O KatavaAwtng Gev ExEL LTTOXPEWON Va TIANPWOEL eGvV Oev AGREL TO VOUILIO TIAPAOTATIKO OTOKEOO (AOSEEN/TILOAGYIO)
Consumer is not obliged to pay if the notice of payment has not been received (receipt/invoice)
To katdotnua uroxpeolTal 0TNY EKSO0N AVAAUTIKWY Arodeifewy unxavie, Bewpnuévwy and tn A.O.Y.
The restaurant / bar is legally required to issue official receipts, certified by the relevant tax office

To katdotnua uroxpeouTal va SlaBETel viuma deATia oe eldikr| Beon mAa oTnv £€€060 yia TNV dlatumwon omolacdnToTe SlapapTupiag.
The restaurant / bar is legally required to present complaint/comment forms in a special box next to the exit.

ArayopeleTal N KatavaAwaon OIVOTIVEUHATWEWY TOTWV ard dtopa Katw Twy 18 eTwv. | Persons under 18 years of age are prohibited from consuming alcoholic beverages
To xtanodl, 1o kahaudpt, o Jumbo yapideg kal To Bacikd kaBouvpt eival katepuypéva. | Octopus, squid, Jumbo shrimp and King crab are frozen.
To MG Tou xpnaolpoToleTal oTic caldTeq elival ehaidrado. | The oil used on salads is olive oil
la To TNyaviopa Twy TPoidvTwy Xpnoloroleital nhigAaio. | Sunflower seed oil is used for frying.
21N xwpIATIKN cardta nepiExetal Tupl ®€ta M.0.M. | Feta cheese P.D.O. is used for the Greek Salad
ATOPANOMIKOZ YMNEYOYNOZ: Ztapdtng Zudakne | RESPONSIBLE FOR IMPLEMENTATION OF STATUTORY REGULATIONS: Stamatis Xydakis



Stp one of our signature cocktails...

Mykonos Vice
42 Below Vodka infused with strawberries, mastiha liquor, fresh spearmint
& fresh lime juice

Cool as Pineapple
42 Below Vodka, raspberry, pineapple purée, homemade orgeat syrup
& fresh lime juice

Greek Sunshine
Tsipouro (Greek barrel-aged distillate), strawberry purée, fresh basil,
vanilla syrup & fresh lemon juice, topped up with dry Tonic

Passion Reign
Grey Goose Vodka, passion fruit purée, hibiscus syrup, passion fruit liquor
& fresh lime juice

Secret Garden
Star of Bombay Gin, St. Germain liqueur, fresh cucumber, green apple liquor,
elderflower syrup, fresh lime juice & pink pepper

Spicy Coco
Bacardi Ocho Rum, pineapple purée, coconut purée,
5 spices syrup & fresh lime juice

Harmony
Star of Bombay Gin, yuzu, bergamot liqueur, fresh rosemary, fresh lime juice
& lemongrass biters

Viva La Vida
Patron Silver Tequila 100% Agave, orange liguor, agave syrup, mango puree,
5 spices syrup & fresh lime juice

Apple Pirate
Santa Teresa 1796 and Bacardi Ocho Rums, fresh apple juice, fresh ginger
& fresh lime juice, topped up with ginger ale

Kir Paraj
Champagne Brut, creme de cassis & homemade pineapple foam

...0r a Javourite classic in several variations y
GREY GOOSE

WORLD'S BEST TASTING VODKA

Summer Jugs
Classic Cocktails / L

Signature Cocktails / L

Sangria (White / Rosé / Red) / L
Brut Champagne Sangria/ L
Pink Champagne Sangria/ L

Mocktails

Passion Flora
Martini Floreale, agave syrop, passion fruit purée, egg white,
sparkling grape juice & fresh lime juice

Doppio
double espresso, elderflower liquor topped up with tonic

Tropic & Spice
passion fruit purée, blueberries, mango purée, fresh ginger & fresh lime juice

Fresh Lychee
lychee, spearmint, cranberries & fresh lime juice



BRUT Champagne 0,751,

Pannier Brut

Veuve Clicquot Brut

Moét & Chandon Ice Imperial Demi-Sec
Bollinger Special Cuvee Brut
Philipponnat Royale Réserve

Billecart Salmon Réserve

Ruinart Blanc de Blancs

Dom Pérignon Brut Vintage

Krug Vintage Brut

Louis Roederer Cristal Brut

ROSE Champagne 0,751,

Pannier Champagne Brut Rosé

Veuve Clicquot Brut Rosé

Moét & Chandon lce Imperial Demi Sec Rosé
Ruinart Brut Rosé

Laurent Perrier Cuvée Rosé

Billecart Salmon Brut Rosé

Philipponnat Réserve Royale Rosé

Dom Pérignon Rosé

Krug Rosé

Louis Roederer Cristal Rosé Brut

BRUT Champagne Magnum

(1,51)

Veuve Clicquot Brut

Moét & Chandon Ice Imperial Demi-Sec
Ruinart Blanc de Blancs

Philipponnat Royale Réserve

Billecart Salmon Réserve

Dom Pérignon Brut Vintage

Louis Roederer Cristal Brut

ROSE Champagne Magnun:

(1,5 L)

Veuve Clicquot Brut Rosé

Moét & Chandon Ice Imperial Demi Sec Rosé
Laurent Perrier Cuvée Rosé

Billecart Salmon Brut Rosé

Philipponnat Réserve Royale Rosé

Dom Pérignon Rosé

Louis Roederer Cristal Rosé Brut



BRUT Champagne

Jeroboan:
(¢ L)

Veuve Clicquot Brut
Moét & Chandon Ice Imperial Demi-Sec
Billecart Salmon Réserve

ROSE Champagne

Jeroboan:
(¢ L)

Laurent Perrier Cuvée Rosé
Billecart Salmon Brut Rosé

WHITE Wines

0,75 1)

GREEK WINES

KYDONITSA - IEROPOULOS FAMILY WINERY
P.D.0O. Nemea. Kydonitsa

BIBLIA CHORA - DOMAINE BIBLIA CHORA
P.G.I. Mount Pangeon. Sauvignon Blanc - Assyrtiko

MALAGOUZIA - GEROVASSILIOU
P.G.I. Central Macedonia. Malagouzia

ASPROS LAGOS - DOULOUFAKIS WINERY
P.D.O. Crete. Vidiano

SAUVIGNON BLANC - ALPHA ESTATE
P.G.I. Florina. Sauvignon Blanc

CHARDONNAY - KIKKONES
P.G.I. Ismaros. Chardonnay

OMEN - LALIKOS VINEYARDS
P.G.I. Drama Sauvignon Blanc

SANTORINI - VASSALTIS
P.D.O. Santorini. Assyrtiko

OVILOS - DOMAINE BIBLIA CHORA
P.G.I. Pangeon. Semillon-Assyrtiko

PLETHORA - VASSALTIS
P.D.0O. Santorini. Assyrtiko

VIOGNIER - GEROVASSILIOU
P.G.I. Central Macedonia. Viognier



INTERNATIONAL WINES

PINOT GRIGIO - CASTELLO DI BUTTRIO
Colli Orientali del Friuli DOC. Friuli. Pinot Grigio

BLACK COTTAGE - TWO RIVERS
Marlborough. Sauvignon Blanc.

CHABLIS - DOMAINE VINCENT DAMPT
Chablis AOC. Burgundy. Chardonnay

SANCERRE - DOMAINE JEAN-PAUL BALLAND
Sancerre. Sauvignon Blanc

CHABLIS GRAND CRU BOUGROS - DOMAINE VINCENT DAMPT
Chablis Grand Cru AOC. Burgundy. Chardonnay

BARON DE L - DOMAINE DE LADOUCETTE
Pouilly Fume AOC. Loire. Sauvignon Blanc

BATAR TOSCANA - AGRICOLA QUERCIABELLA
Tuscany I.G.T. Chardonnay - Pinot Bianco

GAIA & REY - GAJA
Langhe DOC. Piedmont. Chardonnay

MERSAULT - DOMAINE PITOUZET - PRIEUR
Meursault AOC. Burgundy. Chardonnay

PULIGNY MONTRACHET - OLIVIER LEFLAIVE
Puligny Montrachet AOC. Burgundy. Chardonnay

CORTON CHARLEMAGNE - J.P. MALDANT
Corton Charlemagne AOC. Burgundy. Chardonnay

WHITE Wines

Maonum
(1,5

GREEK WINES

MALAGOUZIA - GEROVASSILIOU
P.G.I. Central Macedonia. Malagouzia

SAUVIGNON BLANC - ALPHA ESTATE
P.G.I. Florina. Sauvignon Blanc

SANTORINI - MIKRA THIRA
P.D.O. Santorini / Thirasia. Assyrtiko

OVILOS - DOMAINE BIBLIA CHORA
P.G.I. Pangeon. Semillon-Assyrtiko

OMEN - LALIKOS VINEYARDS
P.G.I. Drama. Sauvignon Blanc

INTERNATIONAL WINES

PINOT GRIGIO - LA TUNELLA
Colli Orientali del Friuli DOC. Friuli. Pinot Grigio

SANCERRE - DOMAINE JEAN-PAUL BALLAND
Sancerre. Sauvignon Blanc

BATAR TOSCANA - AGRICOLA QUERCIABELLA
Tuscany I.G.T. Chardonnay - Pinot Bianco

BARON DE L - DOMAINE DE LADOUCETTE
Pouilly Fume AOC. Loire. Sauvignon Blanc



WHITE Wines

GREEK WINES

MALAGOUZIA - GEROVASSILIOU
P.G.I. Central Macedonia. Malagouzia

SAUVIGNON BLANC - ALPHA ESTATE
P.G.I. Florina. Sauvignon Blanc

OVILOS - DOMAINE BIBLIA CHORA
P.G.I. Pangeon. Semillon - Assyrtiko

ROSE Wines

0,75 L)

GREEK WINES

SAINT - GEORGES - IEROPOULOS FAMILY WINERY
P.G.l. Peloponnese. Agiorgitiko

ALPHA - ALPHA ESTATE
P.D.O. Amyndeon. Xinomavro

INTERNATIONAL WINES

DOMAINE FREDAVELLE
Coteaux d'Aix En Provence. Grenache - Syrah

MIRAVAL ROSE
Cotes de Provence. Cinsault - Grenache - Syrah - Rolle

WHISPERING ANGEL 2021 - CHATEAU D' ESCLANS
Cotes de Provence A.O.C. Grenache - Cinsault - Rolle

CHATEAU SAINTE MARGUERITE CUVEE
SYMPHONIE CRU CLASSE
Cotes de Provence. Grenache - Cinsault

CHATEAU ROMASSAN - DOMAINES OTT
Bandol A.O.C. Cotes de Provence.
Grenache - Cinsault - Mourvedre

CHATEAU MINUTI CUVEE 281
Cotes de Provence A.O.C. Grenache - Syrah - Cinsault

CHATEAU D'ESCLANS GARRUS
Cotes de Provence A.O.C. Grenache - Rolle

CHATEAU SAINTE MARGUERITE CUVEE
SYMPHONIE CRU CLASSE KOSHER
Cotes de Provence. Grenache - Cinsault



ROSE Wines

Maonum
(1,5

GREEK WINES

A ROSE - ALPHA ESTATE
P.D.O. Amyntaio. Xinomavro

INTERNATIONAL WINES

DOMAINE FREDAVELLE
Coteaux d'Aix En Provence Rosé. Grenache - Syrah

MIRAVAL ROSE
Cotes de Provence. Cinsault - Grenache - Syrah - Rolle

WHISPERING ANGEL 2021 - CHATEAU D' ESCLANS
Cotes de Provence A.O.C. Grenache - Cinsault - Rolle

CHATEAU SAINTE MARGUERITE
CUVEE SYMPHONIE CRU CLASSE
Cotes de Provence. Grenache - Cinsault

CHATEAU ROMASSAN - DOMAINES OTT
Bandol A.O.C. Cotes de Provence. Grenache - Cinsault - Mourvedre

CHATEAU MINUTI CUVEE 281
Cotes de Provence A.O.C. Grenache - Syrah - Cinsault

CHATEAU D'ESCLANS GARRUS
Cobtes de Provence A.O.C. Grenache - Rolle

ROSE Wines

eroboam
(3 L)
INTERNATIONAL WINES

MIRAVAL ROSE
Cotes de Provence. Cinsault - Grenache - Syrah - Rolle

CHATEAU ROMASSAN - DOMAINES OTT
Bandol AOC. Cotes de Provence. Grenache - Cinsault - Mourvedre

CHATEAU MINUTI CUVEE 281
Cotes de Provence A.O.C. Grenache - Syrah - Cinsault

ROSE Wines
Methuselah

(6 L)

INTERNATIONAL WINES

MIRAVAL ROSE
Cotes de Provence. Cinsault - Grenache - Syrah - Rolle

CHATEAU ROMASSAN - DOMAINES OTT
Bandol AOC. Cbétes de Provence. Grenache - Cinsault - Mourvedre



RED Wines

0,75 L)

GREEK WINES

ARAS - IEROPOULOS FAMILY WINERY
P.D.O. Nemea. Agiorgitiko

MIKROCLIMA - ESTATE PAPAIOANNOU
P.D.O. Ancient Nemea - Corinth. Peloponnese. Agiorgitiko.

OENOTRIA GHI - DOMAINE COSTA LAZARIDI
P.G.I. Attica. Syrah - Agiorgitiko

GHI & URANOS - THIMIOPOULOS
P.D.O. Naousa. Xinomavro

SYRAH - KIKONES
P.G.l. Ismaros. Thrace. Syrah

MOUCHTARO - SAMARTZIS ESTATE
P.G.lI. Thiva. Mouchtaro

FTELIA - TSOLIS ESTATE
P.G.I. Trifilia. Peloponnese. Cabernet Sauvignon

TRILOGIA - ESTATE KOKKALIS
P.G.I Peloponnese. Cabernet Sauvignon.

RAPSANI OLD VINES - NTOUGOS WINERY
P.D.0O. Rapsani. Xinomavro - Krasato - Stavroto

KOKKINOMILOS - ESTATE TSELEPOS
P.G.l. Arcadia. Peloponnese. Merlot

INTERNATIONAL WINES

CHIANTI CLASSICO - AGRICOLA QUERCIABELLA
DOCG. Tuscany. Sangiovese

GEVREY - CHAMBERTIN - DOMAINE D’ARHUY
Gevrey Chambertin. Burgundy. Pinot Noir

MALBEC Q - ZUCCARDI WINES
Valle de Uco. Mendoza. Malbec

CLOS APALTA - CASA LAPOSTOLLE
Colchagua Valley. Carmenere - Petit Verdot

CUVEE VIELLES VIGNES - CHATEAU CLARISSE
Puisseguin-St Emilion A.O.C. Bordeaux. Merlot - Cabernet Franc.

TIGNANELLO - ANTINORI ESTATES
Tuscany. Merlot - Sangiovese - Cabernet Sauvignon

SASSICAIA - TENUTA SAN GUIDO
Bolgheri Sassicaia DOC. Tuscany

CHATEAU MOUTON ROTHSCHILD
Pauillac A.O.C. Medoc. Bordeaux.
Cabernet Sauvignon - Merlot -Petit Verdot



SPARKIING Wines

0,75 L)

PROSECCO - MARTINI SPUMANTE
Veneto DOC. Glera

MOSCATO D'ASTI - MARTINI ASTI
Asti DOCG. Piemonte. Moscato Bianco

SAKE

Asahi Shuzo Dassai ‘23" Junmai Daiginjo

DESSERT Wines

GREEK WINES by the glass | bottle

VINSANTO (4 years old / 0,5L) - ESTATE ARGYROS
P.D.O. Santorini Assyrtiko - Aidani

MOSCATO SAMOS GRAND CRU 0.5L
P.D.O. Samos. Moscato of Samos V.D.N.

INTERNATIONAL WINES

CHATEAU D'YQUEM LUR - LUR SALUCES 0.75L
Sauternes. Bordeaux. Sauvignon Blanc - Sémillon

BY #he Glass

DRY WINE & CHAMPAGNE
Wine: White / Rosé / Red

Premium Wine: White / Rosé / Red

Brut Champagne: Veuve Clicquot Brut

Rosé Champagne: Veuve Clicquot Brut Rosé

BEER

Heineken 0% - Alcohol-free

Sol - Lager

Mamos - Greek Pilsener
Milokleftis - Cherry Greek Cider

Estrella Damm Inedit (0,75 L)

P.D.O. Protected Designation of Origin

P.G.I. Protected Geographical Indication

A.O.C. Appellation d’ Origine Contrdlée

D.O.C. Denominazione di Origine Controllata

D.O.C.G. Denominazione di Origine Controllata e Garantita
1.G.T. Indicazione Geographica Tipica



BEVERAGES
Soft Drinks & Miscers

Pineapple Soda

Mandarin & Bergamot

Cherry Soda

Sparkling Lemonade

Pink Grapefruit Soda

Aegean Tonic / Dry Tonic / Lemon Tonic
Ginger Beer / Ginger Ale

Coke Cola / Coke Light / Coke Zero
Red Bull / Red Bull Free

Greek Lemon Soda / Greek Orange Soda

COFFEE & Tea

Espresso

Double Espresso
Cappuccino

Double Cappuccino

Hot Tea (black / green / red)

Iced Tea (lemon / peach / green / matcha)

ARTESIAN Water

Avaton - Still (0,75 L)
Avaton - Sparkling (0,75 L)

Avaton - Sparkling (0,375L)

O1 Tipég mepihapBavouy O.M.A. | VAT, is included in the prices

O KatavaAwTnc 6ev EXEL LTTOXPEWON va TIANPWOEL GV Oev AGBEL TO VOUILIO TIAPACTATIKO GTOIKEOO (ATTOSEIEN/TILOAGYIO).
Consumer is not obliged to pay if the notice of payment has not been received (receipt/invoice).
To katdotnua uroxpeouTal aTNY EKSO0N AVAAUTIKWY ArodeiEewy pnxavic, Bewpnuévwy arnd tn A.O.Y.
The restaurant / bar is legally required to issue official receipts, certified by the relevant tax office.
To katdotnua vroxpeouTal va SlabeTel evrumna SeATia oe eldikr) Beon oimha oTnv €€060 yia TNV dlatunwon onolacdnmoTe dlapapTupiag
The restaurant / bar is legally required to present complaint/comment forms in a special box next to the exit
ArayopeleTal N KAaTavaAwaon OIVOTVEUHATWAWY MOTWV and dtopa Katw Twv 18 eTwv. | Persons under 18 years of age are prohibited from consuming alcoholic beverages.

ATOPANOMIKOZ YIMEYOYNOX: >tapdtng Zudakng | RESPONSIBLE FOR IMPLEMENTATION OF STATUTORY REGULATIONS: Stamatis Xydakis



Good

Gold
T1mes.

WWW.PARAJMYKONOS .COM





