SWEELS

Yopung cokoAdTta Valrhona
Valrhona chocolate sorbet

JavTlyi aBokdvTto
dpouTa Tou nNdboug, youg and Kapdauo

Avocado Chantilly Cream
Passion fruit, cardamon foam

MnakAaBdg
naywtd Aouila

Baklava
Beebrush ice cream

KapaueAwuévn opoAidta
Koékkiva gppouTa, cavTiyi BaviAlag kal naywTto PIoTiKI
Caramelised Filo Pastry

Berry medley, vanilla Chantilly cream and pistachio
ice-cream

SNACK

TPINAG CAVTOUITG JE KOTOMOUAO, WMEIKOV, auyo,
PPECKO TUPI Kal Aaxavikd

Chicken sandwich with bacon, egg, fresh cheese
and vegetables

ANoipEc: DABa, Tapaudg, Mehit¢avooaAdTa, TZaTtdiKi
ME YnTA NiTTa

Dips: Fava bean, Taramosalata, Eggplant, Tzatziki
and grilled pita

WnT€G 0aPSEAEG OE AVOIXTO CAVTOUITG UE XOPTA,
paupo Tapapd Kal xapounoPwuod

Open face sandwich with baked sardines, wild greens,
black taramosalata and carob bread

Xo1pIvo couBAdKI EUAAKI pe UNTO YwPAKI, AddI, Asudvi,
piyavn Tou Bouvou

Pork souvlaki, grilled local bread, olive oil, lemon
juice and mountain oregano

MnEpykeP KAACIKO

Classic burger

TUAIXTO POAO PE TNYAVITO KAOAAUAPAKI, KOEUMUSI,
dUOCUO, VTOUATA Kal Tapaud

Wrap with golden fried baby calamari, onions, mint,
tomato and taramosalata

XTanoéd! pAapng pe ouldki kal BaAacoIvo HeCeDAKI

Ouzo flambée octopus with traditional fish meze

XwpIATIKA VNOIWTIKN 0aAdTa

Myconian village salad

JaAATA APWHPATIKA
Péka, ppdouleg Tou vnaolioU, Tupi Mukdvou, copuné
AASOAEOVO

Aromatic salad
Rocket, island strawberries, Myconian cheese, olive
oil & lemon sorbet

APANEM

Jerome Serres & Yannis Baxevanis

MENU



DEGUSTATION

TeunouUpa YAUKOEIVA ueAITZAvag
kpginppouT Kal TaTdiKi

Eggplant Sweet and Sour Tempura
Grapefruit and tzatziki

2aAdTa Pe npdoiva pacoAdkia Mukévou
MaywTtd natdta ye KaAokaipivn Tpoupa, dypia
paviTdpld, kKal eouvToUkia KaBoupdioueva

Myconian bean medley
Potato ice-cream with summer truffles, wild
mushrooms, shaved hazelnuts

Meooyeiakn KapaBida
KoAokuBoavboug, cdAToa and ooTPAKOEIdN

Mediterranean Crayfish
Zucchini flowers in a shellfish bisque

AaBpdkil Yntd
KapaueAitoeg oulou endvw oe pidoTo and KplBdpl
ME PUTPEG, OTAPIOEG, KPITAUO

Baked Island Sea Bass
Barley risotto, sprouts, raisins, rock samphire and
mini ouzo candies

>oUBAAKI VEAG ENOXNG And PIAETO POOXOU KAl apVi
[Noupé€ oonpiwv Kal avATOAIKO TAPMNOUAE

New Era Skewers of prime Beef fillet and Lamb
Legume purée and Eastern tabouleh

MavTtapivi YAuKS Tou KouTaAlou
[eMIOTO YE MIVESTPOVE AAXAVIKOV KAl ENIWY, AEUOVI
copune

Mandarin Preserve Spoon Sweet
Filled with a vegetable and tangy olive minestrone
and lemon sorbeto

KapaueAwuévn opoAidTa
Kokkiva @pouTa, cavTlyi BaviAlag kKal naywTto @IoTiKI

Caramelised Filo Pastry
Berry medley, vanilla Chantilly cream and pistachio
ice-cream

VEGAN

kp&inppout pe T¢aTtdiki
KovoiT ZeAivopidag, @UAAa navtlaplou, kKapudia,
Kal KOEWA AAXAVIKWYV

Grapefruit with tzatziki, confit of celeriac, beetroot
leaves, walnuts in a baby Vegetables cream sauce

>aAdTa ue npdoiva pacoAdkia Mukovou
MaywTtd natdra ue KaAokaipivh Tpouda, aypia
paviTdpla, Kal pouvToUKIa KaBoupdiougva

Myconian bean medley
Potato ice-cream with summer truffles, wild
mushrooms, shaved hazelnuts

AvaToAIkO NTOAuG
Ano&npauéva ppouTta Kal Xxuud podiou

Eastern Dolma
Dried fruits and pomegranate juice

MavTapivi YAUKO Tou KouTaAioU
[epIoTS pE MIVESTPOVE AAXAVIKWV KAl EAIGWV,
AEUOVI COpUME

Mandarin Preserve Spoon Sweet
Filled with a vegetable and olive minestrone,
lemon sorbet

2opung cokoAdtag Valrhona

Valrhona Chocolate Sorbet

>avTiyi ABokdavTo
dpouTa Tou nNdboug Kal appd KAPdAUO

Avocado Chantilly cream
Passion fruits and cardamon foam

ALA CARTE

>aAdTa e npdoiva pacoAdkia Mukdvou
MaywTtd natdta ye KaAokaipivh Tpoupa,
dypla yavitTdpla, Kal pouvToUKIa KaBoupdiouéva

Myconian bean medley
Potato ice-cream with summer truffles,
wild mushrooms, shaved hazelnuts

JaAATA APWMPATIKA
Péka, ppdouleg Tou vnaiou, Tupi Mukdvou,
OcOopPUNE AASOAEUOVO

Aromatic salad
Rocket, island strawberries, Myconian cheese,
olive oil & lemon sorbet

XwpPIATIKN VNOIWTIKN oaAdTa
Myconian village salad

AvaToAikd NTOAUd
Ano&npauéva ppouTta Kal Xuuod podioU

Eastern Dolma
Dried fruits and pomegranate juice

KovopiT ZeAivopilag
®UANa navTlapioy, Kapudia, KAl KPEUA AAXAVIKWY

Confit of celeriac
Beetroot leaves, walnuts in a baby vegetables
cream sauce

Meooyelakn KapaRBida
KoAokuBoavBoug, cdAToa and ocTPAKOEIdN

Mediterranean Crayfish
Zucchini flowers, shellfish bisque

[apidec Wn1ég
Me vTénIeG YOPVITOUPEG, YNTEG UNPOCTA OAG OE
BoéTtocaro

Grilled prawns
With local garnishes, cooked on a hot stone at
your table

Mikpn TApTaA JE YAUPAKI Kal paTaToul
MopTOKAAI, NAYwWTSO TUPOKAUTEPA KAl NAYWTO
APAKA UE AYKIVAPESG

Mini tart of gavros and ratatouille
Orange, spicy cheese spread ice cream and
garden pea ice cream with artichokes

Tévog papive
Mpdoivn NIKAVTIKA odAToa and Aouida Kal Yntd
couodul

Marinated fresh tuna
Green spicy dressing of lemon beebrush dressing
and roasted sesame seeds

Wdpl

XopTa, apPOG AuyoAEUOVO

Fillet of fish

mountain greens, egg yolk and foam

>oUBAAKI VEAG eNOXNG and PIAETO POOXOU Kal Apvi
[Noupé oonpiwVv Kal avaToAIKO TAUMOUAE

New Era Skewers of prime Beef fillet and Lamb
legume purée and Eastern tabouleh

[Upog KOTAGNOUAO
EAaidAado, MukovidTika BoéTava

Chicken gyros
olive oil, Myconian herbs

XovTpd pakapodvi
[Moupé Aypiwyv PJavITAPIWY, AlaoTA VIOPATA, AIEG,
BacIAIKS, kal AddI TooUuPag

Macaroni
Wild mushroom purée, sun dried tomatoes, olives
and truffle oil



