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OPEKTIKA | APPETIZERS

Wwpt n nita ava aropo
Bread or pita bread per person

Tzargikt () (P
Tzatziki

Tapapooahara
Roe fish salad (dip]

®péokieg Tnyavntég narareg () (P
Homemade fresh fried potatoes

KohokuBdkia tnyavntd (P
Fried Zucchini

Auya patia ge TpLUPEVEG TRYAVNTEG NATATEG
Fried eggs with grated fried potatoes

Déta o€ QUAANO pE PEAL Kal couoapt Y
Feta cheese wrapped in pastry with honey and sesame seeds

MaaTého Xiou aTnv AadokoAa ynpévo atov goUpvo ) (P
HE vTopaTivia Kat AadtL Baothikou

Mastello cheese of Chios baked in the oven with cherry
tomatoes and basil oil

Wntd Aaxavika pe adAtoa ano ywaouptt () (P
Grilled vegetables with yogurt sauce

Mavirapla Mukovou axapag (nAsupaToug) pe okopdorado
Kat 6lagopa apwpatika Borava

Grilled Mykonian mushrooms [plevrotous) with garlic oil
and various aromatic herbs

Tapra pe dapopa pavirapia, Npaco Kal KATOLKiGLO TUpL
Tart with various mushrooms, leek and goat cheese

Kpeppudonra (P
Local Onion Pie

Kepredakia pe oaAtaa vroparag
Meat balls with tomato sauce

Meurzava wap pe Tpwppévn géra )W
Stuffed eggplants with tomatoes, onions and feta.

Mooxapiolo TapTap HapLVAPLOHEVO OE GLVANOOMOPO KAl VTLgov POy
Beef tartare marinated in mustard seeds and honey dijon

2,00 €

7,00 €

8,00 €

6,50 €

9,50 €

13,00 €

14,00 €

15,00 €

15,00 €

15,50 €

17,00 €

16,50 €

14,00 €

13,50 €

22,90 €
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YANATEL | SALADS

Xwptarikn eahdra ) (P
Greek salad

XaAata Tou Kaioapa pe ynto Koténouho, napuezava
KaL KpouTov okopdou

Ceasar salad with grilled chicken, parmesan

and garlic croutons

Meooyelakn caldta pe onavaky, Epa oUka, avBotupo ) (P
KaL 006 ano NopToKAAL, Taxivl Kat HEAL

Mediterranean salad with spinach, dried figs, anthotyro cheese
and orange, tahini, honey dressing

MUkovog, aApUpa pe vropara, nagipady, Ewotupo (P

Kat BlveykpET vroparag, okopdou

Mykonos, almyra greens with tomatoes, rusk, xinotiro cheese
and tomato, garlic vinaigrette

Za)dTa Kwoa pe baby anavakt, §npolg kapnoug, ) (P
KoAoKUBa Kat BveyKpeT peALol, Kapu, Tgivigep

Quinoa with baby spinach, various dry fruits, pumpkin
and honey, curry, ginger vinaigrette

MnpokoAo caAarta pe Tpayavo pnélkov, KaBoupdlopéva
apuydala, oTa@ideg, panavakl KaL cwG HayLlovezag
Broccoli salad with crispy bacon, roasted almonds, raisins,
radish and mayonnaise sauce

YaldTa burrata pe vroparivia kat owg néoto ) (P
Burrata salad with cherry tomatoes and pesto dressing

LaAdTa pe navigapia, pacoAdkia, UndaAeg ()

ano Kartolkiolo Tupi, kapudia Kat BveykpET navizaplov, okopdou
Salad with beets, green beans, goat cheese balls, walnuts

and beetroot, garlic vinaigrette

Mpaotvn oaldta e Talayavt Meaanviag, papperdda (P
VTOHATAG KaL owg e pouatapda, o§upelo, Baloapiko
Green salad with talagani cheese of Messinia, tomato jam
and mustard, honey, balsamic dressing

Mpaowvn cakata pe yapideg oxapag, vropativia

Kat owg ano pnAo&Ldo, pouatapda, kanapn

Grilled shrimps on a bed of mixed green salad with cherry
tomatoes and cider vinegar, mustard, capers dressing

12,50 €

17,00 €

16,00 €

15,00 €

16,50 €

14,50 €

16,00 €

15,90 €

16,00 €

24,00 €



WAPIA & BAAAZEINA | FISH & SEAFOOD

Appetizers

MUGLa axvioTa pe QvoKLo KaL cagpav
Steamed mussels with finocchio and saffron

[apldeg™* nave Pe NLKAVTLKN PaYLOVEZA XOPOPAVTLG

KaL 1Zivtgep nikAa

Shrimps* fried breaded with spicy mayonnaise horseradish
and pickled ginger

XtanodL oxapag pe paBa Kat kpeppudaKLa oTipadou
Grilled octopus with fava beans and baby onions

MnakaAlapokePTEDEG
Cod Fritters

[aupog TNyavnTog
Fried anchovies

Kalapapakia* tnyavntd pe owg raptap
Fried Calamari* with tartare sauce

LapOEAa oxapag Ye Kanapn Kat KPEPPUOL Eepod
Grilled sardines with capers and onions

Taptap coAopou navw o€ caara pe aBokavro Kat ayyoupt
Salmon tartare on avocado and cucumber salad

LeBitoe AaBpaktL o€ nopToKAAL, AEHOVL, PPEOKO KOALaVOPO
KAl KOKKLvN nLnepLa

Sea bass ceviche in orange, lemon, fresh coriander

and red pepper

LeBitoe pe dLapopa wapLa nPEpag Kat Aaxavika,
o€ leche de tigre

Ceviche with various fish of the day and vegetables,
in leche de tigre

[apideg cayavakL apwpaTloPEVEG HE 0UZO OE MOUPE
HeATZavag Kat KaTtikL Aopokou

Shrimps* saganaki with tomato, ouzo and side of eggplant
mash with Katiki cheese

17,00 €

22,00 €

19,50 €

15,00 €

13,50 €

17,50 €

15,00 €

22,00 €

22,00 €

23,00 €

23,00 €
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WAPIA & BAAAZEZINA | FISH & SEAFOOD

Main Dish

KaAapapt* avouxtd oxapag navew o€ ToLyapLoTa xopta

HE vTopaTa, okopdo, KPEPHUAL Kal patpo Tapaya
Open-grilled calamari* on stir fried greens with tomato,
garlic, onion and black roe fish (dip)

LoAopoG oxapag oepBLpLOPEVOG HE AYPLO PUZL KAL PAKEG
Grilled Salmon with wild rice and lentils

AaBpakt pAéTo oxapag pe Bpaota Aaxavika Kat 0wg AEPovL,
Kanapn Kat AlaoTn vropara

Grilled sea bass fillet with boiled vegetables and lemon
capers, sun-dried tomato sauce

Qaykpi PLAETO OWTE NAVW O NIKAVTLKO NoupE pe ToopiBo
KOl 000G payloveézag patvravou

Saute red snapper fillet with spicy puree with chorizo
and parsley mayonnaise sauce

AxvioTo QLAETO oKopnivag Kat Aaxavida, o€ GNLTIKO ZwHO
papLoU Pe AEPOVL Kat noupE oeAVOpLzZag

Steamed scorpion fish fillet and kale in homemade fish
broth with lemon and celeriac mash

Ou\éTo oupidag o€ BeAouTe owg Ye cappav
KaL onavakopuzo

Golden grouper fillet in velouté saffron sauce
with spinach risotto

[apideg Jumbo™* oxapag pe oUVOIEUTIKO TNG EMLAOYNG 0aG
Jumbo Shrimps* on the grill with side of your choice

AoTtakog* oxapag He GUVOIEUTIKO TNG ENLAOYNG 0aG
Lobster on the grill with side of your choice

22,00 €

26,00 €

24,00 €

28,00 €

43,00 €

46,00 €

Pamore ya 1pn
Ask for price

Pomare yua tpn
Ask for price

Opéoka yapla npépag pe ouvodeuTikd Tng enthoyng oag  Farm fishes / kg 60,00 €
Fresh fish of the day with side of your choice Ocean fishes [kg 90,00 €



[MAZTA-PIZOTO | PASTA-RIZOTO

LnayyeTt ye Bahaootva kat anaAn owg anoé okopdo Kat patvravo
Seafood spaghetti with sauce of garlic and parsley

Kalapapada pe kapé vioparag, EALEG Kat pETKO BaolAiko
Pasta with calamari, tomato cubes, olives and fresh basil

Aotakog 400-450gr pe kptBapakt kat ppETKLa VTOpATa
Lobster 400-450gr with orzo (greek pasta) and fresh tomato

Awykouivt pe coAopo kat avnBo
Linguini with salmon and dill

Lnayyett alla chitarra pye n€oto ané QuoTikL Awyivng,
auyoTapaxo Kat TapTap Tévou

Spaghetti alla chitarra with pistachio pesto, fish roe
and tuna tartare

LTPLYTAPLA XWPLATIKA PE KAnVLoTO Xolptvo Kat §voTupo Mukovou
Traditional swivels with smoked pork and mykonian xinotiro
[sour white cheese)

Plykatovt pe Kotornouho Kat 6aAToa ALlaOTAG VTOpATag
Rigatoni with chicken and sun dried tomato sauce

Inayyét al pesto pe Baolhiko, nappegava kat koukouvapt (P
Spaghetti al pesto with basil, parmesan and pine nuts

PaBLoAL yepLoTo pe Tupi ricotta, onavakt kat eaitoa vroparag (P
Ravioli stuffed with ricotta cheese, spinach and tomato sauce

Pizoto pe pavirapia nopraive kat AadL pougag
Risotto with porcini mushrooms and truffle oil

PizoTo pe yapideg*, onapdyyla Kat A€ovoxopTo
Risotto with prawns*, asparagus and lemon grass

26,00 €

22,00 €

52,00 €

20,00 €

30,00 €

1950 €

17,50 €

12,00 €

15,00 €

22,00 €

25,00 €
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KPEATIKA | MEAT IN JOSPER

LoUBAGKL KOTOMOUAO (HMoUTL pE TNYAVNTEG NATATEG 18,00 €
KaL vTLn ytaoupnou
Chicken Souvlaki (thigh] with fresh fries and yogurt dip

KotornouAo GLAETO YEULOTO PE KANVLOTO TUPL KaL pavirapla 23,00 ¢
oEPBLPLOPEVO PE PPETKA ZUHAPLKA

Chicken fillet stuffed with smoked cheese and mushrooms

served with fresh pasta

LvitoeA KOTOMOUAO e TNYAVNTEG NATATEG KAL 000G AEpOVL, Tgivigep 18,00 €
Chicken schnitzel with fresh fries and lemon, ginger sauce

AvoLXTO UNEPYKEP POOXAPLOU HE TUPL, HNELKOV, VTOUATA, 18,50 ¢
KPEUHUAL KaL NATATEG TNYAVNTEG
Open Beef Burger with cheese, bacon, tomato, onions and village fries

T-bone steak (yaAakrog) pe Aaxavika oxdpag 34,00 €
KaL NaTaTeq baby HE HUPpWOLKA
T-bone steak (veal) with grilled vegetables and baby potatoes with herbs

Picanha Black Angus oepBiplopévn pe narareg baby 36,00 €
Picanha Black Angus served with baby potatoes

Flat Iron (xtévi) oepBiplopévo pe TpLupévo KapoTo Kat natareg Tnyavntég 32,00 €
Flat Iron served with grated carrot and fries

Strip loin Black Angus oepBiplopévo pe narareg baby 38,00 €
Strip loin Black Angus served with baby potatoes

Tomahawk Black Angus pnptzoAa pooxapiotla pe narareg baby 95,00 € /kg

Tomahawk Black Angus Beef steak with baby potatoes

Xotpwvn pnptzoAa Tomahawk pe TnyavnTéG NaTaTeg 22,00 €
Pork steak Tomahawk with fresh fries

KotoL ané apvaki pe devipoAiBavo ndvw o€ noupé natdrag 27,00 €
Lamb shank with rosemary gravy on mashed potatoes

Apviolo Kapé pe KpoUOTa HUPWALIKGV Kal VIOKL and onavakt 34,00 €
Lamb rack in herbs crust and spinach gnocchi

Xolpvn Tnyavia pe caAtoa pouotapdag, GETa Kaw TnyavnteG narareg 18,00 €
Pork fried with mustard sauce, feta cheese and fresh fries

MotkIAia KpeATWV 0XAPag n/small 34,00 €
(koTonouho couBAdKL, houkaviko Mukévou, apvicta fpersons
natdakLa, PnLpTéKL Kal navioéTa HE naTareg TnyavnTég)

Mix grill meat platter ueyoAn / large 68,00 €
(chicken souvlaki, mykonian sausage, beef burger, (4 persons]

lamb chops and pancetta with fmes%



[EYZEIX AMO EAAAAA | TASTE OF GREECE

Mouoakag
Greek Moussaka

Mooxapt ylouBETat
Beef Giouvetsi (Greek-style beef stew in tomato sauce
with orzo pasta)

ApvakiL KAEPTLKO
Kleftiko (lamb stew with vegetables and graviera cheese]

Mapadoolakd yeptoTa e puzL kat otagideg () (P

Traditional stuffed vegetables (Tomatoes & Peppers)
with rice and raisins

MTZA-INAKEL | PIZZA-SNACKS

MAPTAPITA (tupi, caAtea kat vropdra) (P
MARGARITA (cheese, tomato sauce)

XQPIATIKH (vropdra, géTa, KPEPHUAL, ENLEG, kanapn kat piyavn) (P
GREEK [tomato, feta, cheese, onions, olives, capers and oregano]

INEZIAA (zapnov, Tupi, cakapt, oaAtoa, unétkov,
Havirapla Kat nunepLa)

SPECIAL (ham, cheese, salami, sauce, bacon, mushrooms
and peppers)

Diavola (oaAtoa vroparac, Tupt Kat kautepd caAdpt)
Diavola (tomato sauce, cheese and spicy salami)

Steak sandwich navw o€ Tglanara pe pUAAa pokag,
KPEPUUAL Kat dressing nappegavag

Steak sandwich on ciabatta with rocket leaves, caramelized
onions and parmesan sauce

Club sandwich pe TnyavnTtég natareg
Club sandwich (grilled chicken, bacon, ham, cheese, tomato,
boiled egg and mayonnaise] with fresh fries

16,00 €

20,00 €

22,00 €

14,00 €

12,50 €

15,00 €

15,50 €

14,50 €

16,50 €

14,50 €

Club sandwich pe kanvioTd goAopd, ayyoupt, KpEpa TUPLOU O YwHL 17,50 €

0ALKNG KaL TNYavnTEG NATATEG

Club sandwich with smoked salmon, cucumber and cream cheese

on whole wheat bread and fresh fries
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[AYKA | DESSERTS

Aoukoupadeg pe péL 14,00 €
Greek traditional donuts with honey

Mpo@irepOA Pe 0wg ZEGTAG 0OKOAATAG YAAAKTOG 13,00 €
Kal Kapapéla
Profiteroles with warm chocolate sauce and caramel

Kpépa ookoAdrag 900¢€
Chocolate cream

Cheesecake 1200 €
Cheesecake

EKPEK TOOUPEKL 10,50 €

Ekmek (pastry based on Greek sweet bread
with vanilla cream and pistachio)

Mavakota pe yeuon AeBavra Kat owg Aepoviou 8,00 €
Panna Cotta with lavender flavor and lemon sauce

Tapta nactov gpour 12,50 €
Passion fruit tart

Awapopeg yeuoelg naywrto Kat sorbet perscoop  3,00€
Various flavors of ice cream and sorbet
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ANAWYKTIKA | SOFT DRINKS

Coca Cola 250ml

Coca Cola Zero 250ml

Moprokahada / Lux Orange 250ml

Aepovada / Lux Lemon 250ml

[kazoza / Sprite 250ml

Y0da / Soda Water 250ml

Tovik / Tonic Water 250ml

Ice Tea Lemon / Peach 250ml

Dpeakog Xupog MoptokdAl / Fresh Orange Juice
Fresh mixed fruit smoothie

Smoothies with Greek yogurt, honey and fruits
Znuriko AvayukTiko / Homemade beverage
(Lemonade with ginger, Pomegranate with green teal
Nepo AvBpakouxo / Sparkling Water 750ml
Nepo AvBpakouxo / Sparkling Water 250ml
Nepo / Water 11t

PREMIUM SOFT DRINKS

Fever Tree Idian Tonic 200ml

Fever Tree Ginger Beer 200ml

Fever Tree Ginger Ale 200ml

Fever Tree Mediterranean Tonic 200ml

Fever Tree Pink Grapefruit soda 200ml

4,00€
4,00€
4,00€
4,00€
4,00€
4,00€
4,00€
4,00€
6,90 €
8,00 €
10,00 €
500¢€

500¢€
2,90¢€
4,00€

6,00€
6,00€
6,00€
6,00 €
6,00 €






Q) Gluten free
C\ﬁ Vegeterian food

*Kara neplodoug xpnatponotoupe npotovra Babiag katayugewc.

** 27NV NApaoKeUn TNYavNT@V XpNOLOMOLOUPE €AaLa QUTIKNG NPOEAEUONG.
271G Tleg oupnephapBaveral O.M.A. 24% ent Twv TiHav

AnpoTikog popog: 0,5%, Moooata oepBropou: 13%

Ayopavopikog YneuBuvog: ABANAZIOY KOYZABANAL

To kat@oTnpa dtaBetet deAtio napanovwv.
Complaint forms are available.
Beschwerdermudar erhaltich.

Des formulaires de reclamation sont disponibles.

0 KATANAAQTHZ AEN EXEI' YITOXPEQZH NA TIAHPQZEI EAN AEN MAPAAABEI TO NOMIMO
MAPALTATIKO ZTOIXEIO (AMOAEITH-TIMOAOTIO).

CUSTOMERS RESERVE THE RIGHT NOT TO PAY UNLESS THEY ARE ISSUED A LEGAL SALES
RECEIPT OR AN INVOICE.

O O
avli. argo

HOTEL
Tou THODORI

GREEK CUISINE MYKONOS
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