MENU

tou Thodori






Waoopi N nita pe dip ava dropo € 200
Bread or pita bread with dip per person

[10pad0ooIoKO TotdKI V € 6,00
Traditional tzatziki

Tapapooandta € 7,00
Roe fish salad (dip)

DABa pe KpePPUOI V € 700
Fava beans with onion (dip)

Xotpoue V. € 700
Hummus (dip)

DpEoKIES TNYAVNTES NATATES V € 5,50
Homemade fresh fried potatoes

KofokuBakia tnyavnta V € 8,00
Fried Zucchini

Auyé pdua pe ToIIEVES TNYaVNTES MOTATEQ € 10,50
Fried eggs with grated fried potatoes

NTOHOTOKEPTEDES e 0GNTOa PETAG KAl PPEOKIA Piyavn V € 850
Tomato balls served with fresh oregano and feta cheese dip

Menitdva poupvou pe Aot VIOPATa, KATOIKIOIO Tupl Kai HUPWOIKA \f € 850
Egeplant baked with sundried tomatoes, goat cheese and herbs

OEta oe eUNNo pe oIpdnI avpng Unvpag V € 950
Feta cheese wrapped in pastry with black beer syrup

XanoUp oxGpag e LopIVapIoPEVO onayyet konokuBiou kai pappiedda € 10,50
VIOHATag

Grilled Halloumi with marinated zucchini spaghetti and tomato jam
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2 QYOVAKI E KapaUENwUEVa OUKA KAl ENPOUS KAproug V € 8,50
Saganaki with caramelized figs and nuts

Mavitdpia YERIoTA PE UNEIKOV, SIAPOPa TUPIG Kal 0wG UNANOAUIKO and OUKO € 950
Mushrooms stuffed with bacon and cheese sauce with fig balsamic

Wntd Aaxavikd pe oantoa and yiaoupu V € 10,00
Grilled vegetables with yogurt sauce

XOpta enoxng V € 6,50
Boiled Greens

Maotdeg yepIoteg pe oandta peyyag € 8,00
Potatoes stuffed with herring salad

Koeppudonita V € 10,00
Local Onion Pie

Mavitdpia SiGpopa oto tyavi pe devdponiBavo kar Nadl okopdou Y € 900
Various mushrooms in the pan with rosemary and garlic ol

Keptedakia pe oantoa viopdtag € 10,00
Meat balls with tomato sauce

TuAixtdpr and pUANo KPOUOTAS e KANVIOTO 0ONOHIO, ONAVAKI € 10,50
Kal jotoapena navw o€ 0we VIOUATAg

Roller of pastry with smoked salmon, spinach

and mozzarella on tomato sauce

MMPOUOKETES e vopativia, PETa kal neoto Baoifikou € 750
Bruscheta with cherry tomatoes, feta and basil pesto

o2



Xwpidukn oonata V
Greek salad

[paoivada pe Ynto pavoupl, KOIoivl, KOUKOUVAR! Kal owe BanodpIko e pent V

Green Salad with grilled cream cheese, breadstick, pine nuts and balsamic
sauce with honey

Yandra tou Kaioapa pe yntd kotonouno, nappedava Kal KOOUTOV 0KOPOOU
Ceasar salad with grilled chicken parmesan and garlic croutons

Meoovyeiakn oandta pe onavakl, Epd oUKa, avBoTupo Kal V
0wg ané NOPTOKAN!, Taxivi kai pen

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

Nrtopativia pe koufoupr ©eooanovikng, KoEua tupiou Kai kannapdpuiia
Cherry tomatoes with dry bread, cream cheese and caper cloves

2 anarta potoapéna pe viopativia kal Aad Baoinikou V
Mozzarella with cherry tomatoes and basil oil (Insalata Caprese)

Mukovog (anpupa, viopdra, nagpddi kai Evotpo Mukovou) V
Mykonos (Almyra with tomatoes, rusk and mykonian chesse xinotiro)

Yandta Kivoa pe onavaki baby diapopous Enpouc kapnoug kal koNokUBa Y

Quinoa salad with baby spinach, various nuts and pumpkin

[Mpdoivn oandta pe Katolkiolo Wi, axAad! Kal KAoIoUG \f
Green salad with goat cheese, pear and cashews

[Mpaoivada pe yapideg, viopativia kal owg UnAdgudou

LE KANaPI Kal ouotapda

Green Salad with Shrimps, cherry tomatoes and apple cider
vinegar with capers and mustard

Aunn tou Bodwpn (kapnoud pe Ppeta, euina dudopou Kai Naguad) V'
Avli Tou Thodori (watermelon with feta, mint leaves and dry bread)

8,50

10,50

12,00

11,50

9,50

13,00

9,50

11,50

12,50

16,50

8,50
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Appetisers

MUOIa axvIOTa PE PIVOKIO Kl 0OPPAV
Steamed mussels with finocchio and saffron

[0pIGEC™ NavapIopEVES e onitkn YAUKOEIVN 0wg
Shrimps* breaded with homemade sweet sour sauce

Xtanodl oxapag pe dpooepn oandrta tapnoune
Grilled octopus with tabbouleh salad

Axivooandrta
Sea urchins (raw)

MnakaniopoKePTESES
Cod Fritters

[‘aUpOg TNyavnTog
Fried anchovies

Kanapopakia™ myavntd pe owg toptap
Fried Calamari* with tartare sauce

20pdENa OXAPAG PE KAMOPN KA KPEPHUOI €O
Grilled sardines with capers and onions

Taptap conopou e PoUS aBOKAVIO CPWUATIOUEVO e wasabi
Salmon tartare with avocado mousse flavored with wasabi

Xtanodi kapndtolo
Octopus carpaccio

XTEVIQ e UNEIKov, 0kOPOO Kal oGntoa AEpovIoU
Scallops with bacon, garlic and lemon sauce

2 €BiToe TOVOU pe KaBoupdIoPEVO 0OUOAUI Kal 00RTtoa o0yIag
ue TGVIZEP KAl PPEOKO KPEUHUOI

Ceviche Tuna with roasted sesame seeds and soy sauce
with ginger and fresh onion
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13,50

18,00

15,00

18,50

13,50

9,50

12,50

11,50

19,50

15,00

22,50

23,00



Main Dish

[apI6EC™ 0xAPAG E KOUG-KOUG VIopativia Kal ENIEG
Grilled shrimp* with couscous, cherry tomatoes and olives

Kadapdpr™ oxdpag pe Banepidva ninepid GAwpivng
kal vun pendavooanatag

Grilled Kalamari* with valerian, pepper Florinis
and eggplant salad dip

20Nop6g oxapag ogpBIPIoUEVOS HE AyPIO PUQ KAl POKES
Grilled salmon with wild rice and lentils

Aaupdkl IAETO 0xAPaG e natdteg baby, eNIEG kanapiwy,
Kanapn Kal AepIoVATN 0wg

Grilled sea bass fillet with baby potatoes, olives,
capers and lemon sauce

Dinetdkia neokavdpitoa pe oantoa and AgUOVI Kai KANapn ravw
o€ noupe KaNviotng peitéavag

Monkfish fillet with lemon sauce and capers on smoked
eggplant puree

Baoinikd kaBoupr™ oxdpag pe Nadoneuovo
Grilled king crab* with oil and lemon sauce

[apideg™ Jumpo oxapag pe NadoNEPovo
Jumbo Shrimps* grilled with oil and lemon sauce

Aotakog oxapag pe Nadonéuovo
Grilled king crab* with oil and lemon sauce

DpeoKIa YPapIa otn oxapa pe Aaxavika atuou €
Fresh fishes on the grill with steamed vegetables €
[NokiAia Banaooivwv

(Kadapap! Zxapag, Mapideg 2xapag, Zapdeneg 2xdpag,
["aupog Tnyavntog Kai Toinoupa Jovo otn peyann noikinia)
Seafood platter

(Grilled Calamari, Grilled Prawns, Grilled Sardines,

Fried Anchovies and Grilled Sea-bass Fish)

€ 20,00

€ 16,50

€ 19,00

€ 20,50

€ 22,50

€ 85,00/kg

€ 8500/kg

€ 100,00/kg

45,00 per kg Farm fishes
85,00 per kg Ocean fishes

€ 28,00 pikpn / small
€ 56,00 peydnn / large
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AoTaKkOg pe KPIBAPAKI KAl (PPEOKIA VIOATa € 39,00
Lobster with orzo (greek pasta) and fresh tomato

2nayyeu pe Banaooiva kar anain owg anod okopdo Kal uaiviavo € 21,00
Seafood spaghetti with sauce of garlic and parsley

Piykatovi pe kotonouno kai oditoa AIaotng VIoPAatag € 1450
Rigatoni with chicken and sun dried tomato sauce

2nayyeu al pesto pe BaoiNikod, nappedava Kal KOUKOUVAP! V € 10,50
Spaghetti al pesto with basil, parmezan and pine nuts

2 NayyEU Kappnovapa € 1250
Spaghetti Carbonara

2nayyeu pnonoved € 13,50
Spaghetti Bolognese

[Nevveg oNikNG aneong pe Aaxavika, GETa kKal oGAtoa VIOPATag \(" € 1150
Whole wheat penne with vegetables, feta cheese and tomato sauce

Avykouivi e oo kal GvnBo

Linguini with salmon and dill € 17,00
Axivopakapovada
Sea urchin spaghetti € 20,50

["epiotd QupapikG pe pnakanicpo Kar oantoa okopoou
Filled pasta with cod and garlic sauce € 16,50

PaBion yepioto pe tupi ricotta, onavaki kar eNappia oantoa VIopatag V

Ravioli stuffed with ricotta cheese, spinach and light tomato sauce € 13,00
2TPIPTAPIa XWPIATKA PE KAnvIoTO X0IpIvO Kal Evotupo Mukovou
Traditional swivels with smoked pork and mykonian xinotiro € 15,00

(sour white cheese)

®poka QupapikG Cavatelli pe peftdGveg pPEOKIa VIOPATa V’

Kal anognpapevn ricotta € 14,00
Cavatelli alla norma (fresh pasta with eggplant tomato

sauce and ricotta)

P1¢010 pe QIRETaKia kotdnouno, viopdta kal Baoifikod
Risotto with chicken fillets, tomato and basil € 16,00

P1¢010 pe pavitapia noptoivi kai Aadi poupag V’
Risotto with porcini mushrooms and truffle oil € 18,00

P1¢010 e yapideg™, onapdyyia kal AEpOVOXapTo
Risotto with prawns*, asparagus and lemon grass € 19,50
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2 0UBAAGKI kotdnouno (Unout) pe TNyavnteg NATATES Kal VUM yiaouptou
Chicken Souvlaki (leg) with fresh fries and yogurt dip

MRIPTEKI XWPIATIKO JE VIOUATA, KOEUUUOI, NATATES KAl 0WE PETAG
Beef burger with tomato, onion, potatoes and feta cheese sauce

T-bone steak (yanaktog) pe Aaxavika oxapag
Kal natdteg baby pe pupwoIka

T-bone steak (veal) with grilled vegetables
and baby potatoes with herbs

Mnpidia Mooxapiola Tomahawk
Beef Steak Tomahawk

Xolpivn pnpidoia e Natateg Tyavnteg
Pork steak with fresh fries

Picanha oepBipiopevn pe natateg baby
Picanha served with baby potatoes

XoIpIva QINETaKIa NAvw O€ MOUPE NAtatag pe Bupdpl,
pENI Kal ouotdpda
Pork fillet over mashed potatoes with thyme, honey and mustard

Kotonouno pINETo oxapag o€ Noupe yAukonatatag e pouotapda
Chicken grilled fillet in sweet potato puree with mustard

Kotonouno QINETO YEUIOTO Je KanvIoTO TUPI Kal pavitdpia
0ePBIPIOUEVO PE PPEOKA ULIAPIKA

Chicken fillet stuffed with smoked cheese and mushrooms
served with fresh pasta

Kotol and apvaki pe GeviponiBavo kar pidoto pinaved
Lamb shank with rosemary and risotto Milanese

14,00

13,50

28,00

75,00/kg

13,50

28,00

18,00

15,00

18,50

20,00
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ApVioI0 KAPE PE KPOUOTA HUPWAIKWYV Kal VIOKI € 23,50
APWHATIOPEVO PE PAoOKOUNAO
Lamb rack with crusted herbs and gnocchi flavored with sage

Xolpivn tnyavid e oantoa pouotapdag, peta € 13,50
Kal NOTATEG TNYAVNTEQ
Pork fried with mustard sauce, feta cheese and fresh fries

MNoikiAia KPEATWY OXAPag € 27,00 pikpn / small
(kotonouno PINETo, Noukaviko Mukovou, apviola naiddkia, € 54,00 peyann / large
UNIPTEKI KOl NAVIOETA PE NATATES TNYAVNTEQ)

MoUOOKGAC € 12,00
Greek Moussaka

MOoOXAPAKI KOKKIVIOTO PE TNYavNTES NAtateg h pud € 15,00
Beef in fresh tomato sauce served with fresh fries or rice

ApvaKI KNEPTUKO € 16,00
Kleftiko (lamb)

NtoApaddkia yiadavig \f € 950
Ntolmadakia (stuffed vine leaves with rice)

MNapadoolakd yepiotd pe pud kal otapideg \j’ € 950
Traditionally stuffed vegetables (Tomatoes & Peppers) with rice

and some raisins

Aaxavovtonuddeg auyonEpovo € 13,00
Cabbage rolls with egglemon sauce

Mnakaiiapog o€ Koupkout Kal okopdanid € 14,50
Cod in batter and garlic sauce
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MAPTAPITA (tupi, oditoa kai vioudrta) V
MARGARITA (cheese, sauce and tomato)

XQPIATIKH (vtopdta, geta, kKpeppudl, eAiEg, KAnapn Kal V

piyavn)
GREEK (tomato, feta, cheese, onion, olives, caper and
oregano)

2XTEXIAA (Capnov, tupi, nenepdvi, oAaNtoa, PNEIKOV,
pavitépla kal ninepid)

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

Club sandwich pe tnyavnteg natateg
Club sandwich (grilled chicken, bacon, ham, cheese,
boiled egg and mayonnaise) with fresh fries

Club sandwich pe kanviotd cofopo, ayyoupl, KPEUA TUPIoU
o€ Ywpi 0NIKNG Kal TNyavNTES NAtdtes

Club sandwich with smoked salmon, cucumber and
cream cheese on whole wheat bread and fries

Burger pe tupi, UNEIKov Kal Matdteg tnyavnieg
Cheese Burger with bacon and fresh fries

Burger pnakafiGpou o€ paupo Wywui ano pefdvi oouniag
kal oandrta coleslaw

Burger cod in black cuttlefish ink bread and coleslaw
salad

9,00

12,00

12,00

11,00

14,00

14,00

16,00
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KpEpa ookonAatag
Chocolate cream

Cheesecake
Cheesecake

Kopep pnpouné
Creme Brulee

MNaBAoBa
Pavlova

Tipapioou
Tiramisu

AOUKOUPAOES pE peNt
Greek traditional donuts with honey

[aNaKTOPNOUPEKO
Galaktompoureko

AIGPOPES yeUoeIg Naywto Kal sorbet
Various flavors of ice cream and sorbet

Kapapaki oulo 200ml
Ouzo

Kapapdki toinoupo 200ml
Tsipouro

Mooxato ApBoupyou andotaypa otaguiiou 200m
Hamburg Muscat grape distillate 200m

Yeni Raki 200m|

Mooxato Andotaypa Mnapnatdu 500m
Muscat Grape distillate Babajim
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€ 8,00

€ 850

€ 7,00

€ 750

€ 8,00

€ 900

€ 8,00

per scoop € 3,00

€ 9,00
by glass € 3,00

€ 10,00
by glass € 3,00

€ 14,00

€ 14,00

€ 34,00



MITYPEX / BEERS

Fix 330ml

Fix Dark 330ml

Fix ANEY 330ml (non-alcohol)
Kaiser Pilsner 330ml
Schneider Weisse 500m|
Nnhoog BIO Lager 330ml
Nnoog Pilsner 330ml

Corona 330ml

Estrella Damm Inedit 750m

Draft Beer

Mythos Beer Mikpo nothpl 330ml / Small glass 330ml
Meyano notpl 500ml / Large glass 500ml

ANAWYKTIKA / SOFT DRINKS

Coca Cola 250ml

Coca Cola Light or Zero 250m|

Green Cola 250ml (Greek)

Noptokanada 250ml / Epsa Orange 250m|
Aepovada 250ml / Epsa Lemon 250ml

Sprite 250m

206a, Tovik 250ml / Soda, Tonic 250m!

Ice Tea 250m|

DOpéokog Xupog Moptokan / Fresh Orange Juice
®peokog Xupog Avapeiktog / Fresh Mixed Smoothies Juice
2NiKO Avayuktko / Homemade Juices

(Lemonade with ginger, Lemonade with mastiha, Pomegranate with

green tea)

Nepd AvBpakouxo 750ml / Sparkling Water 750m
Nepd AvBpakouxo 250ml / Sparkling Water 250m
Nepo 11t / Water 1t

PREMIUM SOFT DRINKS

Fever Tree Premium Tonic

Fever Tree Ginger Beer

Fever Tree Ginger Ale

Fever Tree Mediterranian Tonic

Fever Tree Lemon Tonic

Three Cents Pink Grapfruit

Three Cents Gentleman's Soda (Mandarin & Bergamont)

a d da da da d da da @

€

am d d d d d d d d d

a dn d

a da da d d d d

4,00
6,00
4,00
5,00
9,00
5,00
5,00
6,00

15,00

4,00
6,00

3,00
3,00
3,00
3,00
3,00
3,00
3,00
3,00
4,00
6,00
4,00

5,00
2,50
4,00

4,00
4,00
4,00
4,00
4,00
4,00
4,00

11



EAnnvikog / Greek Coffee

AinAog ennvikdg / Double Greek Coffee
®pang / Frappe

®pane pe naywtod / Frappe with ice cream
Eonpéoo / Espresso

AinAog eonpeoo / Double Espresso
®pevio Eonpéoo / Freddo Espresso
Kanoutoivo / Cappuccino

Dpévio Kanoutoivo / Freddo Cappuccino
> okondta eoth n kpua / Chocolate hot or cold
Toai / Tea

Irish Coffee

Milk Shakes

Smoothies with Greek yogurt, honey and fruits

\-.f’ Vegetarian food

*Katd nepiédoug xpnoiponoloUpe npoidvia Babiag katayUugews.
** YNV NAPACKEUN TNYAVNTWV XPNOILONOoIoULE €Aald PUTIKNG NPOEAEUONG.

2ug upeg oupnepifauBavetal ®.M.A. 24% eni twv upov
Anpotkdg opog: 0,5% Mocootd oepBitdpou: 13%
Ayopavouikoi YneuBuvor: OANAYHY. KOYZASANAY / IOANNHY AAKTYAIAHE

To katdotnpa 61aB€tel Getio napandvwy
Complaint forms are available
Beschwerdeformudar erhaltich

Des formulaires de reclamation sont disponibles

O KATANAAQTHX AEN EXEl' YITOXPEQZH NA MAHPQXEI EAN AEN MAPAAABEI TO NOMIMO
MAPAZTATIKO ZTOIXEIO (AMTOAEIZH-TIMOAOTO).

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

ﬁf QTEL

mykonos
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1,50
3,00
3,50
6,00
2,00
3,50
3,50
3,50
4,00
4,00
3,00
7,50
8,00
8,00









