
TOASTED PITA BREAD BASKET ........................................................ 7.00
home-made “pita” bread, smoked paprika, oregano

ELIES ......................................................................................................... 9.50

TZATZIKI ............................................................................................... 17.00

STONE BASS CARPACCIO ................................................................. 24.00
mediterranean stone bass, evoo dill, lemon zest, fennel bulb, ouzo sorbet, sumak

TARAMOSALATA ................................................................................ 22.00

HUMMUS ................................................................................................ 22.00
tahini based & chik peas, pine nuts, paprika

OCTAPUS ............................................................................................... 30.00

GARIDES SAGANAKI ........................................................................... 22.50
prawns, greek ouzo, tomato sauce, feta cheese, herbs

GRAVIERA SAGANAKI ........................................................................ 19.50
pan-fried graviera cheese, ouzo, lemon juice

SPANAKOPITA ...................................................................................... 25.00

CALAMARAKI ........................................................................................ 24.50

FALAFEL ................................................................................................. 22.00
chickpea friters, mixed herb salad, paprika, cumin, cilantro, greek yogurt, grape mollases

HALLOUMI CHEESE .............................................................................. 18.00

MYKONOS DIP PLATTER .................................................................... 31.00
house made hummus, greek yogurt tzatziki, taramosalata cod roe spread ‘salad’, pita bread

MOUSAKA .............................................................................................. 35.00
eggplant based casserole, beef ragout, creamy bechamel topping

MELITZANES IMAM .............................................................................. 29.50 

STIFADO ................................................................................................. 46.00 

PAGOTO GIAOURTI ............................................................................ 18.00
home-made Greek yogurt & honey gelato, sponge cake

HALVA ........................................ .......................................................... 18.00

BAKLAVA ............................................................................................... 18.00

ICE-CREAM ............................................................................................... 7.00
home-made assorted gelato �avors served per scoop 
(ask for available �avours)

*all prices subjected to GST and 10% service charge

GREEK SALAD ......................................................................................  25.00
sweet cherry tomatoes, kalamata olives, capsicum, cucumber, capers, onions, feta cheese,
oregano, evoo

PRASINI ................................................................................................... 22.50
avocado, smoked bacon, cherry tomatoes, pita bread crisps, feta cheese dressing, 
iceberg lettuce, chives, crumbled feta cheese

WATERMELON SALAD WITH FETA ................................................ 22.50

G R E E K  R E S T A U R A N T

Part of Mangiatutto Group of Restaurantsmykonosonthebay

GYROS ...................................................................................................... 31.50 
spit roasted pork shavings, tzatziki sauce, sweet onions, smoked paprika, pita bread

MOSHARAKI .......................................................................................... 57.00

GIAOURTLOU ........................................................................................ 37.00
our in house blend of mince lamb on skewers, tomato sauce greek yogurt, pita bread

PAIDAKIA ............................................................................................... 55.50
herbs marinated grilled lamb chop, grilled green beans

LEMONATO ............................................................................................. 31.50

PIKILIA KREATIKON .......................................................................................

.. 

二人份 109  .00 (2 pax) / 四人份 205.00 (4 pax) / 六人份 295.00 (6 pax)

TSIPOURA ............................................................................................... 45.00

GARIDES .................................................................................................. 43.00

MYLOKOPI .............................................................................................. 45.00
mediterranean stone bass, plaki tomato sauce, pearl onions

PIKILIA THALASINON ....................................................................................
.... 二人份 109.00 (2 pax) / 四人份 205.00 (4 pax) / 六人份 295.00 (6 pax)

ARTISAN BREADS 面包

自制皮塔面包, 牛至叶, 烟熏辣椒粉

SALATES AND MORE 沙拉

樱桃番茄，塔橄榄，黄瓜 ，青椒，刺山柑，洋葱，羊奶酪，牛至叶，特级初榨橄榄油

鳄梨, 烟熏培根, 樱桃番茄, 皮塔饼薯片, 羊奶酪酱, 卷心菜, 细香葱碎, 碎羊奶酪

refreshing wotermelon bits, tangy feta cheese, mint sorbet, arugola, 
aged balsamic vinegar 清爽的西瓜块, 浓郁的羊奶酪, 薄荷冰糕, 陈年香醋酱

MEZEDES 前菜

greek olives, evoo, herbs, balsamic vinegar 希腊橄榄, 特级初榨橄榄油, 香草, 香醋

garlic spiced greek yogurt, cucumber, evoo,smoked paprika, dill
蒜末, 希腊酸奶, 黄瓜, 特级初榨橄榄油, 莳萝

地中海石鲈鱼, 橄榄油, 柠檬皮碎, 茴香茎, 茴香酒冰沙

cod roe emulsion, ikura caviar, spring onion, sesame seeds
传统鱼子酱沙拉, 芝麻籽, 鱼子酱, 香葱碎

芝麻酱和鹰嘴豆, 松子, 烟熏辣椒粉

char grilled, smoked paprika almond sauce 炭烤章鱼, 烟熏辣椒杏仁酱

在希腊茴香酒, 羊奶酪, 蕃茄酱中热炒的老虎虾

煎格拉维埃拉奶酪, 茴香酒, 柠檬汁

hand strecched phillo pastry, sautéed spinach, crumbled feta and dill, baby spinach salad
手工制作菲洛糕点, 混合炒菠菜, 碎羊乳酪和莳萝, 菠菜沙拉

crispy fried squid, honey mayo, smoked paprika 脆炸鱿鱼, 蜂蜜蛋黄酱, 熏制辣椒粉 

鹰嘴豆油条, 混合香草沙拉, 辣椒粉, 小茴香, 香菜, 希腊酸奶, 葡萄蜜糖

caramelized onions, dukkah, mint 烤哈罗米奶酪, 焦糖洋葱, 芝麻坚果碎, 薄荷

酸奶沙拉, 鱼子酱沙拉, 鹰嘴豆泥沙拉, 木炭烤皮塔饼披萨

CHARCOAL GRILL 炭烤

THE LAND

THE SEA 海

烤猪肉卷, 酸奶黄瓜酱, 甜洋葱, 烟熏辣椒粉, 皮塔面包

grass fed rib eye steak, braised perl onions, cherry tomatoes, rosemary, veal jus
炭烤草饲肋眼牛排, 焗珍珠洋葱, 樱桃番茄, 迷迭香, 小牛肉汁

自制羊肉碎肉串，蕃茄酱，希腊酸奶，皮塔面包

香草腌制的烤羊排, 烤青豆

lemon marinated char grilled spring chicken, kalamata olives, grilled broccoli
柠檬腌炭烤童子鸡, 卡拉马塔橄榄, 烤西兰花卡, 拉玛塔橄榄

MEAT PLATTER: lamb chop, rib eyes steak, chicken saussage, gyros shavings, 
lamb skewers, condiments 烤肉拼盘：羊排, 肋眼牛排, 鸡肉香肠, 希腊特色烤猪肉, 羊肉串, 调味品

whole grilled mediterranean sea bream, grilled broccoli, garlic mayo
炭烤整条烤地中海鲷鱼, 烤西兰花, 大蒜蛋黄酱

char grilled king prawns, garlic mayo 炭烤大虾, 大蒜蛋黄酱

地中海石鲈鱼, 普拉基番茄酱, 珍珠洋葱

SEAFOOD PLATTER: sea bream, mussels, king prawns, calamari, octapus, condiments
海鲜拼盘：鲷鱼, 贻贝, 老虎虾, 鱿鱼, 八爪鱼, 调味品

GRANDMA'S RECIPES BOOK 主菜

煎茄子片, 炖牛肉酱, 希腊芝士白酱

caramelized onion stu�ed eggplants, baked feta cheese, parsley, evoo
茄子酿焦糖洋葱, 烤羊乳酪, 欧芹, 特级初榨橄榄

slow braised lamb shank in tomato sauce, mushed potatoes 番茄酱慢炖小羊腿, 土豆泥

EPIDORPIA “DESSERTS” 甜品

自制酸奶和蜂蜜冰淇淋, 海绵蛋糕

tahini spiced mousse, bitter chocolate cremeux, candied pistachio, lemon sorbet 
芝麻酱慕斯、黑巧克力奶油、开心果、柠檬冰糕

crispy pistachio phyllo pastry, orange blossom syrup, home-made vanilla gelato 
脆皮开心果酥皮，橙花糖浆，自制香草冰淇淋

各种自制冰淇淋口味（香草，巧克力，酸奶）

肉类

SIDE DISHES 配菜
HOME-MADE FRIES ................................................................................ . 9.00

GRILLED BROCCOLI ............................................................................... 9.50

GRILLED GREEN BEANS ......................................................................... 9.50

自制薯条

炭烤西兰花

炭烤青豆
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