


ELIA = OLIVE

The tree and its fruit give its name to the plant
family, which also includes species such as lilacs,
jasmine, forsythia and the true ash trees (fraxinus).
The word derives from Latin - OlIVA@" which in turn
comes from the GreeR EAXIOK (elaia) ultimately
from Mycenaean GreeR e-ra-wa (“elaiva”), attested
iIn Linear B syllabic script. The word “oil” in multiple
languages ultimately derives from the name of this

tree and its fruit.

2 € TEPITITWON XAAEPYIWV TIKPAKAAOUIE
VO EVNUEPWOETE TO TIPOCWTTIKO.

In case of allergies, please inform the staff.



nm P Q 1 N A / B R E A K F A S T

How do you livealong lite?
lake a two-mile walkevery morning
before breakfast.

OMEAETA ME AZMPAAIA AYTON / EGG WHITES OMELETTE
Me TroIkINior Gy IV JOVITORILY Kot AGDI Jaipng TPoUMOIG
With wild mushrooms and black truffle ol

MPAZINH LTPAMATZAAA / GREEN SCRAMBLED EGGS
Me aioKcvio, oTiopalyyIor Kol KEWO TUpIoU
Scrambled eggs with smashed avocado, asparagus and cream cheese

OMEAETA ME AOYZA / OMELETTE WITH LOUZA
Ouehgtar pe Evatupo Mukdvou, Aoulor Mukovou Kot topdtal
Fresh eqgs with traditional Mykonian cheese, Mykonian louza and tomato

AYT'A BENEDICT ME ZOAOMO / EGGS BENEDICT WITH SALMON
Auyéi Toae ot oyyAikd muffin e Komviotd coAouo, oBokavio, Toporiviol kol sauce Hollandaise
Poached eggs in English muffin with smoked salmon, avocado, cherry tomatoes and Hollandaise sauce

AYT'A BENEDICT ME MIEIKON / EGGS BENEDICT BENEDICT WITH BACON
Auyéi Toae e AyyAikd muffin, Ue oiBokavIo, KOpOEAWEVO UTTEIKOV Ko sauce Hollandaise
Poached eggs in English muffin, avocado, caramelized bacon and Hollandaise sauce

MPQINO MYKONOZ / MYKONQOS BREAKFAST

Dpeakor yovNT& otuy G e AoUKAVIKO MuKGVoU GUVOOEUGLIEVD! UE XWPIKTIKO (PPETKO Wi,
Boutupo, ToIKIAIC PoUEAGIDWY, 0tyVO UENI, (PPECKOTTULLIEVOG YULOG TIOPTOKGAI KOt KOUpE r) TOG!
Fresh fried eggs with MyRonian sausage accompanied with fresh bread,

butter, variety of jams, pure honey, freshly squeezed orange juice and coffee or tea

EAAHNIKO MPQINO / GREEK BREAKFAST

XWPIGTIKN OUENETON |UE TTOMAITar, (PETOL KON VIOUOTOY, YICOURTI LIE (PPETKY (ppoUTa, 3pwin, kapudia, gaji berry,
NNIGOTIOPO KOt UEAI, TIOIKIAIC! IOPUEAGIOWY, (30UTUPO, XWPIGTIKO Wi, TIOIKINI EMANVIKUWY TUPILV-CANOVTIKWY,
TIOPOOOTIOKT TUPOTIITR, EAANVIKG KOKpE e AQUKOULI

Village omelette with potato, feta and tomato, yogurt with fresh fruit, oats, walnuts, goji berry,

sunflower seeds and honey, variety of jams, butter, village bread, variety of Greek cheeses-cold cuts,

traditional cheese pie, Greek coffee with loukoumi (traditional sweet with powdered sugar)

FAQYPTI GOJI BERRY / YOGHURT GOJI BERRY
Me uravave, (ppdiouleg, blueberries, goji berry, kpdvumepl, Kopudia, Bpuwun, NAIGOTIOPOUS Kot LA
With fresh banana, fresh strawberries, fresh blueberries, goji berry, cranberries, walnuts, oats, sunflower seeds and honey

BOWL MPQINQOY / BREAKFAST BOWL
Me yiooupt xwpig Aoktodn, VIAOES Bpwpng, KOpUoIo Kol OIpoTt oyoing
With lactose free yoghurt, oat flakes, walnuts and agave syrup

ACAI BOWL / ACAI BOWL
Me y&Aar O0YI0(G, LITIoVEIVEY, KOkao, (pouvtoukios, Tividep Kol Ao
With soy milk, banana, cacao, hazelnuts, ginger and apple

*To Mpwivo ogepfipetorl ano t1¢g 8:30 ¢weg tig 12:30
BreakRfast is served from 8:30 to 12:30



Appetizers. It is just the beginning...

WYQOMI / BREAD

TZATZIKI / TZATZIKI
H moipodoatorr) yelon Ue atpoyyIiaTo YIooUpT, (pRETKO otyyoUPGKI Kol akopdo
The traditional taste made with full fat yogurt, fresh cucumber and garlic

TAPAMOZAAATA / FISH ROE SALAD
2UVOUOIOHOG TIOPOOOCIIKWIY UKWV LE (pPETKO TOPOUG, TIOpBEVO EACIOAND0 Kt TRIPKIOE oMo TIOEIUGIO1 XopouTTioU

A combination of traditional ingredients with fresh fish roe, virgin olive oil and carob rusk

WHTH MEAITZANA / GRILLED AUBERGINE
Wixor wntAg LEAT{OvVOIG TN OG0 LE (PPETKIOE TOUGTRL, OKOPAO, KPEUUDI KOt (PETOL
Grilled aubergines with fresh tomato, garlic, onion and feta cheese

TYPOIKAYTEPH / SPICY CHEESE CREAM (TIROKAFTERI)

Komtowiatr) Mukdvou Koil (Etor Awevn o youoi U KOUTEQH TUTIEIR, TUTIEPOKI TOUPDT Kot EETPr TIopBEVO EAXIOAGI00
H TIO{pOIOKEUI) TOU TUGTOU VIVETQN LTIPOCTG 00IC

Kopanisti MyRonos and feta cheese melted in a mortar with hot pepper, picRled pepper and extra virgin olive oil

The preparation of the dish takes place in front of you

@ 2MITIKH ZMANAKOMITA / HOMEMADE SPINACH PIE
[OVTIOKT TUTor e (PUAAGH TEEPEK VEUIOPEVOK g EAANVIKGK XOPTON KO JUPWOIKGY
Pontian pie with pereR leaves stuffed with Greek greens and herbs

XOPTOKE®TEAEX ME ®OPMAEAA / VEGETABLE BALLS WITH FORMAELA CHEESE
Kouparo, koAokub, icpopot XopTapIKG KOt (POPUOEAG GUVOOEUGUEVO OO VIITT YIooUPTIOU e KAmoipn & dUGOUo
Carrot, zucchini, mixed vegetables and formaela greek cheese served with yogurt dip with capers & mint

@ XOPTOO®ATKO ZEBITZE / VEGAN CEVICHE
MdivyKo, o30KGVTO, ToparTivior confit LOPIVOIDICUEVD! OF YUHO KOGV
Mango, avocado, confit cherry tomatoes marinated in calamansi juice

MANITAPIA TEMIETA / STUFFED MUSHROOMS
DpeaKar LoVITApIon HOyEIpEUEVDX Je aKOPAO, BoUTUPO KO WIAOKOULIEVO LOIVIONVG
Fresh mushrooms cooked in garlic, butter and finely chopped parsley

CARPACCIO AABPAKI / CARPACCIO SEABASS
N\epOVOTO (PIAETGIKIO OTTO AoBRGIKI e ENIEG confit, KOUUATION LAAOU Ko EMNVIKS: LUpwAIKE
Lemonade sea bass fillets with confit olives, apple pieces and GreeR herbs

TAPTAP TONOY / TUNA TARTARE
Me pdvyKko Ko poyiovéCor wasabi
With mango and wasabi mayonnaise

TAPTAP LOAOMOQOY / SALMON TARTARE
Toptdp (ppEaKoU 0ONOLOU, LUE (PPETKO KPEULUQI, OY0IVOTIPOIT0, TAINI, GOVIOL, 030KAVTO, LIGvVYKO, AL, SPICY mayo
Fresh salmon tartare with green onion, chives, chili, soy, avocado, mango, lime, spicy mayo

CEVICHE TZINMOYPAEL KAITAPIAAL* / CEVICHE SEA BREAM AND SHRIMPS*
Me dvyKko, OBOKAVTO, TAINI Kot Al VIDEGOIPIGLIEVO P VBN TNG TiyeNnG
With mango, avocado, chilli pepper, lime in leche de tigre

@ Vegan emihoyn / Vegan option



VITELLO TONATO / VITELLO TONATO
(Carpaccio omo QIAETO Poaxdipl IGvVW O€ GAOIPR TOVOU HiE KXTIOPN KOl POIVIOVG
Beef fillet carpaccio on tuna paté with capers and parsley

XTATMOAI* AAAOAEMONO / OCTOPUS* WITH LEMON OIL SAUCE
Koipridalo wnuévou XtomodioU Le AeHoVAITo dressing Kot KPEUOr AEUKOU TOpOHK
Grilled octopus carpaccio with lemon dressing and white tarama cream

XTANOAI ZXAPAL */ GRILLED OCTOPUS*
XT0mod! atn oY apor JE QAo Ko KPOUEAWEVDX KpEUUUOIOK
Grilled octopus with fava and caramelized onions

XTATMOAI ME PROSECCO / OCTOPUS WITH PROSECCO
XTOmOO! LOEIPEUEVO LIE AXOVIKG OWTE, AeUKO BOATGILIKO KOl Prosecco
Octopus cooRed with sauteed vegetables, white balsamic and prosecco

MYAIA AXNIZTA / STEAMED MUSSELS
Dpeakor oyvIoT JUOIOH LIOYEIDEUEVDL OE AEUKI) OGIATO0N KON ONTLIEVE! |UE AEUKO KPOOT
Fresh steamed mussels cooked in white sauce and finished with white wine

TPAFANOZ 'AYPOZL / CRISPY ANCHOVY
TnyavnTé QINETGKION YOUPOU OE KpOUATO! e GATOO! TUTIEPOUEND
Fried anchovy fillets in a crust with pepper and honey sauce

FAPIAEX ROBUCHON* / ROBUCHON SHRIMPS*
TnyovnTég YOpIOES LOPIVOPIOUEVEG OE TIOATOH HiOO KOt TUAIYEVEG OE (UAAG spring rolls
Fried shrimps marinated in miso paste and wrapped in spring roll leaves

FAPIAEZ TATANAKI */ SHRIMPS SAGANAKI*
[0ipIOEC LIOtYEIPEPEVES OTO TNYGIVI O TIAOUCION OBATO0! TOPGTOG UE KOLLOTOKIO! (PETOIG
Shrimps cooRed in a frying pan in a rich tomato sauce with pieces of feta

IKAAAMAPAKIA THFANHTA* / FRIED SQUID*
Tpoyové KoAaopaikion Alyoliou e Owg TapTEp
Panfried Aegean squids lightly seasoned and served with tartare sauce

BAO BUN F'APIAAL* / SHRIMP BAO BUNS*
loipidol TTavVOIpIaLEV OE TIAVKO, SPICY Mayo, AOYOVO/KOPGTO Kot (PPETKO KPEUUUO!
With Spicy mayo, cabbage, carrot, and onions

BAO BUN KOTOMOYAOQ / CHICKEN BAO BUNS
Kotomouho TovoipIalUevo Og TIGVKO, SPICY Mayo, Ay oo/ KpOTo Kol (ppETKO KPEUUUOI
With Spicy mayo, cabbage, carrot, and onions

ANOIXTO TACOS ME ' APIAA* / OPEN TACOS WITH SHRIMP*

[0 TIOVOIDITIEVN OE TIOVKO LIE (PUAAGE KONOVOPOU, YOUOIKOILIOE, TOIDOICH KOt TRy OVnTEH KREUURIO:

Shrimp breaded in panko with coriander leaves, quacamole, tarama and fried onions

ANOIXTO TACOS ME MIMAKAAIAPO / OPEN TACOS WITH COD

MooIgipog ae KOUPKOUT e (UANGL KONIOVOPOU, YOUOKOIOAE, TOPOOK KO TYOVTS: KpeUUBIoK

Cod in batter with coriander leaves, guacamole, tarama and fried onions



Life is a combination of magic
pasta and risotto!

AITKOYINI POMODORO / LINGUINE POMODORO
2G\TO0 TOUGTONG e Topovtopiay, BaaIAIKG, akopdo Ki EhiGAado.
Tomato sauce with pomontoria, basil, garlic and olive oil

@ XMNATTETI APAMINIATA / SPAGHETTI ARRABIATA
[IKGVTIKN CUVTONT) LE (PPETKIOE TOUATEL, KOPAO, TOINI, TUTIEPIC KOt KPELWUOI
Spicy recipe with fresh tomato, garlic, chilli, peppers, and onions

XMAITETIMEZOIEIAKH FEYZH / SPAGHETTI MEDITERRANEAN PASTA
Koo, EAIEG, (PPETKIO TOUGTOY, (DT, LOVITAPIOE KOi piyovn
\egan eTuhoyr Xwpig QEta
Capers, olives, fresh tomato, GreeR feta cheese, fresh mushrooms and oregano
@ \egan option without Greek feta cheese

XMAITETI MIMOAONEZ / SPAGHETTI BOLOGNESE
TONIKT) GUVTONYA) KOl 100VIKT) YEUAN e (PPECKOKOULEVO KILIGK OF OGATON (PPEDKIOIG TOUGTOG, KPEUUUOGIKI KON LITIOXOIDIKKY
Italian recipe with the strong taste of fresh minced meat prepared with tomato sauce, chopped onions and spices

LIMATTETI KAPMITONAPA / SPAGHETTI CARBONARA
AuBevtii auvtayn e TOIOIGEVO! KOUOTAKIO LTTEIKOV, TIOPUECGIVOL KO KPEUIO! YBIAAKTOG
Authentic recipe with crispy bacon pieces, parmesan cheese and fresh cream

AITKOYINI ME ©AAAZZINA / LINGUINE SEAFOOD
/\IyKoUIVI GEPIPICLEVDL LUE (PPETKDN EKAEKTC BOAXOTIV OYEIDELIEVDL LE AEUKO KPODT
Linguine served with seafood and prepared with white wine

MANAPAEAEZ ME XOAOMO & BOTKA / PAPARDELLE SALMON VODKA

Dpeakog GONOPOG ONOUEVOG LE OIpWOITIKT) OGATOO BOTKOG Koit [ime,

LITIOYOIDIKGL UE EAOPPICH VEUDN KPELOIG YBAQIKTOGC & UTTRIK

Fresh salmon fillets finished with aromatic vodRa and lime, spices, with a light taste of cream and brique

AINTKOYINI ME IKABOYPI / LINGUINE WITH CRAB
Kopudmior KoBouplou OwTe, LopIvVORIOUEVO e KOMOVOPO Kol UTTOUKOR0 08 GATO0 AepovioU
Sauteed pieces of crab, marinated with coriander and bucovo in lemon sauce

@ Vegan emiAoyn / Vegan option



AINTKOYINI ME TAPIAEZ* / LINGUINE WITH SHRIMPS*
AlYKOUIVI 0 GOATOOK e AXYTOIITTES KOBOIOPEVEG YOpideg
Linguine with a delicious sauce with fresh shrimps

MNANAPAEAEEZ ME MOZXAPIZIA ®IAETAKIA / BEEF FILLETS PAPARDELLE
Evoig povardikog auvOUOaUOG oMo Lo OPIOI PIAETOKION JE OXATO0 (PPECKIOG TOLIGTOLG,
ENO(PPICK YEUON OKOPOOU KOl UTTOXORIKG GEPBIPIOHEVOX TIGVW OE (EOTEC TIOMOPOEAES

Beef fillets enriched with fresh tomato, a light flavor of garlic and spices served on hot papardelle

NIOKI ME MEZTO KAI XTENI / GNOCCHI WITH BASIL PESTO AND SCALLOPS
Opéakor NIOKI g XEIPOTIOINTO TEETTO BUTIAIKOU KOt XTEVIOH OWTE
Fresh gnocchi with homemade basil pesto and sauteed scallops

@ NIOKI ME NTOMATINIA / GNOCCHI WITH CHERRY TOMATOES
Opéaior NIOKI e owTé viopartivior e akopdo Kol OBATO0 VIOUBTOG
Fresh gnocchi with sauteed cherry tomatoes, garlic and tomato sauce

PIZOTO ME I'APIAEZ KAI LAOPAN* / RISOTTO WITH SHRIMPS & SAFFRON*
PIC10 Le yopideg OPNOUEVES OE KOKKIVO KpOaT KOl OoIppav
Shrimp risotto finished with red wine and saffron

@ PIZOTO APIQN MANITAPIQN / WILD MUSHROOM RISOTTO
PICt0 pe Gypiot LovITdipion Tou ORO0UG, TIOPTaIVI KO pWHO AEUKNG TPOUMOIG
Risotto with variety of fresh mushrooms, porcini flavoured with truffle.

* Tor TuGTor CUPOIPIKWY OG, OVEIDEUOVTON BoiaIopEVar OE OUBEVTIKES ITOINIKEG OUVTONYEG! 201G EYYUOUUGTTE TNV TIOIOTNTO!
WV CUPOPIKWY KO TV OPECKWY UNKWV HOG Yo vor aepBIpOULE OTO TUATO 0O, Wiot LoVOdIKr ITOAIKT epTelpial

+ All pasta dishes are cooRed according to authentic ltalian recipes!
We ensure the quality of pasta and fresh ingredients in order to serve them to you, the Italian way!

@ Vegan emihoyn / Vegan option



Life is better
when you eat salad!

EAAHNIKH ZAAATA / GREEK SALAD

H Ttoipaidoalorkr) ENANVIKT) OOAGITON LE (PPETKIOK TOUBITDY, OyyoUpl, KPEUUUBI, ENIES, KATOPOPUAAG,
T(PGTIVN TUTIEPIC, (PETOL, TIOEIIOOGKI XOPOUTIIOU O TIOPBEVO EACIOANDO Kail POV

The traditional GreeR salad with fresh tomato, cucumber, onions, olives, caper leaves,

green peppers, feta cheese, carob rusk with greeR virgin olive oil and oregano

BURRATA ME OPEZKA ZYKA KAI LZTAOYAIA / BURRATA WITH FRESH FIG AND GRAPES
[pdiovn ooMGTorn Ue (PEKIC BOUTUPEVICH Durrata, GUKOX KON TIOAUX QWO OTOQUAIS e dressing BoAaOUIKO
Green salad with fresh buttery burrata, figs and colorful grapes with balsamic dressing

ICAIZAPA ME KOTOMOYAQO / CAESAR SALAD WITH CHICKEN
Me popoUN, TpIevn TIopPECOVOL, KOULOMAIKION LTTEIKOV, KPOUTOV, GWG KOHOOPO! KO ITIOUKIES OO KOTOTIOUAO
With lettuce, grated parmesan, bacon bits, crouton, Caesar dressing and chicken bites

EAIA / ELIA SALAD

Me pOKor, opoUA, KOTaIKiolo Tupi, KapuoIioy, KOUKOUVOPI, pod, EAXIOAXO0 Kol EUBI BUATBIIKO.

With rocket salad, lettuce, goat cheese, walnuts, pine nuts, pomegranate, greek virgin olive oil and balsamic vinegar.
@ or with vegan cheese

VEGETERIAN ZAAATA ME MANITAPIA / VEGETERIAN MUSHROOM SALAD
A\POOEPT) CONGITOL LUE LIOPIVOIDITUGVOL LIOVITBRIO, WNTO XOAOULI, KOPOILEAWEVD! KBITIOUC,

(PINETO TIOPTOKGAI Kol dressing eaTiepIO0EIOWV.

Cool and refreshing salad with marinated mushrooms, grilled halloumi cheese, caramelized cashews,

orange fillet and citrus dressing.
@ or with vegan cheese

ICABOYPOZAAATA / CRAB SALAD
King crab, Adixavo, Kopdto, Ipdiavo UrAo, otyIove(or Kol (ppETKO KpeUUDI
King crab, cabbage, carrot, green apple, mayonnaise and green onion

LAANATA KINOA/ QUINOA SALAD

Tpixpupn KIVOOK e pOKOL, OB, OVYKO, OBOKAVTO Kol VORIOEG Ue dressing G0YIG Kol OnooUEANo

Tri Color Quinoa with rocRet salad, mango, avocado and shrimps, with soy dressing and sesame ol
@ Without shrimps

LANATA OPAOYAA / STRAWBERRY SALAD

(DPECKOKOUUEVO LIETKAGY, (PPGIOUAEG, TIOVOIDIGLIEVO TOAGYGVI KON dressing (PPGOUAGIG
Freshly cut mesclan, strawberries, breaded talagani cheese and strawberry dressing

YANATA TONQY / TUNA SALAD
Tpoyovog TOV0g 0 UANO KpoUTTOLG, TIPGOIVA GOAGTOr Ot baby (UM Koil dressing onaoiEAIo / ooyia
Crispy tuna on crust, green salad of baby leaves and sesame / soybean dressing

@ Vegan emidoyn / Vegan option



"'m on a seafood diet.
| see food, | eat it!!!

ICAAAMAPAKIA EXAPAL* / GRILLED SQUID*
Kooorpdikion Alyoiou Kohownuevor atr oxGipor e Tiotdteg NEog [ Ko Aoy oIk
Grilled Aegean squids with baby potatoes with vegetables

MEZKKANAPITZA AEMONATH / MONKFISH WITH LEMON
AYVIOTA AeLoVETN TEEKOVOPITaD! (PIAETO e AYOVIKG! YD TE
Steamed monRfsh fillet with lemon juice, served with glazed vegetables

YOANOMOZ IXAPAL / GRILLED SALMON
DINETO (PPETKOU CONOWOU, WNUEVO 0T OYGIPOL LE OTIOAIYYIO KOl TIOUPE OEAVOPICOIG
Grilled Fresh salmon fillet, served with asparagus and celery root puree

FAPIAEL XAPAL* / GRILLED SHRIMPS*
NoxtopIoTeg yopideg Alyoiou, WnUEVES aTr) OXGDOr LIE TIOTATEG VEOIG YNG KO ACOVIKK
Grilled delicious Aegean shrimps with baby potatoes and vegetables

FAPIAEX T1QT KAAMIT* / SHRIMPS YACHT CLUB*
[opideg payelpepeveg ae aahtant oUCou Kol (ivar YeUan KDEUOG YOANIKTOG
Shrimps prepared with 0uzo sauce and the taste of fresh cream

OPEXKOL TONOZ MATIAP / FRESH TUNA FISH
DPETKOG TOVOC OTN OYXPOI LIE LOVITOPIOt GWTE, KOVl ToporTIvi, pokar kot flakes Tioppelvorg
Fresh tuna fish with sautéed mushrooms, confit cherry tomatoes, rocket salad and parmesan flakes

MAYPOZ MIMAKAAIAPOL / BLACK COD

MoipIverpIopEVOG JOUPOG UTIOKOAIGIDOG OE Wioo KOl LIpIV, TIOUPE KXPOTO e YUZU Kol GGATO0N KOpUONIG

Marinated black cod in miso and mirin, carrot puree with yuzu and coconut sauce

NAYPAKI OPIKALE ME ATPIA XOPTA / SEABASS FRICASSEE WITH WILD GREENS
NOUPBIKI JOIYEIPEPEVO TIOROIBOTIOK e OUYOAELIOVO KONl GypIO XOPTO! ETTOXNS
Seabass fricassee and wild greens

FAQXEIA MEUNIERE (KIAO) / SOLE MEUNIERE (PER KILO)
2WTE YAWOOO e BoUTUPO KAXPIQIE KON AEpIOVEITn GOATO0 oipIoU
Sauteed sole with clarified butter and lemony fish sauce

OPEZKA WAPIA LXAPAL (KIAO) / FRESH GRILLED FISHES (PER KILO)
MoPOKOAOULIE EVNEPWOEITE IO TON WAPITK TNG NUEPDIG
Be sure to ask the waiter about the fish of the day

ALTAKOZ (KIAO) / LOBSTER (PER KILO)
ONOPPEaKOG aaTokag Alyaiou atrn oxapot 1 e Aiykouivi
Fresh grilled Aegean lobster or with linguine



Vegetables are interesting but lack a
sense of purpose when
unaccompanied by a §ood cut

of grilled meat!

@ VECGAN BEYOND BURGER / VEGAN BEYOND BURGER
WWUGKI UTpI0G, VIOHGTO, TNYovnTo Kpepudl, iceberg Kol Loug o3oKavto
Brioche bread, tomato, fried onion, iceberg and avocado mousse

BLACK ANGUS BURGER
Mruték black angus, UTIEIKOV, TUPI TAEVTOID, KETAOITT, LIOYYIOVECO! KOH KOPOIUEAWHEVOX KOEUUUBIOK
Black angus beef, bacon, cheddar cheese, Retchup, mayonnaise and caramelized onions

PULLED BURGER
Moaoyoipiolo kOtar oipyoWnUEVO Pe TUKGVTIKN coleslaw, TOEVTOp Ko WWUGKI LUTIpIog
Tender beef in the oven for 12 hours with spicy coleslaw, cheddar and brioche

LTABAIZIA MIMPIZOAA XOIPINH / PORK TOMAHAWK STEAK 700GR
2ToBAoIo Kohownevn UTtpICOAGH 0T OX BP0t LE TIOTATEG VEOG YNG KO AXXOIVIKG OXOPOIG
Pork tomahawk on the grill with baby potatoes and grilled vegetables

IKOTOMOYAQO OIAETO XXAPAYL / GRILLED CHICKEN FILLET
APWUOTIOUEVO LIE POITKOUNAO, GEPRIETON LUE TNYOVNTES TIOMATEG KO OO
Freshly scented with sage, served with fried potatoes and salad

ICATZIKAKI £TH AAAOKOAAA / ROASTED BABY GOAT
To KotaIkaiki Tou BoaiAn Pe TIotdteg ato poupvo Kol Aadopiyovn
Vassili's roasted baby goat baked in the oven, with virgin olive oil and dried oregano

TAAIATA BLACK ANGUS / BLACK ANGUS TAGLIATA
Tohiortor black angus i TIOUPE TIOMATOG BIPWLOTIGIEVO Pe AXOI TPOUPOIG
Black anqus tagliata with potato puree flavoured with truffle oil

OIAETO MOZXAPIZIO MINEPATO / BEEF FILLET WITH PEPPER

TpuEePG QINETO LOOYOPIOU, PWINTIOLEVO LIE (PPEKOKOUEVD! LITIOYODIKGK KON TUKAVTIKN GGATO0! TUTEEPIOU.
2epipeton e baby Tomditeg

Beef filler, flavored with freshly cut spices and spicy pepper sauce.

Served with baby potatos

@ Vegan emihoyn / Vegan option



Yesterday's taste with today’s pace
Josper charcoal oven!

PREMIUM KOMEL / PREMIUM CUTS

MOXZXAPIZIA ZNAAOMIMPITZOAA / BEEF STEAK
RIB EYE BLACK ANGUS USA

WAGYU STRIPLOIN AUSTRALIA

APNIZIA NAIAAKIA / LAMB CHOPS

FAPNITOYPEYX / SIDE ORDERS

MIMPOKOAO XXAPAL / GRILLED BROCCOLI

MATATEZ BABY / BABY POTATOES

MOYPE MNATATAZ ME TPOY®A / MASHED POTATOES WITH TRUFFLE
MATATEX THITANHTEL / FRENCH FRIES

MANITAPIA ZQTE / SAUTEED MUSHROOMS

2IAPATTIA BOYTYPOY / ASPARAGUS WITH BUTTER

AAXANIKA ZXAPAEL / GRILLED VEGETABLES

*Wnuevo KOt TNV MpoTiunon oog
CooRed to your own preference

*To kpeoTIkG yrnvovtal ae EUAOpoupvo Josper
All meats are bakRed in a Josper oven



EnraopPnrA-0ATQTA / DESSERTS-ITCE CREAMS

Life is uncertain. Eat dessert first!

TARTALETA AEMONI / LEMON TARTALETA
Moug AeUKrG COKOAGTOIG OipWOTIOUEVN UE AEUOVI OF TAPTOr pUCIOU Kot (PUOTIKOBOUTUPOU HiE LIOpLIEAGO0 EOTIEPIDOEIOWV
White chocolate mousse flavored with lemon on a rice and peanut butter tart with citrus marmalade

MANITAPIA / MUSHROOMS
Y(PEG OITIO KPELIE AEUKIG GOKONKTOG KO KOXPOIUEAWEVNG GOKOAGTOIG YOAIKTOG OE TROIYONVO XWUO OipUYOGAOU
Creamy white chocolate and caramelized milk chocolate textures on a crunchy almond soil

MABAOBA / PAVLOVA
Appditor pee0eg BoToUoUPOU e vOAaPPN KPELO TUPIOU KO OGATOON AEUKIG GOKOAGTOG
Fluffy raspberry meringues with light cream cheese and white chocolate sauce

LOAIPA LOKOAATAL VALRHONA / VALRHONA CHOCOLATE BALL
Me Ttorywtd Bavidior Modoyoakdpng Tiévw o€ ORATO0 GO (PPOUTO TOU dAO0UG
Filled with vanilla Madagascar ice cream on forest fruit sauce

MHAOMITA TARTE - TARTIN ME MNMArQTO
APPLE PIE TARTE - TARTIN WITH ICE CREAM

MMPAOYNIZ ME MAIFQTO / BROWNIES WITH ICE CREAM
MOYZ 2OKOAATA / CHOCOLATE MOUSSE
TXIZ KEIK ME ®PAOYAEY / CHEESECAKE WITH STRAWBERRIES

LMAIMENO MIA®EIT / “BROKEN" MILLEFEUILLE
Tpoyove UM LIAQELY, KOELO! TIOTITEPT KOt TIOYWTO
crispy puff pastry millefeuille, patisserie cream and ice cream

FAQYPTI GOJI BERRY / YOGHURT GOJI BERRY

Me ppéokior UTtovavar, (PETKIES PPAROUAES, (ppeakal blueberries, goji berry, Kpdvuepl,
KoipUdIoy, Bpwoun, NNIGOTIOPOUS Kol LENI

With fresh banana, fresh strawberries, fresh blueberries, goji berry, cranberries,
walnuts, oats, sunflower seeds and honey

OPAOYAEL ME ZANTITT / STRAWBERRIES WITH WHIPPED CREAM
OPOYTA ENOXHX (A 2 ATOMA) / SEASONAL FRUITS (FOR 2)

BANIAIA / ZOKOAATA / MITANANA / LTPATZIATEAA / OPAOYAA
VANILLA / CHOCOLATE / BANANA / STRACCIATELLA / STRAWBERRY

MAFQTO EAIA 7 ELIA ICE CREAM
3 UTIOAEG e DIQOPES YEUTEIG Ty WTWY, (PPEAKX (PPOUTO, GIPGTI GOKOAGTOL KOl WIAOKOUUEVO (UOTIKI
3 scoops of ice cream, fresh fruits, chocolate syrup and chopped pistachio

AOOIKATO / AFFOGATO
Moy wtd BoviNio, KOpé espresso Kot KpOUEAWLEVD KXpUOIXK
Vanilla ice cream drowned with a shot of espresso and caramelized walnuts



KYMOT-ANAYYKTIKA-KAOEAEYZ / JUICES-REFRESHMENTS-COFFEES

Love is the greatest refreshment in |ife!

PEPSI, 7UP, HBH MOPTOKAAI - 250ML / PEPSI, 7UP, IVI ORANGE - 250ML
OPELXKOZ XYMOZ MNMOPTOKAAI / FRESH ORANGE JUICE
2MTIKH AEMONAAA / HOMEMADE LEMONADE

ZMITIKH AEMONAAA ME OPAOYAEL / HOMEMADE LEMONADE WITH STRAWBERRIES
2TUTIKT) AEpOVOOX e (pPETKIES (PPAOUAES Kot Tivlep
Homemade lemonade with fresh strawberries and ginger

MIAK ZEIK / MILK SHAKE

TROPICAL GREEN
2TIOVOIKI, UTIOVEIVE, GVYKO, BvavaiG, Yoot oipuydahou / Spinach, banana, mango, pineapple, almond milk

DIANA'S NIRVANA
MrioGive, (ppGIoUAEG, avovaig / Banana, strawberries, pineapple

NICOLAS BLEND
MTtoGiver, ovovai, (PPAOUAEG, KapTtou(), TieTdvl, Givyko / Banana, pineapple, strawberries, watermelon, melon, mango

CALIPSO
XUPOG TIOPTOKGAI, OVOIVGIS, (pOUTOH TOU TIGIBOUG, LTTOVAVOL, LOVYKO, TIOYWTO
Orange juice, pineapple, passion fruit, banana, mango, ice cream

BLUE BANANA
MUpTAo, uTtovave, yiooupt, Bpwun, UeN / Blueberry, Banana, Yogurt, Oat, Honey

NEPO ILT / MINERAL WATER 1LT
ANOGPAKOYXO NEPO MEFAAQ 750ML / SPARKLING WATER 750ML

tverybody should believe in something.
| believe 1l have another coffee!

EAAHNIKOZX / GREEK COFFEE
EAAHNIKOZX AINAOY / DOUBLE GREEK COFFEE

EXMPEXLO / ESPRESSO

EZMPEZZO AIMAO / DOUBLE ESPRESSO

EXMPEIXO ®PENTO / ESPRESSO FREDDO

KAMOYTZINO / CAPPUCCINO

KAMOYTZINO ME TAAA AMYTAAAQY / CAPPUCCINO WITH ALMOND MILK

KAMOYTEZINO ®PENTO / CAPPUCCINO FREDDO

KAMOYTZINO ®PENTO ME FAAA AMYTAAAQY / CAPPUCCINO FREDDO WITH ALMOND MILK
TYAl ZEZTO / HOT TEA

TYAIKPYO / LIPTON ICE TEA



Ayopovopikdg YmeuBuvog: 2toupokamoulog Nikog
Manager in charge: Stavrakopoulos Nikos

O KATANAAQTHY AEN EXEI YIIOXPEQXH NA TAHPQZEI
EAN AEN AABEI TO NOMIMO MAPAZTATIKO ZTOIXEIO (AMOAEI=H-TIMOAQTIO)

CONSUMER IS NOT OBLICED TO PAY
IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

To AGdI TTou Xpn\oILOTIOIEaN OTIG GOGITES KOl OTO! LOYEIDEUTE elvatl TIopBEvo eAalioAado, aTar TnyovnTa nAIEAXNC.
H petareivon EMnviki
*Komewuypévar / *Frozen
For our dishes we use: salads & cooked olive oil, fried sunflower oil.
We use CreeR feta cheese

O tueg TepIAXUBAVOUY OAEG TIG VOUILES ETURNPUVGEIS,
Price include all legal charges.

(GR) To kodiotnpor uTtoxpeoUtall ot OI0BETEl EVTUTIO TIOROTIOVWY
(UK) The shop is obliged to have complain forms
(FR) Le magasin est oblige d'avoir dew imprimes de reclamatios
(GE) Das Geschaft ist verpflichetet ein Beschwerdeformular zu fuehren
(I}l nagozio e obbligato di avere documanto complaing della forma
(SP) La tienda se obliga de tener documento complaing de la forma



STAY CONNECTED

Elia MyRonos Resort

&
Elia MyRonos Resort
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www.eliamyRonos.gr
E: info@eliamykonos.gr

www.dogfish.gr



