&
Degustation Menu MYLOS

CHAMPAGNE BAR - RESTAURANT

MENU 1 (5 plates)

AaBpdx | Nikiri sauce, yuzu kosho
Sea bass | Nikiri sauce, yuzu kosho

Tataki tévou | Ponzu sauce, mikha ginger
Tuna tataki | Ponzu sauce, pickled ginger

AaxavovtoApadeg yapidag | Auyolépovo miso, npooouto, @ivokio
Shrimps “dolma” | Egg & lemon emulsion, prosciutto, fennel

AaBpdxt | Zeokouha, koupkoupdg, Aepdvi, pETKo KPePUSL TRyavntd Aayoxopto
Sea bass | Swiss chard, turmeric, lemon, spring onion, salsify

XahBag | Kpgpa Aepdvy, Aeukr) cokohdta, crispy pOpéyka, OCOpUNné HooXOAENOVO
Halvas | Lemon cream, white chocolate, crispy meringue, lime sorbet

MENU 2 (7 plates)

Nigiri tévou | Kizami wasabi, nikiri sauce
Nigiri tuna | kizami wasabi, nikiri sauce

Carpaccio kobe A3 | Yuzu ponzu, mikha shimeji
Carpaccio Kobe A3 | Yuzu ponzu, pickled shimeji

AaBpdxt | Zeokouha, koupkoupdg, Aepdvy, PRETKO KPEUUUOL TNyavnTd Aayoxopto
Sea bass | Swiss chard, turmeric, lemon, spring onion, salsify

Taptap tévou | Hot sauce, crumble kpeppudt natdra
Tuna tartar | Hot sauce, potato & onion crumble

P60 kaPoupt | Mm\e kafolpy, aypropdnavo, pooyoAépovo
Crab risotto | Blue crab, horseradish, lime

Striploin | Koépa cehvopilag, kapévo pilo, toing natdtag
Strip loin | Celeriac, burned apple purée, tripled cooked chips

MnaxAapag | iAo kpolotag, kpépa puotikt Ayivng, naywtd pactiya
Baklavas | Phyllo pastry, pistachio, mastic ice-cream

Moh\d anéd ta mdra pag eival nodmhoka kat nepthapBavouy didpopa cugtatikd nou dev avagpeépovtal oto pevol,
NApaKANOUHE va Jag EVHEPWOETE yia TUXOY Tpoikég alepyieg i Sucavedies.

Many of our dishes are complex and include a variety of ingredients that are not indicated on the menu,
please advise us of any food allergies or intolerances.



Asian Fusion
by Vasilis Chalvantzaras

&
MYLOS

CHAMPAGNE BAR - RESTAURANT

OPEKTIKA- STARTERS

Mikavriko téprag tévou | Kopedtikn ndota toily, kpapm kpeppidt natdta
Spicy tuna tartar | Gochujang, onion-potato crumble

Taptap payiarke | Yuzu kosho, ponzu, kpdkep pe pukia
Yellowtail tartar | Yuzu kosho, ponzu, cracker

Ceviche AaBpaxt | Nepd topdtag, 1oihi, kohdvdpo, yuzu
Ceviche sea bass | Tomato water, chilli, coriander, yuzu

Tatdxi wévou | Ponzu, nikha tlivtlep,
Tataki tuna | Ponzu, pickled ginger

Carpaccio kobe A3 |Yuzu ponzu, nikha shimeji, A4t tpolpag
Carpaccio Kobe A3 | Yuzu ponzu, pickled shimej, trutfle oil

Edamame | Zouoapi kiptol, avliog alatiou
Edamame | Kimchi sesame, fleur de sel

POAA- ROLLS

Baow\iké kaPouipt | Mayiovela youacduni, afokdvto
California uramaki | Wasabi mayo, avocado

Tpayave polé | Tupi kpéua, Aaxavikd, yAdoo teptytéki
Crunchy veggie futomaki | Cream cheese, vegetables, teriyaki glaze

Tévog | Kautepr odhtoa, afokdvto
Spicy tuna uramaki | Hot sauce, avocado

Mapida tepnovpa | Zohopdc, mikaviikn payovéla, yAdoo Teptytdkt
Spicy shrimp tempura | Salmon, spicy mayo, teriyaki glaze

Mapida tepnodpa kapt | Zédhtoa kdpy, afokdvio, avyd xehdovébapou
Shrimp tempura curry | Curry sauce, avocado, tobiko yuzu

Zolopag | ABokavto, coucdpt Kipta,
Salmon | Avocado, kimchi sesame

Kapahiopévog cohopdg | Tepuyidikt yAdoo, hayavikd
Torched salmon uramaki | Teriyaki glaze, vegetables

SASHIMI 4pcs
ZoAopdg, T6VoG, HayldTIKo
Salmon, tuna, yellowtail

NIGIRI 2pcs
Zolopdg | Laktoa nikiri, yuzu kosho
Salmon | Nikiri sauce, yuzu kosho

Tévog | ZdXtoa nikiri, Kizami wasabi
Tuna | Nikiri sauce, Kizami wasabi

Maytatiko | Kayoahopévn mikdvuxn payovéla
Yellowtail | Torched spicy mayo

Kobe beef A3 | [Mep)eg youlou
Kobe beef A3 | Pearl yuzu



| &
Modern Mediterranean MYLOS

by Ektor Trakasopoulos

CHAMPAGNE BAR - RESTAURANT

OPEKTIKA - STARTERS

Wawpi npolupévio xewponointo | Apwpatikd Boldtupo
Sourdough homemade bread | Roasted garlic, butter

Tapapdg Aeukog | Addt pupwdikay, mikha kpeppudiol, naiuddt xapourmou
Fish roe | Herb oil, pickled onions, carob tuile

Tapra aykiwvapag | Bohdkt Trivou, dvnliog, ppecko kpeppidy, pavpn tpovpa
Wild artichoke tart | “Volaki“ Tinos cheese, dill, spring onions, black summer truffle

Aaxavovtolpadeg yapidag | Auyolépovo miso, mpocouto, pivokio
Shrimps “dolma” | Egg & lemon emulsion, prosciutto, fennel

Xtanédi oripado | Ddfa Zavropivng, PorBof, visanto
Grilled Octopus | Santorini fava, baby shallots, visanto glaze

Mudia axviota | Zképdo, Aepdvy, ppéokia topdta, ahulpa
Steamed mussels| Garlic, lemon, tomato, tamarinds

AaBpdia | Zéokouha, koupkoUPAg, Aepdv, ppéako KPeppUdL, TNyavntd Aaydxopto
Sea bass | Swiss chard, turmeric, lemon, spring onion, salsify

Maveéta padpou xoipou | Kpéua aykivdpag lepoucalip, odhtoa devipolifavo, kapévo npdco
Wild boar belly | Jerusalem artichoke, braised leeks, red wine & rosemary sauce

Aoukoupddeg | Déta, dudopog, pdd, puoTikt Atyivng
Deep fried dumplings | Feta cheese, mint, pomegranate, pistachio

Mowhia aAdavukay | [Mpocouto Opdkng, Aoula, nactpdp, papuerdda ouko, Kpitovia
Charcuterie platter | Prosciutto, louza, beef pastrami, fig chutney, bread sticks

YAAATEY - SALADS

Tévo tonnato | Baby gem, chicory, panavdki, nactdg kpdkog, nappeldva
Tuna tonnato | Baby gem lettuce, chicory, radish, parmesan, cured egg yolk

Topativia | MNa&ipddia xapoumod, nikha kpeupidy, yalopulrBpa
Cherry tomatoes | Carob, pickled onions, “galomizythra” cheese

Mpdoivn | Inavdky, avdpewta uAa, pouvtolkia, poddKivo, VIPECIVYK ECTIEPIOOEISMV
Prasini | Spinach, lolo lettuce, hazelnuts, peach, citrus dressing
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KYPIQZ MIATA | MAIN COURSES MYLOS

CHAMPAGNE BAR - RESTAURANT

Kotoénoulo | Bacthopavitapa, odltoa tpolpag, kpéua natdtag
Chicken fillet | King oyster mushrooms, truffle sauce, creamy mashed potato

Apvaki xépt | Molévta, devipoliBavo, katokioo tpi, adktoa vopaupo
Lamb shoulder | polenta, rosemary, goat’s cheese, red wine jus

Piloto kaPolpt | Mm\e kaBoupt, ayplopdanavo, pooyolépovo
Crab risotto | Blue crab, horseradish, lime

Inayyéu ala vongole| Kudavia, okdpdo, Aepdvy, avyotdpayo “Tpikahvos”
Spaghetti ala vongole | Clams, garlic, lemon, bottarga “Trikalinos”

Striploin| Kpépa oehvopilag, kapévo priho, toing natdtag
Striploin | Celeriac, burned apple purée, tripled cooked chips

Wapia nuépag | Ixdpag, priéiur Aayavikd
Fish of the day | Grilled, baby vegetables

Wapia npépac 4 ways | Zxdpag, kapndtoto, cePitoe, taptdp
Fish of the day 4 ways | Grilled, carpaccio, cheviche, tartar

EMAOPTIIA | DESSERTS

XaABag | Kpépa Aepdvi, Aeukr cokohdta, crispy HapéyKa, COpUME HOOXONEHOVO
Halvas | Lemon cream, white chocolate, crispy meringue, lime sorbet

laaténra | AApupr| kapapgha, pooyokdpudo, maywtd and npdPeio yéha
Milk pie | Salted caramel, nutmeg, sheep's milk ice-cream

Choux| Zokohéta dulce, kpépa mascarpone, kapapedwpévo pouvtoukl
Choux | Dulce chocolate, mascarpone cream, caramelised hazelnut

MnakAaBag| QiAo kpolotag, kpépa puotiki Atyivng, maywtd paotixa
Baklavas | Phyllo pastry, pistachio, mastic ice-cream

Maywtd - Zoppné
Ice-cream - Sorbet

Erudoprio nuépag emhoyrig tou Leg | (Na duo)
Chef’s dessert of the day \ ( For two people )

MoA\d ané ta mdra pag eival mohdnioxa kat nephapPdavouy Sidpopa ougtatikd mou dev avagépovial oTo pevo,
NAPAKAAOULE VA HAG EVAHEPHOETE YA TUXGY tpo:g\méttu)\}\sp\,riec; rj Suoaveliec.
Ayopavopikdg uneuBiuvog, Mavaing Ziydhag

Many of our dishes are complex and include a variety of ingredients that are not indicated on the meny,
please advise us of any food allergies or intolerances.
General manager, Manolis Sigalas



