Modern Mediterranean &
by Vasilis Chalvantzaras M Y L O S

OPEKTIKA - STARTERS

Ttk Popi npodupévio | Bodtupo tpolpag, nalaiwpévo Balodpko
Homemade Sourdough bread | Trufle butter, aged balsamic

Tapapag Aeukdg | AdSt pupwdikav
Fish roe | Herb oil

Apavtoivi yapidag | Auyoléuovo, mpocoUto @pdkng
Arancini shrimps | Egg & lemon emulsion, prosciutto

Xtanédi oxapag | Ddfa Zaviopivng, nikha kpeppddy, nalaiwpévo EUSL
Grilled Octopus | Fava beans, onion pickle, vinegar glaze

MUdia axviota | 2képdo, Aepdvy, viopdta
Steamed mussels | Garlic, lemon, tomato

AaBpaxi Kapnatoio | Opouta tou ddooug, ndota toikt
Sea bass Carpaccio | Passion fruits, chili paste

Kahapdpt | Kpéua apakd, dvnog, Aepdvt
Calamari | Peas creme, dill, lemon

Talayavi Meconviag | Mappehdda minepids, pdka, Bacthikdg
Talagani Cheese | JMarmelade , rocket , basil

Kappéva pnpékola | Tayivt dressing , pidéto aplydalo
Burned broccoli | Tahini dressing , almond fillet

Mowkia al\avtikay | [Tpocolto @pdkng, Aoula, nactpdul, papueddda cuko, kpltoivia
Charcuterie platter | Prosciutto, louza, beef pastrami, fig chutney, bread sticks

YAANATEX - SALADS

Talata Kakveépag | Appd ayyouplot, viopativy, géta, kanmapn
Caldera salad | cucumber foam, tomato cherry, feta cheese, capers

Zaldata AAikn | AcUptiko dressing, nikAeg eomiepidoeddy, papouht baby, katoikiclo tupl
Alice salad | Dressing Assyrtiko wine, citrus pickle, baby gem, goat cheese

MNpdouwvn | Avdpeikta pUAa, pouvtoUkia, poddkivo, dressing eonepldoelddv
Prasini | Lolo lettuce, caramelized hazelnuts, peach, citrus dressing

KYPIQZ MIATA | MAIN COURSES

D\éro kotémoulo | noupég natdrag, papouit baby, moddpa tpolpag
Chicken fillet | potato puree, baby gem, trufle powde

Apvi Kapé | noupég prhou, xdpta enoxrig, odhtoa Eivépaupou (npsétacn tou oeg)
Lamb rack | apple puree, wild greens, red wine juice (recommended by the chef)

Awykouivt ala vongole | Kudwvia, cképdo, Aepdvi, auyotdpayo
Linguini ala vongole | Clams, garlic, lemon, bottarga

Kobe A5 BBQ | TotutooUpt, odyla youaodumn, puoalida jalapenos, otipapiopévo pull
Kobe A5 BBQ | Chimichurri, wasabi soy, physalis jalapenos, gohan rise (recommended by the chef)



&
KYPIQZ MIATA | MAIN COURSES MYLOS

CHAMPAGNE BAR - RESTAURANT

Striploin | Aykwdpa lepoucalrip, cditoa (ou
Striploin | Topinambur puree, jus sauce

AaBpaxt Dpwkacé | Koupkoupds , haydxopto, kOhavépog
Sea bass Frikase | Turmeric, salsify, coriander

Mooxapiowa XtnBoreupa | Matdteg baby, Bupdpl, oképdo
Sea bass Frikase | Turmeric, salsify, coriander

KpiBapéto yapidag | Aduy, Sudcpo
Shrimp orzo | Lime, mint

Wapia npépag | Xxdpag, Aaxavikd baby
Fish of the day | Grilled, baby vegetables

YYNOAEYTIKA | SUPPLEMENTARY LANTZE2

Avapeta Pnra haxavika | Znapdyyia, pavitdpia shiitaake, S A U C ES
viopativia

Mixed grilled vegetables | Asparagus, shiitake mushrooms,

cherry tomatoes

Moupég natdatag pe tpouga pavitaplov Xaltca Mooxapt
Mashed potatoes with Greek truffle Beef Sauce
MNatateg poupvou pe devipolifavo, okdpdo kat plyavn Zaltoa runépt
Baked potatoes in the oven with rosemary, garlic and butter Pepper Sauce

P01 otov atpé pe Aad npdoou
Steamed rice with leek oil

EMAOPTIIA | DESSERTS

XaABéag | Kpépa Aepdvy, crispy papéyka, copumné pooxolépovo
Halvas | Lemon cream, crispy meringue, lime sorbet

Falatémura | AA\pupr kapapéha, pooxokdpudo, mtaywtd and npdPeto ydla
Milk pie | Salted caramel, nutmeg, sheep’s milk ice-cream

Moug cokolatag | Zokoldta dulcey, pdounepl, kapapewpévo @ouvtoUkt
Chocolate mousse | Dulcey chocolate, raspberry, caramelized hazelnut

MriakAaBag | DUMo kpolotag, puotiki, maywtd Kaipdk
Baklavas | Phyllo pastry, pistachio, ice-cream

KohovéX MlAog | Zopuné Aepdvy, premium Bdtka, apr] prosecco, {Uopa Aepoviod, SUoopuog
Colonel Mylos | Lemon sorbet, premium vodka, prosecco touch, lemon zist, mint

Naywté - Lopuné | Zopuné cokoldta, Bavilia Madayackdpng, Naolptt, Zopuné Aepdvi
Ice-cream - Sorbet | Chocolate sorbet, Madagascar vanilla, Yoghurt, Lemon sorbet

MoA\& and ta mdta pag sivat mtohimhoka kat nephapfBdvouv Sidpopa cuctatikd nou Sev avagépovial
0710 pevoUy, MapakaloUpE va Hag eVhHEPOOETE yia TuxXdv Tpo@ikég alkepyieg rf Sucaveliec.
Ayopavopikég unetBuvog, Bacihng Xa\Bavildpag

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.
General manager, Vasilis Chalvantzaras



Asian Fusion

by Vasilis Chalvantzaras

&
MYLOS

CHAMPAGNE BAR - RESTAURANT

OPEKTIKA - STARTERS

Mikavtiko taptap tévou | Kopedtikn ndota toih, Krapn)\ KpeUpUOL natdta
e

Spicy tuna tartar | Gochujang, onion-potato crumb

Taptdp payiatiko | Add, Yuzu kosho, ponzu, kpdkep pe pikia
Yellowtail tartar | Oil, Yuzu kosho, ponzu, cracker

Ceviche )\aBEdKI | vopativy, toil, koMdvdpo, yuzu
Ceviche sea bass | cherry tomato, chilli, coriander, yuzu

Tataki Bodivou | Ponzu tpolpag, ppécko kpeppldl, coucdput
Beef tataki | Trufle Ponzu, Negi, sesame

Carpaccio Kobe A5 | Kavruoth nikAa shimeji, noidpa tpovpag
Carpaccio Kobe A5 | Smoked ponzu, pickled shimeji, truffle powder

Edamame | Zoucdu kiptol, avBég akatiod
Edamame | Kimchi sesame, fleur de sel

POAA- ROLLS

Bacihké kafoutpt | Mayiovéla youacdum, afokdvto
King Crab | Wasabi mayo, avocado

Malaké kaBolpt tepnovpa | ppéoko kpeppidy, afokdvto, Aji Amarillo
Shoft shell crab tempura | spring onion, avocado, Aji Amarillo

Tpayavé polé | Tupl kpéua, Aayxavikd, yAdoo tepiytdkt
Crunchy veggie futomaki | Cream cheese, vegetables, teriyaki glaze

Tévog | Kautepr) cdltoaq, afokdvto
Spicy tuna uramaki | Hot sauce, avocado

Fapida tepnovpa | Zohopdg, mkdvtikn paytovéla, yAddoo tepiytdki
Shrimp tempura | Salmon, spicy mayo, teriyaki glaze

Fapida tepnolpa kapt | Ldhtoa kdpt, afokdvto, coucdut kiptot
Shrimp tempura curry | Curry sauce, avocado, tobiko yuzu

Yolopdg | ABokdvto, tupl kpépa, coucdut kiptot
Salmon | Avocado, cream cheese, kimchi sesame

Kapaliopévog solopds | Tepuyidkt yAdoo, Aayavikd, coucdplt
Torched salmon | Teriyaki glaze, vegetables, sesame

SASHIMI / 4 pces

YoAopdg, TOVoG, Haylatiko
Salmon, tuna, yellowtail

NIGIRI / 2 pcs
Xolopdg | X&htoa nikiri, yuzu kosho
Salmon | Nikiri sauce, yuzu kosho

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

Mayiatiko | X&\toa nikiri, moudpa yuzu
Yellowtail | Nikiri sauce, powder yuzu

AaBpaxt | Kapahiopévn mukdviikn paylovéla
Sea bass | Torched spicy mayo

Kobe beef A5 | Mépheg yuzu, avBdég alatiol
Kobe beef A5 | Pearl yuzu, fleur de sel



Degustation Menu (reccomended by the chef)
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MYLOS

CHAMPAGNE BAR - RESTAURANT

MENU 1(5 plates)
AaBpaxt | Kapahiopévn mukdvtikn payovéla
Sea bass | Touched spicy mayo

Tataki Bodwvou | Ponzu tpolpag, ppéoko kpeppidy, cousdput
Beef Tataki | Trufle ponzu, Negi, sesame

Kappéva prpékoda | Tayivi dressing, piléto apdydalo
Burned broccoli | Tahini dressing, almond fillet

AaBpakt Dpkacé | Koupkoupd , Aaydyopto , kbhavdpog
Sea bass Frikase | Turmeric, salsify , coriander

XaMBég | Kpépa Aepdvy, crispy papéyka, copuné pooyorépovo
Halvas | Lemon cream, crispy meringue, lime sorbet

MENU 2 (7 plates)

Toévog | Zdhtoa nikiri, Kizami wasabi
Tuna | Nikiri sauce, Kizami wasabi

Carpaccio Kobe A5 | Kanviot nik\a shimeji, noddpa tpolpag
Carpaccio Kobe A5 | Smoked ponzu, pickled shimeji, trufle powder

Apavroivi yapidag | Auyolépovo, mpocolto Opdkng
Arancini shrimps | Egg & lemon emulsion, prosciutto

Mikavriko taptap tévou | Kopedtikn ndota toil, kpdun\ kpepptdt natdta
Spicy tuna tartare | Gochujang, onion-potato crumble

Kp8apdto yapidag | Aduy, Sudopo
Shrimp orzo | Lime, mint

Striploin | Aykwvdpa lepoucalijp, oditoa (ou
Striploin | Topinambur puree, jus sauce

Falatémura | AA\pupr kapapéla, pooxokdpudo, naywtd and npdBeio ydha
Milk pie | Salted caramel, nutmeg, sheep's milk ice-cream

MoM\d ané ta mdta pag sival mohimhoka kat nephapfdvouv Sidpopa cuctatikd nou Sev avagépovat
0710 pevoy, MapakaloUpE va Hag EVAHEPHOOETE yla TUXOV Tpo@ikég alkepyieg fj Sucavefieg.

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.



