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Mezze to Share

SOURDOUGH BREAD WITH DIP - 8.00€
Served with Mediterranean Infused Butter Board, Olive Oil and Kalamata Olives
2epPipetal pe Meooyelakd Apwpatikd Boutupo, pe EAaldAado kat EAég KaAapwy

BLISS SPREAD SELECTION - 18.00€
Fava | Smoked Aubergine Salad | Tarama | Served with Handmade Pita
®ddPa | Kamviotq MeAulava | Tapapdc | SepBipetat pe Xetpomointeg Miteg

CHEESE & COLD CUTS PLATTER - 25.00€
Cheese P.D.O. & Cold Cuts Platter
MAaté anod Tupiad M.O.MN. & ANavTikd

“COUNTRY STYLE” HOMEMADE FRIED POTATOES - 15.00€
Served with Graviera Sauce & Caramelized Bacon
Matdteg Tnyavitég pe ZaAtoa MNpapiépag & Kapapedwpévo Mrékov

MEAT PIE TART - 22.00€

Savory Tart | Slow-Cooked Beef Cheek | Tomato Sauce with Onion and Florina
Pepper | Naxos Graviera Cream | Chives

Avouyt Kpeatémuta pe Apyonuéva Mdyoula | Saitca Topdtac pe Kpeppidt
kat Mueptd PAwpivng | MpaPiépa Nafou | Sxowoénpaco

SEA BASS TARTAR - 26.00€
Sea Bass Tartar Marinated in Citrus Ginger Vinaigrette
NaPpadkt Taptdp Mapwaplopévo o Buveykpét Eomepldoelduwv kat TCiviCep

GRILLED OCTOPUS WITH SANTORINIAN FAVA - 29.00€
Caramelized Onions | Fried Capers

WYnto Xtanddl pe ddapa Saviopivng | Kapapehwpéva Kpeppidia |
Tnyavnti Kamrapn

DEEP FRIED CALAMARI - 27.00€
Squid | Black Garlic Puree | Tarama Mousse
Tnyavnté Kalapdpt | Moupé Madpou Sképdou | Moug Tapapd

Fresh Salads

GREEK SALAD WITH CRETAN RUSKS - 20.00€

Cherry Tomatoes | Cucumber | Onion | Pepper | Kalamon Olives | Caper Leaves |
Feta Cheese of Amfilochia

Topativia | AyyoUpt | Kpgppidt | Mineptd | EALdg Katapwy | Kamapddbuiia |
®éta Apduloxiag

SUNMMER SALAD - 20.00€

Green Salad | Melon | Grapes | Roasted Hazelnuts | Greek Yogurt & Honey
Dressing

Mpdowvn ZaAdta | Meméve | Ztadula | KaBoupviiopéva douviolkia |
Apwpatiki Kpépa pe Mnaouptt & MéA

QUINOA SUPERFOOD SALAD - 21.00€

Colorful Quinoa | Chopped Seasonal Vegetables | Avocado | Goji Berries |
Linseed | Framboise VVegan Cream Cheese | Sour Honey Vinaigrette
MoAUxpwpn Kwvoa | Widokoppéva Aaxavikd | ABokdvto | Goji Berries |
Awapdéonopo | Vegan Kpépa Tuplou pe Sugoupa | Biveykpét OEUpeAL

Yiannis Stanitsas, Executive Chef



Street Food

AEGEAN FISH N’ CHIPS - 26.00€

Cod Fillet Crusted on Aromatic Breadcrumbs | Garlic Sauce | Served with
“Country Style” Homemade Fried Potatoes

Mavaplopévo Thyavntd ddéto MrakaAldpou | SdAtoa Skoépdou | Suvodeistal
and Tnyavntég Matdteq

PANINI RUSTIC CLUB SANDWICH - 26.00€

Chicken Salad | Bacon | Cheddar Cheese | Fried Egg | Mayonnaise |

Iceberg | Tomato

Sahdta Kotdmouhou | Mmtéwkov | Tupl Toévtap | Thyavntd Auyé | Mayiovéla |
MapoUAL | Topdta

CAESAR’S CHICKEN BURGER - 27.00€
Brioche Bread | Crispy Chicken Fillet | Iceberg | Tomato | Caesar’s Dressing
Ywui Mrpde | Teayavé didéto Kotémoudou | MapouAl | Topdta. | Caesar’s Dressing

BLACK ANGUS BURGER - 29.00€

Brioche Bread | Goat Cheese | Tomato | Caramelized Bacon | Pickle Cucumber
Fried Egg | Mayonnaise

Ywpi Mrpde | Katotkiclo Tupl | Topdta | Kapapsdwpévo Mméikov | MikAa |
Thyavntd Auyd | Maylovéla

*** Club Sandwich & Burgers are served with Mixed Salad or “Country Style”
Homemade Fried Potatoes.

*** To Club Sandwich & ta Burgers cuvobetovtat and Avdpelktn Zaidta
N Tnyavntég Matdteg.

Comfort Food

ICONIC “GEMISTA” RISOTTO - 35.00€
Creamy Risotto with Summer Vegetables & Herbs
Pwl6to pe Kaokarpva Aayxavikd & Botava

PAPARDELLES WITH BEEF RAGOUT - 38,00€
Beef Cheek | Santorini Vinsanto Red Wine Sauce
Manapdéieq pe Mooyapiota MdyouAa | SdAtca and Vinsanto Saviopivng

SEA BASS FILLET - 40.00€
Olives | Garlic | Orzo with Lemon Sauce
DduNéto Nappdkt | EAég | képdo | KptBapdkt pe SdAta Aspoviol

LOBSTER “PETOURA” - 69.00€

Half Shell Lobster | Tomato Bisque Sauce | Mykonian Graviera Cheese | Served
with Traditional Pasta

Muodg Actakdg | ZdAtoa Mok Topdrtag | FpaBiépa Mukévou | Suvodelstal and
Mapadooiakd Makapovia

FREE RANGE CHICKEN BREAST FILLET - 38,00€

Sage | Caramelized Onions | Baby Potatoes Sautéed in Butter & Garlic
S1i8og Kotémouhou | Dackdunio | Kapapshwuéva Kpeppubia | Baby Matdteg
2wrtaplopéveg oe BoUtupo kat Zkdpdo

LAMB SHANK - 44.00€

Slow Cooked in Fresh Herbs Tomato Sauce | Smashed Potatoes | Lemon Aromas
Siyopaystpepévo Kotol Apviol oe Apwpatiopévn ZdAtoa Topdtag | Matdreg |
Apwpata Aepoviou

BEEF FLANK TAGLIATTA - 52.00€

Served with Baby Potatoes Sautéed in Butter & Garlic | Choice of Grainy Mustard
Sauce or Truffle Butter Sauce

Mooyapiota Tagliatta | Baby Matdteg Swtaptopéveg o Boutupo kat Sképdo |
2aAtoeg Mouotdpdag i Tpoudag

Yiannis Stanitsas, Executive Chef



Desserts

FRESH FRUIT PLATTER - 26.00€
Seasonal Fresh Fruit for 2 people
®pouta Emoxng yia 2 dtoua

RIZOGALO - 19.00€

Rice Pudding | Caramelized Sugar |
Cinnamon

Poyaho | KapapeAwpévn Zaxapen |
KavéAa

CHEESECAKE PANCAKES - 22.00€
Served with Red Forest Fruit
Cheesecake pe ®pouta tou Adooug

CHOCOLATE FONDANT - 22.00€
With Salty Caramel Sauce and

Vanilla lce Cream

Me Alatiopévn Kapapéha kat
Maywtoé Bavidia

Scan for
Vegan Selections

ALL DAY DINING
AT MYKONOS BLISS

O katavaAwtng Sev €xeL UTIOXPEWON VA TANPWOEL AV 8ev AAPEL TO VOULHO TTApa.oTATLKO.
Consumer is not obliged to pay if the notice of payment has not been received.

SupmeptAapBdvoviat dAot ot ddpot & emiapuvoete / All V.A.T. & taxes included

Ayopavopikog utteuBuvog: PadanA Xatlnumaidylou
Market controller: Raphael Hatzibaloglou



