
ROOM SERVICE



Breakfast room service menu
Service hours: 07:00ΑΜ – 11:30ΑΜ

Continental breakfast €68.00 per room
includes:
– selection of tea varieties, hot or cold chocolate, filter 
coffee, hot or cold instant coffee, espresso or cappuccino
– fresh orange juice
– croissants, cheese and spinach pies, bread
– variety of marmalades and preserved fruits, honey, butter
– cheeses and cold cuts
– yoghurt, milk, cereals, dried fruits
– seasonal fresh fruits



A la carte choices

Fried eggs (2) – €14.00
Poached eggs (2) – €16.00
3-egg omelette – €18.00
Scrambled eggs – €18.00
Boiled eggs (2) – €12.00
Bacon – €14.00
Sausages – €14.00
Egg white omelette (5 eggs) – €22.00
Steamed vegetables – €18.00
Rice with vegetables – €15.00
Croissants (butter or chocolate, 4 pcs) – €10.00
Cheese or spinach pies (4 pcs) – €10.00
Fresh fruits (watermelon | pineapple | melon) – €16.00
berries – €15.00
Pancakes with nutella, honey or maple syrup – €15.00
pancakes with nutella, honey, syrup and berries – €18.00
Yoghurt with honey – €12.00
yoghurt with honey, fruits and nuts – €15.00



Daytime Room Service Menu
Available from 12:30 PM – 11:30 PM

Appetisers

Tzatziki– €15.00
Served with warm pitta bread 

Bruschetta– €25.00
Tomato | feta cheese | fresh basil 

Marinated Octopus– €32.00
Octopus | capers | olive oil | vinegar | oregano | sweet pota-
to taramasalata 

Sea Bass Ceviche– €37.00
Sea bass | tomato water | lime | lemon | chilli | coriander 

Smoked Salmon– €39.00
Balik-style salmon | avocado | salmon roe | crème fraîche | 
lime 

Red Mullet Fillets– €38.00
Grilled red mullet | tomato | capers | olive oil | lemon 

Wagyu Carpaccio– €41.00



Wagyu beef | citrus dressing | soy | strawberries | mustard 

Beef Meatballs– €36.00
Black Angus beef | lemon beef velouté | fresh mint 

Salads

Greek Salad – €23.00
Cherry tomatoes | cucumber | onion | peppers | olives | 
capers | feta cheese | oregano

Dakos– €23.00
Barley rusk | tomato | Mykonos “tsantiloti” cheese | feta | 
oregano 

Steamed Seasonal Greens– €23.00
Boiled seasonal vegetables | extra virgin olive oil 

Prawn Quinoa Salad– €28.00
Tricolour quinoa | prawns | avocado | cucumber | poppy 
seeds | lemon 

Crisp Green Salad - €23
Grilled chicken | cherry tomatoes | fresh greens | parmesan 
| light mayonnaise dressing 



Snacks

Country-Style Turkey Club Sandwich– €28.00
Turkey | Naxos gruyère | lettuce | tomato | French fries 

Mozzarella Pizza – €24.00
Mozzarella | tomato sauce 

Prosciutto Pizza – €26.00
Prosciutto | fresh mushrooms | mozzarella | tomato sauce 



Main Dishes

Black Angus Cheeseburger– €34.00
Black Angus beef patty | cheese | tomato | lettuce | pickles 
| French fries 

Mushroom Cheeseburger– €27.00
Grilled mushrooms | cheese | tomato | lettuce | avocado | 
French fries 

Black Angus Striploin Steak (Tagliata Style) – €67.00
Served with country-style potatoes 

Fregola with Grilled Calamari– €34.00
Fregola pasta | grilled calamari | textures of peas | aspara-
gus | radish | mint oil 

Catch of the Day Fillet– €52.00
Fresh fish fillet | seasonal greens | fish velouté | lemon | 
herbs 

Country-Style Penne Pasta– €27.00
Penne | chicken | cherry tomatoes | basil pesto | cream 



Fresh Pappardelle Pasta– €31.00
Pappardelle | slow-cooked beef ragout | light tomato sauce 

Gluten-Free Mezi Rigatoni– €25.00
Tomato sauce | seasonal vegetables | herbs 

Desserts

Almond Parfait– €26.00
Almond parfait | pear compote | dried pear | vanilla finan-
cier | forest fruit espuma | almond ice cream 

Yoghurt Bar– €26.00
Yoghurt mousse | citrus fruits | orange-vanilla financier | 
saffron | yoghurt crème | vanilla ice cream 

Seasonal Fresh Fruit Platter – €25.00

Ice Creams & Sorbets– €8.00 per scoop
Selection of daily flavours 



Night Room Service Menu
Available from 11:30 PM – 7:00 AM

Greek Salad – €24.00
Country-Style Turkey Club Sandwich – €31.00
Mozzarella Pizza – €28.00
Penne Pasta (Tomato Sauce) – €19.00
Soup of the Day – €18.00
Fresh Seasonal Fruit Platter – €25.00
Selection of Ice Creams and Sorbets – €8.00 per scoop

Champagne

Montagne De Reims – Reims

Cristal Brut, Louis Roederer, 2009 €725.00
Cristal Rosé, Louis Roederer, 2012 €1,350.00
Rosé Brut, Louis Roederer €250.00
Brut Gold, Armand de Brignac €650.00
Rosé, Armand de Brignac €860.00
Grande Cuvée Brut, Krug €660.00
Krug Rosé Brut €860.00



Jeeper Grand Assemblage Premier Cru Brut €120.00
Piper Heidsieck Rare Millésime 2002 €540.00
Piper Heidsieck Rare Rosé Brut 2007 €830.00
Billecart-Salmon Brut Réserve Blanc de Blancs €240.00
Billecart-Salmon Brut Rosé €295.00
Ruinart Blanc de Blancs Cuvée €280.00
Ruinart Brut Rosé €295.00
Pommery Brut Royal €185.00
Pommery Brut Rosé €190.00
Pommery Royal Blue Sky €220.00
Taittinger Brut Réserve €190.00
Taittinger Prestige Rosé Brut €200.00
Veuve Clicquot Brut €190.00
Veuve Clicquot Brut Rosé €200.00

Vallée de la Marne – Épernay

Dom Pérignon Brut 2012 €580.00
Dom Pérignon Brut Rosé €900.00
Moët & Chandon Brut Impérial €195.00
Moët & Chandon Demi-Sec Ice Impérial €195.00
Moët & Chandon Brut Rosé Impérial €200.00
Moët & Chandon Brut Impérial Magnum €390.00
Moët & Chandon Brut Rosé Impérial Magnum €400.00
Duval-Leroy Brut Réserve €190.00



Vallée de la Marne – Aÿ

Deutz Brut Classic €185.00
Deutz Rosé Brut €200.00

Vallée de la Marne  –  Tours-sur-Marne 

Brut, Laurent-Perrier €190.00
Cuvée Brut Rosé, Laurent-Perrier €260.00

Côte des Blancs – Cuis

Cuis 1er Cru, Pierre Gimonnet €180.00
Belle Epoque, Perrier-Jouët, 2012 €550.00



Sparkling Wine

Greece

Paranga Brut White, Kir-Yianni €65.00
Akakies Brut Rosé, Kir-Yianni €65.00

Italy
Spumante Brut, Belstar, DOC €80.00



By the Glass 

White Wines

Palpo, Chardonnay, Kir-Yianni €15.00
Elegant and expressive single-vineyard Chardonnay with notes of 
citrus, white flowers, brioche, and toasted bread. A rich, full-bodied 
wine with layered complexity, vibrant acidity, and impressive ageing 
potential.

Samaropetra, Sauvignon Blanc, Kir-Yianni Estate €13.00
Aromatic and refreshing, with bright notes of kiwi, passion fruit, and 
citrus. Crisp floral character adds elegance and structure, leading to 
a vibrant, lingering finish.

Rosé Wines

Sincerely Mariah, Grenache Rouge, Syrah, Boutari Estate 
€13.00
Elegant salmon-pink hue with expressive aromas of strawberry, 
cherry, and delicate rose petals. On the palate, juicy fruit meets 
refreshing acidity, rounded by a silky texture and a subtle, spicy 
finish.



Red Wines

Paranga, Xinomavro, Kir-Yianni Estate €12.00
Aromatic and well-balanced, this wine offers fresh red fruit and floral 
notes of rose. Smooth tannins and a rounded mouthfeel are enhanced 
by a gentle touch of oak, delivering depth and finesse.

Champagne & Sparkling

Pommery Brut €40.00
Pommery Brut Rosé €40.00
Paranga Brut White, Kir-Yianni €12.00
Akakies Brut Rosé, Kir-Yianni €12.00
Truffle Hunter Leda, Moscato d’Asti, DOCG €12.00



White Wines

Palpo, Chardonnay, Kir-Yianni Estate €75.00
A complex single-vineyard Chardonnay with aromas of citrus, white 
flowers, brioche, toasted bread, and vanilla. Rich and full-bodied, 
with layered texture, vibrant acidity, and great ageing potential.

Samaropetra, Sauvignon Blanc, Kir-Yianni Estate €65.00
Bright and aromatic, with notes of kiwi, passion fruit, and citrus. 
Crisp floral undertones add structure, leading to a lively palate and 
a refreshing, persistent finish.



Rosé Wines

Sincerely Mariah, Grenache Rouge, Syrah, Boutari Estate 
€65.00
Elegant salmon hue with expressive aromas of strawberry, cherry, 
and rose petals. Fruity and rounded on the palate, balanced by 

refreshing acidity and a silky, slightly spicy finish.

Whispering Angel, Grenache, Rolle, Cinsault, Château 
d’Esclans, Provence €90.00
Delicate pastel pink with aromas of grapefruit, citrus, and white 
flowers. Fresh and vibrant, offering elegant acidity and subtle 
complexity with a smooth, clean finish.



Red Wines

Paranga, Xinomavro, Kir-Yianni Estate €65.00
Aromatic and expressive, with notes of fresh red fruit and hints 
of rose petals. Smooth tannins and a rounded mouthfeel are 
complemented by subtle oak tones, offering elegance and balance.

Italy
Chianti Classico Riserva, Sangiovese, Villa Antinori 
€75.00
Bright ruby red with vibrant aromas of raspberry, bilberry, and 
cherry, followed by elegant notes of oak and spice. Structured and 
balanced, with a smooth, lingering finish.



Coffee & Hot Beverages

Espresso                               €5.50
Double Espresso                 €7.00
Americano                          €7.00
Cappuccino                         €7.00
Latte                                     €7.00
Freddo Espresso                 €7.00
Freddo Cappuccino             €7.00
Frappé (Iced Coffee)          €6.00
Hot Chocolate                      €6.00
Greek Coffee                         €6.00
Filter Coffee                          €7.00
Tea & Herbal Infusions        €6.00

Water, Soft Drinks & Cold Beverages

Zagori Natural Mineral Water– Still 0.5L €2.50
Zagori Natural Mineral Water –  Still 1L €6.00
Doumpia Mild Sparkling Water – 0.25L €3.50
Doumpia Mild Sparkling Water – 0.70L €6.00
Acqua Panna Natural Mineral Water – 1L €10.00
S.Pellegrino Sparkling Natural Mineral Water – 0.25L 
€4.00
S.Pellegrino Sparkling Natural Mineral Water – 0.75L 
€10.00



Soft Drinks €5.50
Oz (Pink Grapefruit Soda, Cannabis Passion, Yuzu 
Cucumber) €5.00
Ros Solis (Cucumber & Tonic Water, Ginger Beer, Soda 
Water, Tonic Water, Grapefruit Soda, Bergamot & Mandarin 
Soda) €6.00
Red Bull Energy Drink €6.00
Juices €5.00
Fresh Juice €10.00
Blended Fresh Fruits €12.00
Homemade Lemonade €7.00

Beers (330 ml)
Mikonu Sunny Lager €9.00
Mikonu Wavy Pilsner €9.00
Carib Lager €9.00
Craft Free (Alcohol-Free) €8.00



Cocktails 

The Classics

Margarita €17.00 
Don Julio Blanco Tequila | Orange Liqueur | Fresh Lime 
Juice | Black Salt

Cosmopolitan €17.00
Ketel One Vodka | Orange Liqueur | Fresh Lime Juice | 
Cranberry Juice

Manhattan €17.00
Bulleit Rye Whiskey | Sweet Red Vermouth | Aromatic 
Bitters

Caipirinha €17.00
Cachaça | Fresh Lime | Sugar

Daiquiri €17.00
Pampero Especial Rum | Fresh Lime Juice | Sugar Syrup

Old Fashioned €17.00
Bulleit Rye Whiskey | Aromatic Bitters | Sugar



Mojito €17.00
Pampero Blanco Rum | Fresh Spearmint Leaves | Fresh 
Lime Juice | Sugar Syrup | Soda Water

Dry Martini €17.00
Tanqueray No. Ten Gin | Dry Vermouth Spray | Green Olive

Negroni €17.00
Tanqueray No. Ten Gin | Sweet Red Vermouth | Campari

Espresso Martini €17.00
Ketel One Vodka | Kahlúa | Sugar Syrup | Fresh Espresso

Bloody Mary €17.00
Ketel One Vodka | Lemon Juice | Tomato Juice | 
Worcestershire Sauce | Horseradish | Black Salt | Pinch of 
Salt & Pepper | Tabasco

Whiskey Sour €17.00
Bulleit Rye Whiskey | Fresh Lemon Juice | Sugar Syrup | 
Aromatic Bitters | Egg White | Lemon Peel

Piña Colada €17.00
Pampero Especial Rum | Coconut Cream | Fresh Pineapple

Mai Tai €17.00
Pampero Especial Rum | Orange Liqueur | Orgeat Syrup | 
Sugar Syrup | Fresh Lime Juice



The Signature Cocktails

Myconian Spritz €19.00
G’Vine Gin | Tsikoudia 35N Muscat of Spina | Skinos Masti-
ha | Blue Curaçao | Grapefruit & Rosemary Tonic Water

Chora €20.00
Metaxa 12 Stars | Mango | Banana | Lemon Juice | Ginger 
Syrup | Ginger Beer

Golden Martini €25.00
Beluga Gold Line Vodka | Dry Vermouth | Lemon Peel

Korali €20.00
Metaxa 12 Stars | Lime | Mint | Orange Bitters | Ginger Beer

JMKstar €22.00
Beluga Noble Vodka | Vanilla Syrup | Lemon & Lime Juice | 
Passion Fruit | CO₂

Baos €25.00
The Botanist Gin | Lemon Juice | Green Apple Liqueur | 
Skinos Mastiha | Bergamot Bitters | Foam

Greek 75 €18.00
G’Vine Gin | Lemon Juice | Blue Curaçao | Greek Sparkling 
Wine | Orange Bitters | Edible Flowers



Margarita Picante €20.00
Cenote Reposado Tequila | Infused Ginger | Spicy Liqueur | 
Lime Juice | Black Salt

Pantheon €25.00
Mount Gay Black Barrel Rum | Mount Gay Eclipse | Vanilla 
Syrup | Passion Fruit | Lime Juice | Grenadine

Armonia €18.00
Tsikoudia Muscat of Spina | Raspberry | Lemon Juice | Egg 
White | Edible Flowers

Memento Mori €20.00
The Botanist Gin | Cucumber Syrup | Lemon Juice | Berga-
mot Bitters | Smoked Olive | Rosemary

Fantasia €22.00
Beluga Noble Vodka | Lemon & Lime Juice | Strawberry | 
Raspberry | Pink Grapefruit Soda | Egg White | Cherry & 
Vanilla Bitters



Healthy & Detox
Green Juice €12.00
Spinach | Green Apple | Cucumber | Lemon Juice | Celery

Tropical Smoothie €12.00
Coconut Milk | Strawberry | Pineapple | Honey

Citrus Juice €12.00
Pink Grapefruit | Orange | Lime | Lemon | Honey

Homemade Lemonade €7.00
Our traditional, refreshing recipe made with fresh lemons 
and natural sweetness.

Gins

Bombay Sapphire €15.00
Tanqueray €15.00
Roku Gin €19.00
G’Vine €17.00
Tanqueray No. Ten €17.00
The Botanist €17.00
Gin Mare Capri €19.00
Monkey 47 €21.00
Hendrick’s €17.00



Rums

Bacardi Bianco €15.00
Pampero Bianco €15.00
Pampero Especial €15.00
Havana Club Añejo 7 Años €17.00
Pampero Aniversario €17.00
Mount Gay Black Barrel €17.00
Angostura 1919 €19.00
Zacapa 23 €23.00
El Dorado 15 €23.00
Angostura 1824 €26.00
Zacapa X.O. €26.00
Mount Gay X.O. €26.00



Tequilas & Mezcal

Ocho Blanco €15.00
Ocho Reposado €15.00
Mezcal San Cosme €15.00
Cenote Blanco €17.00
Cenote Reposado €17.00
Cenote Añejo €19.00
Don Julio Reposado €19.00
Don Julio Añejo €19.00
Don Julio 1942 €35.00
Clase Azul Plata €35.00
Clase Azul Reposado €43.00
Casamigos Blanco €19.00
Casamigos Reposado €19.00
Casamigos Añejo €23.00
Casamigos Mezcal €27.00
Curado Espadín Blanco €19.00

Ultra-Premium Tequilas 

Cincoro Blanco €25.00
Cincoro Reposado €30.00
Cincoro Añejo €35.00



Vodkas

Stoli €15.00
Ketel One €15.00
Beluga Noble €18.00
Beluga Gold Line €32.00
Beluga Gold €32.00
Stoli Elit €18.00
Belvedere €18.00
Grey Goose €18.00

Scotch Whiskeys

Johnnie Walker Red Label €13.00
Johnnie Walker Black Label €16.00
Johnnie Walker Gold Label €19.00
Johnnie Walker Blue Label €36.00
Chivas Regal 12 €16.00
Dimple 15 €19.00
GlenAllachie 8 €16.00



Single Malts Scotch

Bruichladdich The Classic Laddie €17.00
Glenfiddich 12 €17.00
Talisker 10 €19.00
Oban 14 €19.00
Lagavulin 16 €21.00
Cardhu 12 €19.00
 Macallan 12 €26.00

Irish Whiskeys

Jameson €15.00
Tullamore D.E.W. €15.00
Roe & Co €15.00
Bushmills €15.00
Bushmills 10 Single Malt €19.00

American & Canadian Whiskeys

Jack Daniel’s €15.00
Bulleit Bourbon €15.00
Bulleit Rye €15.00
Woodford Reserve €15.00



For the benefit of our guests, here is a guideline 

of the typical alcoholic strengths of various beverages:

Alcohol by Volume (ABV)

Champagne    12%-13%

White Wine    11%-14%

Red Wine        12%-15%

Wishing you a wonderful wine discovery.
Salute!
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