


RAW

Freshly shucked oysters (per pcs.)	
fiery coriander and lemon dressing 
C O N TA I N S :  OY S T E R ,  A L L I U M

Seabass ceviche	
Mykonian fennel leche 
C O N TA I N S :  F I S H

Red shrimp	
orange, coriander, lemon and spicy oil 
C O N TA I N S :  S H E L L F I S H ,  C A P S I C U M

Tuna dome	
with fermented tomato-truffle dressing and XO sauce 
C O N TA I N S :  F I S H 

E L E VA T E  W I T H  1 8 G  O S C I E T R A  C A V I A R  + 1 0 0

Beef steak carpaccio	
wild artichokes, aged Graviera cheese and smoked salt 
C O N TA I N S :  M U S TA R D , V I N E G A R , DA I RY

Beef tartare	
served with crisped bread, sweet pepper and cumin sauce 
C O N TA I N S :  V I N E G A R , A L L I U M , M U S TA R D

Sourdough bread 		
(for 2 persons)  
C O N TA I N S :  G L U T E N



SEA

Begin

Smoked tarama	
sun-dried tomatoes and carob rusk powder 
C O N TA I N S :  F I S H ,  G L U T E N , A L L I U M

Grilled octopus	
slow roasted Florina pepper aivar 
C O N TA I N S :  M O L L U S K ,  V I N E G A R , A L L I U M , M U S TA R D 

Crab salad	
local blue crab with a zesty dressing 
C O N TA I N S :  S H E L L F I S H ,  A L L I U M

Cycladic squid	
fennel, spring onion and green herbs  
C O N TA I N S :  M O L L U S K ,  M U S TA R D

Continue

Grilled sea bream	
wine sauce, fennel tops and vine leaves 
C O N TA I N S :  F I S H ,  DA I RY,  A L C O H O L ,  V I N E G A R , S E E D S

Fire-grilled cod	
with fennel and leek compote 
C O N TA I N S :  F I S H ,  A L L I U M , DA I RY

Crab pasta	
brown butter, bottarga and Cretan chilli 
C O N TA I N S :  G L U T E N , DA I RY,  S H E L L F I S H

Spiny lobster 	
crustacean garum 
C O N TA I N S :  DA I RY,  G L U T E N , C R U S TA C E A N , A L L I U M , V I N E G A R , M U S TA R D

Whole fish of the day	
grilled on the open fire and served with a variety of sauces and salts (price per kilo) 
C O N TA I N S :  F I S H ,  M U S TA R D

Flamed shrimps 	
capers, spring onion, fennel and burnt butter 
C O N TA I N S :  S H E L L F I S H ,  A L L I U M , G L U T E N , DA I RY



LAND

Begin 

Spiced feta spread	
olive oil and crisped bread 
C O N TA I N S :  DA I RY,  G L U T E N

Artichoke	
lemon zest, roasted garlic oil and herbs 
C O N TA I N S :  G A R L I C ,  M U S TA R D

Charred beetroot 
with double-strained Greek yogurt and walnut pesto
C O N TA I N S :  DA I RY,  N U T S ,  V I N E G A R , M U S TA R D , A L L I U M 

Roast pork sausage	
stuffed with feta cheese and served with fresh tomato and Padron peppers 
C O N TA I N S :  DA I RY,  G L U T E N , A L L I U M

Grilled keftedakia meatballs	
with smoked yogurt and compote tomato 
C O N TA I N S :  DA I RY,  A L L I U M , G L U T E N

Refresh
 
Nōema salad	
goat-milk feta and Kalamata olives 
C O N TA I N S :  DA I RY,  A L L I U M

Parsley and Cretan avocado	
tomato, Mykonian sausage, capers 
C O N TA I N S :  M U S TA R D

Cucumber and peach salad	
fresh basil, lemon zest, roasted pumpkin seeds 
V E G A N  |  C O N TA I N S :  M U S TA R D , S E E D S

Horta	
local wild greens, fresh tomato and vinegar sauce 
V E G A N  |  C O N TA I N S :  V I N E G A R



Continue 

Grilled corn-fed chicken	
with wild radish, lemon zest and dry oregano 
C O N TA I N S :  M U S TA R D , DA I RY

0.4 kg grass-fed steak	
brown butter, capers 
C O N TA I N S :  DA I RY,  A L L I U M , S E E D S

Veal cheek orzo	
tomato compote, hand-made orzo, truffle and Mykonian Graviera 
C O N TA I N S :  DA I RY,  A L L I U M , G L U T E N , T R U F F L E

1.1 kg f lame-grilled dry-aged steak	
with wild greens and garlic butter 
C O N TA I N S :  A L L I U M , DA I RY

Rack of Iberico pork chops	
cycladic salsa verde and honey jus 
C O N TA I N S :  M U S TA R D , A L L I U M

1 kg slow-cooked shoulder of lamb	
with a smoky crust 
C O N TA I N S :  M U S TA R D , S E E D S ,  A L L I U M

Consider

Sweet potato 	
Syros Graviera and truffle crumble 
C O N TA I N S :  DA I RY,  T R U F F L E

Mykonian charred mushrooms	
with garlic oil and parsley 
C O N TA I N S :  M U S H R O O M S , A L L I U M , DA I RY



SWEETENED

Kerasi	
chocolate tourta, sweet cherry and fior di latte 
C O N TA I N S :  DA I RY,  E G G

Green pistachio ice cream	
with black salt and olive oil 
C O N TA I N S :  DA I RY,  E G G ,  N U T S

Carob and Greek coffee tiramisu	
C O N TA I N S :  DA I RY,  E G G ,  G L U T E N , N U T S

Almond cake	
with salted caramel and roasted almonds 
C O N TA I N S :  DA I RY,  E G G ,  N U T S ,  G L U T E N

Ice cream homemade f lavours	
sheep milk, vanilla and yogurt skin
bitter chocolate
caramel and cinnamon 
C O N TA I N S :  E G G ,  DA I RY

Sorbet homemade f lavours	
Greek yogurt and cherry 
mandarin and orange leaf  

fig  

Local seasonal fruits from our garden	



In our dishes we use the following oils: Extra Virgin Olive Oil, Oilve Oil, Sunflower Oil
All frozen products are signed with (*)
List each allergy including the sign of each allergy next to it
Customer is not obliged to pay if the notice of payment (receipt -  invoice) has not been received 
Prices include VAT and all legal charges. 
We keep complaint forms in a separate box next to the exit.
Market Regulator: Silvio Margaritis



@NOEMAMYKONOS


