JackieD'

Executive Chef
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0 ogd Ntivoc Owtelvdkng omoudaoe LayeLpLKn otny epibnun oxoAr Le Monde otnv ABAva.
Me pilec amo tnv Mehomdvvnoo kat TV KwvotavTivoUTtoAn, LEYAAWOE LECO. OE TTAOUGLEG YOLOTPOVOLKEG
napaddoELg, avamtliooovTag Babld ekTipnon ylal TLG AUBEVTIKEG LECOYELAKEC YEVOELC KOl
Tov Bactkd poho Tou edatodadou atny eAAnVIKN kouliva.
Exel epyaoctel og kopudaia eotiatopla oe Mapiat, Aovdivo kat MAavo,
QTOKTWVTOC TOAUTIUN eUmelpia o e€ehlypéveg SleBvelc koullvec.

['VWOTOG YLOL TO GUVOUAGCHO LLEGOYELAKWY UALKWV e CUYXPOVEC ACLATIKES TIVEALEC, 0 0ed NTivog
SnuLoupyel koA, LOOPOTNEVA KAl YEUOTIKA TLata. Me é8pa tnv ABnva, eival orjuepa Executive
Chef oto “Bungalow 7”, 1o ackieD' Mykonos, 6mou dépvel SnutoupytkdtnTa kot Puxr) o€ KaOe TdTo,
TIPOCHEPOVTAC OTOUC ETILOKETITEG LLLaL AfEXAOTN eUMELpia yevong Simha otn Balacoa.

Chef Dinos Fotinakis studied culinary arts at the renowned Le Monde school in Athens.
With roots from Peloponnese and Constantinople, he grew up surrounded by rich culinary traditions,
developing a deep appreciation for authentic Mediterranean flavors and
the essential role of olive oil in Greek cuisine.
He has worked in top restaurants in Paris, London and Milan, gaining valuable experience in
refined international kitchens.

Known for blending Mediterranean ingredient with modern Asian touches, Chef Dinos creates ele-
gant, balanced and flavorful dishes. Based in Athens, he is now the Executive Chet at “Bungalow 7”
and JsckieD' Mykonos, where he brings creativity and soul to every plate, offering guests an unforget-
table seaside dining experience.




JackieD'

Club & Restaurant

JACKIE'S STARTER JARS

ZEKLVNOTE TNV AmOAQUON UE TIG AAOLDEC LOC
Pleasure begins with our Jars

TCatlikL pavpou okopdou, SUOGOLO, GLVOKLO Kal ayyoupl
Black garlic tzatziki, mint, fennel and cucumber

Tupokautepn Ue Bloouvo
Spicy whipped feta with sour cherry

TopAUOCAAATA UE KATIVLOTH PEYYQ
“Taramosalata” Fish Roe mousse with smoked herring

QaBa pe AadL tpovdag
Yellow split pea purée with truffle oil

AVAEIKTEC EALEC LAPLVAPLOUEVEC e BoTava
Mixed olives marinated with herbs

YTUTIKO KapBeAAKL 0epPBLOLOPEVO OE YAAOTPAKL
Home-made bread served in a pot

PWTNOTE HaG yLa TA TILATA NUEPAG...
Ask for the daily dish...

12-14 €

8,00 €



2ANATE2 SALADS

YaAdta kapmoull, aBokdvto, dETa, mumepLEC jalapeno,

AQLU Ko ppeako KOALavOpo (vegeterian)

Watermelon salad, avocado, feta cheese, jalapeno peppers,
lime and fresh coriander (vegeterian)

Mpaolvn caAdta, kKwoa, dpAoUAES, aokavTo, KOAOKUBOOTIOPOL Kal
dressing eomeplboeldwy (vegan)
Green salad, quinoa, strawberries, avocado, pumpkin seed, citrus dressing (vegan)

XwpLlatikn, crumble xapouriov, Topdta, ayyoupl, KpeUUUSL, TUmepLd,
Kpltapo kal ElvoTtupo (vegeterian)

Greek salad, carob crumble, tomato, cucumber, onion, pepper,
rock samphire and “xinotyro” (vegeterian)

Mozzarella di “Bufalla”, moAUxpwua Topativia kot Aadt BactAikou (vegetarian)
Mozzarella di “Bufalla”, colorful cherry tomatoes and basil oil (vegetarian)

JackieO’ kaBoupocalata, mPAcLVo UAAO, KOAOUUPA Kol
YKOOTIATOO ayyouplou (pesceterian)

JackieO’ king crab salad, green apple, kohlrabi and cucumber gazpacho (pesceterian)

24,00 €

24,00 €

26,00 €

26,00 €

50,00 €



KYPIQ2 TIATA MAIN COURSES

TnyovnTto KaAauapl, aioAl tepyapovTou 26,00 €
Deep fried calamari, aioli-bergamot

Kedteddakia, TAlyoupl kal owg palta 33,00 €
Meatballs, bulgur pilaf and raita sauce

DOWETO KOTOTIOUAO, KO, KAAOKALPLVA AQXOVIKA KOL CAATO TUEPLAG 34,00 €
Grilled chicken filet, quinoa, summer seasoning vegetables and pepper sauce

Xtamodi £16ato, appipikia, pavpo okopdo kat AepovL (pesceterian) 35,00 €
Pickled octopus, seaweed, black garlic and lemon (pesceterian)

“Black Angus” Burger, Topdra, iceberg, mikAa ayyouplou, spicy mayo kot chips moTatog 35,00 €
“Black Angus” Burger, tomato, iceberg, pickled cucumber, spicy mayo and potato chips

Mini tacos L€ tartare coAopou, ayyoupt, ALY, OXOWompaoo, Tadlv Kat

Kp€pa aBokavto (pesceterian) 24,00 €
Mini tacos, salmon tartare, cucumber, lime, chives, tajin and avocado cream (pesceterian)

“Black Angus” TaAldta, coAdTa pOKA-TOUATVLA, TTOPUElAVA KAl

vkpeuoAata devdpoAiBavo (250 ypayl.) 52,00 €
“Black Angus” tagliata, arugula and cherry tomatoes salad,

parmesan and gremolata rosemary (250 grams)

OWETO Aaupakt, xopTa eMoxN¢ kal cwg devdpoAiBavo (pesceterian) 55,00 €
Sea bass fillet, seasonal greens and rosemary greens (pesceterian)

“Black Angus Rib eye”, toakiotr) matdta, Bupdpl, caAtoa VieLykAAS (250 ypayl.) 65,00 €
“Black Angus Rib eye”, smashed potato, thyme, demi glace sauce (250 grams)

Giant yap(deg (Tuun/ko) 150,00 €
Giant prawns (price/kilo)

Matéla KpeaTikwy yla 2 4 dtoua 80,00€ / 160,00€
Mix meat variety for 2 or 4 persons

KaBoupomodapa (tuur/KAo) 180,00 €

King Crab legs (price/kilo)



‘E&tpa cuvodeuTIKA
Extra side dishes

Xopta €MoXNC
Seasonal greens

Wntd Aayavika
Grilled vegetables

Mpaotvn colata
Grilled vegetables

TOQKLOTEG TTATATEG
Smashed potatoes

LUXURY SPECIALS

Axwooahdta JackieO’
JackieO’ style sea urchin salad

“Yuxr) auvyotapaxou TplkaAwvoc” 45 ypap. oepPLpLoUEVN
E IPOUOKETAL Kot MUKOVLATIKO YLaoUpTL

To uméptato EAANVIKO xaBLdpt

“Burtaga’s PSYCHE Trikalinos” 45gr.

Served with bruschetas and Mykonian yoghurt

The Ultimate Greek Caviar

EAANVIKO xaBidpt “Thesauri Osserta Signature Malossol” 30 ypay.

0E£PBLPLOLEVO UE UIMPOUOKETA Kol MUKOVLATLKO yLaoUpTL
Greek Caviar “Thesauri Osserta Signature Malossol” 30gr.
Served with bruschetas and Mykonian yoghurt

13,00 €

13,00 €

12,00 €

12,00 €

45,00 €

115,00 €

165,00 €



[AYKA DESSERTS

Dark Temptation 20,00 €
Dark namelaka, raspberry gel, choco crumble

Parfait Sandwich 20,00 €
Choco parfait, salted caramel, choco sable

Passion fruit Panna-Cotta 20,00 €
Mango gel, passion fruit seeds, citrus base

Pistachio Profiterol 20,00 €
Chouyx, pistachio montee, gianduja sauce

XelpOoTo(NTO COPUTE Kal aywTo (TLn/scoop) 7,00 €
Home-made sorbet and ice-cream (price/scoop)

Muatéla pe dpouTa MoxNG 28,00 €
Variety of fresh seasonal fruits

Av €xete aMepyia ) Guoavetia oe KATOLO CUCTATIKO TwV TPODIUWY TAPAKOAW EVNUEPWOTE HA.

Please inform us of any food allergies or other food disorders.

‘O\a Ta daynTd Tou KataAdyou Uag payelpevovral amo 100% dpEokieg mpWTeg UAEC Kal To 50% Twv AdXQVIKWY HAG TIPOEPXOVTAL OO TO VNOL.
Xpnotpomnoloupe 100% E€atpetikd Mapbevo EAatoado. Tnyaviloupe o nAtéAato. Ot “Giant” yapideg kat ta kaBouponddapa eival katebuypeva.
For all our menu items we use 100% fresh raw materials and 50% of the vegetables comes from our island

We use 100% Virgin Olive Oil. We fry in sunflower oil. “Giant” shrimps and Alaskan king crab clusters are frozen.

AyopavouLkog umeBUVOC: MIXAAnG 2ykouvag
Responsible for Market Regulation: Michalis Sigkounas
Ot TLpEG elvat o€ Eupw. 2TIG TIUES oupmepAapBavovTal: AnUoTIKOE GOpog kat To avaioyo OIA.
All prices are in Euro. Prices include equivalent VAT and municipal Tax.
Oodwpnpa bev mephapBavetal.
Tips are not included.

To pevou emipeleital o Ntivog Qwtelvakng.

The menu is edited by Dinos Fotinakis

O katavaAwTrg 6ev €XEL UTIOXPEWON VO TIANPWOEL EQV O AABEL TO VOLLLO TIAPACTATIKO (amOSELEN-TILOAOYLO)

Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice)









