Executive Chef

MWPWM

levvnBnke kal peydAwaoe otnv KUmpo. 2movdace Sloiknon EMIXELPHOEWY OTO TTOVETLOTAULO TNG Bootwvnc,
aAAG ypriyopa avakaAu e To TABOG TOU YLa. TN HOYELPLKN.

To 1995 taidee oto Zikdyo yla va epyaotel 6{mAa otov Charlie Troter, Tov omolo Bewpel pévtopd tou.
‘Exet exmaideutet imha otoug Ferran Andria kat Mark Menaux emilotpédovTag mia we eMITUXNUEVOC GED
otnv Abnva. To 2009 BpaBelTnke WG 0P TNG XPOVLAG Ao To «ABNVOPaALLOY KAl ATO TOV
louvio Tou 2008 cuvepyAleTal e TO TEPLOSIKO «[OGTPOVOLOGY.

Amno 1o 2014 emiueleital to pevou tou JackieQ’ Beach otn Mukovo pe amoAutn emnttuyla, ouvdualovtag
TNV MapAadoon LLE TLG LOVTEPVEC Kal OLeBvelc TAoELS TNG yaoTpovopiag, e cuvexn 6LaBean vootaAyiag aAd
KoL QVaVEWONC OTO YwPO NS UNANG yaoTpovopiag.

Amno 1o 2021 emueleital To pevou tou JackieO' Cantina Mykonos.

He was born and raised in Cyprus. Christoforos Peskias studied business administraton in Boston,
where he discovered his passion for cooking.

In 1995 he went back to U.S. to work under his mentor Charlie Troter. He continued his journey in Europe
where he trained under Ferran Andria and Marc Menaux. In 2009 he was awarded as ‘the chef of the year’
by “Athinorama” magazine.

Since 2014 he has been the chef of JackieO’ Beach in Mykonos, combining traditonal and modern techniques
with worldwide gastronomy. His cuisine is contemporary yet emotional, futuristc and nostalgic.

Since 2021 he has been editing the JackieO’ Cantina Mykonos menu.

Co-Executive Chef

Dismestheris Balopouleos

FevvnOnke kal peydAwaoe otnv ABrjva. H mpaktikr tou éekivnoe ato PBOX umo tnv kaBodrynon tou Xplotodopou MEakia,
0 0Tt0{0C ATTOTEAEDE TNV PUEYAAN TOU EUTIVEUON WG LEVTOPAG TOU.

O Anuoc epyaoctnke oto Nobu Matsuhisa kat oto Funky Gourmet mptv ¢pUyet yia to Aovoivo To 2014 Omou Kol EVIACGOETOL

otnv opada tou Heston Blumenthal oto eotiatoplo “Dinner” pe 2 actépla Michelin.
Endpevoc otaBuog to “Fat Duck” pe 3 aotépla Michelin kat to Maaemo oto‘Ocho pe 3 aotépta Michelin.
YTn ouvexela emiotpedel otny EAAASa kat avaAapBavel to “Calypso” Tou Eevodoyeiou Elounda Peninsula otnv Kprtn,
omou kat kepdilel Xpuoo 2koudo to 2016. To 2017 kat 2018 kepdilel maAL Xpuood 2koUdo
yla To “Ocean Restaurant” tou Daios Cove.

Ao 1o 2022 cuvenipeleital to pevol Tou JackieO’ padl pe Tov Xplotodopo Meokia.

Dimos was born and raised in Athens, where he began his career at the “PBOX” restaurant under the guidance
of Christoforos Peskias, who inspired him and became his mentor.

Dimos then continued his educational journey at “Nobu Matsuhisa” and “Funky Gourmet” (two Michelin Star restaurants)
in Athens before moving to London in 2014, joining Heston Blumenthal’s team at “Dinner” (two Michelin Star restaurant)
and “Fat Duck” (three Michelin Star restaurant).

After working under Espen Holmboe at “Maaemo” (three Michelin Star restaurant) in Oslo he returned to Greece and
managed “Calypso” restaurant at the Elounda Peninsula hotel, garnering a Chef’s Cap award in 2016, followed
with another two, in 2017 and 2018 for the “Ocean” restaurant at Daios Cove.

Dimos joined the JackieO’ Mykonos team in 2021 and has been co-curating the 2022 menu with Christoforos Peskias.



JackieD'

Club & Restaurant

JACKIE'S STARTER JARS

ZEKWVAOTE TNV OIMOAQUCN UE TG AAOLPEC OGS 12-14 €
Pleasure begins witn our Jars

2TUTIKO KapBEAAKL OEPPLPLOUEVO O YAAOTPAKL 9,00 €
Home-made bread served in a pot

PWTNAOTE MOG yLla TO TULATA NUEPAC. ..
Ask for the daily dish...



OYSTER BAR

Ytpeldla Gillardeau/Loch Fyne (avd Koppatl)
Oysters Gillardeau/Loch Fyne (per piece)

MUSLa axvLoTA Pe owe amod Topativia-caAdpt Apapoag kat Pnto mpolupévio Pwpt
Steamed mussels with cherry tomatoes-Drama’s salami sauce
and toasted sourdough bread

Toptdp ToVou, TopdTa, Harissa, kpeppudL, shisho-ponzu sauce
Tuna tartare, tomato, Harissa, onion, shisho-ponzu sauce

Xtamodt otidado pe Mavidtikn matatooaidta kal papabo
Octopus “stifado” stew with Maniatiki potato salad fennel

Qaykpt kakapLd oeBitoe
Seabream Ceviche with cold “Kakavia” fish soup

“Kokkivn yapida” taptdp, TUKAVTLKOL XULOL TOPATAC, axWvoc, Tpayavo dUKL nori kot pulL
“Greek red shrimp” tartare, spicy tomato juices, sea urchin, crispy nori
and “gemista rice”

AxwooaAdta JackieO’
JackieO’ style sea urchin salad

MUKOVLATIKO 0aoiil Adupakt, axvog, avyotdapaxo, kKapdid TopAatag,

dpouTOo Tou MABoUC Kat micro BacIAKOG. 2ZepBipetal e PNUEVES UTTOUKLEG PwHLOU
Modern Mykonian sea bass sashimi, sea urchin, butarga, tomato water,

passion fruit and micro basil. Served with grilled bread bites

Toaptdp pooyaplov “Black Angus” pe tepiva matdtag Kal owg oTpeLdLol
“Black Angus” beef tartare, potato terrine and oyster emulsion
Mpoo¥<ote XaBiapt 10 ypau./Add Caviar 10 gr.

“Wuxn avyotapaxou TpkaAlvol” 45 ypapl. oepBLPLOUEVN E UTTPOUOKETA
Kol MUKOVLATLKO YLaoUpTL

To Yriéptato EAAnviko yaBuapt

“Butarga’s PSYCHE Trikalinos” 45 gr. served with bruschetas

and Mykonian yoghurt

The Ultimate Greek Caviar

“Giant” yap(deg (Tiur/KkAo)

“Giant” shrimps (Price/kg)

EAANVIKO xaBlaptl “Thesauri Ossetra Signature Malossol”
LLE UTTPOUOKETA Kot MUKOVLATLKO yLaoUpTL

Greek Caviar “Thesauri Ossetra Signature Malossol” 30 gr. served with bruschetas
and Mykonian yoghurt

30 ypap. oepPLplouévo

BaoAka kaBoupornodapa ANGOKAC (TLun/KINO)
Alaskan king crab clusters (Price/kg)

18,00 €

27,00 €

36,00 €

44,00 €

44,00 €

45,00 €

45,00 €

45,00 €

55,00 €
+35,00 €

125,00 €

150,00 €

165,00 €

280,00 €



2ANATE2 SALADS

YaAdta kapmoull, aBokavto, Topatiylo, Tupl pETA, TIMEPLEC jalapenos,
AQLU Ko GPETKOC KOALaVOPOC

Watermelon salad, avocado, tomatillo, feta cheese, jalapenos peppers,
lime and fresh coriander (vegetarian)

Aumelodpdaoouia, apvydaio, SuUOOUOC, Owe okOpOoU, TOUATA Kol AdUSATWUEVO aUYO
Green bean salad, almonds, mint, garlic dressing, tomato and dehydrated egg

Xwptatikn JackieO’ fatoush style ue Elvotupo, sumac, za’atar Ko Tpayava TITaKLOL
JackieO’ Greek salad. Our Lebanese version with xinotyro cheese, sumac, za’atar
and crispy flatbread (vegetarian)

Hulodaiplo dpetag, Topativia, BactAko
Feta cheese hemisphere, cherry tomatoes, basil

JackieO’ kaBoupocaAdTa UE YKOOTIATOO OyyoUPLoU
JackieO’ king crab salad with cucumber gazpacho

25,00 €

25,00 €

26,00 €

27,00 €

75,00 €



ZE2TA T1IATA HOT DISH

Zupapka Pasta

2TIAYVETL UE OWG TOUATOG KOL TAPTAP TOUATOG

Spaghetti with tomato sauce and tomato tartare (vegetarian)
Mpoo¥eote taptap yapidac kal cw¢ actakou/

Add shrimp tartare and foamy lobster bisque sauce

Kukhaditikn Kapumovapa pe Tnviakr Aoula kot ypaBLEpa 2upou “St. Michalis”
Cycladic Carbonara with louza from Tinos island and “St.Michalis Syrou” gruyere cheese

KoAapapada, ppeoka (UUAPLKA UE KOAAOLLAPL KAL TUKAVTLIKN CAATOO TOUATOG
Kalamarada, fresh pasta with kalamari in a spicy tomato sauce

2TIAYVETL UE KATIVLOTO XEAL TOU “Teltova”, YOAAKTWUA TIOTATAC KAl TPOYOVA TOUTE TTATATAG
Spaghetti with “Geitonas” smoked eel, potato emulsion and crispy potatoes crumble
Mpoo¥éote XaBiapt 10 ypau./Add Caviar 10 gr.

AoTakog “Super Paradise” payelpeEVOG 0TOUC XUHOUG TOU UE ALYKOU (VL (TLUR/KIAO)
Lobster “Super Paradise” cooked into its juices with linguini (price/kg)

Vegan

Tapta pmplapl pe EAAnvikn moapadootakn (oun (Vegan). NMpoocB€ote KpeUA TUPLOU HETAG
Ratatouille tart with Greek traditional dough (Vegan). Add feta cheese cream

Kp€ac Meat

Kedptedakia Le TTALYOUPL KL OWE YLAOUPTLOU
Meatballs with bulgur pilaf and yoghurt sauce

2TB0C KOTOTOUAO LLE YOUQKOLOAE OBOKAVTO-TOUATAC Kol odATO paita
Grilled chicken breast with avocado-tomato guacamole and raita sauce

“Black Angus” Short Rib Aepiovato, kovdit matatag kot adpoc ano MpapiEpa’lou
“Black Angus” Short Rib “lemonato”, potato confit and graviera cheese foam
from los island

MpooYeote ppeokia EAAnvikn tpoupa/Add fresh Greek truffle

XePAKL Ao apVAKL YOAAKTOC UAYELPEUEVO 0TO GOUPVO LE za'atar Kal owg AadOAEOVO.
YepBipetal pe atlép TAadL Kal mita. Mo 2 dtoua

Baby lamb shoulder baked into the oven with za’atar and “ladolemono” dressing.
Comes with atzem pilaf and pita bread. For 2 pax

25,00 €

+20,00 €

32,00 €

35,00 €

38,00 €
+ 35,00 €

220,00 €

30,00 €

32,00 €

32,00 €

65,00 €

+20,00 €

120,00 €



ZE2TA T1IATA HOT DISH

Mooyapioleg koméc Beef cuts

YepPipetal pe €va cUVOSEUTIKO TNG ETUAOYNAG oag (PNTA KoAoKUBAKLA N ATTEL TUAADL )
TIOUPEC TOTATOG UE ppeokia EAANVIKA Tpouda f apulpikia pe AadoAELLoVo)

Served with one selection of side dish (grilled zucchini or atzem pilaf or

potato purée with fresh Greek truffle or seaweed with olive oil, lemon and dashi)

Wagyu flap steak (245€/k\0) (300 yp./gr) 73,50€

Wagyu flap steak (245€/kg)

“Black Angus” pooxapioto GpA£To (290€/kIN0) (300 yp./gr) 87,00€

“Black Angus” beef tenderloin (290€/kg)

Wagyu strip loin (357€/k\0)
Wagyu strip loin (357€/kg)

Wapla kalt @aiaoowvd Fish and Seafood

2OAOLOC LLOPLVOPLOUEVOC O CAATOO COYLAC, AELOVOXOPTO KOl LEAL,
0€PPLPLOUEVOC e COAATA HOOOAAKLA-POSAKIVO

Salmon marinated in soy sauce, lemon grass and honey,

served with green beans-peach salad

“Kapaiiopgvoc” Tovoc pe peAtlovoooldta, puKla Kal caAtoa teriyaki
Seared tuna with eggplant salad, seaweed and teriyaki sauce

Ouéto dpeakou Laplol dpikace, pe kudwvia, PAita kal afyorépovo
Fish fillet of the day “frikassee”, with clams, vlita and “avgolemono” sauce

fapidec LaplvapLoUEVEC 0 Miso BOUTUPOU E TIOUPE UOivVTOVOPL{AC KOl OWE A0TAKOU
Shrimps marinated with butter miso, served with parsnip purée and lobster bisque

Wapt oxapag 1 Pnuévo, oAOKANPO O€ OPWHATLKA KpoUOTA AAATIOU (TLUN/KIAO)
Catch of the day, grilled or baked in a flavored-salt crust (price/kg)

AoTakoc “Super Paradise” oxapag (TLun/ko)

Lobster “Super Paradise” on the grill (price/kg)

YepBipetal pe €va cUVOSEUTLKO TNG ETUAOYNG oag (P NTd KoAokuBaKLa 1
TIOUPEC TOTATOG UE Pppeokia EAANVIKA Tpouda f apulpikia pe AadoAELovo)
Served with one selection of side dish (grilled zucchini or potato purée
with fresh Greek truffle or seaweed with olive oil, lemon and dashi)

(350 yp./gr) 125,00€

42,00 €

52,00 €

62,00 €

75,00 €

150,00 €

220,00 €



[AYKA DESSERTS

AELOVL, pouc Tlivilep, TCeA amo yuzu, kovdl AoV, maywto Baviia
Lemon, ginger mousse, yuzu gel, lemon confit, vanilla ice-cream

YokoAata brownies, KpEE COKOAATAG, LAPLVOPLOUEVA KEPATLA, COPUTIE KEPAOL
Flowerless brownie, chocolate creme, marinated cherries, cherry sorbet

AULYSaAWTO MUKOVOU HE KpEua apuydaAou, owg TplavtaduAlo, podovepo,
dpAOUAEG Kol TOU A apuydaiou

Modern Mykonian “Amygdaloto” almond dessert with rose petal marmalade,
strawberries and almond crumble

Koepé UEAL, UMLOKOTO KapULOL, KpEpa Aouila, ppouTOCAAATA, COPUTE YLAOUPTL
Honey creme, wallnut crumble, lemon verbena cream, fruit salad, yoghurt sorbet

XeLpOoTOolNTO COPUTTE KL TIAYWTO (TLHL/scoop)
Home-made sorbet and ice-cream (price/scoop)

Matéla e dppouTta EMOXNC
Variety of fresh seasonal fruits

20,00 €

20,00 €

20,00 €

20,00 €

7,00 €

28,00 €



To pevou emipeleital o Xplotodopog MeEokLac.

The menu is edited by Christoforos Peskias.

Av €xete aMepyia ) Suoavetia 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 payelpevovrat amod 100% dpeokieg mpwTeg LAEC Kal To 50% TwV AdXQVIKWY LG TIPOEPXOVTAL Ao TO VNoL.
Xpnotpomoloupe 100% E€atpetikd Mapbevo EAatorado. Thyaviloupe oe nAéAato. 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 umeBuvVoc: MXaAng 2ykouvag
Responsible for Market Regulation: Michalis Sigkounas
OLTLEG elvat og Eupw. ZTig TIEG oupmepthapBavovtal: AnpoTikog dopog kat to avaioyo OMA.
All prices are in Euro. Prices include equivalent VAT and municipal Tax.
Onodwpnpa dev mephappavetal.
Tips are not included.

O KatavoAwTnG Oev EXEL UTIOXPEWON VO TANPWOEL €AV O AABEL TO VOULUO TIAPAOTATIKO (QMOSELEN-TULOAOYLO)

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



