Executive Chef

FevvnBnke kal peydhwoe otnv Kumpo. 2movdaoce Sloiknaon emiyelpOEWY OTO TTAVETILOTA O TNS BooTtwyng, aAAd
ypnyopa avakaAue To maBog Tou yLa T HOyELPLKN.
To 1995 tatidee oto Zikdyo yla va epyaotel 6{mAa otov Charlie Troter, Tov onolo Bewpel pévtopd tou.
‘Exel exmaudevtel SimAa otoug Ferran Andria kat Mark Menaux emiotpédovtag mia
WG EMITUXNMEVOC 0ed oTnV ABrva.

To 2009 BpafelTnke W oED TNG XPOVLAG Ao To «ABnvopapa» kat amd tov louvio Tou 2008 cuvepyaleTal e
TO EPLOBIKO «faoTPoVOUOCY. Ao To 2014 emiueleital To pevou tou JackieO’ Beach otn Mukovo e amoAutn
emtuyla, ouvbualovrag TNy mapadoon LE TLG LOVTEPVEC Kal SLeBVE(C TAOELS TNG YOOTPOVOULAG, UE CUVEXN
S1aBean vootaAylag aAAd kal avavewaong 0To XwPo TG UPNANC yaotpovouiac.

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

Born and raised in Cyprus. Christoforos Peskias studied business administration in Boston, where he discov-
ered 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
Dimesthiesnis gaﬁoﬁwﬁw

levvnBnke kal peyadAwoe otnv ABrva. H mpakTikr Tou Eekivnoe oto PBOX umtd tnv kaBodrynaon tou Xplotodopou Meéokia, o
0mo{0¢ AMOTEAETE TNV PEYAAN TOU EUMVEUON WG LEVTOPAG TOU KL TOV MAPOTPUVE Va epyactel oto Nobu Matsuhisa kat oto
Funky Gourmet. To 2014 evtdooetal otnv opada tou Heston Blumenthal oto “Dinner” pe 2 actépla Michelin. Emouevog
otabuog to “Fat Duck” pe 3 aotépla Michelin evw otn cuvéxela avahapBavel to “Calypso”
otnv Kprtn omou n opdda kepdilel Xpuood 2koudo to 2016.

To 2017 kot 2018 kepdilel maAL Xpuod Zkoudo yia to “Ocean Restaurant” Tou Daios Cove. HyrBnke yla dUo xpovia tou “Frater
& Soror” kat “©BK” secret dining concept, émou kat anéonace aotépl FNL kat BpaBelo Top Notch otoug Xpuooug Zkoudouc.
Amno 1o 2022 cuvenipeleital to pevou tou JackieO” padl e tov Xplotodopo Meokia.

Born and raised in Athens. He started his internship at PBOX under the guidance of Christoforos Peskias, who was his
mentor and urged him to work at Nobu Matsuhisa and Funky Gourmet.

In 2014 he joined Heston Blumenthal’s team at “Dinner”, a 2 Michelin Star restaurant. His next station was the “Fat Duck”,
a 3 Michelin Star restaurant; after that he managed the “Calypso” restaurant in Crete where he and his team received a
Golden Chef’s Cap award in 2016. The following two years he wins again Golden Chef’s Cap award on behalf of the “Ocean
Restaurant” of Daios Cove. For two years he led the “Frater & Soror and “®BK” secret dining concept, where he won a
FNL Star award and Top Notch distinction at the Golden Chef’s Cap awards.

Since 2022 he has been editing the menu of JackieO’ with Christoforos Peskias.



JackieD'

Club & Restaurant

STARTER JARS

2TUTIKO KapBEAAKL OEPPLPLOUEVO O YAAOTPAKL 12,00 €
Home-made bread served in a pot

ZEKWVAOTE TNV AIMOAQUGN LIE... 13,00 €
Pleasure begins with...



OYSTER BAR

Ytpeldla “Gillardeau/Loch Fyne” avd kopudtt
Oysters “Gillardeau/Loch Fyne” per piece

Our style “Ceviche” unapumnouvt o€ xuuo eomepldoeldwy Ue KOALaVOPO Kal BacIAlko
Our style red mullet “Ceviche” in a citrus marinade with coriander and basil

XTomodL LaplvapLopeéVo UE 0we oaBopo, TAUMOUAE, pamavakl Kat aBokavto
Grilled marinated octopus with savoro sauce, tabbouleh, radish and avocado

Tatake TOVOU O€ TUKAVTIKN CWC TUEPLAG UE GUANa shiso, salsa Topdtag, kKpeupUSL,
KOUKOUVAPL, KOUUKOU AT

Tuna tatake in spicy pepper sauce with shiso leaves, tomato salsa, onion,

pine nut, kumquat

Yootul and dpéoko PapL, TKAVTIKOL ULl eomepldoeldbwy, soba noobles, pudia, wasabi,
KPELUUOL Kal UKL NOri

Sashimi of fresh fish, spicy citrus juices, citrus segments, soba noobles, mussels,
wasabi, dashi, onion and nori

MUKOVLATIKO caciput Aaupdkt, axvog, avyotdpaxo, kapdid TopATag,

dpouTOo Tou MABoUC Kat micro BaoIAKOG. 2ZepBipeTal pe PNUEVEG UTTOUKLEC PWHLOU
Modern Mykonian sea bass sashimi, sea urchin, butarga, tomato water,

passion fruit and micro basil. Served with grilled bread bites

AxwooaAdta JackieQ’
JackieO’ style sea urchin salad

“Kokkivn yapida Kodddac” taptap, mikdvikol xupot eonepldoeldwy, salsa topdrag,
aXLWVOC, Tpayavo UKL NOri, KATVLIOTH HayLlovela kal pult

“Greek Koilada red shrimp” tartare, spicy citrus juices, tomato salsa, sea urchin,
crispy nori, smoked mayo and “gemista rice”

Toptap pooyaplov “Black Angus” pe dpéokia tpouda
“Black Angus” beef tartare with fresh truffle

“WYXH avyotdpaxou TpkaAlvol” oepBLOLOUEVN UE UMPOUCKETA KAl MUKOVLATIKO YLaoUpTL
To Yriéptato EAAnviko yaBiapt

“Butarga’s PSYCHE Trikalinos” served with bruschetas and Mykonian yoghurt

The Ultimate Greek Caviar

“Giant” yapldeg (tLun/KNo)
“Giant” shrimps (price/kg)

II/

EAANVIKO xaBlaptl “Thesauri Signature Ossetra Malossol” 30 ypapl. oepBLplopévo
LLE UTIPOUOKETA Kot MUKOVLATLKO YLaoUpTL
Greek Caviar “Thesauri Signature Ossetra Malossol” 30gr. served

with bruschetas and Mykonian yoghurt

BaoAika kaBoupomodapa ANAOKAG (TLL/KIAD)
Alaskan king crab clusters (price/kg)



2ANATEZ SALADS

YaAATa quinoa, apakdg, afokavto, ayyoupl Ue dressing pouotapdag,
HEALOV Kal Agpoviov (vegetarian)

Quinoa salad, green peas, avocado, cucumber with dressing of mustard,
honey and lemon (vegetarian)

YaAata kapmoull, aBokavto, Topatiylo, Tupl pETa, TMEPLEC jalapenos,
AQLp ko ppeokoc KOALavOpog (vegetarian)

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

Xwplatikn JackieO’ fatoush style ue &lvotupo, sumac, za'atar

Kall Tpoyava mitakio (vegetarian)

JackieO’ Greek salad. Our Lebanese version with xinotyro cheese, sumac, za’atar
and crispy flatbread (vegetarian)

Mozzarella di “Bufalla”, topativia kat BactAlkog
Mozzarella di “Bufalla”, cherry tomatoes and basil

MNatlapocaAdTa UE KOTVIOTO XEAL Tou “Teltova”, pulnBpa Kpntng,

KouKoLVAPL, Gayomupo Kal vinaigrette peAtov-SuoopoU

Red beetroot salad with “Geitonas” smoked eel, “Mizithra” cheese from Crete,
pine nuts, buckwheat seeds, flower blossom honey and mint vinaigrette

JackieO’ kaBoupocaldta LE YKAOTIATOO ayyoupLlou
JackieO’ king crab salad with cucumber gazpacho



ZE2TA T1IATA HOT DISH

Zupapka Pasta

KukAabditikn Kapumovapa pe Tnviakrn Aoula kot ypaLeépa 2upou “St. Michalis”
Cycladic Carbonara with louza from Tinos island and “St.Michalis Syrou” gruyere cheese

KaAapapada, ppeoka UUAPLKE UE KHAXUAPL KOIL TILKAVTIKN OAATOO TOUATOG
Kalamarada, fresh pasta with kalamari in a spicy tomato sauce

Ymayyett “Cacio e Pepe” e kamvioTto xeAL tou “Teltova”
Spaghetti “Cacio e Pepe” with “Geitonas” smoked eel

Mpoa¥sote XaBiapi/Add Caviar (10yp/10gr)

AoTtakog “Super Paradise” HOYELPEUEVOC OTOUG XUMOUC TOU UE ALYKOU VL (TLLA/KIAD)
Lobster “Super Paradise” cooked into its juices with linguini (price/kg)

Kpeac Meat

Kedtedakia pe mALlyoUpL KoL 0WE YLAoUPTLOU
Meatballs with bulgur pilaf and yoghurt sauce

2TB00C KOTOTIOUAO UE YOUAKAUOAE O BOKAVTO-TOUATAC Kal oAAToa paita
Grilled chicken breast with avocado-tomato guacamole and raita sauce

Wagyu flap steak, kapota, kpéua Botdvwy, paivtavopllo Kal 6wg
amno Apoevikd Natou pe dpéokia Tpouda

Wagyu flap steak, carrots, herb cream, parsnip and sauce made
of “Arseniko” Gruyere cheese from Naxos with fresh Greek truffle

XepAKL amod apvaKL YOAAKTOG HayELPEUEVO O0TO GOoUPVO e za'atar

Kal owg AadoAépovo. 2ZepBipeTal e cUVOSEUTLKO TNG ETILAOYNC OAC, TOLULTOoUPL

Kat Pnuévn mita. ZepBipetal ya 2 atopa

Baby lamb shoulder baked into the oven with za’atar and “ladolemono” dressing.
Coming with one selection of side dish, chimichurri and pita bread. Served for 2 pax

Mooyapiolec koméc / Beef cuts

JepBipetal e Eva oUVOSEUTIKO TNG EMIAOYNC 00 (YNTa AaXaVIKd 1) TTOUPEG TTATATAC

UE ppEakia EAAnvikn Tpoua n aputpikia pue AaboAéuovo)

Served with one selection of side dish (grilled vegetables or potato purée with fresh Greek truffle or
seaweed with olive oil-lemon-dashi sauce)

“Black Angus” Tomahawk Steak (tiuri/kiA6)
“Black Angus” Tomahawk Steak (price/kg)

“Black Angus” Mooyapiolo QIAETO (300€/kiAd)
“Black Angus” Beef Tenderloin (300€/kg)

Wagyu Striploin (320€/kiAd)
Wagyu Striploin (320€/kg)

Vegan
MeALT{ava TamoUTOAKL LLE payou amo teune (peBita (Uuwonc)
“Melitzana papoutsaki” eggplant with tempeh ragout (fermented chickpeas)



ZE2TA T1IATA HOT DISH

WapLa kat @alaoowva Fish and Seafood

YOAOUOC LOPLVOPLOUEVOC OE OAATOA 0OYLAC, AEUOVOXOPTO KO LEAL,
o0epPLpLoUEVOC Pe cahata GaooAAKLO-pOSAKIVO

Salmon marinated in soy sauce, lemon grass and honey,

served with green beans-peach salad

“KapaAiopévog” tovog e peltt{avooalata, pukla kal caAtoa teriyaki
Seared tuna with eggplant salad, seaweed and teriyaki sauce

DOW\eto dppeokou Paplol otn oxapa, apupikia kat cwg AadoAEpOVo
Grilled fish fillet of the day, seaweed and “ladolemono” sauce

fapldec paplvaploueVEC o Miso BOUTUPOU HE TTIOUPE PAivTaVOPL{aC KOl OWE AoTAKOU
Shrimps marinated with butter miso, served with parsnip purée and lobster bisque

WapL oxapag rf Pnuévo, oAOKANPO 0€ APWHATLKA KpoUoTa aAaTiol (TLun/KIAo)
Catch of the day, grilled or baked in a flavored salt crust (price/kg)

AOTAKOG e SUO TEXVIKEC:

1. 2xdpag UE 0WG LAVYKOU-KATIVIOTOU XEALOU KAl KAAQUUTTIOKL

2. Ceviche pe salsa avava (tipn/kNo)

Two way lobster:

1. Grilled with mango/smoked eel relish and corn bisque sauce
2. Ceviche with pineapple salsa (price/kg)

Aotakog “Super Paradise” oxapag (Tun/ko)
Lobster “Super Paradise” on the grill (price/kg)



[AYKA DESSERTS

Kapudormita e oLpoTL MopToKaALoU, yKavAC yLaoupTiou, Bupdpt, Kepaaot

KL COPUTTE KEPADL

Walnut cake with orange syrup, yoghurt, whipped ganache, thyme, cherries
and cherry sorbet

“JackieQ’ on the Rocks” Parfait cokoAdatag Valrhona, xwpa cokoAatag, knpuBpa,
TipaAiva GouVTOUKLOU Kal aywTo AALUPNG KAPAUEAAC

“JackieO’ on the Rocks” Valrhona chocolate parfait, choco soil, honeycomb,
hazelnut praline and salted caramel ice-cream

ApuySaAwTtd Mukovou pe kpéua apuyddAou, owg TpLavtaduAlo, podovepo,
GPAOUAEC Kal TOUIA amo puoTtikt Ayivng

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

Exuek kavtaidl, kpéua cokoAatag Ivoire Valrhona, moog emoyikol dpoutou

KOlL COPUTE €MOXLKOU hpoUTOU

“Ekmek” with kantaifi filo, Ivoire Valrhona chocolate cream, poached seasonal fruit
and seasonal fruit sorbet

XelpomoinTo copume kal maywto (Tiun/scoop)
Home-made sorbet and ice-cream (price/scoop)

MatéAa pe dpouTta EMOXNC
Variety of fresh seasonal fruits



JackieD'

Cigans Colleck:

Cuban Cigars

Partagas Mille Fleurs........cccocoeiiviiiiennne, L 2 2
Montecristo NOS.......c.coveveieeiiieeece, LR R
Romeo y Julieta Petit Royales................... L2

Cohiba Panetelas ........ccccevvviiiiiiiei, LA 8

Nicaraguan Cigar

Corrida Blue Nicaragua ..........ccccoeeeveevvvnnnnnne... L 8 2

Dominican Republic/Nicaraguan Cigar

Davidoff Winston Churchill
The Late HOUT woveeeeee e 'YX

& 1 Star = Light Taste
® % 2 Star = Medium Taste
% % % 3 Star = Full Taste



