Executive Chef

Clristoforos Peskian

Chef De Cuisine: Alkis Vardaramatos

FevvnBnke kal peyahwaoe otnv Kumpo. 2rnovdace Sloiknon EMXELPOEWY OTO
TIAVETILOTN Lo TNG BooTtwvng, aAAd ypriyopa avakaAu e To mABog Tou yLa Th
poayelptkn. To 1995 tatidee oto Jikayo yia va epyaotel SimAa otov
Charlie Troter, Tov omoio Bewpel uévtopd tou.

‘Exet ekmatdeutel Simha otoug Ferran Andria kat Mark Menaux emotpédovtag
T WG ETUTUXNUEVOC Oed oTnV ABrva.

To 2009 Bpafevtnke WG 0ed TNG XPOVLAG Ao TO «ABnvVOpaua» KAl amo Tov
louvio Tou 2008 cuvepyALETOL LLE TO TIEPLOBLKO «OLOTPOVOLLOCY.

Ao t0 2014 emipeAe(tal To pevou Tou Vackie0' Beadl. otn Mukovo e
anoAutn ermutuyia, cuvdudlovtag TNV mMapAdoon UE TIG LOVTEPVEG Kal
SleBveic taoelg TNG yaotpovouiag, pe cuvexng Stabeon vootadyiag aAAd Katl
QAVAVEWGNC 0TO XWPO TG UPNANC yaoTpovouiag

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 is the chef of JackieD' Beack in Mykonos, combining
traditonal and modern techniques with worldwide gastronomy.

His cuisine is contemporary yet emotional, futuristc and nostalgic.




Jackie’s starter jars

ZEKWVAOTE TNV amoAQUOnN LE...
Pleasure begins with...

JTUTIKO KOpBEAAKL OEPPBLOLOUEVO LE KPEUA EAALOAASO
Homemade bread served in a pot with olive oil cream

PWTNOTE UAC YL TA TILATO NUEPOG. ..
Ask for the daily dishes...



OYSTER BAR

Our Style ‘Ceviche’ pmapumnouvt o€ Y6 eomepldoeldwy pe KOALaVSPO Kal BacIAlko
Our Style red mullet ‘Ceviche’ in citrus marinade with coriander and basil

Tacos UIMAE KOAQUTTOKLOU e PNTO UayLATIKO, poblano owc Kal LapLvapLoUEVO ayyoUupL
Blue corn crispy tacos with grilled amberjack, poblano sauce and marinated cucumber

AxwooaAdta JackieO’
JackieO’ style sea urchin salad

Ceviche pe Aeuko Papt, ayoupida, paylovelo peyyag, Kammapn, ALEG,
TUTEPLA KEPATO KOl AVTOOUYLEG

Ceviche with white fish, verjus, herring mayo, caper, green olives,
green horn peppers and anchovie

Takog koAouumpag e yapidec aquachile kat moupé mpacivou prAou
Kohlrabi tacos with shrimps aquachile and green apple purée

Ceviche pe TévVLa KOl LOPWVAPLOUEVO TOVO, TIEPYAUOVTO KAl VEPATIL
Ceviche with scallops and marinated tuna, bergamot and seville oranges

XtamodL o€ kpouoTa amo Kopuda, TIOUPE TEPOUBLOVHC TTIATATAC KOl AyPLOPATIONVO
Octopus in a coconut flake’s crust, peruvian purple potato purée and horseradish

Karmviotd kapapeAwpévo xeAL Tou “Teltova” pe moupé mavtlapt
KoL OGATOQ Ao aUYA XpUONG PEYYAC
“Geitonas” caramelized smoked eel with beetroot purée and golden herring egg sauce

MUKOVLATIKO COOLUL AQUPAKL LE aXLVO, QUyoTApaxo, KapSLd TOLATAC,

dpouTo Tou maBouc kot micro BaotAko. 2epBipetal pe PNUEVEG UTTOUKLES PWLLLOU
Mykonian modern sashimi, with sea bass, sea urchin, butarga, tomato water,
passion fruit and micro basil. Served with grilled bites of bread

Toaptdp pooyaplov “Black Angus” oepBLplopévo Le Tpayaves GETeC Pwiov
Kol dpEokia tpouda
“Black Angus” beef tartar served with crispy bread and fresh truffle slices

Emloyn amo avapelkta ootpaka mou npoteivel o Chef
Sauces: Kepatévia, kamvioto AaSoAEOVO, ponzu

Selecton of assorted shells recommended by Chef

Sauces: green cowherd pepper, smoked olive-lemon, ponzu

Ytpeibla ava kopuatt
Oysters per piece

Bao\ika kaBoupornodapa ANGOKAC (TLun/KINO)
Alaskan king crab clusters (Price/kg)

“Giant” yap(dec (Tyun/K\o)
“Giant” shrimps (Price/kg)

“Wuxn” auyotdpaxou oEPPLOLOUEVN UE UIMPOUOKETA Kl MUKOVLATIKO yLaoUpTL
Butarga’s “psyche” served with bruschetas and Mykonian yoghurt

XoBapt 30 ypap. cEpPLPLOPEVO LIE UTIPOUCKETA GIKOANC Kol MUKOVLATIKO YLaoUpTL
Caviar 30gr, served with rye bruschetas and Mykonian yoghurt



2ANATE2 SALADS

AvapeLlktn caldata pe Aolatiko dressing
Mesclun salad with Asian dressing

Avapelktn oaldta pe Aolatikod dressing kal Tovo
Mesclun salad with Asian dressing and seared tuna

Xwpldtikn JackieO’ fatoush style e Topativia, mutepLEC kEpATo,
sumac, za’'atar Ko Tpayava mTakLa

JackieO’ Greek salad. Our Lebanese version with cherry tomatoes,
sumac, za’atar and crispy flatbread

Causa con salmon. Mwp MepoufLavr MATATOCOAATA UE TAPTAP COAOUOU
Kol KpEpa aBokdavto
Peruvian purple potato salad with salmon tartar and avocado cream

YoAdTa pe quinoa, apakad, afokavto, ayyoupt, avibo pe dressing pouvotapdag,
LEALOU Kal Aepoviov

Quinoa salad with green peas, avocado, cucumber, dill

with dressing of mustard honey and lemon

JoAdta pe kapmoul, afokavto, Tupl dEta, mumepLEG jalapenos,
Adiu kat dpgoko KOALavEpo

Watermelon salad with avocado, feta cheese, jalapenos peppers,
lime and fresh coriander

JackieO’ kaBoupocaldta e YKAOTIATOO ayyoupLoU
JackieO’ king crab salad with cucumber gazpacho

Mozzarella di ‘Bufalla’ pe topativia kat BactAko
Mozzarella di “Bufalla” with cherry tomatoes and basil

YoAdTa PAvyko UE vinaigrete Tapdplvéou, ToUATa, KOALaVOPOo Kot
TpACLVN TEPLA TolAL

Mango salad with tamarind vinaigrete, tomato, coriander

and green chili pepper (Vegan)



ZEZTA TTIATA HOT DISHES

H AvatoAn cuvavtd tn Avon- MeAtZava [pdu vs MeAtlavag miso
East meets West-Eggplant Imam vs Eggplant miso (Vegan)

Zupapika Pasta

MEévVec e TopaTivia kat BactAlko
Penne with cherry tomatoes and basil (Vegan)

KukAaditikn Kapumovapa pe Mukovidatikn Aoula kot ypaLepa 2upou “St. Michalis”
Cycladic Carbonara with Mykonian Louza and “St. Michalis Syrou” cheese
Kohapapada (bpéoka LUpapKA e KAAAUAPL KOL TIKAVTIKN COATOQ TOUATAC)
Kalamarada (fresh pasta with kalamari in a spicy tomato sauce)

KpBapoto ue axwvo

Orzo with sea urchin

Aotakoc “Super Paradise” payelpeUEVOC OTOUG XUUOUC TOU UE ALYKOUVL (TLU/KIAD)
Lobster “Super Paradise” cooked into its juices with linguini (price/kilo)

Kp€ac Meat

Kedtedakia ue mat{apooaldta kal cAAToA YLaoupTloU-6UOoHoU
Meatballs with beetroot puree salad and yoghurt-peppermint sauce

2TrB0¢ KOTOMOUAO UaPLVAPLOLEVO UE AELOVOXOPTO, Ttatdata fondant kot

oWC cOoPPAV-KOUPKOU LLAL

Grilled chicken breast marinated with lemon grass,

served with potato fondant and saffron-turmeric sauce

IBNpLKO xolpWO e oupE pnAou, toatvel paBevtiov, owg amd ooyla Kol apuLpikia
Iberian pork served with apple purée, rhubarb chutney, orange soy glace and seaweed
Mooyxapiolo dNéto Black Angus (Ranger’s Valley Farm) pe moup€ yAukomatatag,

ow¢ amo kapapeAwuévo EVSL Jerez kal ppgéoko Bupdpt

Beef tenderloin Black Angus (Ranger’s Valley Farm) with sweet potato purée,
caramelized Jerez vinegar sauce and fresh thyme

Tomahawk steak (Ranger’s Valley Farm) ue 3 cuvoSeUTIKEG OWC

(Boutupo TpoLdac, Ponzu-otakoBoUTUPO, MPACLVN KAUTEPH 0WC) (TLUA/KIAO)
Tomahawk steak (Ranger’s Valley Farm) with 3 condiments

(truffle butter, Ponzu-starch, verde) (price/kilo)

“Hida Japanese Wagyu” strip loin pe Yntd omapdyyla, pavitapla oyster kot
owg Ponzu-otakoBoutupo (TLUA/KIAG)

“Hida Japanese Wagyu” strip loin with grilled asparagus,

oyster mushrooms and Ponzu-starch sauce (price/kilo)

Wapla kat O@akaocowva Fishes and Seafood

fop(Sec papvaplopEVeC o€ Miso BOUTUPOU E TIOUPE UOivVTavVOPLOG Kol CWE AOTOKOU
Shrimps marinated in butter miso served with parsnip purée and lobster bisque
“KaaAiopévocg” tovog pe peAtfavooaddra, dukia wakame kat caAtoa teriyaki
Seared tuna with eggplant salad, wakame seaweed and teriyaki sauce

YOAOUOC e 0AATOQ OOYLOC, AELOVOXOPTO KAl LLEAL,

oepBLpLopévo e oaAdta GacoAdkla-podaKIvo

Salmon with soy sauce, lemon grass and honey, served with green beans and peach salad
OWEto Paplov otn oxdpa pe baby matatouAeg mooaplopéveg oe AAdL kal

ow¢ PNTAC TOUATAG

Fish fillet on the grill with baby potatoes poached in olive oil and grilled tomato sauce
Wapl oxapag r Pnpévo oAOKANPO 0 ApWUATIKA KpOUOTA AXTLOU (TLUR/KIAD)

Fish grilled or baked in a flavored-salt crust (price/kilo)

Aotakoc “Super Paradise” oxapag (Ttun/kNo)

Grilled lobster “Super Paradise” (price/kilo)



[AYKA DESSERTS

JackieO’" papéyka Vol. 2
JackieO’ meringue Vol. 2

TOAQKTOUTIOUPEKO LE APWLATA TIOPTOKAALOU
Galaktoboureko with orange flavours

KukAog ookoAatag e Suodopo
Chocolate peppermint “Kyklos”

ApLySoAwTO MUKOVOU LE KPEUQ QUYSAANOU, 0w TPLAVTADUAAO,

poddvepo, poupa Kal ToUuiA apuydaiou

Modern Mykonian “Amygdaloto” almond dessert with rose petal marmelade,
rasberries and almond crumble

“Mukoviatiko” cheese-cake pe xafLapt peAou
“Myconian” cheese-cake with honey-caviar

Matéla pe ppouta €MOXAS
Variety of fresh fruits

XeLpOTO(NTO COPUTE KAL TTAYWTO
Home-made sorbet and ice-cream



JackieD'

RYJ NOT tUDOS ..o * %
RYJ Churchills tubos ........ccocoveveiiiieciee * %
RYJ Wide Churchills tubos..........ccceviviiinnns x %
H.Upmann Coronas Major tubos............c........ x4
Hoyo de Monterey Petit Robustos .................. *
Hoyo de Monterey Epicure Especial tubos ..... *
Partagas Maduro Nol..........ccoeevvieiiiiiieceinnnen. L X &
Partagas Serie D No4 tubos .........coovvveeeiiinnennn, L X &
Partagas Serie P NO2 tubos.........ccovvviiieininnnn L X &
Cohiba Medio Siglo ..o, L &
Cohiba RObUSLOS ....oooiiiiiiiiiicce L X3
Cohiba Piramides .......ccccoovviviiiiiieie e, L8 8
Cohiba MagiCoS.......coovvviieiiiiiieciiee e, i X8
Montecristo Petit tubOS........ccovvveiiiiiiien L 8 2
Montecristo Regata tubos .........cccoeevviiiiiinnen, * %

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






