JackieD'

SET MENU OPTIONS

MENU 1 / € 35 per person
Wrap with mexican style chicken salad

Baguette with Mykonian loutza and graviera from
Naxos, tomato, arugula, olive oil

Wrap with avocado/tahini cream, cherry tomatoes
and arugula

Vegetable crudité with humus dip

MENU 2 / € 50 per person

Baquette with Mykonian loutza and graviera from
Naxos, tomato, arugula, olive oil

Mini brioche with “Geitonas smoked eel” red beet
pure, red beet stems pickled, cucumber

JackieO’ Fattoush salad
Variety of Cycladic cheeses
Our homemade bread
Bread sticks

Variety of seasonal fruits

MENU 3 / € 90 per person
Mozzarella di bufalla, tomato and basil

JackieO’ fatoush salad

Black eyed green beans salad

White bean salad with wasabi

India mango salad

Salmon tartare with Peruvian potato salad and miso
Our homemade bread

JackieO’s meatballs on the go with chips

Bread sticks

Variety of seasonal fruits
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WHITE WINES

1. JackieQ’, (Roditis-Moschofilero)

2. Gaia Estate Thalassitis, (Asyrtiko) Santorini

3. Weingut Donnhoff Kabinett Oberhauser
Leistenberg, (Riesling) Nahe-Germany

4. Domaine Vincent Delaporte Sancerre Chavignol,

(S.Blanc) Sancerre-France
5. Domaine Leflaive Macon Verze, (Chardonnay)
Burgundy-France

ROSE WINES

6. JackieO’, (Agiorgitiko)

7. Idylle D’Achinos La Tour Melas,
(Agiorgitiko-Grenache-Syrah) Achinos

8. Whispering Angel Chateau D' ESCLANS,
(Grenache-Rolle-Cinsault-Syrah-Tibouren)
Codtes De Provence-France

9. Domaine Ott Chateau Romassan,
(Grenache-Mourvedre-Cinsault)
Codtes De Provence-France

RED WINES

10. JackieQ’, (Agiorgitiko)

11. Craggy Range Vineyards "Te Muna", (P. Noir)
Martinborough-New Zealand

CHAMPAGNE
12. Veuve Clicquot Ponsardin Brut Yellow Label
13. Veuve Clicquot Ponsardin Brut Rose

BEER
14. Mikonou x JackieQ'

CIGARS

15. H. Upmann Coronas Major tubos
16. Partagas Maduro Nol

Veuve Clicquot
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JackieD'

A LA CARTE (All items are served cold)
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JackieO’ style sea urchin salad
Geitonas caramelized smoked eel
with beetroot puree and golden

herring egg sauce

“Black Angus” beef tartar served with
crispy bread and fresh truffle slices

Butarga’s “psyche” served with bruschetas
and Mykonian yoghurt

Caviar 30gr, served with rye bruschetas
and Mykonian yoghurt

Homemade Taramosalata

White bean salad with wasabi

Black eyed green bean salad

Taramiso (soy beans spread)

Homemade Tzatziki with peppermint
JackieO’ Greek salad, with cherry tomatoes,
sumac, za’atar and crispy flatbread

(kid friendly)

Peruvian purple potato salad with
salmon tartar and avocado cream

Quinoa salad with green peas, avocado,
cucumber, dill with dressing of mustard
honey and lemon
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Watermelon salad with avocado, feta cheese,

jalapenos peppers, lime and fresh coriander € 22
JackieO’ King crab salad with cucumber

gazpacho €41
Mozzarella di “Bufalla” with cherry tomatoes

and basil €24

Mango salad with tamarind vinaigrette, tomato,

coriander and green chili pepper (Vegan) €22
East meets West-Eggplant Imam vs

Eggplant miso (Vegan) €24
JackieO’ meat balls on the go with chips

(kid friendly) €25
Seared tuna with eggplant salad,

wakame seaweed and teriyaki sauce €42
JackieO’ burger (kid friendly) €30
Mini wagu Hida burgers €44
Shrimp burger with spicy chilli mayo

(kid friendly) €25
Chicken Chimichangas: Baked burrito

with chicken, spices and kaseri cheese €22
Bikini toast with jamon, mozzarella di bufalla

and truffle oil (kid friendly) €22

AyopavouLkog uteuBLVOG: MLXAANG Zlykouvag
Responsible for Market Regulation: Michalis Sigkounas

OLTIHEG elval og Eupw. ZTLG TIHEG cupmepAapBavovtal: Anpotikog dopog kat to avaioyo OMA.
All prices are in Euro. Prices include equivalent VAT and municipal Tax.

Onodwpnpa dev mephauBdavetal
Tips are not included



