JackieO'

CANTINA

MYKONOS
DOSA

Fermented rice and lentil pancake Ivoikn kpéma amod (Upwon pullol Kat Gakng

Plain Dosa beautiful on its own. Served with two chutneys (vegan/gf)

) , L , . oS 7,00 €
AnAn Dosa umépoyn amo povn te. 2epPipetal pe Svo todtvel (vegan/gf)

Potato masala the classic Indian recipe with potatoes and spices (vegan/gf)

Served with a chutney 11.00 €
Natdata MaodAa n kKhaookr IvEiIkA cuvtayr Ue MATATEC KAl prayapika (vegan/gf) '
YepPipetal pe éva todtved

Chicken souvlaki coriander, tomato and tzatziki (gf)

. , . . , 15,
KotomouAo couBAdkt kOAlavdpog, topdta kat tlatlikt (gf) >00 €
Pork souvlaki our Greek island souvlaki, pico de gallo, onion-parsley salad and tzatziki 15,00 €
ZoUBAAKL XoLpvo 1o Sikd pag EAnviko couBAaki, pico de gallo, kpeppudooadta kot Tlatlikt
Avocado our special avocado salad, peanut chutney, tomato and Mykonian yoghurt (gf/vegetarian) 17 .00 €
ABokavto caAdta afokavto, ToATveD GUOTIKLOU, TOUATA Kat GTPAyYLoTO MUKOVIATIKO ylaoUpTL (gf/vegetarian)
Spicy lamb kebab Mykonian yoghurt, pico de gallo and onion salad (gf) 1900 €
MKAVTIKO aPVIOLO KEUITAT GTPAYYLOTO MUKOVLATIKO yLaoupT, pico de gallo kat kpeppudooahata (gf) '
Lamb braised potato masala, Mykonian yoghurt (gf)

, . . . . . 21,00 €
Apvi owyopayetpepévo atdta MaodAa, Mukovidtiko ylaouptt (gf)
Shrimp tempura coriander, spicy tandoori mayo, pico de gallo
Fapida tepmoupa, kKOALaVOPOC, TIKAVTIKN payLlovela, pico de gallo 25,00€
JackieO’ PLATES JackieO’ MIATA
Fried chicken marinated with “buttermilk”, spicy yoghurt dip 50.00 €
Tnyavnto KOTOTIOUAO LAPLVAPLOUEVO LE apLAVL, TIKAVTIKN OWE YLOOUPTLOU ’
Giouvetsi with beef stew (beef ragout in tomato sauce) and Mykonian mizithra cheese
MOUBETOL PE LOOYXAPAKL KOKKWVLOTO Kol Mukoviatikn pulnbpa 22,00€
Spaghetti with wild mushrooms, herbs and burrata (vegetarian)
JTayYETL UE Aypla pavitapla, apwpatika Botava kal burrata (vegetarian) 24,00 €
Peloponnesian traditional pasta with shrimps, cherry tomatoes, tomato water,
basil, topped with feta cheese 28,00 €
XuAortiteg e yapideg, vopativia, BactAkod kat Tupt peta
Seabass fillet on skewer, sauce vierge, coriander, mint, green beans
and zucchini salad with spicy pepper dressing 39 00 €
QOWETo Aaupakt oe 0OUPBAAKL OWG PE TOUATA-AASL-AELOVI-BACIALKO-KOALAVO PO-UEVTQ, ’
Tipaclva GacoAAKLA LE TUKAVTIKO dressing
Mix grill platter (rib-eye skewers, pork souvlaki, chicken skewers, Mykonian sausage,
lamb chops). Served with full condiments for 2/4 pax 65€/120€
Avapelkto MAATW KpeaTkwy (rib-eye couBAAKL, xolpvo couBAAKL, KOTOTIOUAO 0oUBAAKL, MUKOVLATIKO
Aoukaviko, apviota maidakia) ZepPipetal pe OAa To GUVOSEUTIKA yia 2/4 Atoua
Lamb chops with green sauce (price/kg)

, e . , , 80,00 €
Apviola maidakia pe mpaovn owg (Tn/KAo)
PORTIONS MEPIAE2
Accompanied by grilled pita bread, tomato, French fries and tzatziki
2ZuvodbeUeTalL amo nita, ToudTa, Matateg kat t{otlikt
Mykonian sausage MuKOVLATIKO AOUKAVLKO 22,00 €
Pork souvlaki our Greek island souvlaki 2ouBAdkL xolpvo To 6kd pag EAANVIKO couBAAKL 24,00 €
Chicken souvlaki Kotomouho couBAdkt 24,00 €
Spicy lamb kebab Mikavtiko apviclo kepmamn 30,00 €
“Black Angus” Rib-Eye souvlaki “Black Angus” Rib-Eye coufAdktL 40,00 €
SKEWERS KAAAMAKIA
Mykonian sausage MUKOVLATIKO AOUKAVLKO 8,00 €
Pork souvlaki our Greek island souvlaki >oupBAdkt xolpwvo to S1kO pag EAANVIkO couBAAKL 8,00 €
Chicken souvlaki Kotortoulo couBAakL 8,00 €
Spicy lamb kebab Mikavtiko apviolo kepmarn 10,00 €
“Black Angus” Rib-Eye souvlaki “Black Angus” Rib-Eye couBAdkt 13,00 €




JackieO'

MYKONOS

SALADS >ANATE2

Greek cherry tomatoes, cucumber, green pepper, onion, mountain oregano,
Mykonian xinotyri cheese (gf/vegetarian)

XwpLatikn topativia, ayyoupt, TpAcLvn TWTEPLA, KPEUUUEL, aypla piyavn,
Elvotupo Mukovou (gf/vegetarian)

Mykonian mostra The Iconic Mykonian salad with rusk, grated tomato, capers and

spicy kopanisti cheese (vegetarian)

Mukoviatikn péotpa n eUPANUATIK) MUKOVLATIKN CAAATA e TTOELLASL, TPLUUEVN TOUATA,
Kamapn Kot komavioth Mukovou (vegetarian)

Avocado JackieQO’ style, chunky guacamole (gf/vegan)
ABokavrto JackieO’, youakauoAe (gf/vegan)

Mesclun salad walnuts, peach, herbs, tahini dressing (vegetarian)
Avapewktn npdovn caAdata kapudla, podakivo, Botava kal owg tayivt (vegetarian)

Tambouleh with burrata rocket vinaigrette (vegetarian)
TopunouA£ pe umoupdta kol vinaigrette pokag (vegetarian)

Crab salad with Yuzu-Japanese mayonnaise sauce, cucumber and aromatic herbs
KaBoupooaAdra pie cwc Yuzu-Japanese mayonnaise, ayyoupL Kol apwUoTKA Botava

SIDE DISH 2YNOAEYTIKA

Toasted pita bread with za’atar Wnpuévn mnita pe za'atar

Tzatziki TCatlikt

French fries/French fries with oregano Tnyavntég natdteg/ Tnyavntég Matateg Ue plyavn
French fries with xinotyro Tnyavntéc matatec pe Elvotupo

Greek yoghurt raita Paita pe otpayyloto ylaouptt

Sesame chutney Todtvel couoauLoU

DESSERTS ETTIAOPTIIA
Lemon Pie
Aepovorita

Muhallabia with strawberry compote
MouxaAepumnia pe KOUTOoTA GpAoUAQ

Galaktoboureko Dosa “Papadopoulou” biscuits, semolina cream and strawberries
FaAaktopnoupeko Dosa “MNamadomoVAou” Hmokota, KpEUA oLULYSAAL Kol GpAOUAEC

Chocolate Mosaiko Dosa with our home-made Valrhona chocolate “salami” and dulce di leche

Dosa Mwoaiko pe cokoAdta Valrhona kat dulce di leche

Home-made ice-cream and sorbet
XeLpomnointo naywto Kol COpHUnE

gf=gluten free, vegetarian, vegan gf= xwpig yhouTtévn, vegetarian=xoptodayko, vegan=Riykav

Please inform us of any food allergies or other food disorders.
Av €xete alhepyia n Sucaveia o KATIOLO CUCTATIKO TWV TPOPIHWY TIAPAKAAW EVNUEPWOTE LAG.

For all our menu items we use 100% fresh raw materilas. We use 100% Virgin Olive Oil. We fry in sunflower oil.

‘OAa ta paynTd Tou Katahdyou pag payetpevovtat ano 100% bpEokieg MPwWTeS LAEC.
Xpnotpomoloupe 100% E€atpetikd MapBévo EAatdhado. Tnyaviloupe o nALEAQLO.

Responsible for Market Regulation: Michalis Sigkounas
AyOpaVOULKOG UTIEUBUVOG: MIXAANG ZLykoUvag

All prices are in Euro. Prices include equivalent VAT and municipal Tax.
OLTWEG elval o€ EupWw. ZTLG TUEG cupmepAapBavovTal: AnUoTkOG dOpog Kal To avaloyo OIA.

Tips are not included.
Oobwpnua dev mepthapBavetal.

The menu is edited by Christoforos Peskias
To pevou empeleital o Xplotddopog MNéokiag.

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

O katavaAwtng Sev XL UTIOXPEWON VA TIANPWOEL €AV 6€ AABEL TO VOO TTAPACTATIKO OTOLXELO (amodel&n-TLoAOYLO)
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