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MYKONOS IN ALL SENSES

Our five senses
are a major component
of how our soul interacts
with physical reality.

That's why we invite you
to flood your senses
with everything
Solymar has to offer.




(6pcs per order)

Shrimp* tempura California
Spicy tuna Salmon avocado
Cucumber avocado Eryngii mushrooms

King crab tempura (spicy mayo, tobikko)

(8pcs per order)
SOLYMAR

Shrimp™* tempura, spicy mayo, avocado, toppings Kobe beef, yakiniku

SPICY LOBSTER

Lobster, Freshwater eel, Greek caviar and sea urchin

TUNA BELLY AND SALMON

Tuna belly tartare, salmon, spring onion, cucumber, kimchi

SARDINE ROLL

Sardines tempura, fresh figs, almonds, grape molasses

SPICY CHICKPEA TEMPEH

Chickpea tempeh, chili, vegan mayo, pumpkin seeds

(4pcs per order)

Dry Aged Yellowtail Dry Aged Tuna
Salmon Wagyu beef & truffle

(2pcs per order)

Dry Aged Yellowtail & jalapeno Tuna
Dry aged tuna belly Salmon
Wagyu beef & truffle Eryngii mushrooms



OAékAnpo ydpi ocaoipi (To KIAS)
Whole fish sashimi (per kilo)

Caviar Greek thesauri ossetra 30gr | Caviar Greek thesauri beluga 30gr

MAaté cacipl Yapidv wpipavong (pikpd/peydro)

Dry aged sashimi fish combo (small or large)
Caviar Greek thesauri ossetra 30gr | Caviar Greek thesauri beluga 30gr

Taprdp kapafidaq pe Eivéunho, kéAiavdpo,
ora@UAia Tng OdAaocoag, Toihi kal Aepdvi
Scampi tartar with green apple, sea grapes, chili, coriander and lemon

Xtévia kapndroio pe yAukonardra,
KPEPMUSI, kaAaundki kal eongpidoeidi
Scallops carpaccio with sweet potatoes, sweet corn, onion and citrus

Kapndroio eAAnvikol pdoxou pe pavirdpia simeji, payiovéla eAaidAadou,
Ynpéveg eNiég, nemipédy kar pavrloupdva
Beef carpaccio with simeji mushrooms, baked olives,
grape molasses, marjoram, evoo mayonnaise

Fine de Claire otpeidia pe Ynpévo Yywpi kai Ta cuvodeuTiKd TOUG
(&id1 pehioy, ecalér, eukia, paivravég)
Fine de Claire oysters with crispy bread and their condiments
(vinegar, shallots, seaweeds, parsley)

Kushi oysters oTpeidia pe ynpévo Ywpi kai Ta cuvodeuTikd Toug
(&1 pehioy, ecaléT, @ukia, paivravég)
Kushi oysters with crispy bread, and their condiments (vinegar, shallots, seaweeds, parsley)

®Ppéokog axivég pe Aepdvi Fresh
sea urchin with lemon

Ceviche ané 6otpaka Tng Meooyeiou, payidriko, vropdra,
ayyoupi, habaneros, kahapnéki kar ppéoko kéAiavdpo
Mediterranean sea shells and yellowtail ceviche with tomato, cucumber,

habaneros, fresh coriander and sweet corn

Dry aged Taptdp pédoxou pe auyd oprtukiot kai chips nardraq
Dry aged beef tartar with quail eggs and crispy fries



Yaldra pe kp1Bdpi, xolpoug, pePfubia,
Koukouvdpl, KéIA kai dressing peAdoag podiod
Barley, hummus and chickpeas salad with pine nuts, kale
and pomegranate molasses vinaigrette

Apooepn caldra pe kapdiég Aaxavikay, kivoa,
papivapiopévn Topdra, kpoutdv PBioAoyikrig odyiag
kal kpépa afokdvro
Salad with hearts of leftuces, quinoa, marinated tomato,

bio tempeh cruttons and avocado cream

Yaldra kapnoul pe na&iuddia xapounioy,
ayyoupi, Toparivia, ¢éra, puAAa dudopou kai
dressing kanvioTtiq Topdraq
Watermelon salad with carob rusks, cucumber,
cherry tomatoes, feta cheese, spearmint and

smoked tomato dressing

EAMAnvikii ocaldra pe na&ipddia,
&ivéTupo Mukévou, kpitapo, kanapépuAAa,
eMiéq kai é€rpa napBévo eAaidbAado
Greek salad with barley rusks, Mykonian xinotyro cheese,
caper leaves, sea fennel, Greek olives and

extra virgin olive oil

Kapdiég Aaxavik@v pe aotakd tepnoipa,
kaAapnéki, pacéAia Edamame,
auyd BaciAikiig peyyaq kai nalaiwpévo kacépl £dvOng
Hearts of lettuces with lobster tempura, King herring caviar,
edamame beans, sweet corn and
aged kaseri Xanthis cheese



Ceviche ané onapdyyia, ynté aPokdvro, kalapndki, ykpéingpout Kai minepiég Toili

Asparagus ceviche with grilled avocado,sweet corn, grapefruit, and chili peppers

Xnayyén and koAokiOi pe kpépa aPokdvro, apiydala,
Kouvounidi kai KaAokaipivii Tpolga

Zucchini spaghetti with avocado, almonds, cauliflower and summer truffles

Tlarliki pe oTikg ayyoupioU kar EAAnvikéq eNiég

Tzatziki with cucumber sticks and selection of Greek olives

Tapapoocaldra pe AGd1 dvnbou kar oxoivénpaco

Taramosalata with extra virgin olive oil with dill and chives

MeAhir{dva pnti kai Toupoi pe Taxivi, Yntéq minepiég, apwpatikd kar netipéd

Grilled and pickled eggplant with tahini, roasted peppers, grape molasses and herbs

Youna KakkaPid pe pdpi npépag, dotpaka kai KapKivoeidn

Kakkavia soup with fish of the day, molluscs and crustaceans

Twté xépTa enoxrig pe koAokuBdkia, ynti Topdra, ayyivdpa Thivou kai apnehopdooula

Seasonal greens sauteed with zucchini, roasted tomatoes, Tinos artichokes and string beans

Tpayavn nita pe Aaxavikd, apwpatikd enoxng kair palakn PEra
Crispy pie with seasonal greens, herbs and soft Feta cheese

Kpokéreq pérag pe nendvi, pUANa dudopou, péNi, Aepdvi kar cukdpuAia

Feta cheese crockets with mellon, spearmint, honey, lemon and fig leaves



MUidia yuaAioTepég kal kuddvia axvioTd pe ollo Kal apwHATIKA ThG pecoyeiou

Steamed mussels ,cockles and clams with ouzo and Mediterranean herbs

Xtanéd1* oxdpaq pe (eothi Tapapoocaldra, aypiopdpabo
kai dressing pooxoAépovou

Grilled octopus™ with warm tarama salad,

wild fennel and lime dresssing

Mnoupsekdkia pe yapida®, kahapdpi™* kai pnakaiidpo
pe Tpayavéq yAukonardreq kai tartare sauce

Fish patties with shrimps*, squid*, and cod fish with crispy sweet potatoes and tartar sauce
p P q Py p

BaoiAikd kaBouponédapa™ otn oxdpa (1o KIAS)

King crab™ legs on the grill (per kilo)

Tartdéki ané pooxdpi pe kalokaipivi TpolPa, cdyia ocwg Kal PPECKO KPEUMUDI

Beef tataki with summer truffles, soy sauce and spring onion

Yout{oukdkia oxdpag pe dlupn nita, Topdra, konavioth Kai §ivéTupo Mukdvou

Grilled mini Kebaps with homemade flat bread, tomato,

Mykonian Kopanisti and Xinotyro cheese

Wapovéppl paipou xoipou pe t¢atdiki, Topdra kai YnTh nita

Mediterranean pork tenderloin with tzatziki, roasted tomato and pita bread

Tnyavntég nardreq Nda&ou

French fries from Naxos island



Xnavaképulo pe yntdé Adxavo, Topdra, pupwdikd kair Agpdvi
Spinach risotto with grilled cabbage, tomatoes, herbs and lemon

Niéki nardraq cwté pe pnpdkolo, Bacihiké kar Mukovidrika pavitépia
Potato gnocchi sauteed with broccoli, basil and Myconian mushrooms

XuMoniteq pe nalaiwpévn ypaPiépa Mukdvou kar pdupo ninépi
Greek chylopites pasta with Aged Myconian gruyere and black pepper

Pié1o nalaiwpévng ypaPiépag pe Jamon Bellota kai tpayavé guanciale
Aged gruyere risotto with jamon Bellota and crispy guanciale

PiléTo pe pidia, yapideg® wntd kalapdpl® kal cdAtoa pnouyiapnéq
Risotto with mussels, grilled shrimps™ and calamari*, buillabaisse sauce

KpiBapéro pe ppéoko actakd (1o kIAd)
Orzotto with fresh lobster (per kilo)

MaipotalioAiviye auyotdpaxo, AepdvikaikapaPida™® nocé
Black tagliolini with bottarga, lemon, and poached langoustine *

TaAioAivi pe piAéto yAwooag, ppéoko axivd kal Aepdvi
Tagliolini with fresh sole fish fillet, sea urchin and lemon

Greek caviar thesauri ossetra 10gr | Greek caviar thesauri beluga 10gr

PaBidAi pe BaoiAiké kaPoilpi®, vepd Topdrag Aepdvi kai eotpayydv
King crab™ raviolli with tomatoes water, lemon and tarragon

Xnayyér ala kitdpa pe Taptdp kékkivng Meooyeiakniq yapidag,
ok6pdo, ToilI Kal paivravd
Spaghetti alla chitarra with Mediterranean red shrimps tartar,
garlic, chilli and parsley

ManapdéAAeg pe kipd patpou xoipou, ToakagourTi,
pavr{oupdva kal apwpatikd
Papardelle pasta with black pork minced meet tsalafouti cream cheese and herbs

AocTtakopakapovéada (to kiAd)
Spaghetti with fresh lobster (per kilo)



Burger pe @iNéto ppéokou pnakalidpou,
Tnyavntd koAokuBdkia kar payiovéla yuzu
Mediterranean cod fish fillet burger with

fried zucchini and yuzu mayonnaise

®iAéro colopol pe Yntd pnpdkolo kai Toparivia, afokdvro kai AadoAépovo

Grilled salmon fillet with roasted broccoli and cherry tomatoes, avocado, lemon, evoo

Actakég Bpaotdg i wntdg (to KIAG)
Lobster steamed or grilled (per kilo)

®péoka Ydpia (to KIAS)
Fresh fish (per kilo)

Wdpi oe kpoloTa aAatioy (to kiAd)
Fresh fish baked in salt crust (per kilo)

Kp1Bapéro ouvodeutikd nidro (to dropo)
Orzotto side dish (per person)

MATIATIKO - AMBERJACK MYAOKOITI - SHI DRUM YOYPIAA - GROUPER
Mnouyiapnéq pe Aaxavikd 2tn oxdpa
Bouillabaisse with vegetables Grilled

MapivapiopévoyntékouvounidipexolipougpeBubioikaidukkah

Marinated cauliflower steak with chickpea hummus and dukkah

Mukovidtika pavitdpia AevrivodAa kal nAsupwTtoug otn colfAa,
pe patpn Tpoulga, Kivéa Kail puli couoi
Myconian sitake and oyster mushrooms on spit with black truffles

quinoa and sushi rice



DiAéro péoxou, kapafida kar yapida Koihddog pe yntd avavd
Surf &Turf beef tenderloin with scampi, Koilada shrimps and grilled pineapple
200gr tenderloin | 400gr tenderloin | 1000gr tenderloin

IndAa ané apvdki yédAakrog apyoynpévn pe oképdo kai Opolpnn (yia 2 dropa)

Greek lamb shoulder, slow cooked with garlic and pink savory (for 2 people)

Short ribs Wagyu oiyopnpéva yia 16 dpeg (yia 2 dropa)
Wagyu short ribs, slow cooked for 16 hours (for 2 people)

Tpayavr navoéra Madpou xoipou apyownpévn pe devrpoAifavo (yia 2 dropa)

Crispy mediterranean pork belly slow cooked with rosemary (for 2 people)

KovrooolPAi ané eAAnviké pooxdpr Wagyu (yia 2 dropa)
“Kontosouvli” Spitroasted Greek Wagyu beef (for 2 people)

Mnoutdkia koténoulo otn colPAa pe Tnyavitég nardreq (yia 2 dropa)
Spitroasted chicken legs with French fries (for 2 people)

Maiddki wpipavong ané Kahapputiko npéBato pe tnyavitéq nardreg (5tpx)
Greek dry aged chops from Kalarrytiko breed with french fries (5pcs)

Burger ané eAAnviké Wagyu &nprig wpipavong pe cheddar,
payiovéla oncapéAaiou, YnTéG TOPATEG KAI NATATEG TNYAVITEG

Greek dry aged Wagyu Burger with cheddar, sesame oil mayonnaise roasted
tomatoes and french fries

Yiyopayeipepévo otriBog kotédnoulo pe Yntd Aaxavikd kai
dressing AepovioU pe k6Aiavdpo Topdra kai minepiég Jalapefio
Slow cooked chicken breast with grilled vegetables and pico de gallo

Hanger steak raAidra oo Josper pe Bbq sauce,
nardreg baby kai Tolpitooidpr pavrloupdvag

Josper's hanger steak tagliata with Bbqg sauce baby potatoes
and marjoram chimichurri

Kévrpa ydAakrog MNaAAikng konng 400 yp.
Frenched cut veal steak 400g



STRIPLOIN
RIB EYE

TOMAHAWK
TENDERLOIN
RIB STEAK
T-BONE

TOMAHAWK
T-BONE
PICANHA



Mukovidrika pavitdpia AevrivoUAa
Mynonian sitake mushrooms

2napdyyla oxdpag
Grilled asparagus

Minepiéq shishito wntéq pe lime
Baked shishito peppers with lime

Kouvounidi kai pnpékolo oxdpag
Grilled cauliflower and broccoli

Mardreg baby oto Josper
Josper’s baby potatoes

Wn1é kaapndki pe paylovéla kéAiavdpou
kai nappeldva
Grilled corn with coriander mayo and
Parmigiano-Reggiano

Moupég Yntrig natdrag pe poroapéla,
KapapeAwpévo Kpeppudi Kal kahokaipivi Tpolugpa
Baked potatoes mashed with burrata cheese,

caramelized onions and summer truffles

Tpayavég TnyaviTég yAukonatdreg
Crispy fried sweetpotatoes

Wwpi ka1 cuvodeuTikd
Bread and dips



Moug cokoAdrag, padpng kar ydAakrog pe @ioTiki Aiyivng,
Tpayavé ¢UAAo Kal naywtd Koupkoupd
Bitter and milk chocolate mousse with pistachio cream,
crispy fyllo and turmeric ice cream

Tipydaléviog xaABdqg pe naywtd kaipdki, oTapideg,
kavéAa Kai Koukouvdapi

Semolina halva with kaimaki ice cream, raisins,
cinnamon and pine nuts

Karaigi pe kpépa avBévepou,
&npolg kapnolg kal naywtd paocTixa
Kataifi fyllo with blossom water cream,

nuts and mastiha ice cream

Mé&BAoPa pe poug Aepdvi, akrividio,
KOKKIva ¢pouTa Kai dudopo

Lemon mousse Pavlova with kiwi, red fruits and
spearmint

Maywté Pavihia Madayaokdpng pe papéyka,
kapapéAa ydAakrog, pioTikia Aiyivng kai kékkiva gpoura

Madagascar vanilla soft ice cream with meringue, toffee,
pistachios and berries

Solymar naywté aApuprig kapapéAag pe Macadamia,
pniok4To Kal sauce coKoAdTaq

Solymar salty caramel ice cream with Macadamia nuts,
choco biscuit and chocolate sauce

laAaktopnoUpeko pe xoupuddeg,
oipédni oTagidag kai coppné oulo

Galaktoboureko with dates, raisin syrup and
ouzo sorbet

MAatd Solymar pe yAukd, naywrd kai e€wrikd ¢ppoira

Selection of Solymar desserts, ice creams & exotic fruits



MCVENPICK

Vanilla Dream
Swiss Chocolate
Stracciatella
Espresso Croquant
Pistachio
Rum and Raisin
Almond

Cocoa

Sorbet Passion fruit & mango

Sorbet Lime Lemon
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- AAAEPTIOTONA / ALLERGENS -

. Cereals containing gluten (such as barley and oats)

Crustaceans (such as prawns, crabs and lobsters)
Eggs

Fish

Peanuts

Soybeans

Milk

Tree nuts(such as almonds, hazelnuts, walnuts, brazil nuts,
cashews, pecans, pistachios and macadamia nuts).

. Celery
10.
11.
12.

Mustard
Sesame

Sulphur dioxide and sulphites (if the sulphurdioxide and
sulphites are at a concentration of more than ten parts per million

Lupin

Molluscs (such as mussels and oysters)

@ Vegan @ Vegetarian



AN MAZXETE AMO KAMOIA AAAEPTIA MAPAKAAQ ENHMEPQXTE MAX.
Ta npoiévra yapideg, kapafideg, xranddi, Baciiké kaBolp eivar kateguypéva.
Xra Tnyavntd xpnoipgonololpe kahapnokéAaio i nAiéAaio. X1ig caAdreg Kal Ta YayeIPEUTE XpNaIgonololue
£&rpa napBévo ehaidbAado. H péra eivar ENAnvikA.

X1 Tipég oupnepihapPdverar OMLA., Anpotikd TéAn 0,5%, apoiPi oepPirépwv 10% kar dAeg o1 vopipeg emBapivoeig.
Ta pihodwpripara dev nepidauBdvovrar oto Aoyapiacud.

To kardotnpa unoxpeoirtar va Siabétel éviuna dehria,
oe eidiki Oéon Sinha otnv €00, yia diatinwon onolacdinote diapaptupiag.

Ayopavopikég YneiBuvog: AAkiBiddng Barénouhog.

IF YOU HAVE ANY KIND OF ALLERGY PLEASE LET US KNOW.
The products shrimp, crayfish, octopus, king crab are frozen. We use corn-oil or sunflower oil for all fried foods.
Extra virgin olive oil is used for salads and cooked foods. Feta cheese is Greek.

Prices includes all legal taxes. Tips are not included in the bill.
For any claims we keep special forms in a separate box next to the exit.
Surety: Alkiviadis Vatopoulos.

INKDESIGN





