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D O H A

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

(8pcs per order)
SOLYMAR

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

SPICY LOBSTER

Freshwater eel and Greek caviar, 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)

Yellowtail Tuna
Salmon Wagyu beef & truffle

(2pcs per order)

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



MnoA pu{iot pe emdoyn: | Rice bowl with choice of:

Tévo - Tuna 20)\0p6 -Salmon | AoTakd - Lobster

Kalapnoki, pacdhia edamame, pukia, afokdvro kai citrus-soy sauce.
Sweet corn, edamame beans, seaweeds, avocado and citrus-soy sauce

MnoA puliol pe enoxiakd Aaxavikd papivapiopéva oe Kopedrtiko Toil,
owté tempeh, gikia, apokdvro kal coucdpi
Rice bowl with Korean chili marinated seasonal vegetables,seared tempeh,
seaweeds, avocado and sesame

MnoA puliol pe Tpayavéd koténoulo, kalaundki, unpdkolo,
ninepiéq jalapeno, couadpi, k6Aiavdpo kai ponzu sauce
Rice bowl with crispy chicken, corn kernel, broccoli, jalapeno peppers, sesame,

coriander and ponzu sauce

MnoA puliot kai dnuntpiakwv pe pavitdpia, cwté Kobe sirloin,
auyd opTukiol, ppECKO KPEPHUSI, coucdpi kal odyia pe eonep1doeidn
Rice and grains bowl with, mushrooms, seared Kobe beef sirloin, poached quail egg,

sesame Gnd ponzu sauce

Fine de Claire otpeidia pe ynpévo Ywpi, auyordpaxo Mecoloyyiou
KQl Ta oUVOdEUTIKE TOUG Tﬁl'gl peAIoy, ecaldT, gikia, paivravég)
Fine de Claire oysters with crispy bread, bottarga and their condiments

(vinegar, shallots, seaweeds, parsley)

Kushi oysters oTtpeidia pe Ynpévo wupi, auyordpaxo Meooloyyiou
Kai Ta cuvodeuTikd Toug (&id1 peliol, ecaldr, gikia, paivravédg)
Kushi oysters with crispy bread, bottarga and their condiments

(vinegar, shallots, seaweeds, parsley)

Ppéokog axivdg pe Agpdvi
Fresh sea urchin eggs with lemon

Ceviche ané éotpaka 1ng Mecoysiou, payidriko, Topdra, ayyoupi,
habaneros, kahapnéki kai ppéoko kSAiavdpo
Mediterranean sea shells and yellowtail ceviche with tomato, cucumber,

habaneros, fresh coriander and sweet corn

Taptdp papivapiopévou kai ppéokou colopou pe eAAnvikd kaBoupi,
dressing eonepidoeid@y, odyia, Tnyavntd Kpeppidi kal TopTiyia kaAapnokiod
Marinated and fresh salmon tartare with Greek crab meat, citrus-soy dressing,

crispy onion and corn tortilla

TapapoocaAdra pe Aéd1 dvnBou kai oxoivénpaco
Taramosalata with extra virgin olive oil with dill and chives

Ceviche ané onapdyyia, ynté afokdvro, kahapndki, ykpéingpout kai mnepiéq Toihi
Asparagus ceviche with grilled avocado,sweet corn, grapefruit, and chili peppers

YTnayyén and koAokUOi pe kpépa afokdvro, apiydala, kouvounidi kai kalokaipivi Tpolpa
Zucchini spaghetti with avocado, almonds, cauliflower and summer truffles

Tatliki pe oTikg ayyoupiol kai EAAnvikéqg eAiéq

Tzatziki with cucumber sticks and selection of Greek olives



Yaldra pe kp1Bdpi, xolpoug, pePuibia,
Koukouvdpl, kéIA kai dressing peAdoag podiod
Barley, hummus and chickpeas salad with pine nuts,

kale and pomegranate molasses vinaigrette

Apooepri caldra pe kapdiég Aaxavik@y, papivapiopévn
Topdra, Yntd tempeh, kpépa aPokdvro kai eAiég
Fresh salad with hearts of lettuce, marinated tomato,

roasted tempeh, avocado cream, olives

Yaldra pe kivéa kar Peudodnuntpiakd, gntd navrldpi,
kapudia, kdnapn aypiéokopdou & nAibonopo
Quinoa and ancient grains salad with roast beetroots, walnuts,

ramson capers, amaranth & pepita seeds

Yaldra kapnoid pe na&ipddia xapounioy, ayyoupl, Toparivia,
péta, pUAAa dubopou kai dressing kanvioTAg Topdrag
Watermelon salad with carob rusks, cucumber, cherry tomatoes, feta cheese,

spearmint and smoked fomato dressing

EAMAnviki oaAdra pe na&ipddia, &ivétupo Mukédvou, kpitapo,
kanapdpuAla, eAiéq kai é§rpa napBévo ehaidbAado
Greek salad with barley rusks, Mykonian xinotyro cheese, caper leaves,

sea fennel, Greek olives and extra virgin olive oil

Mpdoivn caldra pe kapaPideq Tepnolpa, Toparivia,
kaAapnéki, auyordpaxo kai Caesars dressing
Green salad with tempura langostines ™, cherry tomatoes, sweet corn,

bottarga and Caesars dressing



Youna Kakafid pe pdp1 nuépag, dotpaka kai kapkivoeidn

Kakavia soup with fish of the day, molluscs and crustaceans

Tpayavr nita pe aypiopdpabo, Topdra kar Eivétupo Mukévou

Crispy pie with wild fennel, tomatoes and Mykonian xinotyro cheese

Mnoupekdkia pe yapida®, kahapdpi™ kar pnakahidpo
e Tpayavég yAukonatdreg kai tartar sauce
Fish patties with shrimps*, squid™ and cod fish with

crispy sweet potatoes and tartar sauce

Mudia yuaAiotepég kai kud@via axviotd pye oilo kal apwpaTikd TnG pecoyeiou

Steamed mussels ,cockles and clams with ouzo and Mediterranean herbs

Xtranéd1* oxdpaq pe {eoth Tapapoocaldra, ayplopdpabo kai dressing pooxoAépovou

Grilled octopus™ with warm tarama salad,wild fennel and lime dresssing

BaoiAikd kaPoupondédapa® otn oxdpa (to kiAd)
King crab™ legs on the grill (per kilo)

Ywré xépTa enoxriq pe koAokuBdkia, Ynth Topdra kai apneAopdooula

Seasonal greens sauteed with zucchini, roasted tomatoes and green beans

WntA @éra pe knpriBpa peliod kai dressing Aepoviol pe cuképulia

Baked feta cheese with honeycomb, lemon and fig leaves sauce

WntA pehirldva pe Taxivi, mnepiéq jalapeno, k6Aiavdpo,
pouvVTOUKIa, apWHATIKG Kal neTIpE]
Grilled eggplant with tahini, jalapeno pepper, coriander, grape molasses and Dukkah

Tartdéki and pooxdpi pe kalokaipivi TpolPa, odyla owg Kal PESKO KPEUHUDI

Beef tataki with summer truffles, soy sauce and spring onion

Mukovidtika mini burgers pe Todrvei Topdrag kai TupofoAid Mukévou

Mykonian mini burgers with tomato chutney and Mykonian tyrovolia cheese

Aoukdviko Mukévou pe 1¢at{iki, Topdta kar ynTh nita

Mykonian sausage with tzatziki, roasted tomato and pita bread

Tnyavntég nardreg Né&ou

French fries from Naxos island



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

Niéki natdraq cwté pe pnpékolo, BaciAiké kar Mukovidrika pavitépia

Potato gnocchi sauteed with broccoli, basil and Mykonian mushrooms

XuMoniteq pe nalaiwpévn ypaPiépa Mukévou kar padpo ninépi
Greek chylopites pasta with Aged Mykonian gruyere and black pepper

PiléTo pe Yntéq yapideg™ kar onapdyyia

Risotto with grilled shrimps* and asparagus

PiléTo pe pidia, gntd kakapdpi* kai cdAtoa pnouyiapnéq
Risotto with mussels, grilled calamari® and bovillabaisse sauce

KpiBapéro pe ppéoko aoctakd (to kiAd)
Orzotto with fresh lobster (per kilo)

Maipo TalioAivi pe auyotdpaxo, Aepdvi kai kapaPida™ nooé

Black tagliolini with bottarga, lemon, and poached langoustine *

TaAioAivi pe @iNéto yAdooag, ppéoko axivé, EAAnvikS xaPidpi kar Aepdvi
Tagliolini with fresh sole fish fillet, sea urchin,Greek caviar and lemon

PaBiéAi pe BaociAiké kaPoupi®, vepéd Topdrag, Aepdvi kai eatpaykdy
King crab™ ravioli with tomatoes water, lemon and tarragon

Znayyén ala kitdpa pe Taptdp kSkkivng Meooyelakriq yapidag,
ok6pdo, ToilI Kal paivravéd
Spaghetti alla chitarra with Mediterranean red shrimps tartare, garlic,

chilli and parsley

ManapdéAeq pe kipd palpou xoipou, Toalagouri,
pavr{oupdva kal apwpaTikd
Pappardelle pasta with black pork minced meat,
tsalafouti cream cheese and herbs

AocTtakopakapovdada (to kiIAS)
Spaghetti with fresh lobster (per kilo)



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

fried zucchini and yuzu mayonnaise

DiAéto colopol pe AadoAépovo, Peudodnuntpiakd,
KOUG KOuG Kal Aaxavikd enoxnq
Grilled salmon fillet with lemon, extra virgin olive oil,

ancient grains, couscous and seasonal vegetables

Aoctakég Bpaotdg A Yntdg (To KIAS)
Lobster steamed or grilled (per kilo)

Dpéoka Ydpia (to KIAS)
Fresh fish (per kilo)

Wdpi1 oe kpouoTa alatiot (To KIAS)
Fresh fish baked in salt crust (per kilo)

MATIATIKO - AMBERJACK
MYAOKOIMI - SHI DRUM

YOYPIAA - GROUPER

Mnouyiapnéq pe Aaxavikd @pikacé pe x6pTa kai pukia 2acipi

Bouillabaisse with vegetables Fricassee with weeds & seaweeds Sashimi



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

Hanger steak raAidra oto Josper pe Bbq sauce, nardreq baby kai toipirooipr pavrloupdvag
Josper’s hanger steak tagliata with Bbq sauce baby potatoes
and marjoram chimichurri

Ziyopayeipepévn oupd pdoxou pe koptd pakapdvi kai pavolpa Ligvou (yia 2 dropa)
Slow cooked oxtail with mezze maniche pasta and mature Manoura cheese (for 2 people)

YndAa ané apvdki ydAaktog apyownpévn pe okdépdo kai Bpoduni (yia 2 dropa)
Greek lamb shoulder, slow cooked with garlic and pink savory (for 2 people)

Tpayavi navoéra Madpou xoipou apyoynpévn pe SevrpoAipavo (yia 2 dropa)
Crispy black pork belly slow cooked with rosemary (for 2 people)

Short ribs oiyoynpéva yia 16 @peq (yia 2 dropa)

Short ribs, slow cooked for 16 hours (for 2 people)

Maiddki wpipavong andé Kahappirtiko npéParo otn couPAa (yia 2 dropa)
Dry aged chops from Kalarrytiko breed sheep roasted on spit (for 2 people)

BouPaAioio ¢iNéto wpipavong otn colPAa (yia 2 dropa)
Spitroasted dry aged water buffalo tenderloin (for 2 people)

Mnourdkia koténoulo otn colPAa pe Tnyavitég nardreq (yia 2 dropa)
Spit-roasted chicken legs with French fries (for 2 people)

Mukovidtika pavitdpia AevrivoUAa kai nAeup@Toug otn ocolUfAa,
pe padpn Tpolga, kivéa kai dnuntpiakd (yia 2 dropa)
Mykonian sitake and oyster mushrooms on spit with black truffles quinoa and grains (for 2 people)

Rib eye péoxou Black Angus
Black Angus beef, grilled rib-eye

Burger 70% xpucoBoifalo, 30% Kobe beef payiovéla oncapéaiou, yntég Topdreg

Burger 70% water buffalo 30% Kobe beef,sesame oil mayonnaise, roasted tomatoes

Kévrpa ydAakroq MNaAAikrig konrig 400 yp.
Frenched cut veal steak 400g

Greek dry aged beef from Pindos mountain range
and buffalo from Kerkini lake

PICANHA WAGY
CANHA WAGYU TOMAHAWK | 60+days
LOElE A9 BURIELGIN TENDERLOIN | 30+days
KOBE A5 RIB-EYE RIB STEAK | 50+days

T-BONE STEAK 50+days
BUFFALO RIB STEAK 60+ days



2napdyyla oxdpag
Grilled asparagus

Minepiéq shishito yntéq pe lime
Grilled shishito peppers with lime

Kouvounidi kai pnpbékoAo oxdpag
Grilled cauliflower and broccoli

Mardreq baby oo Josper
Josper’s baby potatoes

Wnté kaAapndki pe payiovéla kéAiavdpou kai nappeldva

Grilled corn with coriander mayo and Parmigiano - Reggiano

Moupéq Yntrig nardraq pe potoapéla,
kapapeAwpévo KpePpUdi kal kalokalpivi Tpolga
Baked potatoes mashed with burrata cheese,

caramelized onions and summer truffles

Tpayavéq tnyavitéq yAukonardreq
Crispy fried sweetpotatoes

Wopi kar ouvodeuTikd
Bread and dips



Kéik cokoAdrag pe npaliva gouvroukioy,
ookoAdra ydAakroq kai naywté Bavihia Madayaokdpng
Chocolate cake with praline hazelnuts, milk chocolate and Madagascar vanilla

Karaipr pe kpépa avBévepou, Enpoiq kapnoiq
Kal naywté pacTixa
Kadaifi phyllo with blossom water cream,

nuts and mastiha ice cream

Moug Aepdvi pe pniokota prilou, avykAaiC pehiod
Kdl NaywTto Taxivi
Lemon mousse with apple crumbles honey anglaise and tahini ice cream

MNaywté Pavidia Madayaokdpng pe papéyka,
kapapéAa ydAakrog, giotikia Alyivng kar kékkiva ¢pouTa
Madagascar vanilla soft ice cream with meringue, toffee, pistachios and berries

Solymar naywté aApupig kapapéAag
pe Macadamia, pniokéto kai sauce cokoAdrag
Solymar salty caramel ice cream with Macadamia nuts,
choco biscuit and sauce

FaAakTopnolpeko pe xouppddeg,
oipdéni oTagidag kai copuné oio
Galaktoboureko with dates, raisin syrup and ouzo sorbet

MOVENPICK

Vanilla Dream | Swiss Chocolate | Hazelnut
Espresso Croquant | Swiss Honey Almond | Cookies & Caramel

Passion fruit & mango Sorbet Apricot



1. Cereals containing gluten (such as barley and oats)

2. Crustaceans (such as prawns, crabs and lobsters)

3. Eggs

4. Fish

5. Peanuts

6. Soybeans

7. Milk

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

9. Celery

10. Mustard
11. Sesame

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

13. Lupin

14. Molluscs (such as mussels and oysters)

Vegan Vegetarian

AN NAZXETE AMO KAMOIA AAAEPTIA MAPAKAAQ ENHMEPQXTE MAX.
Ta npoiévra yapideg, kapaPideg, xranddi, BaciAiké kaBolpr eival katepuypéva.
Zra Tnyavitd xpnoiponololpe kalapnokéhaio i nAiéAalo. X1 caldTeq kal Ta payeipeutd xpnoiponololpe é§Tpa napBévo ehaidhado. H géra eivar ENAnvikn.
To katdoTtnpa unoxpeoutal va diabérer éviuna deltia, oe eidiki Béon dinka oty ££0do, yia Siatinwon onolacdhnote Siapaptupiag.
Ayopavopikég YneiBuvog: AAkiBiddng Barénoulog.

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.
For any claims we keep special forms in a separate box next to the exit.
Surety: Alkiviadis Vatopoulos.

INKDESIGN





