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MYKONOS IN ALL SENSES
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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.



- CHAMPAGNE - - THE 5§ SENSES -
COCKTAILS COCKTAIL

Ginger Bellini Smoky Soly
Passion Mimosa Clase Azul Reposado,
French 75 spiced Rum,
Scorpion butterscotch,
Hugo passion fruit

SIGNATURE COCKTAILS

Baby zombie
Rum blend, cherry, passion fruit, cinnamon, bitters

Tipsy Flamingo
Cachaca, pineapple, pomegranate, bubbles

Mandarin Mai Tai
Blend rum, mandarin, orgeat, bitters

Pirate
Spiced rum, bourbon, passion fruit, banana

Apple Scotchini
Scotch whisky, green apple, butterscotch

Paper Boat
Bourbon, bittersweet red aperitivo, Amaro Averna,
lime oleo saccharum

Southstyle Margarita
Don Julio Reposado, agave, pineapple and chilli pepper

Coconut Margarita
Don Julio Tequila Blanco, coconut, pineapple, biscuit

La Reina
Casamigos Blanco, cucumber, basil, agave

Mescarlita
Don Julio Blanco, Mezcal, beetroot, mandarin

Green Punch
Tanqueray Gin, green apple, elderflower, ginger, bubbles




Aviatrix
Tanqueray Gin infused with blackberry & raspberry, violet liqueur, maraschino

Sundaze
Tanqueray Gin, ltalian red bitter liqueur, pineapple, agave

Grapefruit Julep
Ciroc Vodka, grapefruit, pomegranate, honey

Salty Solymar
Ciroc Summer Citrus Vodka, red bitter liqueur, grapefruit cordial, bubbles

Bon Bon
Ketel One Vodka, lemon liqueur, butterscotch

Golden Nut

Sauvignon Blanc, lemon liqueur, hazelnut

Wake Up

Don Julio Blanco, spiced rum, espresso, vanilla

- LONG DRINKS & SPRITZ -

South Slope Spritz
Tanqueray Gin, Aperol, orange liqueur, grapefruit, bubbles

Mastiha Blossom
Mastiha liqueur, cucumber, lemon tonic

Vanilla Cloud
Tanqueray Gin, citrus oleo saccharum, vanilla ice cream, bubbles

Vesuvius
Tequila Reposado, elderflower, grapefruit, bubbles

Italiano
Campari, Aperol, grapefruit, bubbles

El Jefe
Don Julio Reposado infused with chilli pepper, pineapple, raspberry

White Noise

Americano Bianco Aperitivo, elderflower, orange bitters, bubbles

Sevilla Spritz
Tanqueray Flor De Sevilla, citrus oleo saccharum, coconut, grapefruit, bubbles




- ALL CLASSICS -

Choice of classics

- NON-ALCOHOLIC -

Snow White
Apple, elderflower, mint, bubbles

Berry Smash
Seedlip Grove, Seedlip Garden, strawberry,
raspberry syrup, ginger bubbles

Detox
Citrus, agave, basil, sparkling water

Dark Breeze
Espresso, banana, chocolate ice cream, bubbles

Caramel Sunrise
Passion fruit, butterscotch, pomegranate,
grapefruit, bubbles

Vitamin Parade
Carrot, pineapple, citrus, cinnamon, ginger bubbles

Garden Collins
Tanqueray Gin 0.0%, Seedlip Garden, lime oleo saccharum,
ginger, sparkling water

Colorful Soda

Watermelon, mango, lavender syrup, bubbles

- NOTE -

Cocktails with premium spirit have an extra charge



- WINE BY THE GLASS -

WHITE

Gerovasiliou Estate, Malagousia
Malagousia, Epanomi PG.I.

Alpha Estate, Sauvignon Blanc
Sauvignon Blanc, Florina P.G.I.

Vassaltis Vineyards, Santorini Asyrtiko
Asyrtiko, Santorini PD.O.

Seresin Estate, Sauvignon Blanc
Sauvignon Blanc, Marlborough, New Zealand

Domaine Pascal Jolivet, Sancerre
Sauvignon Blanc, Loire A.O.C.

Louis Jadot, Chablis
Chardonnay, Chablis A.O.C.

Bellstar, Prosecco
Glera, Prosecco D.O.C.

ROSE

Mitravelas Estate, Esthita
Agiorgitiko-Syrah, Peloponnese P.G.I.

Biblia Chora Estate, Biblinos

Biblinos oinos, Paggaion

Alpha Estate, Xinomavro Rosé
Xinomavro, Amyntaio PG.I.

Chateau de Berne, Romance
Cinsault-Grenache-Syrah-Merlot, |.G.P. Mediterrane

Domaine La Croix, Irresistible
Cabernet Sauvignon-Cinsault-Mourvedre-Tibouren, Provence A.O.C.

Caves d’Esclans, Whispering Angel
Grenache-Cinsault-Syrah-Rolle-Mourvedre, Provence A.O.C.

Bellstar, Rose Prosecco
Merlot-Pinot noir, Prosecco D.O.C.

RED

Mitravelas Estate, Nemea
Agiorgitiko, Nemea P.D.O.

Marchand-Tawse, Bourgogne Pinot Noir
Pinot Noir, Bourgogne, Cote d” Or

Domaine Seguin-Manuel, Gevrey Chambertin
Pinot Noir, Gevrey-Chambertin A.O.C.



- CHAMPAGNE BY THE GLASS -

Moét & Chandon Brut Impérial 200m| BTL

Moét & Chandon Rosé Imperial 200ml| BTL

- DRINKS -

Moté special | Special spirits

Mot6 Premium | Premium spirits

®idAn special | Bottle of Special spirits

®i16An Premium | Bottle of Premium spirits

- BEERS -

Craft Lager (Greek) 0.33lt

Craft Pale Ale (Greek) 0.331t

Stella Artois 0.3 31t

Bud 0.33lt -

Corona 0.33lt

Draft Stella Artois 0.3t

Draft Stella Artois 0.5t

Draft Craft (Greek) 0.3t

Draft Craft (Greek) 0.5lt

Craft Alcohol-Free 0.3 3t

Stella Artois 0,0% 0.3 3t (no alcohol)

Corona Cero 0% 0,331t

Estrella Damm Inedit 0,751t



- CIDERS & LOW ABY -

4,5% ABV

Kopparberg Strawberry & Lime 0,33t

Kopparberg Pear 0,33t

Garden Spritz by Moét & Chandon 0,187t

Garden Spritz by Moét & Chandon 0,751t

Low Low Hard Seltzer sparkling fresh 0,33t

Low Low Hard Seltzer Flower tonic 0,3 3lt

Low Low Hard Seltzer Rosé spritz 0,33t

-OUZO / TSIPOURO -

Oulo notiipi | Ouzo by the glass

Oulo NAwpapiou, kapagdxi 0,2l
Ouzo Plomari, karafaki 0.2t

Oulo Adwlo, kapapdki 0,2l
Ouzo Adolo, karafaki 0.2t

Toinoupo Aekapdki, notrpi
Tsipouro Dekaraki by the glass

Toinoupo Aekapdki, kapagdki 0,2l
Tsipouro Dekaraki karafaki 0.21t

O / Purist Toinoupo 0,71t
O / Purist Tsipouro 0.7l



- FOOD ON THE BEACH -

(=) EAAnvikA caldra pe naipddia, Eivétupo Mukévou, kpitapo,
kanapSépulia, ehiéq kai é&rpa napBévo eAaidAado
Greek salad with barley rusks, Mykonian xinotyro cheese, caper leaves,

sea fennel, Greek olives and extra virgin olive oil 1.7.12

(V) Mpdoivn caldra kai péka pe Topativia Kovei,
aPokdvro, BaciAikd, nakaiwpévo Baloduiko

Green salad and rucola with confit tomatoes,

avocado, basil, aged balsamic 12

Fine de Claire otpeidia pe ynpévo Ywpi kai Ta cuvodeuTikd Toug
(&id1 pelioy, ecaléT, @ikia, paivravédg)
Fine de Claire oysters with crispy bread and their condiments

(honey vinegar, shallots, seaweeds, parsley) 1.12.14

Kushi oysters otpeidia pe gnpévo Ywpi kal Ta cuvodeuTikd Toug
(&id1 peliot, ecalér, @ikia, paivravédg)
Kushi oysters with crispy bread, and their condiments

(honey vinegar, shallots, seaweeds, parsley) 1.12.14

Tapapooaldra pe AGd1 dvnBou kai oxoivénpaco

Taramosalata with extra virgin olive oil with dill and chives 1.4.11

Mpolupévio Ywpi pe ypaPiépa Mukdvou ykparivé kai afokdvro
Grilled cheese and avocado with Mykonian gruyere open sandwich 1.7.11

Mnpiéq pe npocouro cotto, Toévrap, péka kai payiovéla
Brioche with prosciutto cotto, cheddar cheese, rucola and mayo 1.7.8.11




Wopdki brioche pe actakéd, oélepy,
oxoivénpaco kai BoldTupo
Lobster roll with celery, chives and butter 1.2.3.7.9

Egg odvtouitg pe Tpayavé pnéikov

Egg sandwich with crispy bacon 1.3.7.10.11

Burger pe Todrvei Topdrag, TupoPoAid Mukévou kai Tnyavntég natdreq
Burger with tomato chutney,

Mykonian tyrovolia cheese and French fries 1.3.7.11

Hot dog pe Aoukdviko koténoulo
Kal kaAokaipivii KoAcAbou
Chicken hot dog and summer coleslaw 1.3.7.9.10

Biervapéliko poA pe kanviotd colopd,
diagpopd Aaxavikd kai cwg TapTdp

Vietnamese roll with smoked salmon, vegetable sticks and tartare sauce 1.7.11

(=) Vegetarian odvrourtg pe baby caAdreg,
xoUpoug, TopdTa Kai PpETa

Vegetarian sandwich with baby leaves, hummus, tomatoes and feta cheese 1.8.11

(V) Vegan cévrourrg pe baby oaharikd, Tupi,
aAAavTikd kar payiovéQa vegan

Vegan sandwich with baby greens, cheese, ham and mayo all vegan 1.5.11

Wopi kal cuvodeuTikd
Bread and dips




- SUSHI PLATES -

SUSHI ROLLS (6pcs per order)

Shrimp* tempura 1.2.3.6.7.11 | California 2.3.7.11
Spicy tuna 4.6 | Salmon avocado 4

(V) Cucumber avocado | (V) Shiitake mushrooms 6.11
King crab tempura (avocado, spicy mayo, tobikko) 1.2.3.6.7.11

SUSHI ROLLS (8pcs per order)
SOLYMAR 1.2.3.6.7.11

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

ABURI SALMON 2.4.6.7.11

Salmon, king crab, avocado, aiol, teriyaki, chives

SPICY LOBSTER 2.4.6

Fresh lobster, freshwater eel, Greek caviar and sea urchin

TUNA BELLY AND SALMON 4.6.11

Tuna belly tartare, salmon, chives, kimchi

SHIME SABA 1.4.6.12

Flamed mackerel, shiso leaves, kombu

SASHIMI (4pcs per order)

Yellowtail 4.6.10.11 | Tuna 4.6.10.11
Salmon 4.6.10.11 | Wagyu beef & truffle ¢.10.11

NIGIRI (2pcs per order)

Yellowtail & jalapefo 4.6.10.11 | Tuna 4.6.10.11
Dry aged tuna belly 4.10.11 | Salmon 4.6.10.11
Wagyu beef & truffle 6.10.11 | Burnt foie grass & scallop 6.12.14




- BOWLS -

MnoA puliol pe emAoyn: | Rice bowl with choice of:
Tévo -Tuna | ZoAopd - Salmon | AoTakd - Lobster

Kalapnoki, pacdhia edamame, pukia, afokdvro kai citrus-soy sauce.
Sweet corn, edamame beans, seaweeds, avocado and citrus-soy sauce 1.2.4.5.6.10.11

(V) MnoA puliot pe enoxiakd Aaxaviké
papivapiopéva og KopeGTIKO TOiAl,
owté tempeh, gikia, aBokdvro kai coucdpi
Rice bowl with Korean chili marinated seasonal vegetables,

seared tempeh, seaweeds, avocado
and sesame 1.6.11

MnoA puliol pe Tpayavéd koténoulo,
kalaundki, ynpékolo, ninepiéqg jalapeno, coucdpl,
k6Aiavdpo kai ponzu sauce
Rice bowl with crispy chicken, corn kernel,
broccoli, jalapefio peppers, sesame,
coriander and ponzu sauce 1.3.6.7.8.9.10.11

- YOGHURT & FRUITS -

MnoA npwivou pe ykpavéAa, Enpoiq kapnoig,
ppéoka gpouta, yéAi kai ydAa apuyddiou
Breakfast bowl with granola, nuts, fresh fruits,
honey and almond milk 5.8.11

Yyieivé pnoA pe yiaoUpti xapunA@v Ainap@y,
ppéoka ppouta Tou ddooug,
onépoug, goji berries ka1 oipéni ayadng
Healthy bowl with low fat yoghurt, fresh berries, seeds,
goji berries and agave syrup 7.8.11

MaoUpt pe ppouTta kar pél
Yoghurt with fresh fruits and honey 7

Maodpti pe péi
Yoghurt with honey 7

®poutocaldra
Fruit salad

Signature ppoutocaldra
Signature fruit salad



- POPSICLES -

Menévi / Dpdoula / Aepdvi / Mdvyko
Melon / Strawberry / Lemon / Mango

®poirta Tou ndBougq
Passion fruit

- MILKSHAKES -

Bavihia / ZokoAdra / Mnavdva / ®pdoula / Avdpueikto
Vanilla / Chocolate / Banana / Strawberry / Mixed

- ICE CREAM / SORBETS -

Mini cups 100ml

Vanilla Dream

Swiss Chocolate

Strawberry

Espresso Croquant

(V) Sorbet Mango

MOVENPICK



- JUICES -

Quoikbég xupbdg nopTrokdAi
Fresh orange juice

Duoikdg xupdg Aepdvi-Adiy pe dudopo
Homemade lemon-lime juice with spearmint

Duoik6g XUpOG avAPEIKTOG
Mixed fresh fruits juice

Morning blend Kapéto, prido, noprokdAi, tdiviCep
Carrot, apple, orange, ginger

Healthy green Zéhepu, onavdki, §ivéunio, ayyoupi
Celery, spinach, green apple, cucumber

Yellow Julep Avavdg, yuzu, 1¢ivilep kal Bahacoivé aAdm
Pineapple, yuzu, ginger and sea salt

Happy Sour Aepdvi, Adiy, pol ykpéingpourt, ayain
Lemon, lime, pink grapefruit, agave

Bloody Moon Kapéro, 1¢ivilep, noprokdAi, navi{ap
Carrot, ginger, orange, beetroot

Purple Haze Mnavdva, kapida, kékkiva ¢ppouta
Banana, coconut, red berries

Tropical Avavég, udvyko, pnavdava
Pineapple, mango, banana

Freshly Red Batépoupo, npdoivo prido, kapdro, ayyolpi
Blackberry, green apple, carrot, cucumber

DuoikdG xupbdG avApelkToG pe aAKodA
Mixed fresh fruits juice with alcohol

Amita didpopeg yeloeiq
Amita assorted flavors



- REFRESHMENTS / WATERS -

Coca Cola, Light, Zero, Zero Sugar-Zero caffeine
0,25l

Sprite, MoptokaAdda, Aepovdda 0,251t
Sprite, Orangeade, Lemonade 0.25lt

THREE CENTS
Fig Leaf Soda, Pineapple sodaq,
Mandarin & Bergamot Soda,
Pink Grapefruit Soda, Aegean Tonic,
Two Cents Soda, Ginger Beer 0.20lt

Red Bull 0,251t

AvBpakoixo vepé Surgiva

Surgiva sparkling water 0.75lt

AvBpakoixo vepé Surgiva

Surgiva sparkling water 0.25lt

Epgpialwpévo vepd Surgiva

Surgiva mineral water 0.75lt

- ICE TEA -

0.251t

Indian black tea Lemon

Indian black tea Peach



- COFFEES -

EAAnvikég
Greek coffee

Espresso

Cappuccino

Freddo espresso

Freddo cappuccino

Freddo pe aAkodA
Freddo with alcohol

Freddo pe naywtd
Freddo with ice cream

Freddoccino

Neq kapé ppané
Nescafé frappé

®pané pe naywtd
Frappé with ice cream

®pané pe aAkodA
Frappé with alcohol

YokoAdra (eoth / kpUa

Chocolate hot /cold

Todi
Tea



- AAAEPTIOTONA / ALLERGENS -

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 ANO KAMOIA AAAEPTIA MAPAKAAQ ENHMEPQXTE MAX.
Ta npoiévra yapideg, kapaPideg, xranddi, Bacihiké kaBodlpr eivar kateguypéva.
Zra Tnyavntd xpnoiponololpe kaAapnokéAaio fi nAigAalo. XTig caldTeg Kal Ta HAyeIPEUTA XPNoIPonoloUpe
£Erpa napBévo ehaidbhado. H péra eivar eAAnvikr.

1 nipéq oupnepihapPaverar A, Anpotiké TéAn 0,5%, apoiBri oepBitépwv 10% kar dAeq o1 vépipeg emBapivoeis.

Ta pidodwpripara Sev nepidapPdvovral oto Aoyapiacud.

To kardoTtnpa unoxpeoutar va diabérel évruna dehria,
ot eidiki Béon SinAa otnv 8§00, yia Siatinwon onolacdinote Siapaptupiag.

Ayopavopikég YneiBuvog: AAkiBiédng 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.

INKODESIGN
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