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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 Shiitake mushrooms

King crab tempura (avocado, spicy mayo, tobikko)

(8pcs per order)

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

ABURI SALMON

Salmon, king crab, avocado, aioli, teriyaki, chives

SPICY LOBSTER

Fresh lobster, freshwater eel, Greek caviar and sea urchin

TUNA BELLY AND SALMON

Tuna belly tartare, salmon, chives, kimchi

SHIME SABA

Flamed mackerel, shiso leaves, kombu

(4pcs per order)

Yellowtail Tuna
Salmon Wagyu beef & truffle

(2pcs per order)

Yellowtail & jalapeio Tuna
Dry aged tuna belly Salmon
Wagyu beef & truffle Burnt foie grass & scallop



MAaté cacipl papi@dv wpipavong
Dry aged sashimi fish combo

Caviar Greek thesauri Ossetra 30g | Caviar Greek thesauri Beluga 30g

Taprdp kapafidaq pe otapihi Tng OdAacoag, Toili kal Agpédvi

Scampi tartare with sea grapes, chili and lemon

Wdpi1 npépag pe &idi Topdrag, Kopwvéikeg eNiég,
éErpa napBévo eAaibAado kai kdnapn Thvou
Fish of the day with tomato vinegar, Koroneiki olives, capers, EVOO

Fine de Claire otpeidia pe Ynpévo Yywpi kai Ta cuvodeuTiKG TOUG
(&1 pehioy, ecalér, pikia)
Fine de Claire oysters with crispy bread and their condiments
(honey vinegar, shallots, seaweeds)

Kushi oysters otpeidia pe ynpévo Yupi kai Ta cuvodeuTikd Toug
(&1 pehioy, ecalér, pikia)
Kushi oysters with crispy bread, and their condiments (honey vinegar, shallots, seaweeds)

®Ppéokog axivdg pe Agpdvi
Fresh sea urchin with lemon

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

habaneros, fresh coriander and sweet corn

Taprdp dry aged péoxou pe auyd oprtukiol kai Tpayavi nita
Dry aged beef tartare with quail eggs and crispy homemade pie



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

kale and pomegranate molasses vinaigrette

Mpdoivn caldra kal pdéka pe Topativia Kovei,
aPokdvro, BaciAiké kai nalaiwpévo Palodpiko

Green salad and rucola with confit tomatoes,
avocado, basil and aged balsamic

Yaldra kapnol{ pe na&iuddia xapounioy,
ayyoupi, Toparivia, ¢éra, puAAa dudopou Kai
dressing kanvioTrig Topdraq
Watermelon salad with carob rusks, cucumber,
cherry tomatoes, feta cheese, spearmint and

smoked tomato dressing

EAAnviki caAdra pe na&ipddia,
&ivéTupo Mukédvou, kpitapo, kanapdpuAAag,
ehiéq kai é€rpa napBévo eAaidbAado
Greek salad with barley rusks, Mykonian xinotyro cheese,
caper leaves, sea fennel, Greek olives and

extra virgin olive oil

Apoocepn caldra pe kapdiég Aaxavikay,
kpépa kahapnokioU, kapaPideq Tepnoupa,
dressing ocdyiag pe eonepidosidn
Baby salad leaves with corn kernel cream,
scampi tempura and citrus-soy dressing



Wdp1 wpipavong pe aykivdpeg Trivou, AouPid, kohokuBdkia pe AadéEudo

Dry aged fish with Tinos artichokes, long beans and zucchini with aged vinegar and EVOO

Youna pe Ydpi npépag, KOKKIvVn yapida kai ¢ukia

Soup with fish of the day, carabiniero shrimp and seaweeds

Xnayyén and koAokiOi pe kpépa aPokdvro, apdydala,
Kouvounidi kar kaAokaipivi Tpoliga

Zucchini spaghetti with avocado, almonds, cauliflower and summer truffles

Xopténita pe apwpatikd enoxnig kar Ynté xaAolpi

Spinach pie with seasonal herbs and grilled Haloumi cheese

TapapoocaAdra pe Aéd1 dvnBou kai oxoivénpaco

Taramosalata with extra virgin olive oil with dill, and chives

TCat{ixi pe ayyoupl, kapdTto, cikope kal eAAnVIkEG NI

Tzatziki with cucumber, carrot, endive and greek olives

MeAir{dva Yntii ka1 Toupoi pe Taxivi, YnTéq minepiég, apwpaTikdG Kai neTipéd

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

Kpokéreq @éraq pe nendvi, piAAa dudopou, péAi, Aepdvi kai cukdpuiAa

Feta cheese croquettes with melon, spearmint, honey, lemon and fig leaves



Mudia, yuahioTtepég kal kuddvia axvioTd pe oulo kal apwpatikd Tng Meooyeiou

Steamed mussels, cockles and clams with ouzo and Mediterranean herbs

Xranéd1* oxdpag pe {eoth Tapapocaldra, aypiopdpabo
kai dressing pooxoAépovou

Grilled octopus™ with warm tarama dip,

wild fennel and lime dresssing

BaoiAikd kaPoupondédapa® otn oxdpa (to kiAd)

King crab™ legs on the grill (per kilo)

Tartdéki and pooxdpi pe kalokaipivi TpolPa, odyia owg Kal pPESKO KPEUHUDI

Beef tataki with summer truffles, soy sauce and spring onion

Youtloukdkia oxdpag pe dfupn nita, Topdra, konavioth Kai ivéTupo Mukévou

Grilled mini kebabs with homemade flat bread, tomato,

Mykonian Kopanisti and Xinotyro cheese

Tnyavntég nardreg Né&ou

French fries from Naxos island



KukAaditiko onavaképulo pe enoxiakd npdoiva kai yntd Aaxavikd
Cycladic spanakoryzo with seasonal greens and grilled vegetables

Xuloniteq pe nahaiwpévn ypaPiépa Mukévou kar padpo minépi
Greek chylopites pasta with Aged Mykonian gruyere and black pepper

PiléTo ppikacé pe xépTta enoxig Kal KAtoikdkl pe Topdra
Risotto fricassée with seasonal vegatables and goat meat with tomato

Piéto pe peAdvi counidg, Wntég yapideg®, xtévia Taptdp, kai yidia pnouyiaunéca
Squid ink risotto with grilled shrimp ™, scallops tartare and mussels bouillabaisse

Kp1Bapéro pe ppéoko aocTtakéd kai Boltupo Aeukrig Tpolgag (To kIAS)
Orzotto with fresh lobster and white truffle butter (per kilo)

TaAioAivi pe @iIAéto yAdooag, ppéoko axivé kal Agpévi
Tagliolini with fresh sole fish fillet, sea urchin and lemon

Greek caviar thesauri Ossetra 10g | Greek caviar thesauri beluga 10g

PaBiéAi pe BaoiAiké kaBoipi*, kanviotd xéN, Aepdvi kai eotpaykdy
King crab™ raviolli with smoked eel, lemon and tarragon

Znayyén aAd kitdpa pe Taptdp k6kkivng Mecoyelakniq yapidag,
okbépdo, ToilI kKal paivravd
Spaghetti alla chitarra with Mediterranean red shrimp tartare,
garlic, chilli and parsley

ManapdéAeq pe Podivii oupd payou, onavdki kai §ivéTupo Mukévou
Pappardelle pasta with oxtail ragout, spinach and Mykonian Xinotyro cheese

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



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

fried zucchini and yuzu aioli

®iAéro colopol pe Yntd KEIA, pnpdkolo, yiaoipt, afokdvro,
koAokuBéonopo kai AadoAépovo
Grilled salmon fillet with grilled kale, broccoli,

Greek yogurt, avocado, pepita seeds and lemon vinaigrette

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

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

KpiBapéro (to dropo)
Orzotto (per person)

Wdp1 o kpoloTa alatiol (To kIAS)
Fresh fish baked in salt crust (per kilo)

Diéro Yapiol wpipavong pe Yntéq pieg kar beurre blanc pe auyd wapidv (to kIAS)
Dry aged fish fillet with grilled roots and fish eggs beurre blanc (per kilo)

MATIATIKO - AMBERJACK MYAOKOII - CORVINA YOYPIAA - GROUPER

Mapivapiopévo gnté kouvounidi pe xolpoug pePiBiod kar dukkah

Marinated cauliflower steak with chickpea hummus and dukkah

Moucakdq pe peAirldva, natdra, pavirdpia Mukévou,
aykivapeg lepoucalip, pnecapéA odyiag
Mousaka with eggplant, potatoes, Mykonian mushrooms,

topinambur artichokes, soy bechamel



®iAéro péoxou kal actakdg pe Yntd avavd
Surf &Turf beef tenderloin with lobster and grilled pineapple

200g tenderloin | 350g lobster | 400g tenderloin | 700g lobster
1000g tenderloin | 1000g lobster

IndAa ané apvdki ydAaktog apyoynpévn pe oképdo kai Opoupni (yia 2 dropa)

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

Short ribs oiyownpéva yia 16 dpeg (yia 2 dropa)

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

Tpayavri navoéra padpou xoipou pe Topdra, xapica kai pouctdpda peAioy (yia 2 dropa)

Crispy black pork belly slow cooked with tomato, harissa and honey mustard (for 2 people)

KovroooGPAi and eAAnviké pooxdpi Wagyu (yia 2 dropa)
“Kontosouvli” Spitroasted Greek Wagyu beef (for 2 people)

Mnourdkia koténoulo pe kahokaipivii Tpougpa otn colPAa kai TnyavnTég nardreg (yia 2 dropa)

Spitroasted chicken legs with summer truffles and French fries (for 2 people)

Maiddki wpipavong ané kakapputiko npdParo pe Tnyavntég nardreq (4tux)
Greek dry aged chops from Kalarrytiko breed with French fries (4pcs)

Burger ané eAAnviké Wagyu &nprig wpipavong pe cheddar,
paylovéla onocapélaiou, YntéG TopdTeq KAl NATATEG TNYAVNTEG
Greek dry aged Wagyu Burger with cheddar, sesame oil mayonnaise

roasted tomatoes and French fries

Ziyopayeipepévo otiBog koténoulo pe Yntd Aaxavikd Kai
dressing AepovioU pe k6Aiavdpo, Topdra kar minepiéqg Jalapenio
Slow cooked chicken breast with grilled vegetables and pico de gallo

Hanger steak taAidra oto Josper pe BBQ sauce,
nardreq baby kai Topiroodpr pavrloupdvag
Josper’s hanger steak tagliata with BBQ sauce, baby potatoes

and marjoram chimichurri

Kévrpa ydAakroq yaAAikrig konrig 400 yp.
French cut veal steak 400g



STRIPLOIN
RIB EYE

TOMAHAWK
TENDERLOIN
RIB STEAK
T-BONE

TOMAHAWK
T-BONE
PICANHA



MukovidTika pavitdpia AevrivoUAa
Mykonian shiitake mushrooms

2napdyyla oxdpag
Grilled asparagus

Kouvounidi kar pnpékoAo oxdpagq

Grilled cauliflower and broccoli

Mardreq baby oo Josper
Josper's baby potatoes

Xépra enoxrig pe Aepédvi, nalaiwpévo &idi kai
é&rpa napBévo eAhaidbAado
Seasonal greens with aged vinegar,

lemon, EVOO

Moupég Yntrig natdrag pe poroapéla,
KapapeAwpévo KpePpidi kar kalokaipivi Tpolpa
Baked potatoes mashed with burrata cheese,

caramelized onions and summer truffles

Tpayavég Tnyavntég yAukonardreg
Crispy fried sweet potatoes

Minepiéq shishito yntéq pe lime
Baked shishito peppers with lime

Wopi kar ouvodeuTikd
Bread and dips



Soft cookie kai Tpayavi @eyevrivn pe poug nikprig cokoAdrag
kal naywté Baviia Madayaokdpng
Soft cookie with feyentin and bitter choco mousse with vanilla

Madagascar ice cream

Karaigi pe kpépa avBévepov,
&npoug kapnoulg kal naywtd paoctixa
Kataifi phyllo with blossom water cream,

nuts and mastiha ice cream 0

Mé&BAoPa pe poug Aepdvi, akrividio,
KSKKIva ¢ppouTa kai dudopo
Lemon mousse Pavlova with kiwi, red fruits and

spearmint

Maywté Pavihia Madayaokdpng pe papéyka, kapapéla ydAakrog,
qioTikia Alyivng kai kékkiva ¢pourta (yia 2 dropa)
Madagascar vanilla soft ice cream with meringue, toffee,

pistachios and berries (for 2 people)

Solymar naywté aApupiiq kapapélag pe Macadamia,
pniokéTo Kal sauce cokoAdrag (yia 2 dropa)

Solymar salted caramel ice cream with Macadamia nuts,

choco biscuit and chocolate sauce (for 2 people)

lFaAakropnoUpeko pe xouppddeg,
oipéni otagidag kal naywtd oulo
Galaktoboureko with dates, raisin syrup and
ouzo ice cream

MAatd Solymar pe yAukd, naywtd kai e&wrikd ppodra

Selection of Solymar desserts, ice creams & exotic fruits



MOVENPICK

Vanilla Dream
Swiss Chocolate
Vanilla Brownie

Espresso Croquant

Créme Brilée

Hazelnut

Almond

Cocoa

Sorbet Passion fruit & Mango

Sorbet Lime Lemon



—

13.
14.

EE S SR

- 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 givar eAAnvikr.

211G Tipég oupnepihapPdverar OM.A., Anpotikd TéAn 0,5%, apoiPi oepPirépwv 10% kar dAeg o1 vopipeg emBapivoeig.
Ta pihodwpripara dev nepidapBdvovrar oto Aoyapiacud.

To kardotnpa unoxpeoirtar va Siabétel éviuna dehria,
oe e8Ik Oéon Sinha oty €800, yia diatinwon onolacdrinote 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





