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APPETIZERS
APERITIFS
OPEKTIKA

Greek bread variety | Sélection de Pain Grecs | MoikiAia armo EAANVIKG wwuia

With breadsticks, corn flatbreads with extra Greek olive oil, marinated olives and fresh herbs.

Corbeille de gressins et pains pita au mais accompagnée d’huile d’olive extra vierge grecque,
d’olives marinées et d’herbes aromatiques fraiches.

Me KpITaivia, TITAKIA KAAQUTTOKIOD, TLYOSELOUEVN ATTO EETPA EAANVIKO eAaioAado,
UQPIVAPICUEVES EAIEC KQI PPETKA ULPWSIKA.

7€

French fries | Pommes frites | MaTtaTeg Tnyavntég

Skin-on French fries with aromatic salt and dried rosemary.
Frites avec peau parsemée de sel aromatisé et pointe de romarin séché.

Me TNV pAOLSQ TOLG UE APWUATIKO AAATI KAl EpO SevipoAiBavo.
12 €

Mushroom fricassee | Fricassée de champignons | Mavitdpia gppIKace

With spinach, fresh herbs and lemony cream.
Composée d'épinards cuits et herbes fraiches et creme de citron.

Me oTTavVaKI UAYEIOEUEVO UE PPETKA BOTAVA KAl KOEUA AEUOVIOD.

24 €



SUNSET
by AMAZIN

dining experience

Grilled halloumi cheese | Halloumi grillé | Wntd xaAoLpl

With orange, grapes, melon and fresh basil.
Garni de quartier d’orange, raisin, franche de melon et basilic.

Me TTOPTOKAAI, OTAPUAI, TTETTOVI KAl PRECKO BATIAIKO.

22 €

Octopus | Poulpe | XTamosi

Grilled, with eggplant dip, caper berries and pickled onion.
Grillé, servi avec une creme onctueuse d'aubergines, cdpres et oignons marinés.
IxAapag, e YeNTCavooaAdTa, KATTApPOUNAQ KAl KOEUULSAKI TOLOTI.

28 €

Shrimp saganaki | Crevettes saganaki | Fapideg cayavaki

With crayfish broth, tomato, peppers, feta cheese and oregano.
Cuites dans son jus d'écrevisses, tomate, poivrons, fromage feta et origan.
Ye {ooud kapafibag, ue vioudTa, mImepIES, PETA KAl piyavn.

33 €

Tuna tataki | Thon tataki | Tuna tataki

With fruffled ponzu sauce and a small salad with pickled ginger and kimchi sesame.

Sauce ponzu a la truffe accompagné d’'une petite salade garnie de gingembre mariné
et graines de sésame au Kimchi.

Me ponzu TpoLMAG Kal UIKEr caAdta ue tTikAa 1¢ivilep kai covaodur kimchi.
37 €
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SALADS
SALADES
LAAATEX

Greek salad | Salade Grecque | EAANVIKA caAdTa

With feta cheese, cherry tomatoes, peppers, cucumber, onions, olives, carob rusk, olive oil and balsamic.

Garnie de fromage feta, tomates cerises, poivrons, concombre, oignon,
biscotte de caroube, huile d'olive et balsamique.

Me @éTa, vTouaTivia, TITTEPIES, AyyOoULPIl, KOEUMUVSI, EAIEC, VTAKAKI XAPOULTTIOU, EAQIOAASO KAl BAACALIKO.

19 €

Manouri | Manouri | Mavoupl
Mesclun salad with grilled manouri cheese, sesame bar, orange, fresh thyme,
fennel pollen and zabaglione dressing with mustard.

Salade mesclun garnie de fromage de brebis grillé, pasteli, quartier d’orange,
thym frais et pollen de fenouil assaisonnée d’'un sabayon & la moutarde.

YaAATA PECKAQV e WNTO UAVoLPI, TTACTEAL, TTOPTOKAAI, ppECKO BuuApPI
Kal yopn papabou e dressing zabaglione uovotapdag.

24 €

Red beetfroot quinoa | Quinoa a la betterave | Kivoa mavtiapiod

Tri-colored quinoa with beetroof, green apple, spearmint, citrus zest and yogurt.
Quinoa fricolore garni de betterave, lamelles de pomme verte, menthe, zeste d’agrumes et yaourt.
Toixpwun Kivoa ue Tavr{apl, ToAoIvo UNAo, SLOoUOo, ELoUA aATTo £0TTEQISOEIST) KAl YIAOVOTI.

25€
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Chicken salad | Salade au poulet | TaAdata KotommovAo
Green leafy salad with pulled chicken, parmesan, corn kernels,
brioche bread croutons and bacon vinaigrefte.

Salade composée garnie de blanc de poulet effloché, parmesan, mais,
rehaussée de croutons briochés et arrosée d’'une vinaigrette au bacon.

Avauektn oalara e pulled kototmovAo, rapuelava, KAAQUTTOKI,
KpPOULTOV aTTO brioche e BIVEYKOET UTTEIKOV.

25€

Shrimp salad | Salade aux crevettes | TaAarta rapibeg
Green leafy salad with shrimps, pickled ginger, grilled chili pepper,
radish, cucumber, carrot, mango dressing.

Salade verte garnie de crevettes, gingembre mariné, piment grillé, radis,
concombre, carotte et vinaigrette aromatisée au mango.

Mpdoivn caAara pe yapiseg, 1CiviCeo TTIKAQ, wnTr TITEPIA TTIAI
EATTavaki, ayyovpl, KapoTo Kai dressing UAvyKo.

28 €

PASTA
ZYMAPIKA

Tagliatelle | Tagliatelles | TaAlATEAEC

With fennel, zucchini, forest mushrooms and basil.
Au fenouil, pofiron, champignons sauvages et basilic.

Me QIvVOKIO, KOAOKVOI, AypIa JavITApIa KAl BACIAIKO.
27 €
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Paccheri | Paccheri | Natcépl

With chicken, lemon thyme, mushrooms and parmesan cream.
Garni de poulet, thym citronné, champignons et creme onctueuse au parmesan.

Me KOTOTTOLAO, AgOVOBLUAPO, LAVITAPIA KAl KOEUA TTAPMECAVAG.

26 €

Vegetable risotto ‘"ghemista style’” | Légumes farcis facon risotto | PiIOTO a Ad yepioTd

With peppers, pine nuts, raisins, spearmint and feta mousse.
Garnis de poivrons, pignons, raisins secs, menthe et mousse de fromage feta.

MEe TTITTEPIEC, KOLKOLVAPI, OTAPISES, SLOCUO KAl JOLG QETAC.

35 €

Fresh seafood tortelloni | Tortellinis frais aux fruits de mer | ®péoka tortelloni Balacoivav

With shrimps, bisque and marjoram.
Garnis de crevettes, sauce bisque parfumée & la marjolaine.

Me yapiéeg, bisque kai uarlovpdva.

42 €

Lobster linguine (for 2) | Linguines au homard pour 2 personnes | Alykovivi aoTakoL yia 2 dToud

With lobster broth, tomato sauce and ouzo.
Cuites dans son jus de homard, sauce tomate relevée a I'ouzo.

Me Zooud aoTakoL, oaAToa viouaTag kar ovlo.

160 €
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MAIN COURSES
PLAT PRINCIPAL
KYPIQL MIATA

Organic chicken | Poulet fermier bio | BioAoyIkO KOTOTTOLAO

With sweet potato mash, and coconuf - fahina sauce.
Accompagné d’une purée de patate douce et sauce a la noix de coco et creme de sésame.
Me TTOLPE YALKOTTATATAG KAl OAATOA e KAPLSA KAl TAXIVI .

35 €

Black Angus flap steak | Bavette de boeuf Flap steak Black Angus persillé | Flap steak black Angus

With baby potatoes, Caprese salad and chimichurri sauce.
Servi avec des pommes de terre grenailles, salade caprese et chimichurri.
Me Tratateg baby, caAdTta kamopéle Kal TOIITTOVOL.

52 €

Lamb fillet | Filet d’agneau | Apvicio QIAETO

Cooked with leeks and celery, celeriac cream and ‘’avgolemono’’ sauce with lime, egg and thyme.
Fricassée de céleri et poireaux, creme céleri-rave, sauce onctueuse a base d’ceuf-citron et thym.
[MpacocooéAvo, Koéua aeAivopi{ag, ALYOAEUOVO UE Adi Kal BLUAOL.

42 €

Sea bass fillet | Filet de bar | AaBpdaki QIAETO

With quinoa salad, red beetroot, saltwort and citrus sauce with lemongrass.
Accompagné de salade quinoa d la betterave, criste et sauce a la citronnelle et agrumes.
Me caAdara kivoa pe ravtlapl, aA0Ea, Kal CAATOA e lemongrass Kai ETTTEPISOEISN).

39 €
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KIDS’ MENU
MENU ENFANT
MAIAIKO MENOY

Butter omelet | Omelette au beurre | OueAéta PouTOEOL

12 €

Butter spagheftti | Spaghetti au beurre | Makapovia BouTvpov
10 €
Penne with homemade tomato sauce | Penne & la sauce de tomate fraiche |
Méveg pe OTIITIKA CAATOQ VIOUATAG
12 €
Chicken nuggets with French fries | Nuggets de poulet servis avec frites |
KOTOUTTOULKIEG PE TNYAVNTEG TTATATEG

15 €
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DESSERTS
DESSERT
EMNIAOPMIA

Greek Yogurt 2% with honey and walnuts | Yaourt grec allégé 2% au miel et aux noix |
EAANVIKO yIQoLPTI 2% pe PEAI KAl KapLSIa

12 €

Semifreddo with amaretti | Semifreddo amaretti | Xepipeévio MkpaudySaio

Amaretti cookies, dark chocolate and Disaronno cream.
Biscuits amaretti, chocolat noir et creme onctueuse Disaronno.
Me utmoKOTa QUaPETI, UALEN TOKOAATA KAl Kpélua Disaronno.
23 €

Pavlova | Paviova | MapAopa

With cream cheese flavored with yuzu, meringue cookies, strawberries and basil leaves.
Mousse au fromage aromatisée au yuzu, meringues, fraises et feuilles de basilic.
Me KpEéa TLPIOL APWUATIONEVN UE YUZU, UQREYKES, POAOVLAEC KAl BATIAIKO.
24 €

Chocolate moelleux (for 2) — (12’ preparation time) | Fondant au chocolat pour 2 personnes (12 mn)
Moelleux cokoAaTag yia 2 atopua (12 Aemtd )

With vanilla ice cream and double cream.
Glace vanille et créme fraiche.
Me TTaywTo BaviAla Kal Koéua yAAQKTOG.
24 €

Fruit salad | Salade de fruits frais | ®povTocaAdTa
27 €



Soft Drinks (great selection)
Juice (various flavours)
RedBull

Natural Mineral Water 1L
Sparkling water 0.75L

Shots | Xpnvaki
Special shots | Xpnvakl oTéciaA

Vodka
Absolut
Smirnoff
Belvedere

Gin

Gordon'’s
Tanqueray 10*
Hendrick’s
Monkey 47

Tequila
Jose Cuervo Silver Especial

Don Julio Blanco
Don Julio Anejo 1942

Rum

Bacardi

Havana Club 7 Anos
Ron Diplomatico
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NON ALCOHOLIC

MOTA / SPIRITS

Glass

15 €
15 €
20 €

15 €
20 €
20€
22 €

15€
22 €
45 €

15 €
20 €
22 €

5€
5€
5¢€
7€
9€

6€
9€

Bottle

180 €
180 €
250 €

180 €
230 €
230 €
270 €

180 €
270 €
600 €

180 €
210 €
270 €
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Whisky Glass Bottle
Haig Scotch Blended 15€ 180 €
Jameson Irish Blended 17 € 200 €
Jim Beam Kentucky Bourbon 17 € 200 €
Jack Daniel's Tennessee 18 € 210 €
Johnnie Walker Black Label Scotch Blended 20 € 230 €
Dimple Scotch Single Malt 20 € 230 €
Glenfiddich 12 years Scotch Single Malt 22 € 270 €

APERITIF & DIGESTIVE

Cointreau 12 €
Bailey’s Irish Cream 12€
Amaretto Disaronno 12 €
Jagermeister 12 €
Fernet Branca 12 €
Campari 12 €
Kahlua 12 €
Malibu 12 €
Limoncello 8 €
Ouzo 8 €

COGNAC & BRANDY

Glass Bottle
Metaxa 7* 15€ 180 €
Hennessy 18 € 210 €

Remy Martin 18 € 210 €
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BEERS
Draft beer 0,50L 6 €
Mykonou local beer 8 €
Alfa 7 €
Mythos 7 €
Corona 8 €
COCKTAILS
SIGNATURE COCKTAILS / AMAZON COCKTAILS 22 €

Amazon Spritz, Aperol, Triple Sec, Lime, Passion Pure, Rose Syrup, Prosecco, Soda
Atalanti, Hendricks, St. Germain, Lime, Cucumber, Syrup

Myrina, Bacardi Rum, Lime, Sugar Syrup, Ginger Beer

Hippolyte, Casamigos Meszcal, Cointrue, Lime, Eggwhite, Orange Bitter
Antiope, Tanqueray No10, Lime, St.Germain, Ginger Syrup, Pineapple Juice

CLASSIC COCKTAILS 18 €

VODKA BASED

Pornstar Martini, Vodka, Passion Pure, Lime, Vanilla Syrup

Cosmopolitan, Vodka, Cranberry Juice, Lime, Triple Sec

Espresso Martini, Vodka, Espresso, Kalua, Vanilla Syrup

Lemon Drop Martini, Vodka, Lime, Triple Sec, Sugar Syrup

Moscow Mule, Vodka, Lime, Sugar Syrup, Ginger Beer

Appletini, Vodka, Lime, Apple Sour Liqueur

Bloody Mary, Vodka, Lemon, Tomato Juice, Worcestershire Sauce, Tabasco



SUNSET
by AMAZZN

dining experience

RUM BASED

Pina Colada, Rum, Pineapple Juice, Coconut Pure

Mai Tai, Aged Rum, Lime, Triple Sec, Orgeat, Sugar Syrup

Cuba Libre, Rum, Lime Wedges, Coca cola

Daiquiri, Rum, Lime, Sugar Syrup

Mojito, Rum, Lime Wedges, Sugar Syrup, Mint, Soda

Mastiha Mojito, Rum, Lime Wedges, Mastiha Liqueur, Mint, Soda

Zombie, Aged Rum, Lime, Triple Sec, Passion Pure, Pineapple Juice, Cranberry, Grenadine, Angostura
Caipirinha, Cashaca Rum, Lime, Sugar Syrup

GIN BASED

Gin Garden, Gin, Lime, Apple Sour Liqueur, Cucumber Syrup

Negroni, Gin, Campari, Martini Rosso

Pink Gin & Tonic, Gin, Lime, Sugar Syrup, Grapefruit Soda, Tonic, Citrus Bitter

TEQUILLA BASED

Margarita, Tequila, Lime Juice, Triple Sec

Paloma, Tequila, Lime, Sugar Syrup, Grapefruit Soda
Tequila Sunrise, Tequila, Orange Juice, Grenadine
Mezcalita, Mezcal, Lime, Triple Sec

WHISKEY BASED

Old Fashioned, Bourbon Whiskey, Sugar Syrup, Angostura Syrup

Whiskey Sour, Bourbon Whiskey, Sugar Syrup, Lemon Juice, Angostura, Eggwhite
Manhattan, Bourbon Whiskey, Sweet Vermouth, Angostura Bitter

Whiskey Smash, Bourbon Whiskey, Lime Juice, Sugar Syrup, Mint Leave
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SPARKLING COCKTAILS

Aperol Spritz Aperol, Prosecco, Soda

Hugo Spritz Elderflower, Prosecco, Soda
French 75 Gin, Lemon, Sugar, Syrup, Prosecco
Belini Prosecco, Peach Juice

Mimosa Prosecco, Orange Juice

Rosini Prosecco, Strawberry Pure

Kyr Royal Prosecco, Creme de Cassis

16€



AYOPAVOUIKOG LTTELBLVOG / Surety:
lewpylog KaooaRerng

Prices include:
0.5% Municipal Tax and Vat 13% or 24%

Consumer is not obliged to pay if the notice of
payment has not been received (Receipt-Invoice).

We use corn - oil for all fried foods and extra virgin
olive-oil in salads and cooked foods.

We use Greek feta cheese.
Shrimp / prawns are frozen.



