FROM MYKONOS TO SANTORINI

Kalos Irthate - Welcome

Taking inspiration from Greece’s favorite islands - Mykonos and Santorini.

MykOrini combines a renowned Greek Hospitality of a contemporary culinary
perspective, handpicked Greek liqueurs, trendy cocktails inspired by Mykonos
and Santorini’s famous restaurants and bars, giving you a feel for the art of dining,
entertaining and living in Greek islands!

Our Executive Chef, Konstantinos Papakitsos, focuses on fresh ingredients and locally sourced
seafood to create masterpieces of balance between authentic and modern Greek dishes.

To complement the experience, MykOrini takes you to new heights of enjoyment,

by offering nightly a Greek sirtaki folk show provided by our team along with plates
smashing and Zorba Dance.

Kali Orexi — Bon Appetit
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MEZEDES

~Mezeler

TRIO OF MEZEDES 490
chef’s selection of three kinds of mezzes
sefin sectigi U¢ cesit meze

TZATZIKI (D,V) 195
yoghurt, cucumber, garlic, dill
yogurt, salatalik, sarimsak, dereotu

MELITZANA (V) 190
smoked roasted eggplant, red pepper, parsley
tutsulenmis kézlenmis patlican kirmizi

biber, maydanoz

TIROKAFTERI (D, V) 195
spicy feta cheese, parsley, roasted peppers

acili yunan beyaz peyniri, kézlenmig

biberler, maydonoz

TARAMAS (N, G) 230
lemon juice, olive oil, eggs roe cod, walnut,

bread

morina havyari, zeytinyadi, limon suyu,

ceviz, ekmek

SANTORINIAN FAVA (V) 195
yellow split pea, onion, oregano, herbs oil
parcalanmis sari bezelye, sogan, kekik

BASIL HUMMUS (V) 195
chickpea, basil, tahini
nohut, reyhan, tahin
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SALADS

~Salatalar

tomato, cucumber, olives, feta cheese,
onion, caper berries, oregano, olive oil
domates, salatalik, zeytin, sogan,
yunan beyaz peyniri, kapari meyveleri,
kekik, zeytinyagi

MYKORINI (S, N, D)

grilled prawns, sun dried tomato, capers,
cherry tomato, pistachio, gruyere flakes,
honey balsamic vinaigrette

1zgara karidesler, karigik yesillik ve
otlar, guneste kurutulmug domatesler,
kapari, ceri domates, antep fistigi,
gravyer peyniri parc¢alari, bal ve
balzamik sirke salata sosu

430

PANTZARI (V,D, G) 310
baby rocca, roasted beetroots, dried

cranberry, black sesame, fried goat cheese,

carob vinaigrette

roka, kézlenmis pancar, kurutulmus,

turna yemisi, ¢érek otu, kizartilmis kegi
peyniri, kizilcik salata sosu

KARPOUZI (V,D,N) 295
watermelon, melon, watercress, parsley,

feta cheese, walnut, mint balasamic

karpuz, kavun, tere, maydanoz,

limon,yunan beyaz peyniri, ceviz, nane
balzamik

RAW

~Oma \ Pismemis

OYSTERS
Rock % Dozen (S)
Hot Rock % Dozen (S, D)

DMP
DMP

SEABASS CARPACCIO (S) 370
celery, chives, tomato, rock samphire,

bottarga powder, citrus orange dressing

kereviz, domates, deniz teresi, toz hayvar,

turuncgil portakal sosu

TUNA TARTARE (GQ) 415
cucumber, soya, lime, squid ink

cracker, taramas, pumpkin puree

salatalik, soya sosu, misket limonu, kalamar
mirekkepli kraker, havyar piresi, balkabagi

puresi

BARBOUNI MARINATED (S, G) 445
red pepper, rosemary, chili, sea urchin

vinaigrette

kirmizi biber, biberiye, aci biber, deniz kestanesi

SOs

'

All prices are in Turkish Lira and inclusive of VAT

(D) Dairy / Siit Uriindi . (N) Nuts / Yer Fistigi . (G) Gluten / Gliiten . (V) Vegetarian / Vejeteryan . (S) Shellfish / Deniz Mahsiilleri



HOT

~Sicak Baslangiclar

OCTOPUS 560
grilled octopus, fava, capers, sun dried

cherry tomatoes, lemon balsamic dressing

1zgara ahtapot, bakla plresi, kapari,
kurutulmus ¢eri domates, limon

balzamik sosu

PRAWNS SAGANAKI (S, D) 430
prawns sautéed, pepper, green pepper,

spicy tomato sauce, feta cheese, anise,

parsley

sotelenmis karides, biber, yesil biber,
baharatli domates sos, beyaz peynir,
anason, maydanoz

GARIDAKI (5, G) 430
coated fried shrimps, taramas, marinated

tomato, salicornia, saffron dressing,

squid ink dressing

havyar, marine domates, deniz

bérdlcesi ve safran sosla kaplanmig
kizarmis karidesler, kalamar murekkebi
sosu

PEINIRLI

~Yunan Pidesi

CHEESE PASTRAMI (G, D) 355
gruyere, pastrami beef, mushroom,
poached egg

gravyer peyniri, dana pastirma,
mantar, pose yumurta

MEAT PIE ~ LAHMACUN (G) 315
prime beef cut minced, basil, tomato,
peppers, chives

dana kiyma, feslegen, domates,
biber, taze yesil sogan
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CALAMARI (G) 350
fried calamari, parsley sauce

kizarmis kalamar halkalari,

maydanoz sosu

CHEESE SAGANAKI (V,D, G) 295
melted gruyere cheese, spicy tomato

marmalade

eritiilmis gravyer peyniri, acili domates
marmeladi

ZUCCHINI & EGGPLANT 255
CHIPS (V,G, D)

crispy fried, yoghurt mint sauce

kizarmis ¢itir kabak ve patlican, naneli
yogurt sosu

SPINACH PIE (V, G, D) 295
spinach, herbs, feta cheese
Ispanak, otlar, yunan beyaz peyniri

GREEK PEINIRLI (G, D) 315

tomato sauce, feta, olives, gruyere, green
peppers, onion, wild oregano, evoo
domates sosu, beyaz peynir, zeytin,
gravyer, yesil biber, sogan, kekik, sizma
zeytinyagi

All prices are in Turkish Lira and inclusive of VAT

(D) Dairy / Stit Uriindi . (N) Nuts / Yer Fistigi . (G) Gluten / Gliiten . (V) Vegetarian / Vejeteryan . (S) Shellfish / Deniz Mahsiilleri



SEAFOOD

~ Balik Ve Deniz Urinleri

SEAFOOD PLATTER (For 2) (S) 2150
grilled prawns, grilled octopus, salmon,

seabass fillet, sautéed vegetables, basmati

rice, citrus dressing

1zgara karides, ahtapot, somon,

levrek fileto, sote sebzeler,

pilav, turunggil sos

BARBOUNIA 990
artichoke, sea asparagus, green beans,

olives, saffron sauce

enginar, deniz kuskonmazi, taze

fasulye, zeytin, safran sos

SALMON (D) 750

orange honey glaze, charcoal grilled,

garlic mashed potatoes, fennel, cucumber
almond yogurt salad

portakal ve bal ile sirlanmis kémdur
1zgarasinda somon, sarimsakli patates
puresi, rezene, yogurtlu badem ve
salatalik salatasi

KRITHAROTO (S, G, D)

seafood in barley shape orzo pasta, shrimps,
calamari, mussels, marrow, tomato, parsley
arpa sehriye deniz Urdnleri, karides,
kalamar, midye, sakiz kabagi, domates,
maydanoz

750

SEABASS FILLET (D)

wild greens in spicy sauce, black garlic,

sea urchine

Baharatli soslu yabani yesillikler, siyah
sarimsak, deniz kestanesi

750

CATCH OF THE DAY: SEABASS (1-2KG)
(G, D)

charcoal grilled whole wild seabass, sautéed
vegetables, black garlic gruyere roasted
broccoli, extra virgin olive oil, lemon and herbs
1zgara levrek, sotelenmis

sebzeler, siyah sarimsakli gravyer
kavrulmus brokoli, sizma zeytinyagi, limon
ve otlar

ASTAKOS

MAKARONADA (S, G, D)

lobster linguini, cherry tomatoes, tarragon, toma-
to bisque sauce

Istakoz linguini, ¢ceri domates, tarhun otu,
domates bisque sos

ASTAKOS ON CHARCOAL (S, D)

lobster grilled, garlic tarragon butter,

mixed leaves salad, lemon dressing

1zgara istakoz, sarimsakli tarhunlu tereyag,
karisik yapraklar salatasi, limon sos

PRAWNS SPAGHETTI (S, G, D)
sour creamy, thyme, mustard, olive powder
eksi krema, taze kekik, hardal, zeytin tozu

DMP

DMP

DMP

695

All prices are in Turkish Lira and inclusive of VAT

(D) Dairy / Stt Uriindi . (N) Nuts / Yer Fistigi . (G) Gluten / Gliiten . (V) Vegetarian / Vejeteryan . (S) Shellfish / Deniz Mahsdilleri



MEAT & CHICKEN
~Et & Tavuk

MIXED GRILL PLATTER (For 2)
beef souvlaki, gemista biftekia, chicken
souvlaki, lamb chops, pita, tzatziki, grilled
vegetables

dana 1zgara, biftek gemista, tavuk
1zgara, kuzu pirzola, pide, cacik,
1zgara sebzeler

1950

MOUSAKAS (D, G)

layers of potatoes, eggplant, minced beef
with tomato sauce, gruyere béchamel
patates katmanlari, patlican, domates
soslu kiyma, gravyer peynirli besamel

490

BEEF SOUVLAKI (G, D) 625
charcoal grilled marinated beef tenderloin

skewer, pita bread, oregano, tzatziki

marine edilmis 1zgara dana bonfile sis,
pide, kekik, cacik

GEMISTA BIFTEKIA (G, D) 565
beef & lamb chopped steak patties, kaseri

cheese, truffle mashed potato, goat’s curd,

red pepper sauce

dana kéfte, truf yagl patates puresi,

SIDES ~ Garnitirle

TRUFFLE MASH POTATO (D, V) 195
traf yagh patates paresi
POTATO FRIES SEA SALT (V) 195

patates kizartmasi, deniz tuzu

POTATO FRIES, FETA, OREGANO (D, V) 195
kekikli, yunan beyaz peynirli patates
kizartmasi

BASMATIRICE (V) 195
sizma zeytinyadi, maydanoz
ROASTED BROCCOLI (V, D, G) 195

siyah sarimsak, gruyere peyniri

CHICKEN SOUVLAKI (D, G) 565
charcoal grilled marinated chicken

breast, oregano, tzatziki

marine edilmis 1zgara tavuk gégsu, kekik,
cacik

LAMB CHOPS (D) 595
charcoal grilled, smoked eggplant

caviar, fried potato skins, grated feta

kémdar 1zgara kuzu pirzola, tatstlenmis
patlican havyar, kizarmis patates
kabuklari, rendelenmis beyaz peyniri

LAMB KLEFTIKO (D) 595
slow roasted lamb shank, potatoes, bell

peppers, gruyere cheese, lemon oregano sauce
agir ateste pisirilmis kuzu incik, patates,
tatl biber, gravyer peyniri, limon kekik sos

All prices are in Turkish Lira and inclusive of VAT
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DESSERTS ~
TATLILAR

MYKORINI FULL TREATS 1100
three types of chef’s choice dessert, ice cream, seasonal fruits
dondurma ve sezonluk meyveler sefin sectigi 3 tatli

CHOCOLATE ‘PIATO’ (N, G, D) 350
dark chocolate plate with coffee cream hazelnut crumble, caramel ice cream
bitter cikolata tabagi, kahve kremal findik kirintisi, karamelli dondurma

MYKORINI BAKLAVA (N, G, D) 350
freshly made baklava with Kaymak ice cream, caramel sauce
taze baklava, kaymak dondurmasi, karamel sos ile

PORTOKALOPITA (G, D) 350
orange cake with vanilla ice cream, orange gel
vanilyali dondurmali portakalli kek, portakal receli

PAGOTO GIAURTI (N, G, D) 350
homemade frozen Greek yogurt with candied lemon, graham cracker
ev yapimi donmus Yunan yogurdu, sekerlenmis limon, graham kraker ile

LOUKOUMADES (N, G, D) 350
deep-fried and drizzled with honey, chocolate, and chopped nuts
yagda kizarmis lokma, tizerinde bal, ¢ikolata ve kiyilmis findikla

RUFFLED MILK PIE 350
sweet custard and filo pie, sour cherry ice cream
tath muhallebi, yufka boregi, visneli dondurma

GALAKTOBOUREKO 350

crispy filo sheets, semolina cream lemon syrup, mastic ice cream
citir yufka, irmik kremali limon surubu, damla sakizli dondurma

DAILY SELECTION OF ICE CREAM (N, D) 300
vanilla, chocolate, and strawberry
vanilya, cikolata ve cilek
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All prices are in Turkish Lira and inclusive of VAT
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