
MEATS AT JOSPER

OUR GARNISH

STARTERS

MEZZÉ
ΤΖΑΤΖΙΚΙ & ΚΟΥΛΟΥΡΑΚΙΑ ΜΕ ΣΟΥΣΑΜΙ                                                                                18                   
HOMEMADE TZATZIKI, DILL, CUCUMBER, MINT, SESAME BREADSTICKS

ΑΝΘΟΣ ΚΟΛΟΚΥΘΙΟΥ ΜΕ ΑΝΘΟΤΥΡΟ V                                                                                    26
ZUCCHINI FLOWER FRITTERS STUFFED WITH ANTHOTYROS

ΤΑΡΑΜΑΣ & ΖΕΣΤΗ ΠΙΤΑ                                                                                                              21                   
TARAMA CREAM, GRILLED PITA

ΚΡΈΜΑ ΤΑΡΑΜΆ, ΧΑΒΙΆΡΙ                                                                                                          69
TARAMA CREAM, CAVIAR, GRILLED PITA

ΚΕΦΤΕΔΑΚΙΑ ΜΥΚΟΝΟΥ                                                                                                              23
MYKONOS KEFTAS, TZATZIKI

ΣΑΓΑΝΆΚΙ ΜΕΛΙΤΖΆΝΑΣ V                                                                                                          22
EGGPLANT SAGANAKI V

ΠΑΝΤΖΑΡΑ ΣΑΛΑΤΑ & ΜΑΝΟΥΡΙ V                                                                                                            25
BEET SALAD, GRILLED MANOURI, RASPBERRIES AND PINE NUTS,
YOGHURT VINAIGRETTE

ΤΥΡΟΠΙΤΑ & ΜΕΛΙ  V                                                                                                                             24
TIROPITA, ORANGE, WALNUTS AND HONEY

ΧΩΡΙΑΤΙΚΗ ΣΑΛΑΤΑ                                                                                                                              38
GREEK SALAD TO SHARE, TOMATOES, FETA OLIVES AND CAPERS

ΤΗΓΑΝΗΤΌ ΡΟΓΚΈ ΣΕ ΠΛΑΚΈΤΑ                                                                                                         38
FRIED RED MULLET ON A TILE, MASHED CARAMELISED PEPPERS, GREEK YOGHURT, CHILLI

ΠΙΚΙΛΙΑ V                                                                                                                                                 52
PIIKILIA - HUMMUS, CHICKPEA SALAD, GLAZED CARROTS WITH 
FENNEL, MARINATED HALLOUMI

Net prices in € - Taxes and service included
Our list of allergens is available upon request. The origin of our meats is also available upon request.

ΣΟΥΒΛΆΚΙ, ΠΊΤΑ, ΨΗΤΆ ΛΑΧΑΝΙΚΆ                                                                               80
SOUVLAKI SADDLE OF LAMB, SERVED ON A PLANK WITH PITA AND GRILLED
VEGETABLES

ΣΤΕΚΙ ΑΠΟ ΒΟΕΙΟ ΚΡΕΑΣ PREMIUM WAGYU                                                  100g/  98
PREMIUM WAGYU BEEF STEAK

ΚΟΚΟΡΆΚΙ ΣΤΗ ΣΧΆΡΑ, ΕΛΛΗΝΙΚΌ ΓΙΑΟΎΡΤΙ ΚΑΙ ΔΥΌΣΜΟ ΛΕΜΟΝΙΟΎ           38                                                                             
GRILLED COCKEREL, GREEK YOGURT AND LEMON-MINT

ΜΟΥΣΑΚΆΣ ΜΕ ΑΡΝΊ ΚΟΝΦΊ                                                                                             48
MOUSSAKA WITH SLOW-COOKED LAMB, MINT,  AND GREEK CHEESE GRATIN

ΜΙΞ ΓΚΡΙΛ ΘΑΛΑΣΣΑΣ ΓΙΑ ΠΑΡΕΑ                                                                                           110
SEAFOOD MIXED GRILL TO SHARE: JUMBO SHRIMP, SAN REMO SHRIMP,
 SQUID, BLUEFIN TUNA, OCTOPUS

ΨΗΤΌ ΒΑΣΙΛΙΚΌ ΚΑΒΟΎΡΙ                                                                                              100G/30
GRILLED KING CRAB, AUBERGINE PURÉE, CANDIED LEMON, BROAD BEAN CRUMBLE AND
CAPERS 

FISH AND CRUSTACEANS

Net prices in € - Taxes and service included
Our list of allergens is available upon request. The origin of our meats is also available upon request.

PASTA 
ΟΡΖΟ ΜΕ ΘΑΛΑΣΣΙΝΑ                                                                                                                   50
SEAFOOD ORZO 

ΡΑΒΙΌΛΙΑ ΜΕ ΑΝΘΌΤΥΡΟ, ΛΕΜΌΝΙ, ΧΑΒΙΆΡΙ ΟΣΤΡΑΚΟΕΙΔΏΝ                                          68
RAVIOLI WITH ANTHOTYROS, LEMON, OSCIETRE CAVIAR 

ΜΕΊΓΜΑ ΛΑΧΑΝΙΚΏΝ ΣΧΆΡΑΣ ΕΛΛΗΝΙΚΟΎ ΤΎΠΟΥ                                                              14  
GREEK-STYLE GRILLED VEGETABLE MIX

ΠΑΤΆΤΕΣ, ΦΈΤΑ, ΜΈΛΙ ΚΑΙ ΡΊΓΑΝΗ                                                                                         12 
POTATOES, FETA, HONEY AND OREGANO 

ΣΑΛΆΤΑ ΜΕ ΠΟΛΎΧΡΩΜΕΣ ΝΤΟΜΆΤΕΣ                                                                                     14
COLOURFUL TOMATO SALAD, GIANT OLIVE

ΜΥΚΟΝΙΆΤΙΚΗ ΠΊΤΑ                                                                                                                     16
MYKONOS PIE WITH HERBS AND CHEESE 



RAW FISH - OUR EXPERIENCE

ΣΟΛΟΜΟΣ ΠΙΚΑΝΤΙΚΟΣ & ΚΟΥΜΚΟΥΑΤ                                                                                   25
SPICY SALMON, GINGER , KUMQUAT PICKLES

ΚΡΟΥΝΤΟ ΤΟΝΟΥ & ΕΛΙΕΣ ΚΑΛΑΜΑΤΑΣ                                                                                   32
CRUDO OF TUNA, VINEGAR OF CALAMANSI, OLIVES OF KALAMATA, HUILE DE TRUFFE

ΚΑΡΠΑΤΣΙΟ ΜΑΓΙΑΤΙΚΟΥ & ΦΕΤΑ                                                                                             38
YELLOWTAIL CARPACCIO, POMEGRANATE, FETA CHEESE, GREEN OIL

ΤΑΡΤΆΡ ΓΑΡΊΔΑΣ ΚΑΙ ΧΑΒΙΆΡΙ                                                                                                 64
PRAWN TARTARE WITH CAVIAR 

ΨΗΤΌ ΧΑΛΟΎΜΙ, ΠΙΠΕΡΙΆ, ΒΙΝΕΓΚΡΈΤ ΜΕ ΣΟΥΣΆΜΙ                                                           80
SASHIMI MIX, GREEKS DRESSINGS 

OWL 
OCTOPUS 150G/32

ΚΑΛΑΜΑΡ
 SQUID 100G/17

ΤΖΑΜΠΟ ΣΡΙΜΠΣ 
JUMBO SHRIMPS 100G/27

ΤΣΙΠΟΎΡΑ
 SEABREAM 100G/20

ΛΑΒΡΆΚΙ 
SEABASS 100G/20

JOHN DORY 100G/20

ΦΑΓΡΊ
RED PORGY 100G/20

MONACO'S FISH MARKET

WILD CATCH OF THE DAY. INSPIRED PREPARATIONS: CRUDO,
SASHIMI, GRILLED, OR BAKED IN BLACK SALT CRUST FROM MÍLOS.

CAVIAR VARIATION AVAILABLE.

CAVIAR 

ΧΑΒΙΑΡΙ & ΕΛΛΗΝΙΚΑ ΣΥΝΟΔΕΥΤΙΚΑ 

CAVIAR, GREEK-STYLE SIDE DISHES
0% GREEK YOGURT, MINT, SHALLOT, EGGS, PITA BREAD
CUCUMBER, LEMON

50g / 220 
125g / 450 

All our raw fish dishes may be served
with caviar or truffle.

Truffle supplement (10g) – 25
Caviar supplement (20g) – 50

CAVIAR GOLDEN IMPERIAL, BESPOKE SELECTION

Net prices in € - Taxes and service included
Our list of allergens is available upon request. The origin of our meats is also available upon request.

Net prices in € - Taxes and service included
Our list of allergens is available upon request. The origin of our meats is also available upon request.
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