V.

SPREADS // PAYLASMALIK
TARAMAS (s, G)

Smoked cod roe, grilled tomato, lime zest | 790 kcal
Tatsulenmis morina havyari, 1zgara domates,
misket limonu kabugu rendesi

TZATZIKI (v, D)
Greek yoghurt, dill, cucumber, mint, olive oil | 292 kcal
Yunan yogurdu, dereotu, salatalik, nane, zeytinyagi

MELITZANOSALATA

PATLICAN SALATASI (V)

Smoked aubergine, Florina pepper, chives,
olive oil | 705 kcal

Tatsulenmis patlican, Florina biberi,

frenk sogani, zeytinyagi

BASIL HUMMUS //
FESLEGENLI HUMUS (V)
Chickpea, basil purée, tahini | 380 kcal
Nohut, feslegen puresi, tahin

OMA // RAW // CIG

SEABASS CEVICHE

LEVREK CEVICHE (D, S)

Cucumber, gazpacho, kiwi, mint, onion | 350 kcal
Salatalik, gazpacho, kivi, nane, sogan

SALADS // SALATALAR

GREEK SALAD // HORIATIKI (D)

Tomato, cucumber, green peppers, Kalamata
olives, kritamos, feta cheese mousse | 700 kcal
Domates, salatalik, yesil biber, Kalamata zeytini,
kritamos, beyaz peynir mus

SPINACH PIE SALAD

ISPANAK SALATASI (G, D)

Filo pastry, feta cheese, baby spinach,

lemon tahini | 480 kcal

Yufka, beyaz peynir, bebek ispanak, limonlu tahin

MEZEDES // STARTERS
BASLANGICLAR

TRUFFLE CHEESE PIE

TRUFLU PEYNIRLI BOREK (G, D)

Filo pastry, feta cheese, truffle paste, drizzled
with Greek honey | 900 kcal

Yufka, beyaz peynir, traf ezmesi ve

Yunan bali dokunusu

FRIED CALAMARI

KIZARMIS KALAMAR (S, G)

Baby squid, three mustard sauce, chili,
fresh lime, basil | 650 kcal

Kiguk kalamar, t¢ hardalli sos, aci biber,
taze lime, feslegen

PRAWNS SAGANAKI
KARIDES SAGANAKI (S, D)

Tomato sauce, prawn bisque, feta cheese,
parsley, chili oil | 850 kcal

Domates sosu, karides bisque, beyaz peynir,
maydanoz, acl biber yagi

KYRIOS PIATA // MAINS
ANA YEMEKLER

GRILLED SEABASS // IZGARA LEVREK (S)
Citrus vinaigrette, open-fired broccolini,

black garlic aioli | 650 kcal

Narenciye vinaigrette, acik ateste pismis

brokolini siyah sarimsak aioli

or
-

BEEF SOUVLAKI // BONFILE SOUVLAKI (D)
Fennel tzatziki, cherry tomato | 740 kcal
Rezene cacik, kiraz domates

or
-

SEAFOOD ORZO .
DENIZ MAHSULLU ARPA SEHRIYE (S, G, D)
Mix seafood, orzo pasta, tomato,

parsley cream | 7000 kcal

Karisik deniz Urltnleri, orzo makarna, domates
maydanoz kremasi

DESSERT // TATLI

MYKORINI FULL TREAT

MYKORINI SIMARTMASI

Chef’s selection of desserts, ice cream | 1700 kcal
Sefin tatli, dondurma segkisi

-_—
6000 TL =
PER PERSON // KISI BASI

A vegetarian option is always available
Vejetaryen bir segenek her zaman mevcuttur

The above price is valid till 1st September 2026
Yukaridaki fiyat 1 Eylil 2026 tarihine kadar gecerlidir

(G) Gluten . Gliiten - (D) Dairy . Siit Uriinleri - (N) Nuts . Kabuklu Yemis - (S) Shellfish . Deniz Mabhsiilleri - (V) Vegetarian . Vejeteryan - (A) Alcohol . Alkol

All prices are in Turkish Lira and VAT included . Fiyatlarimiz TL cinsindendir ve fiyatlarimiza KDV dahildir

Bu fiyatlar 01.05.2026 tarihinden itibaren gegerlidir | Prices are valid as of 01.05.2026



with Moo, from

MYKORINI

KALOS IRTHATE - WELCOME

The essence of Mykorini lies in crafting an extraordinary culinary and cultural journey that seamlessly
transports guests to the captivating allure of Greece’s iconic islands, Mykonos and Santorini.
With a harmonious fusion of authentic Greek gastronomy, vibrant entertainment, and unparalleled service,
Mykorini aspires to curate unforgettable moments that embody the timeless elegance, rich heritage,
and vivacious spirit of these enchanting destinations.

Mykorini’nin 6zl, konuklari Yunanistan’in ikonik adalari Mikonos ve Santorini’nin blyuleyici cazibesine
kesintisizce tasiyan olaganustu bir gastronomi ve kultir yolculugu yaratmaktir.
Otantik Yunan mutfagini, canli eglenceyi ve essiz hizmeti uyumla bir araya getirerek Mykorini, bu buytleyici
destinasyonlarin zamansiz zarafetini, kokla mirasini ve coskulu ruhunu yansitan
unutulmaz anlar sunmayil amaglar.

KALI OREXI - BON APPETIT




