beverage card

MYTMYKONOS

LUXURIOUS + AUTHENTIC BOUTIGUE HOTEL

MINERAL WATER

Greek Mineral Water 11t 3,00€
SPARKLING WATER

Souroti 250ml 4,00€
Souroti 750ml 7,00€
REFRESHMENTS

Soft Drinks 4,00€
Iced Tea 5,00€
Grapefruit Soda 6,00€
Red Bull 7,00€
Fresh Orange Juice 6,00€
Seasonal Mixed Fruit Juice 8,00€
SMOOTHIES 9,00€

COFFEES & BEVERAGES

Espresso / Double Espresso (decaffeinated option available) 4,00€ /5,00€
Espresso Macchiato / Double Espresso Macchiato 4,00€ /5,00€
Cappuccino / Double Cappuccino 5,00€ /6,00€
Coffee Americano 6,00€
Coffee Latte 6,00€
Irish Coffee (Jameson, Hot filter coffee, double heavy cream) 8,00€
Cold Espresso (Freddo Espresso) 5,00€
Cold Cappuccino (Freddo Cappuccino) 6,00€
Filter Coffee 4,00€
Greek Coffee / Double Greek Coffee 4,00€ /5,00€
Frappe (shaken cold instant coffee) 4,00€
Variety of tea flavors 4,00€
Hot & Cold Chocolate 6,00€
Milk shakes of your choice 8,00€

In case of any allergy kindly inform your waiter — All rates include VAT
Ye meplmtwon kamolog aAepyiag mapakaAoUpE evNUEPWOTE Tov oepPLtopo — OAeg oL TIHEG mephapfBa-
vouv OMA



beverage card

BEERS
Mythos (0.33It)
Corona (0.33It)

SPIRITS
Vodka
Gin

Rum
Tequila
Whiskey
Bourbon
Brandy
Amari
Liqueur

PREMIUM SPIRITS
Vodka

Gin

Rum

Tequila

Whiskey

Please consult your bartender

TRADITIONAL SPIRITS
Ouzo, Tsipouro, Mastiha

MOCKTAILS

LUXURIOUS + AUTHENTIC BOUTIGUE HOTEL

MYTMYKONOS

5,00€
7,00€

10,00€

14,00€

7,00€

10,00€

Pure Love (Ginger beer with fresh pineapple slices mixed with cucumber and lemon peel)

Pink Passion (Grapefruit soda with tropical fruits soaked into almond and lemon)

CLASSIC COCKTAILS (ask for your favorite)

In case of any allergy kindly inform your waiter — All rates include VAT

14,00€

Ye meplmtwon kamolog aAepyiag mapakaAoUpE evNUEPWOTE Tov oepPLtopo — OAeg oL TIHEG mephapfBa-

vouv OMNA



beverage card

LUXURIOUS + AUTHENTIC BOUTIGUE HOTEL

MYTMYKONOS

SIGNATURE COCKTAILS 16,00€

Celebrity
A combination of aromas which consists of gin, simple syrup, pomegranate, fresh ginger
and lime

Drunk In Love
Beware! Consuming this cocktail, you are very close to falling in love!!! A combination of
vodka and gin, passion fruit, berries, bitters, simple syrup and lime

Dark Side

Are you ready to explore your dark side? This cocktail will help you to do it in a different
way! An enchanting combination of whiskey, dark side chocolate, simple syrup, bitters
fresh orange and mango.

Hurricane
In the island of the winds you can chose the base of your own hurricane! An exotic cocktail
with gin or vodka, coconut, banana, sweet whipped cream, lime and bitters

Hollywood
This cocktail will take you directly to the red carpet. A combination of rum and Prosecco,
almond, elderflower, bitters and drops of blue curacao.

Sun Kissed
A summer cocktail with tequila white and yellow, pineapple, fresh orange, lime, simple
syrup, bitters and drops of pomegranate will make you fill like you just have been kissed

Midnight
A rum based cocktail with passion fruit, pineapple, mango, almond, lime, simple syrup and
bitters will prove you that midnight is not only at 12 o’clock

My Mykonos
A summer recipe that brings us closer to My Mykonos! An enchanting combination of
vodka, red bull, ginger, cranberries, berries, lime and bitters

By Christos Randou.

In case of any allergy kindly inform your waiter — All rates include VAT
Ye meplmtwon kamolog aAepyiag mapakaAoUpE evNUEPWOTE Tov oepPLtopo — OAeg oL TIHEG mephapfBa-
vouv OMA



wine list

LUXURIOUS + AUTHENTIC BOUTIGUE HOTEL

MYTMYKONOS

White wines

Ploes (Sauvignon Blanc) by glass 8.00€ 22.00€
Akres, Estate Skouras (Moscofilero) 26.00€
Ktima Alpha, Estate Alpha (Sauvignion Blanc) 38.00€
Chateau Julia, Estate K. Lazaridi (Chardonnay) 30.00€
Rose wines

Ploes (Cabernet Sauvignon Merlot) by glass 8.00€ 22.00€
Amethystos, Estate K. Lazaridi (Cabernet Sauvignon, Merlot) 28.00€
Miraval Provence (Cinsant, Grenache Rouge, Syrah) 50.00€
Red

Ploes (Cabernet Sauvignon, Merlot) 24.00€
Ktima Chatzimichali (Cabernet Sauvignon) 36.00€

Prosecco

Prosecco 30.00€
Champagnes

Moet & Chandon Imperial 120.00€
Veuve Cliquot Brut 130.00€

In case of any allergy kindly inform your waiter — All rates include VAT
Ye meplmtwon kamolog aAepyiag mapakaAoUpE evNUEPWOTE Tov oepPLtopo — OAeg oL TIHEG mephapfBa-
vouv OMA



