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BREAKFAST MENU

8.00-11.00

Indulge your taste and commence your day with different bits and pieces that will certainly
create a smile on one’s face. This is what we call THE way to start your day.

Our chef proposes to start your breakfast with a selected bread basket & continue with the
delicacies below:

TO EAT

THE DAIRIES
The Vase (Greek yoghurt full fat or light, Oats, Honey and Banana)

GRAINS AND CEREALS

Corn flakes | Muesli Energy Mix | Choco Flakes | Homemade Granola | Rice wafers

DRIED FRUITS AND NUTS
Selected Fruit and Nuts from the Hellenic Land

THE SALADS
Greek Salad | Green Salad | Fresh Fruit Salad

MOSTRA

Barley Rusk with Mykonian Cream Cheese, Cherry Tomatoes, Capers and Olives

TOASTS
Light Turkey and Low Fat Cheese in Wholegrain Bread

Ham and Cheese in White Bread

GREEK PIE
Phyllo Pastry Pie with “Filling of the Day"

‘Rizogalo’
Traditional Rice Pudding with Cinnamon

FRENCH TOAST
Thyme Honey and Toasted Almonds

PANCAKES

Fresh Fruit, Maple Syrup, Hazelnut Praline or Petimezi

THE PLATES

Cold Cuts | Cheese Selection | Low Fat Cheese and Turkey | Crispy Bacon |
Grilled or Boiled Sausages

All of the above options are available at the comfort of your room. Room service charge 10€



BREAKFAST EGGS
Two Poached or Scrambled Eggs on toast and (5 herbs oll

Eggs and Ham

Two Poached eggs, ham, potato cake and topped with Cheese sauce
Two Boiled Eggs (3,5',8")

Two Fried Eggs
Double Fried | Over Easy | Sunny Side Up

Omelette

Create your Favourite Omelette made of three whole eggs or three egg whites: Ham, Turkey,
Bacon, Cheese, Tomato, Pepper; Onion, Mushroom, Spinach or Rocket Leaves

‘Strapatsada’

Scrambled Eggs with Tomato Sauce, olives and Feta Cheese

Healthy Omelette
Three Egg Whites with Cottage Cheese, mushrooms and courgettes

EARLY DEPARTURE TAKEAWAY BREAKFAST:
Available from 5 am to 8 am:
Turkey and Cheese Toast, Biscuits or Cake, Fruit, Juice, Bottle of Water

Please place your order the day before.

TO DRINK

FRESH JUICE
Orange / Grapefruit Juice

MILK
Fresh Milk (Full Fat or Skimmed) /Soy Milk /Almond Milk

COFFEE
Filter Coffee / Greek Coffee / Espresso / Cappuccino / Latte

TEA

Chamomile / English Breakfast / Earl Grey / Lime and Ginger / Spearmint / Black Forest /
Raspberry-Goji Berry / Be Fit (Décaféiné)

Enjoy your day at Mykonos No 5

All of the above options are available at the comfort of your room.Room service charge 10€



THE BRUNCH MENU

.00 - 13.00

Smoothie Bowl

Banana| Berries | Homemade Granola | Coconut

Avocado on Toast

Fresh Baked Sourdough | Avocado | Mushrooms | Cherry Tomatoes | Cress

‘Greque’ Croque Madame

Egg | Ham | Cheese | Rocket | Basil | Tomato | Olives | Cheese Sauce

Egg White Omelette
Eggs | Asparagus | Spinach | Low Fat Cheese

‘Greeklish’

Eggs | Bacon | Mykonian Sausage | Cherry Tomatoes | Mushrooms | Beans |
Homemade Brown Sauce

"Bougatsa”
With Homemade Chocomilk

All of the above options are available at the comfort of your room.Room service charge 10€



ALL DAY MENU

13.00 - 23.00

SNACKS

Greek Sandwich
Grilled Vegetables | Tomato | Olives | Feta | Cucumber | Radish | Oregano

Rustic Club Sandwich
Chicken | Bacon | Egg | Mayo | Rocket | Tomato | Avocado

Burger

100% Black Angus Minced Beef | Red Cabbage Slaw | House Pickles | Tomato |
Graviera Naxou | BBQ Mayo | Hand Cut Chips

APPETIZERS

Zuchinni Fritti

Courgettes | Avocado Tzatziki

‘Melitzanosalata’
Aubergine | Garlic | Parsley | CiderVinegar | Pita Bread

‘Taramosalata’

Cod's Roe | Heritage Carrots | Rosemary

‘Syglino’ MykonosNo5

Fava | Homemade ‘Syglino’ | Sauerkraut | Chicken Skin

Octopus Carpaccio
Cashew Nut ‘Skordalia’ | Pepper Coulis | Squid Ink | Dill

SALADS

Traditional Greek Salad

Tomato | Cucumber | Onions | Olives | Feta | Capers | Carob Rusk | Olive oil | Oregano

Green bean Salad

Green Beans | Artichokes | Chilly | Spring Onions | Sun dried Tomatoes |
Croutons | Quail Eggs | Ranch Dressing

‘Healthy' Salad

Quinoa | Spinach | Avocado | Sultanas | Pumpkin Seeds | Kritamo | Dill |
Roast onion Dressing

All of the above options are available at the comfort of your room.Room service charge 10€
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PASTA/RISOTTO

‘Skioufichta’

Smoked Tomato Sauce | Aubergines | Dry Tomatoes | Cherry tomatoes |
Dry Myzithra

‘Chylopites’
Chicken leg | Mushrooms | Thyme | Wine | Lemon | Butter

Risotto ‘Sofritto’

Leeks | Onions | Garlic | Peppers | Courgette | Tomatoes | Parmesan
Butter | Herbs | Nasturtium | Pine nuts

‘Manestra’

Orzo | Prawns | Feta | Ouzo

MAIN COURSES

‘Souvlaki’

Pork Neck | Tomato | Onion | Tzatziki | Pita | Fries

Free ‘Ano Mera' Range Chicken breast

Asparagus | Tomato Fondue | Lettuce | Olives

Fresh Seabass Fillet

Fennel | Coriander | Citrus | Courgette | Basil

Black Angus Rib Eye
Aubergine | Courgettes | Peppers | Oyster Mushrooms | Mustard | Jus

‘Catch of the day’

Upon Request one day in advance

All of the above options are available at the comfort of your room.Room service charge 10€
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DESSERTS

Rustic Lemon Pie

Lemon Custard | Almond Crumple | Berry Compote | Merengue 12

Pineapple "Carpaccio”

Pineapple | Chocolate Cremeux | Basil | Coconut 14
Yoghurt
Yoghurt | Honey | Walnuts 10

lce Cream | Sorbet
Dark Chocolate | Vanilla Madagascar | Pistachio | Strawberry | Lemon 4€ per Scoop

NIGHT MENU

23.00 - 08.00

Greek Wrap 12

Cherry Tomatoes | Cucumber | Pepper | Onion | Olive Paste | Feta | Oregano |
ExtraVirgin Olive Oil | Potato Chips

Smoked Turkey Tortilla 14
Turkey| Edam | Tomato | Lettuce | Mayonnaise | Potato Chips

Greek Yoghurt 10
Walnuts | Honey

Seasonal Fruit Basket 10
lce Cream/Sorbet 4€ per scoop

Dark Chocolate |Vanilla Madagascar | Pistachio | Strawberry | Lemon

All of the above options are available at the comfort of your room.Room service charge 10€



CHAMPAGNES

Veuve Clicquot Brut 120
Veuve Clicquot Rose 140
Moét & Chandon Brut Imperial 130/ 17
Moét & Chandon Rose 150/ 18
Dom Perignon Prestige Cuvée Brut 320

SPARKLING WINES

Prosecco Gancia 30

Moscato D’Asti Gancia 30/9

WHITE WINES

Giorti Semeli Estate 24 /8

Moschofilero/Nemea
Malagouzia Gerovasileiou Estate 34

Malagouzia/Thessaloniki

Domaine Skouras Armyra 36 /10

Chardonnay,Malagouzia/Pelloponese

Ktima Alpha Estate 40
Sauvignon Blanc/Amyntaio
Ovilos Biblia Chora Estate 42

Semilion, Assyrtiko/Kavala

Santorini, Sigalas Estate 44

Assyrtiko/Santorini

Please note that double prices stand for Bottle / Glass.

All of the above options are available at the comfort of your room. Room service charge 10€



ROSE WINES

Alpha Estate

Xinomavro,Syrah/Thessaloniki
Chateau Miraval Cores de Provance

Grenache,Rolle, Syrah,Cinsault /France

Domaine-Ott Romassan

Cinsaut, Grenache Rouge, Mourvedre/France

RED WINES

Mu Sigalas Estate

Mavrotragano,Mandilaria/Santorini

Inima Katogi Averoff

Xinomavro/Naousa

Casa Lapostolle Grand Selection, Cabernet Sauvignon
Cabernet Sauvignon, Cabernet Franc, Merlot, Syrah/Chile

Clos de la Combe, Charton Bourgogne

Pinot Noir/France

Please note that double prices stand for Bottle / Glass.

All of the above options are available at the comfort of your room. Room service charge 10€
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SIGNATURE COCKTAILS

5 Senses

Vodka, Rose Wine, Berries, Lemon Juice (Brown Sugar)

Sunset
Vodka, Passion Fruit, Passod,Vanilla, Lime

Sole

Prosecco, Elderflower, Lime,Rosemary

Under the Sun

Rum, Pineapple-Lime Juice,Vanilla

Bramble

Gin, Blackberry Liquer; Lemon, Sugar

Hendricks Ginger
Hendricks, Cucumber, Lime Juice, Ginger

Smoked Margarita
Tequila, Mango, Lime Juice, Chilly

All of the above options are available at the comfort of your room.Room service charge 10€



CLASSIC COCKTAILS

Mojito

Rum, Lime, Mint, Brown Sugar, Soda

Mojito Frabuaz
Rum, Raspberry, Lime Juice, Brown Sugar, Mint, Soda

Pina Colada

Rum, Coconut Milk, Pineapple Juice
Caipirinhia
Rum, Lime, Brown Sugar

Pimnm’s Cup

Pimm’s Gin, Lemon-Cucumber-Strawberry-Mint, Ginger Ale

Tom Collins

Gin, Lemon Juice, Soda

Strawberry Daquiri

Rum, Strawberries, Lime Juice, Sugar

Moscow Mule
Vodka, Lime Juice, Ginger Ale

Bloody Mary

Vodka, Tomato Juice, Tabasco, Worcestershire Sauce,
Celery, Salt, Pepper

Cosmopolitan

Vodka, Cointreau, Lime-Cranberry Juice

Espresso Martini
Vodka, Coffee Liquer, Sugar, Espresso

Margarita

Tequila, Cointreau, Lemon Juice, Salt

Old Fashioned

Bourbon, Angostura, Lemon, Sugar

All of the above options are available at the comfort of your room.Room service charge 10€



COCKTAILS
WITH SPARKLING WINE-CHAMPAGNE

Aperol Spritz

Aperol, Prosecco, Soda

Kir Royal

Créme De Cassis, Champagne

Bellini
Peach, Champagne

Mimoza

Orange, Champagne

NON-ALCOHOL

Paloma
Agave, Lime Juice, Pink Grapefruit Soda, Salt

Nojito
Lime, Mint Leaves, Brown Sugar, Soda

Virgin Mary

Lemon Juice, Tomato Juice, Tabasco,VWorcestershire Sauce, Celery, Salt, Pepper

SPIRITS

Regular Drink
Premium Drink

Ultra Premium Drink

LIQUERS

BRANDIES & COGNACS

Metaxa [2*

Hennesy VS
Courvoisieur VSOP

All of the above options are available at the comfort of your room. Room service charge 10€
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BEERS

Alfa
Nissos Pilsner
Mikonu Pale Ale

o o O O

Corona

APERITIVES

Ouzo
Martini
Campari
Pimm’s
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Aperol

DIGESTIVES

Jaegermeister

Grappa Nonino
Vinsanto Argyros Estate
Mastiha

Limoncello
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PREMIUM SOFT DRINKS

Aegean Tonic 5
Cucumber, Basil, Herbs & Spices

Pink Grapefruit Soda

Gentlemen’s Soda
Mandarin & Bergamot

Ginger Beer 5

SMOOTHIES
‘Healthy' Berries 12
Oats, Coconut Milk, Raspberry, Honey, Yogurt

Sunny Day 2
Carrots, Ginger,Almond Milk, Honey

Peanut Butter 12
Banana, Peanut Butter; Cinnamon, Milk

All of the above options are available at the comfort of your room. Room service charge 10€



MILKSHAKES

Caramel 12
Vanilla Ice Cream, Caramel Syrup, Whipped Cream

Strawberry Ginger 2

Strawberry Ice Cream, Strawberry, Ginger Syrup

Chocolato 2
Chocolate Ice Cream, Espresso, Whipped Cream

JUICES

Fresh Orange Juice 7
Fresh Blended Juice 9
Juice Selection 5

(Peach, Sour Cherry,Apple, Pineapple, Banana)

WATER

Acqua Panna 750ml 7

SPARKLING WATER

Souroti 750m| 8

REFRESHMENTS

Coca Cola
Coca Cola Light
Sprite
Lemonade
Tonic

Soda

Redbull
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All of the above options are available at the comfort of your room. Room service charge 10€



COFFEE & TEA BEVERAGE

Freddo Cappuccino
Freddo Espresso
Nescafe/Frappe
Espresso

Double Espresso
Espresso Machiatto
Americano

Latte

Cappuccino

Double Cappucciono

Chocolate
Hot/Cold

Filter Coffee
Greek Coffee
Double Greek Coffee

Tea

English Breakfast, Earl Grey, Black Forest, Raspberry-Goji Berry
Lime &Ginger, Spearmint, Be-Fit (decafeine)

All of the above options are available at the comfort of your room. Room service charge 10€
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All of the previews options are available at the comfort of your room.

Room service charge 10€

Special dietary needs.

Please inform your waiter if you have any food allergies
or dietary needs, prior to ordering.

All prices are in Euro.

Prices are valid until October 2019.

Prices include: service charge, Municipal Tax and VAT.

Managing Director: Dimitris Kontizas
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