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RESTAURANT-ICE CAFE




1. Tzaziki ©
COLD STARTERS creamy yogurt with cucumber and fresh garlic

2. Kalamata Olives
Olives from Kalamata

ACD
3. Taramas
finely pureed fish roe cream

4. Calamari Salad”
homemade

5. Eggplant Salad®

creamy oven-baked eggplant, mayonnaise, walnuts, garlic
ACDG

10. Traditional Greek Apetizers Variation

Tzatziki, Taramas, Tirosalata, eggplant cream, feta, olives,
Pepperoni, calamari salad, gigantes

6. Tirosalata®
spicy sheep cheese dip

7. Dip Variation™“"°

tzatziki, feta cheese cream, taramas, eggplant cream

we recommend pita bread with this”

14. 4 Zucchini Balls"“®'
WARM STARTERS with tzatziki on a bed of arugula

15. Grilled Octopus
tender pulpo grilles, garnished with fava

. A,CFG|J
16. Homemade Vine Leaves

with minced meat and rice in lemon curry sauce

. J
FROM THE SOUP POT 18. Grilled Hot Peppers
with garlic oil and garlic shavings

20. Eggplant And Zucchini ““°
fried with tzatziki

67. Chicken Soup™*
greek style 6%

68. Cream of -
Tomato Soup ™
with cream and flaked almond
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22.Gigantes
WARM STARTERS giant beans baked with feta cheese
i

50. Traditional Greek Appetizer Variation herel
for 2 people, fried zucchini and eggplant, zucchini ball,

Dolma, grilled pepperoni with garlic, filled dumplings with feta
and spinach, garlic bread and garlic dip

23. Baked Sheep Cheese Wedges °
puff pastry filled with feta cheese

24. Pita Bread”

25. Florinis Peppers ©

red peppers stuffed with feta cheese and garlic sauce

26. Garlic Bread”

toasted baguette with a fine garlic marinade

27.Baked sardines

28. Pita Bread speciaIA’G

topped with tomatoes, feta and garlic

56.Feta®
CHEESE SPECIALTIES greek feta cheese, olive oil, oregano

57. Saganaki Fournou®
sheep cheese baked in the oven with olive oil, hot
peppers, onions, garlic

59. Feta Cheese In Puff Pastry hek

baked, with sesame seeds and honey

60. Saganaki ““°

breaded feta, served with cranberry jam

61. Manouri

Fried cream cheese on a bed of rocket, with almonds
and cranberry jam




SALADS

75. Greek Farmer Salad ™

traditional Greek farmer salad with tomatoes, cucumbers, onions,
olives, peppers, Greek feta, oregano, olive oil, served with pita bread
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76. Chicken Salad

mixed salad, chicken breastfilet strips, cherry tomatoes, croutons,
finished with a honey balsamic dressing

ADGJL

79. Baby Calamari Salad

mixed salad, grilled baby calamari, croutons, finished with a
honey balsamic dressing

. AEGH
80. Manouri Salad
mixed salad, roasted goat cheese, oranges, walnuts, cranberry jam,
served with balsamic dressing

81. Coleslaw
homemade

. ADG,)
82. Salad With Salmon

mixed salad, grilled salmonfilet, croutons, finished with a
honey balsamic dressing

ADG,)

83. Sea Bream Salad

mixed salad, grilled sea bream fillet, croutons,
refined with a honey balsamic dressing

FROM THE SEA

126. Baby Calamari >*"

from the grill, with vegetable rice, refined with lemon olive oil
dressing, dipping sauce and salad

127. Calamari (baked) >¢"

Tintenfischringe with vegetable rice, dipping sauce and salad

128. King Prawns "

from the grill, with vegetable rice, fine lemon olive oil sauce and salad

130. Salmonfilet '

from the grill, with vegetable rice, fine lemon olive oil sauce and salad

132. Doradenfilet'

grilled fillet of sea bream royal, served with fried vegetables,
vegetable rice and salad

137. Fish Platter (baked/grilled) " 26%

calamari, fischfilet, salmonfilet, scampi, served with vegetable rice and salad

138. Duet from the sea 25%

Baby calamari & octopus, with vegetable rice, zatziki and salad

Change of side dishes: french fries or potatoes 1,00 EUR
pan-fried vegetables 2,50 EUR




CLASSIC
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145. Gyros

with tzatziki, rice and salad

146. Duetto Suflaki

suflaki calamari with tzatziki, rice and salad

156. Suflaki

pork skewers with tzatziki, rice and salad

157. Duetto

gyros - calamari with tzatziki, rice and salad

159. Bifteki
spicy minced steak stuffed with feta cheese, rice,
tzatziki and salad
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160. Gyros Au Gratin ~

in metaxa sauce, served with french fries and salad

CFG,|

161. Chicken Breastfilet ~

with rice, tzatziki and salad

MIXED MEAT PLATES

CFG,|l

174. Plaka Plate

1 suflaki, gyros, tzatziki, served with rice and salad

177. Athens Plate“™

1 suzukakia, 1 suflaki, gyros, tzatziki, served with rice and salad

179. Mylos Plate

3 lamb chops, lambfilet, tzatziki, served with french fries and salad
. CFG,|I

184. Nikos Plate

2 liver, gyros, tzatziki, served with rice and salad

185. Yamas Plate ™'

2 lamb chops, gyros, tzatziki, with rice and salad

CFG,|

Change of side dishes: french fries or potatoes 1,00 EUR
pan-fried vegetables 2,50 EUR
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240. Carrée Lamb Chops
SPEC. FROM THE GRILL with tzatziki, french fries and salad (5 pieces)

241. Beef Liver

grilled, with rice, fried onions from the pan and salad

243. Porkfilet Medaillons <

with metaxa sauce, served with french fries and salad

245, Porkfilet Medaillons <

with pepper sauce, served with french fries and salad

248. Lambfilet “*'

with tzatziki, served with rice and salad

305. Lamb Shank Braised
FROM THE OVEN with salad and a side dish of your choice

- okra pods

- Kritharaki (rice noodles)

- baby potatoes

- green beans

306. Stiffado <

lamb shank, greek style shallot onions, served with salad

CFG)
307.Moussaka

savory auflauf with eggplant, zucchini, mincefleisch, potatoes,
baked with fine bechamel cream, served with salad

CFG,|
308. Moussaka Vegetarian
hearty auflauf with eggplant, zucchini, potatoes,
baked with fine bechamel cream, served with salad

. CFGI
309. Mylos Burger Vegetarian
o Brioche bun, zucchini patty, tzatziki, rocket, cheese,
Rate your visit plus sweet potato fries

Change of side dishes: french fries or potatoes 1,00 EUR
pan-fried vegetables 2,50 EUR

an appraisa




KIDS MENU UNTIL 14Y

340. Gyros ™

served with french fries

341. Chicken Nuggets™™

served with french fries

346. Schnitzel Vienna Style ™"

served with french fries

347.Nurnberger “-¢!

served with french fries

SUPPLIES

96. French Fries
97.Tomato Rice

98. Vegetable Rice

100. Pan-Fried Vegetables

101. Baby potatoes

SWEET FINISH

G
Galaktoboureko 80
filled puff pastry with vanilla cream, vanilla ice cream and whipped cream

Chocolate Soufflé © 8%

homemade chocolate cake with liquid core, served with a scoop of
vanilla ice cream (preparation time 15 minutes!)

Greek Yogurt -

with honey, walnuts and freh fruit

Baklava®®
layered puff pastry with a walnut-cinnamon filling, with vanilla
ice cream and whipped cream

. .. . 19ACG
Pistachio tiramisu

In addition, we offer you daily a dessert of the day. Please ask our
service team afterwards.
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CocaCola
Coca Cola Zero
SpeZi 1,9,14,15,16

Fanta
Sprite™

1,9,14,15

ALCOHOL FREE

13,14

lceTea® 031 410
Fuze Tea: Lemon, Peach
Elephant Bay: Pomegranate

Naturally cloudy apple juice
Bottle Water 0251 3% Red grape juice

Orange juice
Bottle Water 0751 67 Passion fruit nectar

Currant nectar

VIO rhubarb spritzer

VIO currant spritzer

VIO apple spritzer cloudy
LIMONADES

Grape spritzer

Elderberry spritzer

Thomas Henry 021 3% Passion fruit spritzer

Bitter Lemon 31015

Tonic Water #1013
Ginger Ale +°

Ginger Beer ®

Pink Grapefruit 131516
Mystic Mango ¥31%1¢

HOT DRINKS

Espresso’

Espresso Macchiato
Dopio Espresso’
Cappuccino *’

Latte Macchiato®’
Café Créma’
Chocolate ™
Greek Mocha’
Latte Macchiato with Aroma ©
Nut, Vanilla, Caramel, Cinnamon, Almond, Coconut
Milk Coffee ¢’

Tea Time at Mylos
Earl Grey, Fruit, Roibos Vanilla, Peppermint,
Darjeeling, Chamomile, Green Tea

G9
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Monchshof
Helles
OnTap”

Kulmbacher
Edelherb Pils
On TapA

Monchshof
Non-Alcoholic Beer
Bottle” 0,5

Monchshof
Nature Radler
OnTap he

Monchshof
Cellar Beer
OnTap*

Kapuziner
Wheat Beer
OnTap "

Kapuziner
Light Wheat
Bottle”

Kapuziner
Non-Alcoholic Wheat
On TapA 0,5l

Moénchshof
Nature Radler
Non-Alcoholic
Bottle ™"

APERITIF/SPRITZ

Chandon Garden Spritz"

Chandon Garden, Orange, Rosemary

Aperol Spritz"*

Prosecco, Mineral Water, Aperol, Orange

L
Hugo
Prosecco, Mineral Water, Elderberry Syrup, Mint

Lillet Wild Berry"
Lillet Blanc, Wild Berry Schweppes, Berries, Mint

Campari Spritz"

Campari, Prosecco, Soda, Orange

. . L
Limoncello Spritz
Limoncello Prosecco, Soda, Lemon Mint

. oL
Sarti Spritz
Sarti Rosa, Prosecco, Soda

L
Prosecco
Scavy & Ray Prosecco, Frizzante Doc Prosecco

L
Prosecco Rose
Scavy & Ray Prosecco, Doc Rose Prosecco

., L
Brombeer Spritz
Prosecco, Mineral Water, Orange, Blackberry Liqueur

Lillet BasilL

Lillet, Basil Lemonade, Lemon Juice, Basil

Lillet Tropical )

Lillet Blanc, Mango Lemonade, Mango

DICESTIF

Ramazzotti
Grappa
Sambuca
Baileys®"*’
Jagermeister
Averna
Fernet Branca

Williams-Christ-Pear
Apricot-Liquor

Plum Brandy
Tsipouro

Amaretto"

Ouzo Plomari
Tequila




GIN and more

Bombay Gin 870
Goldberg Tonic Water, Lime

Hendricks Gin 90
Goldberg Tonic Water, Cucumber

Gin & Grapefruit 950
Tanqueray Gin, Thomas Henry
Grapefruit Lemonade, Grapefruit

Monkey 47 930

Thomas Henry Tonic Water, Lemon

LONGDRINKS

Jack Daniels
Vodka - 9 Miles
Havana 3 Years
Hennessy

COGNAC

Metaxa Privat Reserve
Metaxa 5 Stars
Metaxa 7 Stars
Metaxa Grand Fine

COCKTAILS

Pina Colada 1090

Rum, Coconut, Pineapple Juice

Sex on the Beach 1090

Vodka, Liqueur, Cranberry, Orange Juice

Negroni ' 1Q%

Campari, Gin, Vermouth

Mojito 100

Rum, Soda, Cane Sugar, Lime, Mint

Cuba Libre*”" 950

Havana Rum, Lime Juice, Coca Cola

Moscow Mule 990
9 Mile Vodka, Lime, Ginger Beer, Mint

Munich Mule 2P
Gin, Lime, Ginger Beer, Mint

Whiskey Sour 10%°

Bourbon Whiskey, Lemon Juice, Simple Syrup

Mai Tai 100
Rum, Almond Syrup, Simple Syrup, Pineapple Juice, Orange Liqueur

1,10
Aperol Sour 90
Aperol, orange juice, lemon juice

NON-ALCOHOLIC

Wildberry Dreams
Schweppes Wild Berry, Lime, Mint

%115

Hugo
Elderberry Syrup, Ginger Ale, Mint

Ipanema **°

Ginger Ale, brown Cane Sugar, Lime, Mint




PRICKELING

Scavy &Ray" 0,751 2850

Rosé

Scavy & Ray " 0751 26%

Prosecco

Moét & Chandon' 0,751 100°°
Brut

Moét & Chandon 0,751 130%°

Ice

Ruinart Rosé" 0,751 1502
Chandon Garden' 0,751 45%

Sparkling wine meets bitter
liqueur and orange peel extract

OPEN WINES ITALY

Lugana " 021 7%
fresh white wine, fruity

with aromas of citrus and

spring flowers

Allergens and Additives

1withdye - 2with preservative - 3 with antioxidant
4 with flavor enhancer - 5 sulfurized - 6 blackened
7 with phosphate - 9 caffeinated - 10 containing quinine
11waxed - 12 with taurine
13 containes a source of phenylalamine - 14 with sweetener
15 with acidifier - 16 with stabilizers

A cereals containing gluten - B crustaceans/crustacean products
C eggs/egg products - D fish/fish products
E peanuts/peanut products - F soy/soy products
G milk/dairy products - H nuts
| celery/celery products - J mustard/mustard products
K sesame/sesame products - L sulfur dioxide/sulfite
M lupine/lupine products - N molluscs/mollusc products

OPEN WINE WHITE

. . L
Retsina Resinated " Thessaloniki 0,25 bottle
the traditional wine from Greece from the Savatiano grape variety

Imiglykos" Rhodos
fruity sweet white wine from the house Tsantali

Axia - Malagousia® Florina
dry white wine with a scent of white flowers and citrus fruits

ThemaL Drama

Sauvignon Blanc
dry white wine, floral perfume and a smell of aged apples

o o oL
Retsina - Kechribari™ Thessaloniki
0,51 bottle

OPEN WINES ROSE

. .L
Driopi Peleponnese
dry rosé wine from the Greek grape variety Agiorgitiko

Retsina Malamatina® Thessaloniki
0,51 bottle

OPEN WINES RED

. L
Imiglykos ~ Rhodos
a lovely red wine made from the local Xinomavro grape

Merlot

red wine with soft and round, slightly plum taste

L
Mavrodaphne (Dessertwein)
velvet red wine with a scent reminiscent of dried plum and vanilla

. s L
Alpha Axia Cuveé  Florina
bright, purple color with aromas of vanilla, pepper and cloves

L
Thema Drama
Strong cuveé with a fruity note
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