
THE EGG
Eggs White Omelet with smoked salmon, baby 
spinach, spring onion, zucchini, & mesclun salad  8.50

Eggs Benedict with fouantre or salmon
ham & mesclun salad   9.00

Mushroom Omelet with green asparagus,
cream cheese, spring onion & mesclun
salad with tru�e oil   8.50

Fried Eggs served with crispy bacon, crispy
onions & mini rocket salad with mozzarella  8.50

Pancakes with bacon, cheddar, fried egg,
cabbage, spicy mayo & bbq sauce  8.50

BOWLS
Greek Yogurt with honey, walnuts & cinnamon  5.00

Greek Yogurt parfait
with berries & homemade granola  6.50

Chia pudding with almond milk, homemade
granola, dark chocolate, cacao, banana & berries  7.50

MORE CHOICES
Bagel smoked salmon with
cream cheese, avocado, & dill   8.50

Ciabatta Caprese with, tomato,
Mozzarella, spinach & rocket pesto   7.50

Bao bun with chicken & vegetables
served with teriyaki dip  ( 3pc)   12.00

Vegan bun with mixed mushrooms &
vegetables served with soya sauce dip (3 pc)  9.00
 
Slow ripening bread with hummus,
cucumber, tomato & olives   6.50

Multigrain & slow ripening
bread with tuna salad  7.00

Whole grain slow ripening bread
with tomato, feta, cucumber,
onion, oregano,olives & olive oil    6.50

Ciabatta with chicken nuggets, mustard-
mayo, tomato, parmesan & iceberg  7.50

French fries  4.00
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CLUB SANDWICHES
With ham, gouda cheese, tomato,
bacon, egg, mayonnaise & French fries  9.00

With barley bread, chicken breast,
cheddar cheese, bacon, tomato, mango
chutney sauce & French fries  10.00

With Smoked Salmon, caviar,
tomatoes, cucumber, iceberg lettuce,
cream cheese, mesclun salad  10.50

BURGERS
CHEESEBURGER  8.50
Beef burger, lettuce, cheddar cheese,
pickled  cucumber, mayonnaise, & ketchup

MYLOS BURGER  12.00 
Beef burger, iceberg lettuce, bacon, tomato,
cheddar cheese, egg, onions, jack daniels bbq sauce

CHICKEN BURGER  9.5
Chicken, local lettuce, tomato,
parmesan cheese, mustard- mayo sauce

SPICE JAM  9.50
Beef burger, gouda, mozzarella, Roquefort,
cheddar, spicy pepper & onion jam 

VEGGIE BURGER  8.50
Veggie burger, local lettuce,
tomato, fried egg, & mayonnaise, ketchup

KIDS MENU
Chicken nuggets with fries  6.00

Pizza margarita   6.00

Tagliatelle pomodoro or minced meat   6.50

Mini beef burger with cheese tomato & ketchup   6.50

SALADS
TRADITIONAL GREEK SALAD  9.00 
Cucumber, tomato, onion,
bell pepper, feta, olives & rusk

CAESAR  9.50
Chicken, lettuce, iceberg, croutons, bacon,
parmesan �akes & Caesar dressing

FITNESS  9.50
Green salad mix, avocado,
chicken �let & buck wheat

MEDITERRANEAN  9.50
Cherry tomatoes, fresh herbs,
white cream cheese katiki, rusk & capers

GREEN SALAD  9.50
Mesclun with parmesan cheese, pear,
walnuts, balsamic & extra virgin oil

SHRIMPS & AVOCADO SALAD  12.00    
Iceberg, mesclan salad,
wasabi sauce, sesame oil, soya sauce

WOOD OVEN PIZZA
MARGARITA  11.00
Tomato salsa, mozzarella, basil

GREEK  14.00
Feta, onion, olives, oregano & fresh tomato

TRUFFLE  15.00 
Mushroom mix, valerian leaves, 
‘’Anthotiro’’ soft white cheese & tru�e oil

SPICY  15.00
 Ham, bacon, pepper plant,
bell pepper, onion, soutzouki & chili �akes 

FRESH  14.00 
Tomato salsa, mozzarella, rocket leaves,
‘’Anthotiro’’ soft white cheese & cherry tomatoes

VEGAN 14.00
Tomato salsa, herbal cheese, onions,
spinach, zucchini, sundried tomato & bell peppers

SHRIMP 15.00
Tomato salsa, mozzarella,
onion, lemon zest, lemongrass

SUNDRIED  14.00
Sundried tomato salsa, zucchini,
feta, spearmint, onion, olive oil

PROSCIUTTO 15.00
Rocket leaves, parmesan & cherry tomatoes

PIRATA  15.00
Beef minced meat, bell peppers & mozzarella

SPECIAL  15.00
Ham, bacon, salami, mushrooms,
mozzarella & pepper plant

CALZONE  14.00
With tomato salsa, mozzarella, ham & mushrooms

COVERED PIZZA “MYLOS”  15.00
With beef minced meat, bacon, onions & bell peppers

PEINIRLI  8.00
With bacon, “kasseri” cheese & egg

PEINIRLI  8.50
With spinach, feta and egg

HOT DOG PEINIRLI  8.50
With sausage, mustard-mayo, onion �akes

WOOD OVEN 
BREAD PIE
With olive oil, salt & oregano 5.00

With olive oil, garlic & oregano 5.00

With olive oil, fresh tomato,
feta & oregano  7.50

PASTA / MAIN
 
Rigatoni  Bolognese
with 24 months parmesan  10.00  / +2.00 WOOD OVEN

Tagliatelle pomodoro with basil  9.00  / +2.00 WOOD OVEN 

Tagliatelle with spinach and rocket pesto,
peanuts & tomato con�t  12.00

Tagliatelle with shrimps & basil  14.00

Chicken breast with zucchini
fenel salad & citrus vinaigrette  12.00

Rib eye steak with rocket salad,
fenel & lemon oil tru�e vinaigrette  28.00

Tempura shrimps with mango
chutney sauce, coriander & lime  16.00

Grilled vegetables
With tru�e gruyere, & �g balsamic vinegar  14.00

         = vegan           = vegetarian
* please inform your server of any allergies

* CHOOSE FROM OUR INGREDIENTS
TO MAKE YOUR OWN PIZZA FEEL
FREE TO SPICE IT UP!

*PIZZA CAN ALSO BE MADE
WITH VEGΑΝ CHEESE.
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*FRESH MOZZARELLA +2.00



ΤΟ ΚΑΤΑΣΤΗΜΑ ΥΠΟΧΡΕΟΥΤΑΙ ΝΑ ΔΙΑΘΕΤΕΙ ΕΝΤΥΠΑ ΔΕΛΤΙΑ. ΣΕ ΕΙΔΙΚΗ ΘΗΚΗ ΔΙΠΛΑ ΣΤΗΝ ΕΞΟΔΟ,
ΓΙΑ ΤΗ ΔΙΑΤΥΠΩΣΗ ΟΠΟΙΑΣΔΗΠΟΤΕ ΔΙΑΜΑΡΤΥΡΙΑ.

Ο ΚΑΤΑΝΑΛΩΤΗΣ ΔΕΝ ΕΧΕΙ ΥΠΟΧΡΕΩΣΗ ΝΑ ΠΛΗΡΩΣΕΙ ΕΑΝ ΔΕΝ ΛΑΒΕΙ ΤΟ ΝΟΜΙΜΟ ΠΑΡΑΣΤΑΤΙΚΟ
ΣΤΟΙΧΕΙΟ (ΑΠΟΔΕΙΞΗ - ΤΙΜΟΛΟΓΙΟ) ΤΟ ΚΑΤΑΣΤΗΜΑ ΥΠΟΧΡΕΟΥΤΑΙ ΣΤΗΝ ΕΚΔΟΣΗ ΝΟΜΙΜΩΝ
ΑΠΟΔΕΙΞΕΩΝ ΛΙΑΝΙΚΗΣ ΠΩΛΗΣΗΣ ΣΤΙΣ ΤΙΜΕΣ ΠΕΡΙΛΑΜΒΑΝΟΝΤΑΙ:
ΔΗΜΟΤΙΚΟΣ ΦΟΡΟΣ   %  & ΦΠΑ   %
ΟΙ ΤΙΜΕΣ ΤΟΥ ΚΑΤΑΛΟΓΟΥ ΕΙΝΑΙ ΣΕ ΕΥΡΩ ΚΑΙ ΜΠΡΟΥΝ ΝΑ ΤΡΟΠΟΠΟΙΗΘΟΥΝ ΧΩΡΙΣ ΠΡΟΕΙΔΟΠΟΙΗΣΗ.

ΑΓΟΡΑΝΟΜΙΚΟΣ ΥΠΕΥΘΥΝΟΣ: ΖΑΧΑΡΙΑΣ ΠΑΠΟΥΛΗΣ

Mylos Beach Bar Mylos Beach, Kos Townmyloskos

* BAKLAVA SERVED WITH ICE-CREAM 7.50

PAVLOVA, VANILLA CREAM, BERRIES
& PAVLOVA ICE CREAM  7.50

PANNA-COTTA VANILLA  6.00

SEASONAL FRUITSALAD  7.00

CHOCOLATE PANCKAKES WITH HAZELNUT
PRALINE, BANANA & ALMOND FLAKES    7.00

BANOFFEE ICE CREAM WITH
BANANA & CARAMEL SYRUP   7.50

MANGO SORBET WITH MANGO FRUIT
& ALMOND FLAKES  6.50 

GIANDUJA PRALINE ICE CREAM WITH HAZEL 
NUTS & DARK CHOCOLATE SYRUP  7.50

*TRADITIONAL SYRUP SWEETS 

SWEET ALL DAY/
ICE CREAM

SIGNATURE
COCKTAILS
SPICE MARGARITA  12.00
MEZCAL, TRIPLE SEC. LIME JUICE,
AGAVE SYRUP. CHILLI PEPPER.

HACIENTA  13.00  
AGED RUM, PEACH LIQUEUR, LIME JUICE,
PINEAPPLE JUICE, ORGEAT SYRUP, COFFE LIQUEUR. 
AGOSTURA BITTERS.

PASSION OF KOS  12.00
LOCAL TSIPOURO, CUCUMBER JUICE, LEMON JUICE, 
SUGAR SYRUP, SALT, MINT,GREEN OLIVES.

CHATTERBOX  12.00
WYBOROWA VODKA, DRY ROSE WINE,PINK 
GRAPEFRUIT JUICE (FRESH), MINT, RASPBERRIES, 
CUCUMBER SLICES, DUSTED WITH ICING SUGAR.

EAST 8   12.00
WYBOROWA VODKA, PINEAPPLE,
APEROL, LIME JUICE, SUGAR SYRUP,
PASSION FRUIT SYRUP, PINEAPPLE WEDGE.

SUMMER BUBBLES  12.00
HAVANA 3 ANOS, ELDERFLOWER CORDIAL, 
STRAWBERRY PUREE, LEMON JUICE, PROSECCO, 
MINT, FRESH STRAWBERRY.

CANNONBALL   17.00
DIPLOMATICO RESERVA, JOHNIE WALKER RYE, 
POPCORN SYRUP, ¼ ORANGE, ½ LEMON, PINEAP-
PLE CUBE, FRESH STRAWBERRY, BLACKBERRIES.

THE SING OF THE BELL  13.00
BEEFEATER 24 LONDON DRY GIN, CARAMEL SYRUP, 
GREEN APPLE LIQUEUR, LEMON JUICE, DASH 
ORANGE BITTER, MINT STAR ANISE.

CUCUMBER SLING   12.00
MASTICHA, GIN, LIME SUGAR SYRUP, CUCUMBER.

AMALFI SPRITZER  12.00
WYBOROVA VODKA, VANILLA LIQUEUR, SODA, 
LEMON, PASSIONFRUIT SYRUP.

SMUGGLERS FOLLY  13.00
SPICED RUM, PINEAPPLE JUICE, LEMON JUICE, 
SUGAR SYRUP, FRESH STRAWBERRIES, BASIL 
LEAVES, BLACK PEPPER.

COFFEES
ESPRESSO  3.00
ESPRESSO DOPPIO  3.50
CAPPUCCINO  4.00
LATTE  4.00
FREDDO ESPRESSO  3.50
FREDDO CAPPUCCINO  4.00
GREEK COFFEE  2.50
DOUBLE GREEK COFFEE  3.50
NES COFFEE  3.50
FRAPPE  3.50
FRAPPE WITH ICE CREAM  5.00
FRAPPE WITH BAILEY'S  7.00
FILTER COFFEE  4.00
IRISH COFFEE  8.00

BEERS / RTD'S
DRAUGHT MYTHOS 300ml.  4.00
MYTHOS ICE  6.00
MYTHOS RADLER  6.00
MYTHOS FREE  5.00
BECK’S 275ml.  5.00
HEINEKEN DRAUGHT SILVER 400ml.  5.00
HEINEKEN FREE  5.00
GUINNESS  7.00
FIX   6.00
FIX FREE  5.00
CARLSBERG  6.00
BUD  7.00
CORONA  7.00
SOMERSBY  7.00
SMIRNOFF ICE  7.00
REDBULL  6.00

TRADITIONAL
DISTILLATIONS
GLASS OF OYZO   5.00
RAKI YENI  8.00

KARAFAKI OUZO 200ml.
KARDOULIAS (LOCAL)  15.00 
BABATZIM  15.00
BARBAGIANNIS  15.00
IDONIKO  15.00

TSIPOURO 200ml.
BABATZIM  15.00
IDONIKO  15.00

LOCAL TSIPOURO
G E O R G E  K A R D O U L I A S

JUICE BAR
ORANGE  4.50

WATERMELON  5.00

PINEAPPLE,WATERMELON, ORANGE  6.00

KIWI, PINEAPPLE, PEAR, APPLE  6.00

CARROT, MINT, ORANGE, GINGER  6.00

BEVERAGES
HOMEMADE LEMONADE  5.50
HOMEMADE LEMONADE
W/ SODA  6.00
JUICES  3.50
SOFT DRINKS  3.50

TEA (HOT OR COLD)  3.5
STILL WATER 500ml  1.00
STILL WATER 1L  3.00
SOUROTI SPARKLING WATER 250ml  4.00
PELEGRINO 250ml.  5.00
PELEGRINO 750ml.  6.00
GRAPEFRUIT SODA  5.00
MILKSHAKES
VANILLA, CHOCOLATE, BANANA,
STRAWBERRY, PISTACHIO  6.00
SLUSH PUPPIES
WATERMELON, STRAWBERRY, LEMON  4.50

LOW ALCOHOL 
KETEL ONE BOTANICAL    10.00
PEACH,ORANGE BLOSSOM & SODA

KETEL ONE BOTANICAL    10.00
CUCUMBER, MINT & SODA

KETEL ONE BOTANICAL  10.00
GRAPEFRUIT, ROSE & SODA

SUMMER GARDEN   10.00
WYBOROVA VODKA, SUGAR SYRUP, APPLE 
JUICE, FRESH RASPBERRIES, MINT LEAVES.

JASMINE AROMATIC  10.00
WHITE VERMOUTH, DRY, DRY VERMOUTH, 
LEMON JUICE, HONEY SYRUP, JASMINE TEA, 
AROMATIC BITTERS

NO ALCOHOL 
EASTSIDE   9.00
SEEDLIP GARDEN, SUGAR SYRUP,
LIME JUICE, CUCUMBER AND MINT LEAVES.

LIGHT & BREEZY  9.00
SEEDLIP GROVE, GINGER BEER, FRESH LIME.

PANOMA  9.00
SEEDLIP SPICE, FRESH GRAPEFRUIT,
FRESH LIME, SUGAR SYRUP & SODA.

GARDEN SOUR  9.00
SEEDLIP GARDEN, APPLE JUICE, LEMON JUICE,
CIDER VINEGAR, SUGAR SYRUP, EGG WHITE.

DETOX
CUCUMBER, SPEARMINT, LEMON  6.00
LEMON, APPLE, BEETROOT, GINGER  6.00
GRAPEFRUIT, LIME, ORANGE  6.00

SMOOTHIES
RED FRUITS   5.50
MANGO  5.00
PASSION  5.00
PEACH  5.00

TSIPOURO 200ml. “ΑPO KARDIAS”  15.00
TSIPOURO 200ml. “DISTILLED KARDIAS”  17.00


