FBRUNCH TIMEZ®S

BOWLS

\4 Greek Yogurt with honey, walnuts and cinnamon 5.00
) Yogurt with seasonal fruits and honey 6.00

)/ Greek Yogurt parfait with berries and
homemade granola 6.50

@ Chia pudding with almond milk, homemade
granola, dark chocolate, banana and berries 7.50

THE EGG

Eggs White Omelet with smoked salmon,
spring onion, zucchini, and baby spinach salad 8.50

Eggs Benedict with mortadella or
salmon and mesclun salad 9.00

)’ Mushroom Omelet with green asparagus,
cream cheese, spring onion and mesclun salad
with truffle oil 8.50

French toast with sausage, grated
feta cheese,tomato mustard- mayo & egg 8.50

BURGERS

CHEESBURGER 9.50
Beef burger, lettuce, cheddar cheese,
pickled cucumber, mayonnaise, and ketchup

MYLOS BURGER 12.00

Beef burger, iceberg lettuce,

bacon, tomato, cheddar cheese, egg,
onions, jack daniels bbq souce, and
mayonnaise with cucumber pickled

CHICKEN BURGER 9.50
*Chicken, local lettuce, tomato,
parmesan cheese, cocktail sauce

SPICE JAM 10.50
Beef burger, gouda, mozzarella, blue
cheese, cheddar, spicy pepper& onion jam

BEYOND VEGAN BURGER 12.50
Tomato,lettuce, onion @ (gluten free option)

WOOD OVEN PIZZA

Y MARGARITA 12.00

Tomato salsa, mozzarella, basil

Y GREEK 15.00
Feta, onion, olives, oregano & fresh tomato

Y TRUFFLE 15.00
Mushroom mix, valerian leaves,
“Anthotiro” soft white cheese & truffle oil

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

Y FRESH 14.00
Tomato salsa, mozzarella, rocket leaves,
“Anthotiro” soft white cheese & cherry tomatoes

§ VEGAN 15.00
Tomato salsa, herbal cheese, onions,
spinach, zucchini, sundried tomato & bell peppers

[

MORE CHOICES

Bagel smoked salmon with
cream cheese, avocado, and dill 8.50

V' Ciabatta Caprese with, tomato,
mozzarella, spinach and rocket pesto 7.50

@ Slow ripening bread with hummus,
cucumber, tomato and olives 6.50

Y Whole grain slow ripening bread
with tomato, feta, cucumber, onion,
oregano,olives and olive oil 7.50

Tsiapata with chicken nuggets,
mustard-mayo, tomato, parmesan and iceberg 7.50

Panini prosciutto, fresh mozzarella,
tomato, arugula, virgin olive oil 8.00

Panini chicken, parmezan,
cucumber, tomato, yogurt sauce 8.00

V' French fries 4.00

SALADS

TRADITIONAL GREEK SALAD 10.50
Cucumber, tomato, onion,
bell pepper, feta, olives & rusk

CAPRESE 12.50
Cherry tomato, arugula, basil
pesto, burrata cheese, herb oil

PROTEIN 10.50
Mesclun, boiled egg, cottage cheese,
cherry tomato, fig balsamic, carob bread

FITNESS 11.00
Green salad mix, avocado,
chicken filet, black leaks, citrus vinaigrette

SHRIMPS & AVOCADO SALAD 14.00
Shrimps, avocado, iceberg, mesclan salad,
citrus vinaigrette, sesame oil, soya sauce

CAESAR 11.00
Lettuce, iceberg, croutons, bacon,
parmesan flakes and Caesar dressing

SHRIMP 16.00
Shrimps, tomato salsa, mozzarella,
onion, lemon zest, lemongrass

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

PROSCIUTTO 16.00
Rocket leaves, parmesan & cherry tomatoes

PIRATA 15.00
Beef minced meat, bell peppers & mozzarella

SPECIAL 16.00
Ham, bacon, salami, mushrooms,
mozzarella & pepper plant

CALZONE 15.00
With tomato salsa, mozzarella, ham & mushrooms

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

PINSA MORTADELLA 14.00
Mortadella, burrata cheese, herb basil oil

CLUB SANDWICHES

With ham, gouda cheese, tomato,
bacon, egg, mayonnaise and French fries 10.00

With barley bread, chicken breast,
cheddar cheese, bacon, tomato,
mango chutney sauce and French fries 11.00

With Smoked Salmon, caviar,
tomatoes, cucumber, iceberg lettuce,
cream cheese and mesclun salad 12.00

KIDS MENU

Chicken nuggets with fries 6.00
Pizza margarita 7.00
Penne pomodoro or minced meat 7.50

Mini beef burger with
cheese tomato & ketchup 7.00

V' PINSA OLIVES 12.00
Cream cheese, cherry tomatoes, arugula, virgin olive oil

\'s @ PIZZA MARGARITA GLUTEN FREE 12.00
Medium size

@ PIZZA TURKEY GLUTEN FREE 14.00
Cheese and turkey medium size

<

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

Papardelle with shrimps and basil 18.00

Bucatini pomodoro with basil and buratta 12.00
+2.00 WOOD OVEN

Bucatini Bolognese with 24 months parmesan 12.00
+2.00 WOOD OVEN

*Pene with spinach and rocket pesto,
cashews and tomato confit 12.00

*Rib eye with rocket- spinach-cherry
tomatoes salad and lemon oil truffle vinaigrette 30.00

Fried rock shrimps with mango
chutney sauce, coriander & lime 18.00

*Grilled chicken breast with
green salad, cottage, balsamic vinagrete 12.00

Grilled vegetables
With truffle gruyere,,
“marmari” local cheese & fig balsamic vinegar 16.00

< <

& &

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

*FRESH MOZZARELLA +2.00

*PIZZA CAN ALSO BE MADE
WITH VEGAN CHEESE.

§ =vegan V =vegetarian @ = gluten free
* please inform your server of any allergies

SWEET ALL DAY/
ICE CREAM

Baklava traditional syrupy sweet
served with ice-cream 7.50

Panna-Cotta vanilla 6.00

Chocolate panckakes with hazelnut
praline, banana and almond flakes 8.50

Seasonal Fruit salad 7.00
Seasonal fruit salad for 4 18.00

Banoffee ice cream with
banana and caramel syrup 6.00

Mango sorbet with mango
fruit and almond flakes 7.50 0
Gianduja praline with hazel

nuts and dark chocolate syrup 7.50

REAT

REVEAT



EBMIL0S v

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

DETOX

LEMON, APPLE, BEETROOT, GINGER 6.00
GRAPEFRUIT, LIME, ORANGE 6.00

CELERY, SPINACH LEAVES,
LEMON, GREEN APPLE 6.00

SMOOTHIES

TROPICAL BOOST 6.00
PINEAPPLE, MANGO, GINGER, LIME, TURMERIC

BERRY RED 6.00
FOREST FRUITS, GREEN APPLE , BLUEBERRY

STRAW BASIL 6.00
STRAWBERRY, PEACH, BASIL

MELON SPLASH 6.00
MELON,STRAWBERRY, SPEARMINT

BEVERAGLES

HOMEMADE LEMONADE 5.50
HOMEMADE LEMONADE W/ SODA 6.00
JUICES 3.50

SOFT DRINKS 3.50

TEA (HOT OR COLD) 3.50

STILL WATER 500ml 1.00

STILL WATER 1L 3.00

PELEGRINO 250ml. 4.00

PELEGRINO 750ml. 7.00

GRAPEFRUIT SODA 5.00

MILKSHAKES
VANILLA, CHOCOLATE, BANANA,
STRAWBERRY, PISTACHIO 6.00

SLUSH PUPPIES
WATERMELON, STRAWBERRY, LEMON 4.50

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. 5.00
MYTHOS ICE 6.00

MYTHOS RADLER 6.00

BECK’S 275ml. 5.00

HEINEKEN DRAUGHT SILVER 400ml. 5.00
HEINEKEN FREE 5.00

FIX 6.00

FIX FREE 5.00

CARLSBERG 6.00

BUD 7.00

CORONA 7.00

DESPERADOS 7.00

SOMERSBY 7.00

SMIRNOFF ICE 7.00

REDBULL 6.00

0 Mylos Beach Bar myloskos Mylos Beach, Kos Town

SPRITZ

APEROL SPRITZ 10.00
APEROL, PROSECCO,SODA,
ORANGE TWIST

PEACH PLEASE 11.00
WYBOROWA VODKA, PROSECCO,
HONEY, PEACH PUREE, SODA,
FRESH LIME JUICE, THYME

NO SEED SPRITZ 10.00
APEROL, PROSECCO, FRESH
WATERMELON JUICE, MINT LEAVES, SODA.

CAMPARI SPRITZ 10.00

CAMPARI, PROSECCO, SODA, ORANGE TWIST
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

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.

SONG BIRD

SEED LIP SPICE, PINK GRAPEFRUIT JUICE,
FRESH LEMON JUICE, SUGAR SYRUP,
STAR ANISE

PINAPPLE JALAPENO
SEED LIP GARDEN , AGAVE SYRUP, PINEAPPLE
JUICE, FRESH LEMON JUICE, JALAPENO

TRAVEL ATypg
HAVE %EX . REPEAT REVEAT e

SIGNATURE
COCKTAILS

CHATTERBOX 15.00

GREY GOOSE VODKA, DRY ROSE WINE,PINK
GRAPEFRUIT JUICE (FRESH), MINT, RASPBERRIES,
CUCUMBER SLICES, DUSTED WITH ICING SUGAR

EAST8 12.00

WYBOROWA VODKA, PINEAPPLE,
APEROL, LIME JUICE, SUGAR SYRUP,
PASSION FRUIT SYRUP, PINEAPPLE WEDGE

LOCAL SHAKE 12.00

TSIPOURO, PASSION FRUIT PUREE,
CHERRY LIQUEUR, FRESH LIME JUICE
& DASHES OF CHOCOLATE BITTERS

SMUGGLERS FOLLY 13.00

SPICED RUM, PINEAPPLE JUICE,

LEMON JUICE, SUGAR SYRUP, FRESH
STRAWBERRIES, BASIL LEAVES, BLACK PEPPER

FIZZY CUCUMBER 15.00
CIROCVODKA, ELDERFLOWER
LIQUEUR, FRESH LIME JUICE, FRESH
CUCUMBER JUICE, SODA, MINT LEAVES

DOUBLE MELON 15.00
CIROCVODKA, MIDORI MELON
LIQUEUR, FRESH WATERMELON JUICE

CHOCO MARGARITA 12
CHOCOLATE LIQUEUR, OLMECA
TEQUILA BLANCO, EGG WHITE

SUBMARINE 12.00
SKINOS MASTIHA, FRESH LEMON JUICE,
ALMOND SYRUP, GINGER ALE, MINT LEAVES

BATTERING RUM 14.00

DIPLOMATICO MANDUANO RUM, BACARDI CARTA
BLANCA RUM, TRIPLE SEC, PASSION PUREE, FRESH

LIME JUICE, ALMOND SYRUP, ANGOSTURA BITTERS

BUBBLY BRAMBLE 11.00
BEEFEATER DRY GIN, CREME DE MURE,
BITTER LEMON, PROSECCO

SMOKED N’ SPICED MARGARITA 14.00
DEL MAGUEY CREAM DE MEZCAL,

TRIPLE SEC, MAPLE SYRUP, FRESH LIME
JUICE, CINNAMON, NUTMEG, CHILLY PEPPER.

RUM PUNCH 13.00
BACARDI CARTA BLANCA, PINEAPPLE JUICE,
ORANGE JUICE, FRESH LEMON JUICE, HONEY

SPICY PINK 12.00
PINK GIN, GRAPEFRUIT JUICE, SUGAR SYRUP,
FRESH LEMON JUICE, BASIL LEAVES, BLACK PEPPER

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, 72 ORANGE, %2 LEMON, PINEAP-
PLE CUBE, FRESH STRAWBERRY, BLACKBERRIES

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

TRADITIONAL
DISTILLATIONS

GLASS OF OYZO 5.00

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

IDONIKO 15.00

TSIPOURO 200ml.
BABATZIM 15.00
IDONIKO 15.00

LOCAL TSIPOURO

GEORGE KARDOULIAS

“APO KARDIAS” 15.00
“DISTILLED KARDIAS” 17.00

TO KATALTHMA YMNOXPEOYTAI NA AIA©ETEI ENTYMA AEATIA.
IE EIAIKH ©HKH AINAA ITHN EEZOAO,
FIA TH AIATYMQXIH OMOIAZAHIMOTE AIAMAPTYPIA.

O KATANAAQTHE AEN EXEl YNIOXPEQXIH NA MAHPQIEI EAN AEN AABEI
TO NOMIMO MAPAZTATIKO EITOIXEIO (AMOAEIEH - TIMOAOTIO)
TO KATAZTHMA YMNOXPEOYTAI LTHN EKAOIH NOMIMQN

ATOAEIZEQN AIANIKHE MQAHIHI ITIZ TIMEX MEPIAAMBANONTAI:
AHMOTIKOX ®OPOX % & ONA %

Ol TIMEEZ TOY KATAAOTOY EINAI ZE EYPQ KAI

MMNOPOYN NA TPOMOMOIHOOYN XQPIXZ MPOEIAOMOIHIH.

ATOPANOMIKOX YMEYOYNOZX: ZAXAPIAL MAMOYAHL



