JackieD'

Executive Chef

Da F za ‘o

0 oed Ntivoc Owtelvdkng omoudace LayELPIKn aTtnv Ttepidnn oxoAr Le Monde
otnv ABrnva. Me pilec amo tnv Mehomovvnoo Kat TV KwvoTtavTivourtoAn, HEYAAWOE LETQ
o€ TTAOUGLEC YAOTPOVOULKEC TTapadOoeLc, avamtuooovtag Babld ektiunon yla Tig auBeVTIKES
LLECOYELAKEC YEUOELC KOl TOV Bacikd poAo Tou eAaloAadou atnyv eAAnVIKN kouliva.
Exel epyaoctel og Kopudatia eotiatopla oe Mapiot, Aovdivo kat MAavo,
QTOKTWVTOC TOAUTIUN eUmelpia o eeAlypéveg SleBveic koullvec.

TVWOTOG YLOL TO CUVEUAGHO LLEGOYELAKWY UALKWY LE CUYXPOVEC QOLATIKEG TIVEALEC,

0 oed Ntivog dnuovpyel kopdd, Loopomnuéva Kal YeVOTIKA TiLata. Me £6pa
nv ABrva, elvat ofuepa Executive Chef oto “Bungalow 7”, to
VackieD' Mykonos, drou dépvet SnpoupykdtnTa kat Yuxr o kEBe TLdTo, TpoodEpovTac
OTOUC ETILOKETITEG L0l al€EXQOTN eUMEeLpla yelong dimha otn BaAaooa.

Chef Dinos Fotinakis studied culinary arts at the renowned Le Monde school
in Athens. With roots from Peloponnese and Constantinople, he grew up surrounded
by rich culinary traditions, developing a deep appreciation for authentic Mediterranean
flavors and the essential role of olive oil in Greek cuisine.
He has worked in top restaurants in Paris, London and Milan, gaining valuable
experience in refined international kitchens.

Known for blending Mediterranean ingredient with modern Asian touches,
Chef Dinos creates elegant, balanced and flavorful dishes. Based in Athens,

he is now the Executive Chet at “Bungalow 7” and V4ckitD' Mykonos, where he

brings creativity and soul to every plate, offering guests an unforgettable seaside
dining experience.




JackieD'

Club & Restaurant

JACKIE'S STARTER JARS

ZEKLVNOTE TNV amoAaucn UE TG AAOLDEC pag
Pleasure begins with our JARS

TCatlikt pe mpoPelo yraouptl, okopdo kovdi, E0dL Xeres, Sudopo
Tzatziki with sheep yogurt, confit garlic, sherry vinegar, mint

TUPOKAUTEPN) PE KATIVLOTH TATIPLKA, KOTavioTr) Mukovou
Spicy whipped feta with smoked paprika, Mykonos kopanisti cheese

TopAOCOAATA UE KATIVLOTH PEYYQ
“Taramosalata” Fish Roe mousse with smoked herring

MeAttlavooahdta pe taxivy, mumepltad GAwplvng, paivtavo, uipv
Egglant dip with tahini, Florina pepper, parsley, mirin

AVAELKTEC EALEC LAPLVAPLOUEVES UE AEUOVL, TTOPTOKAAL,
KarvioTo eAaloAado

Mixed olives marinated with lemon, orange,

smoked olive oil

Toupol AVALELKTWY AXXAVIKWVY PE KIUTOL
Mixed pickled vegetables with kimchi

JTUTLKO TIPOCUEVLIO KapBEAAKL OEPBLOLOUEVO O€ YAAOTPAKL
Home-made bread served in a pot

EAANVIKN papyapita Boutupou

Home-made milk bread, Greek-style margarita bread

PWTAOTE HaG yla Ta TULATA NUEPAC. ..
Ask for the daily dish...

12-14 €

14,00 €

14,00 €

14,00 €

14,00 €

14,00 €

12,00 €

9,00 €

9,00 €



2ANATE2 SALADS

YoAata kapmoudl, dpeta, dlotikt Alyivng, pZovva, mpdaovo Toil,
Bveykpet Baolhikou (vegeterian)

Watermelon salad, feta, Aegina pistachio, mizuna, green chili,
basil vinaigrette (vegeterian)

Mpaolvn oaAdta, kKwoa, Bepikoko, podt, omdpol koAokuBag,
dressing eomeplboeldwy (vegan)

Green salad, quinoa, apricot, pomegranate, pumpkin seed,
citrus dressing (vegan)

JackieO” Xwplatikn, crumble xapouriol, Toudta, Topativia,
ayyoupt, kpepUSL, TimepLd, kpltapo kat Elvotupo (vegeterian)

JackieO’ Greek salad, carob crumble, tomato, cherry-tomatoes,
cucumber, onion, pepper, rock samphire and “xinotyro” (vegeterian)

Mozzarella, podakivo, avapelkta tpudepd GUAAA, GOUVTOUKL,
dressing BaAoapuiko (vegetarian)

Mozzarella, peach, baby leaves mix, hazelnut,

balsamic dressing (vegetarian)

XopTa €MoxN G, OMACUEVO TIOELLASL, TPLUUEVN TOUATA,
bpéoka pupwdikad, dressing yuzu (vegan)

Seasonal greens, crushed rusks, grated tomato,
fresh herbs, yuzu dressing

25,00 €

24,00 €

26,00 €

27,00 €

22,00 €



H TEXNH TOY QMOY THE ART OF CRUDO

Ytpeldla pe e0aAoT, ToiA, finger lime (Tuun/tepdxio)
Oysters with shallot, chili, finger lime (price/piece)

JackieQ’” aywooaAdta
JackieO’ sea urchin salad

XTévLa, TIKAVTIKO dressing lime, Tpayavog apakdg pe wasabi,
KOALavSpoc, TolAl, eAatoAado

Scallops, spicy lime dressing, crispy wasabi peas,
coriander, chili, olive oil

YeBltoe Toumoupa, PAVYKO-TIOPTOKAAL AETOE, KOALOWOPOC, TGIAL,
yAukoratdra, Pntd koAaumokt, Adadt kombu, koupkoudt

Sea bream ceviche, mango-orange leche, coriande, chili,
sweet potato, grilled corn, kombu oil, kumquat

Huimaotog coAopog TaTakt, Lipty, kadip lime, koAtavdpoc, TolA,
onoapélalo, papperada toill, mpdovo priAo

Semi-cured salmon tataki, mirin, kefir lime, coriander,

sesame oil, chili jam, green apple

Taptdp HOOXAPL, TIUKAVTIKN UayLlovela, Tpouda, AadL tpoudag,
kaBoupSlopévo GouvToUKL, TolAL, oxovonpaco

Beef tartare, spicy mayo, truffle, truffle oil,

roasted hazelnut, chili, chives

Tatakl poodpt, EVSL oaumaviag Ue Aepovt Kat TolAL, Tpudepn poka,
dAoldec Tuplov “Zav MxaAn” ZUpou, ALaoTr) TOUATA, TNYAVNTO KPEUUUSL
Beef tataki, champagne-lemon-chili vinegar, baby arugula,

Syros cheese flakes “San Michalis”, dried tomato, fried onion

XTévia Kapmatolo, Aétoe kombu, Taptdp podakivo-xaAarmévio,
KOALavSpog, EUOL podAaKIVO

Scallop carpacio, kombu leche, peach-jalapeno tartare,
coriander, peach vinegar

12,00 €

50,00 €

36,00 €

29,00 €

30,00 €

32,00 €

38,00 €

34,00 €



MEZEAAKIA BITES

Tnyavnto KaAapapdkt, aloAl mepyapovto, Toil, koAlavdpog
Fried calamari, bergamot aioli, chili, coriander

YouPBAakL xtamodt Euddto, ToiAL, okdpdo, oupEs daBa Xxowouoag,

peAlG otadida, paivtavo, TopATivia, KOUKOUVAPL

Vinegared octopus skewer, chili, garlic, fava bean puree from Schinoussa,
relish raisin, parsly, cherry tomatoes, pine nut

Mivt tacos, Taptdp cohopou, ayyoup, lime, oxowvonpaoo, tallv, kpéua aBokavto

Mini tacos, salmon tartare, cucumber, lime, chive, tajin, avocado cream

Kedbteddkia, TAlyoUpl, CAATOQ KATIVIOTAC TOUATAS LE BACIALKO Kat vTouyLa
Meatballs, bulgur, smoked tomato-basil and nduja sauce

TnyowNTEG TIOTATEC, LOUG PETAC, LUPWOLKA
French fries, feta mousse, herbs

2ITAPI KAl NEPO WHEAT AND WATER

MNaoépy, méoto rumeplac OAwpivng, Alaotr| Topdta, Kaoloug, okopdo (vegan)
Paccheri, Florina pepper pesto, dried tomato, cashews, garlic (vegan)

MouBEToL umouylapnéoa, pudta, axwvoc
Orzo bouillabaisse, mussels, sea urchin

NLOKL, odAToO TIEKOPIVO, ATTAKL, AOUKAVLIKO, GACKOLNAO, AEUOVL, GOUVTOUKL
Gnocchi, pecorino sauce, apaki, saugsage, sage, lemon, hazelnut

fapidec pe Aykouivy, ppéoka LUPwSIKA, TOlAL, caumaylov yopidag
Shrimps linguine, fresh herbs, chili, shrimp sabayon

ACTAKOG [E OTIAYYETL, UTtiok BaAacowvwy, TOAL, ALY, TPACO (TLA/KIAO)
Lobster with spaghetti, seafood bisque, chili, lime, leek (price/kilo)

VEGAN

A peAt{ava Zavtopivng, KpEUUUSL, KOKKIVN TITEPLA, LUPWOLKA,
kpepa rumepla GAwpivng

Santorini eggplant imam, onion, red pepper, herbs,

Florina’s pepper cream

27,00 €

35,00 €

25,00 €

29,00 €

18,00 €

27,00 €

35,00 €

32,00 €

39,00 €

190,00 €

22,00 €



OATIA & WYXH - KPEAZ & WAPI FIRE & SOUL - MEAT & FISH

Black Angus mikavia, pmeapvel pico
Black Angus picanha, miso bearnaose

Black Angus ribeye, odAtoa vtept ykAag SevopoAifavo
Black Angus ribeye, rosemary demi-glace

DWETO KOTOTIOUAO HOPLVOPLOUEVO UE Hioo, Tpouda, GaAdT, YLooUPTL LE KvOa,
KoAokapwa Aaxavikd, (o0 KOTOTIOUAO e BUHApPL KOl AQLLL

Chicken fillet marinated with miso, truffle, shallot, yogurt with quinoa,
summer vegetables, chicken jus with thyme and lime

YOAOLOC LOPLVAPLOUEVOC UE HouOoTAPSA, 0OYLA, EOTPAYKOV,

KpUO oaAdTa e GAKEC PUeAOUYKA, AAXAVIKA, COATOO KOUTTOYLOKL TTIOPTOKAAL
Salmon marinated with mustard, soy, tarragon, cold beluga lentil salad,
vegetables, kabayaki orange sauce

DWETO AaUPAKL DPLKACE LIE XOPTA ETIOXNG, OAATOO QUYOAELOVO
Sea bass fillet fricassee with seasonal greens, avgolemono sauce

Wapl oxapag/kpouotag (TLur/KAo)
Grilled/crusted fish (price/kilo)

lapidec giant oxapag (Tuun/KNo)
Grilled giant prawns (price/kilo)

AoTaKOG oXAPAS (TYR/KNO)
Grilled lobster (price/kilo)

ExAekTeC KOTEC KpEaToC Premium meat cuts
Sort Ribs (twur/k\6-price/kilo)

Tomahawk (Tuur/k\o-price/kilo)

Rubia Gallega (tiur/k\o-price/kilo)

Wagyu (tiur/k\o-price/kilo)

2YNOAEYTIKA ACCOMPANIMENTS

Matdrec baby
Baby potatoes

Wnta Aaxavika
Grilled vegetables

Aykwvapeg Trvou
Tinos artichokes

Matdteg TNYavnTEG
French fries potatoes

Wntd KaAQUTTOKLOL KAl TITEPLES padron
Grilled corn and padron peppers

50,00 €

60,00 €

36,00 €

38,00 €

55,00 €

150,00 €

150,00 €

190,00 €

150,00 €
200,00 €
210,00 €
210,00 €

12,00 €

13,00 €

15,00 €

12,00 €

14,00 €



[AYKA DESSERTS

Silk and fire

Cheesecake Pnuevo, dpaouleg, crumble BaviAla, maywto XAUOUAAL OAATOO XOLLOLAAL 20,00 €
Baked cheesecake, strawberry, vanilla crumble, tea ice cream, tea sauce

Aegean pleasure
ZeoT6 cookie Aeukng ookoAdtag, kapudL, cuka, sorbet kapudL 20,00 €
Warm white chocolate cookie, walnut, figs, walnut sorbet

Sticky summer

Arnodounuevog pmakAofag, Pnta puAAa Bnputou, montée dLoTik,

TipoAiva GLOTIKLOU, TTAYWTO YLaoUPTL-EAALOAQSO 20,00 €
Deconstructed baklava, baked Beirut’s sheets, montée pistachio,

pistachio praline, yogurt-olive oil ice cream

High tide

Kp€ua AEUKAG KAPAPEAWUEVNC OCOKOAATAC, KPELLA LA PNG COKOAATAG,

XWHa kaKkdo, sorbet passion fruit, consomme KOKKVwV bpolTwv Pe TlvTlep 20,00 €
White caramelized chocolate cream, dark chocolate cream, cocoa soil,

passion fruit sorbet, red fruit consomme with ginger

X€elpOTO(NTO COPUTE Kal TaywTo (TLUn/scoop) 7,00 €
Home-made sorbet and ice-cream (price/scoop)

Matéla pe dpouTa EMoOXNG 30,00 €
Variety of fresh seasonal fruits

Av éxete aMepyia n Sucavetia oe KATIOLO CUOTATIKO TWV TPOMGILWY TIAPAKOAW EVNUEPWOTE LLOG.

Please inform us of any food allergies or other food disorders.

‘O\at Tt haynTé Tou KATaAOyoU Hag payelpevovtat armo 100% GpEKLEC TIPWTES VAEG Kal TO 50% Twv AaxQVLKWY LAC TIPOEPXOVTAL ATt TO VNOL.
Xpnotpomnolovpe 100% E€atpetikd Mapbeévo EAatodado. Thyavitoupe oe nAtéAato. Ot “Giant” yap(deg kat Ta kaBoupomddapa eivat katepuypeva.
For all our menu items we use 100% fresh raw materials and 50% of the vegetables comes from our island
We use 100% Virgin Olive Oil. We fry in sunflower oil. “Giant” shrimps and Alaskan king crab clusters are frozen.

AyopavouLkog umtelBuUVOG: MAANng Zlykouvag
Responsible for Market Regulation: Michalis Sigkounas

OL TLEG elvat og Eupw. ZTi¢ TLHEG ouumepthapBavovtat: AnUoTikag dopog katl to avaloyo OMA.

All prices are in Euro. Prices include equivalent VAT and municipal Tax.

Oodwpnpua dev mephapBavetal.
Tips are not included.

To pevou emipeleital o Ntivog QwTelvakng.

The menu is edited by Dinos Fotinakis

O katavaAwTnG Sev EXEL UTIOXPEWON VO TTANPWOEL €AV O AABEL TO VOULUO TIAPACTATIKO (QTMOSELEN-TLLOAOYLO)

Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice)

To kaTdoTnpa umoxpeouTal va Slabetet évtuma deAtia, oe e8Ik BEan dimha otnv €060, yla Slatumwaon omolacbnmoTe Stapaptuplac

The establishment is required to provide printed complaint forms, placed in a designated area next to the exit, for the submission of any complaints



