JackieD'

Executive Chef

Clristoforos Peskian

levvnBnke kal peyaAwoe otnv KUmpo. Zmoudace Sloiknon EMIXELPOEWY OTO TIOWVETILOTA L0 TNG BooTtwvnc,
aAAG ypriyopa avakdAu e To mAB0og ToU yLa TN HOYELPLKA.

To 1995 taidee oto Zikdyo yla va epyaotel SlmAa otov Charlie Troter, Tov omolo Bewpel pévtopd Tou.
‘Exet exmawdeutet SimAa otoug Ferran Andria kat Mark Menaux emiotpedovTag Tia WG EMITUXNUEVOC OED
otnv ABrva. To 2009 BpaBelTnke WS oed TNG XPOVLAG armd To «ABnvopapa» Kat amd Tov
louvio Tou 2008 cuvepyaletal e To TEPLOSIKO «[0GTPOVOLOGY.

Amo 1o 2014 emiueleital to pevou tou JackieQ’ Beach ot MuUkovo pe amoAutn emtuyia, ouvdualovtog
TNV Mapadoon LUE TIC LovTEPVEC Kal SleBve(c TAoeLg TnG yaoTpovopiag, e ouvexn 6tdBeon vootalyiag aAaG
KOl QVOVEWGONC OTO YWPO NS UNANG yaoTPOVOLLAG.

Ano 1o 2021 emipeAeital to pevol tou JackieQ’ Cantina Mykonos.

He was born and raised in Cyprus. Christoforos Peskias studied business administraton in Boston,
where he discovered his passion for cooking.

In 1995 he went back to U.S. to work under his mentor Charlie Troter. He continued his journey in Europe
where he trained under Ferran Andria and Marc Menaux. In 2009 he was awarded as ‘the chef of the year’
by “Athinorama” magazine.

Since 2014 he has been the chef of JackieO’ Beach in Mykonos, combining traditonal and modern techniques
with worldwide gastronomy. His cuisine is contemporary yet emotional, futuristc and nostalgic.

Since 2021 he has been editing the JackieO’ Cantina Mykonos menu.




JaclieD'
Club & Restaurant

JACKIE'S STARTER JARS

YTUTIKO KapBeAAKL 0epPBLOLOPEVO O YAAOTPAKL

. 9,00 €
Home-made bread served in a pot

ZEKLVAOTE TNV amOAQUON HE TIC AAOLDEC LG
Pleasure begins with our Jars

To 81ko pag tlatdikt pe yraouptl, okopdo kal SUOCHO G
Our style tzatziki with yoghurt, garlic and peppermint ’
Tupokautepn Ue BUCOLVO G
Spicy feta cheese cream with dark cherry ’
OaBa pe AadL tpovdag

Fava with truffle oil L0
AVALELKTEC EALEC LAPLVOPLOPEVEC LE BoTava G
Mixed olives marinated with herbs ’
TapapoooAdta

“Taramosalata” fish roe salad 12,00 €

PWTNOTE HAC YL TA TILATO NUEPOG. ..
Ask for the daily dish..



OYSTER BAR

Ytpeldla pe appo Oulo (Gillardeau/Loch Fyne) (e To TepAxLO)

Oysters with Ouzo foam (Gillardeau/Loch Fyne) (per piece) L2005
M{VL TAKOG KAAQUTTOKLOU, TOVOG, aBoKAVTO
.. . 24,00 €
Mini blue corn crispy tacos, tuna, avocado
TnyoavnTo KaAQUAPL, OWE TIEPYAUOTOU KA TUKAVTIKNG Loy LOVELQC
. .. 26,00 €
Deep fried calamari, spicy mayo-bergamot sauce
Meooyelako oefitoe Toumoupag, KPEUUUSL ECAAOT, ayyoupL 30,00 €
Mediterranean style seabream ceviche, shallot onion, cucumber ’
XTamnodt oxo (
o5t oxapac,apppiKLeL 35,00 €
Grilled octopus, seaweed
“Black Angus pooxAapL TATAKL, Yuzu-tpolda, PoNzu owe, TPAYAVO KPEUUUSL 3500 €

“Black Angus” beef tataki, yuzu-truffle, ponzu sauce, crispy onion

MUKOVLATIKO 0aa il AaUpAKL, oXlVOC, AUYOTAPAXO, KAPSLA TOUATAG,

bpouTo Tou aBouc kal micro BacAKOC. ZepPipeTal e PNUEVEC UMOUKLES PWLLOU

Modern Mykonian sea bass sashimi, sea urchin, butarga, tomato water, 40,00 €
passion fruit and micro basil. Served with grilled bread bites

AxwooaAata JackieQ’

JackieO’ style sea urchin salad E
“Black Angus” taptdp pooxaplol, ppéokia Tpouda, apudatwieEVo auyo, Gpuyaviopevo Pwul
“Black Angus” beef tartare, fresh truffle, dehydrated egg, toasted bread w200
“Yuxn auvyotapayou TpikaAwvou” 45 ypapl. oepBLOLOUEVN LUE UMPOUCKETA
Kot MUKOVLATLKO YLooUpTL

To Ynéptato EAAnviko xaBapt

“Butarga’s PSYCHE Trikalinos” 45 gr. served with bruschetas 115,00 €
and Mykonian yoghurt

The Ultimate Greek Caviar

“Giant” yap(deg (Tuun/k\o)
“Giant” shrimps (Price/kg) LS00
EMnviko xaBapt “Thesauri Ossetra Signature Malossol” 30 ypalL. oEpBLpLOEVO

LLE UTTPOUOKETA KAl MUKOVIATIKO YLooUpTL

Greek Caviar “Thesauri Ossetra Signature Malossol” 30 gr. served with bruschetas 165,00 €
and Mykonian yoghurt

Bao\ika kaoupomodapa ANGGKAC (Tuun/KAO)

Alaskan king crab clusters (Price/kg) LoDt



2ANATE2 SALADS

YoAdta kapmoudl, aBokdvto, Topatiylo, Tupt deta, munepleg jalapenos,
AALL, HPEOKOG KOALAVSPOC

Watermelon salad, avocado, tomatillo, feta cheese, jalapeiios peppers, U
lime, fresh coriander (vegetarian)

YoAdta Kwoa, afokavto, apakag, avibog, ows LouoTapdac-UeALOU Kal AELOVIOU 53,00 €
Quinoa salad, avocado, peas, dill, honey-mustard and citrus dressing (vegetarian) ’
AVALELKTN TIPAOLVN COAATA, PPAOUAEC-AALL OWG,

bpAoUAEC, afokavto . . 23,00 €
Mesclun salad, strawberry-lime dressing,

strawberries, avocado (vegan)

Xwplatikn JackieQ’ fatoush style ue &lvotupo, sumac, za’atar, Tpayoava TTAKLa 55 00 £
JackieO’ Greek salad. Our Lebanese version with xinotyro cheese, sumac, za’atar, ’
crispy flatbread (vegetarian)

Mozzarella di “Bufalla”, topativia, BactAikog 55 00 €
Mozzarella di “Bufalla”, cherry tomatoes, basil (vegetarian) ’
JackieQ’ kaBoupocaAATa, yKAOTIATOO ayyoupLoy, PACLVO A0, KOAOUUIpa 0,00 €

JackieO’ king crab salad, cucumber gazpacho, green apple, kohlrabi



ZE>TA T1IATA HOT DISH

Zupaplkd Pasta

Mévveg e owg Topatac, BaotAlko (vegan)
Penne with tomato sauce, basil (vegan)

KukAaditikn Kapumovapa pe Tnviakn Aoula, ypaBLépa 2upou “St. Michalis”
Cycladic Carbonara with louza from Tinos island, “St.Michalis Syrou” gruyere cheese

KoAapapada, ppeoka (UMAPKA UE KAAAUAPL OE TUKAVTLKN OAATOO TOUATAG
Kalamarada, fresh pasta with kalamari in a spicy tomato sauce

Aykou vt pe yopideg, zampayione pmiok owe, AadtL BactAkou
Linguine with shrimps, zampayione bisque sauce, basil oil

Aotakog “Super Paradise” payelpepEVOC OTOUG XUMOUC TOU HE AlyKOU (VL (TLLH/KINO)
Lobster “Super Paradise” cooked into its juices with linguine (price/kg)

Vegan

Wntd vioApadakia, vegan ylaouptL (vegan)
Grilled “Dolmadakia” stuffed vine leaves, vegan yoghurt (vegan)

Kpgac Meat

Kedtedakia pe mAyoUpl, 0we YLooupTLoU
Meatballs with bulgur pilaf, yoghurt sauce

2tNB0GC KOTOTIOUAO, YOUOKAUOAE ABOKAVTO-TOUATAC, OAATOQ palta
Grilled chicken breast, avocado-tomato guacamole, raita sauce

“Black Angus” pooyaplola TaALATa, CaAXTa pOKA-TOATIVIAL
“Black Angus” beef tagliata, arugula-cherry tomatoes salad

“Black Angus “ dIAETO pLOOXAPL, TOOKLOTNA TIATATA
“Black Angus” beef tenderloin, smashed potato

25,00 €

32,00 €

35,00 €

48,00 €

190,00 €

30,00 €

32,00 €

32,00 €

52,00 €

75,00 €



ZE>TA T1IATA HOT DISH

Wapla kat @araoova Fish and Seafood

YOAOLOC LOPLVAPLOUEVOC OE OAATON 0OYLAG, AELLOVOXOPTO Kall LEAL,
0EPPLPLOLEVOC PE oaAdTA GACOAAKLA-POOAKIVO

Salmon marinated in soy sauce, lemon grass and honey,

served with green beans-peach salad

“KaaAopévoc” tovog pe pehtt{avooaAdra, Gukla, oaAtoa teriyaki
Seared tuna with eggplant salad, seaweed, teriyaki sauce

DOWéto dpgokou Paplou, xopta, dressing TOUATAG
Grilled fish fillet of the day, greens, tomato dressing

fapiOeC LapVapLOUEVES O MiSO BOUTUPOU LIE TTIOUPE HAiVTaVOPL{OC KAl OWE 0LOTAKOU
Shrimps marinated with butter miso, served with parsnip purée and lobster bisque

WapL oxapag f Pnpeévo, oOMOKANPO O OPWHOTLKY) KPOUOTA QAATLOU (TLU/KNO)
Catch of the day, grilled or baked in a flavored-salt crust (price/kg)

Aotakdg “Super Paradise” oxapag (tiur/Ko)

YepPBipetal pe BoUTUPO APWUATIOUEVO LE LUPWOLKA KAl PNTA AQXOVIKA
Lobster “Super Paradise” on the grill (price/kg)

Served with herbed butter and grilled vegetables

40,00 €

48,00 €

62,00 €

65,00 €

150,00 €

190,00 €



[AYKA DESSERTS

AEUOVL, Houg TlivTlep, TCeA amo yuzu, Kovedi AsuovL, TaywTto Bavidia
Lemon, ginger mousse, yuzu gel, lemon confit, vanilla ice-cream

Jackie on the rocks, cokoAdata, KpEUE TP cOKOAATOG-Gianduja, KOUUKOUAT,
UTTLOKOTO KOKAO, COPUTIE LAVYKO

Jackie on the rocks, chocolate, bitter chocolate-Gianduja crémeux, kumquat,
cacao crumble, mango sorbet

ApuySahwtd Mukovou pe Kpépa apuydailou, owg Tplavtadullo, podovepo,
dpAOUAEC Kal TOUIA apuydaiou

Modern Mykonian “Amygdaloto” almond dessert with rose petal marmalade,
strawberries and almond crumble

Kapudormuita, poug ylaouptt, Bepikoko, VOUEAGKA KAVEAQC, COPUTE Bepikoko
Walnut pie, yoghurt mousse, apricot, cinnamon namelaka, apricot sorbet

X€elpOTolNTO COPUTE Kal TaywTo (TLpr/scoop)
Home-made sorbet and ice-cream (price/scoop)

Matéla pe ppouTa EMOXNG
Variety of fresh seasonal fruits

Executive Pastry Chef

Mz.{."‘ﬁ [

18,00 €

18,00 €

18,00 €

18,00 €

7,00 €

28,00 €



To pevou emipeleital o Xplotodopog MeEokLac.

The menu is edited by Christoforos Peskias.

Av €xete aMepyia ) Suoavetia oe KATOLO CUCTATIKO TwV TPODIUWY TAPAKOAW EVNUEPWOTE HA.

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

‘O\a Ta daynTd Tou KataAdyou Uag payelpevovrat amod 100% dpeokieg mpwTeg LAEC Kal To 50% TwV AdXQVIKWY LG TIPOEPXOVTAL Ao TO VNoL.
Xpnotpomoloupe 100% E€atpetikd Mapbevo EAatorado. Thyaviloupe oe nAéAato. Ot “Giant” yapideg kat ta kaBouponddapa eival katebuypeva.
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 umeBuvVoc: MXaAng 2ykouvag
Responsible for Market Regulation: Michalis Sigkounas
OLTLEG elvat og Eupw. ZTig TIEG oupmepthapBavovtal: AnpoTikog dopog kat to avaioyo OMA.
All prices are in Euro. Prices include equivalent VAT and municipal Tax.
Onodwpnpa dev mephappavetal.
Tips are not included.

O KatavoAwTnG Oev EXEL UTIOXPEWON VO TANPWOEL €AV O AABEL TO VOULUO TIAPAOTATIKO (QMOSELEN-TULOAOYLO)

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



