@ALTY HOUSES

Loulos, Kalo Livadi
MYKONOS

-LUNCH MENU .
12:00 - 18:00



- APPETISERS-.
OPEKTIKA

Tarama Dip
Creamy fish roe dip with olive ail,
lemon juice and pita bread

Tapapooaidta pe ehaidrado, xupd Aepoviou
Kal TTouAa
9

Tzatziki
With Mykonian yogurt, garlic,
cucumber and pita bread

Me pukovidtiko yiaoupTl, oképdo, ayyoupl Kai TMTouAa
8

Grilled Prawns
Garlic, sweet and chili peppers, parsley, lemon

2 k6pd0, YAUKIG kal TofAl TITTEPIQ, paivtavog, Aepovi
24

Marinated Anchovies
With apple cider vinegar
[aUpog papivdatog pe &idi pnAitn
12

Shrimp Tempura
Guacamole salad, cocktail sauce

2.ahdta youakapdAe, KOKTEIA sauce
24

Pan fried traditional fennel pie
Onion and spring onion, fennel, herbs, and feta

Napadooiakr papabdmta oto tydvi ye ppEako
kal Eepd Kpeppudl, pdpabo, pupwdikd Kar @Eta
16

Grilled Octopus
Fava from Santorini, caramelised onions,
cherry tomatoes confit, capers
®dPa 2avtopivng, KapapeAwpéva Kpeppudia,
Topativia kovel, kamapn
24



Beef Fillet Tartare

Black Angus fillet, truffle, chives, wasabi sesame,
mushroom pickle, fleur de sel

®iNéto Black Angus, oxoivémpaco, Adddi tpolgag,
oouadpl wasabi, iikAa pavitdpl, avBdg ahatioy
29

Fresh Fish Tartare
Lime juice, lime zest, olive oil, chives, chili pepper,
coriander, red caviar
Xupdg Adiy, Ebopa Adiy, ehaidhado, oxoivdmpaco,
mrepId TN, kdAIavdpo, kKOKKIVO Xafidpl
24

Shrimp Carpaccio
Lime juice, lime zest, olive oil, tomato juice, basil
leaves, fleur de sel
Xupog Ay, Edopa Adiy, ehaidhado, xupdg viopdtag,
@UAa Baciiikoy, avBdg alatioy
29

- SALADS .
TAAATES

Greek Salad

Tomato, feta cheese, cucumber, carob rusk,
onion, olives, capers, green pepper
and extra virgin Greek olive oill
Nrtopdta, éta, ayyoupl, ma&iuddl, Kpeppudl,
eNEG, kdmapn, mmepid TPdaoivn
kal é&tpa mapBévo ehaidrado
18

Green Salad
Baby spinach, arugula, fresh herbs, goat cheese,
walnuts, currants marinated in Vinsanto wine,
calamansi dressing

Baby omavdki, pdka, ppéoka pupwdikd,
KAToIKioIo Tupl, kKapUdl, oTaQideg PapIvapIopéveg
oe Bivodvto kal vipéoivyk eomepiSoeidwyv
18

Shrimp Salad

Avocado, mango, fresh salad leaves,
orange juice dressing
ABokdvto, pdvyko, ppéoka @UANa caidtag,
VIPEOIVYK TTIOPTOKAAIOU
22



- SNACKS -
>NAK

Club Sandwich

Chicken breast, tomato, iceberg,
cheddar cheese, turkey, bacon mayo
>1Bog Kotdmoulou, viopdta, yapouN iceberg,
tupl cheddar, yahoroUAa, payiovéla préikov
20

Shrimp Tacos  (4pcs)

Shrimp ceviche, guacamole, mango gel, red caviar
> efitoe yapidag, youakapdAe, TCeA pdvyko,
KOKKIVO XaPidpl
18

Chili con Carne Tacos (4pcs)
Ground beef, sour cream, coriander
Mooxapiolog kipdg, sour cream, KOAIavdpog
16

Black Angus Beef Burger
Brioche bread, cheddar cheese, bacon, tomato jam,
iceberg, truffle mayo, French fries
Wopl uripide, tupl toévtap, Pméikoy,
HappeAdda vIopdtag, dIoUTePYK, payiovela
TpoUpac, MatdTeq TNyavnTeg
26



- MAIN COURSES -
KYPIQZ MIATA

Bolognese
Ground beef with spaghetti, tomato sauce, parmesan
Mooxapiolog KIudg pe omayyeT,
odAtoa Topdtag, mappeldva
19

Moussaka with Seafood
Aubergines, potatoes, variety of seafood

MeAitldveg, matdtec, moikiAia Balacoivayv
25

Chicken Fillet

Mashed and grilled corn, king oyster mushroom,
potatoes au gratin and parmesan sauce
[Noupég karapmokioy, Pntd KAAaUTOKI, TIATATEG OYKPATEY,
pavitdpr king oyster, cdAtoa mappeldvag
22

Entrecote Beef Tagliata
Beef fillet, grilled baby carrots, carrot purée,
Café de Paris sauce
®INéTo pooxdpl, Pntd KapoTtdKid, TIOUPEG KAPATOU,
oditoa Café de Paris
36

Fregola
Crawfish, couscous, lobster bisque,
parmesan and black garlic

KouokoUg pe kapaBida, umok aotakoy,
nappeldva, yavpo okdpdo
25

Grilled Salmon Fillet
Pea purée, peas, cherry tomatoes, lettuce,
baby broccoli, calamansi dressing
[Noupé apakd, apakd, topdativia, uapoul,
HTPOKoAO, odAtoa 0TEPISOEIdWDV
23



- DESSERTS -
FAYKA

Greek Yogurt Panna Cotta
Peach confit, crumble

Poddkivo kovel, kpapmA
18

Chocolate Soufflé
With vanilla ice cream and crumble

2 OUPAE oOoKOAATAC Pe TTaywTd Bavihia kal KpapTiA
17

Lemon & Lime Curd Tart
Cream, lemon and lime zest

Kogua, Aepdvi kar Ebopa Adiy
16

Fresh Fruit Salad
Seasonal fruits
®pouta emoxng

20

Ice Cream of your Choice
Vanilla, chocolate, strawberry,
mango and lemon sorbet

Bavihia, cokoAdta, ppdouhq,
HAVYKO Kal AedvI coppe
6 per scoop



Gluten-free and V-Vegan options for some of our dishes are available.

Just ask us.

We only use Greek olive oil of the highest quality.

Please do inform us in case of allergies.

Responsible for regulatory compliance:
CHRYSOULA ADAMOPOULOU.

The establishment is required to provide printed forms in a special case
next to the door, for the formulation of any existing complaints.

Prices are inclusive of all legal charges.

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT
HAS NOT BEEN RECEIVED (RECEIPT-INVOICE).



NOISIOMNI



