ANNIVERSARY

KOURSAROS

MYKONOS - ATHENS

Our cooking philosophy
is to use the freshest of ingredients
that are cooked at the time of order
and this may take a little longer.
So, please let us know
if you are pressed for time.

G

AN

ARMAND DE BRIGNAC

CHAMPAGNE

MENU



Raw/Qua

Sea urchin accompanied with gremolata,
grilled chili & bruschetta

AXIvooaAdTa Je YKPEUOAATA, YNTA TOIAL & UMPOUOKETEG

@ Fresh Royal oysters with citrus flavored
white butter sauce”beurre blanc” (3 pcs)
2Tpeldla ue Aeukn ocadAToa BouTUpoU €0mepldOELdWYV

“beurre blanc” (3tux)

@ White fish carpaccio with fresh sea urchin & citrus dressing
Kapndatoio Aeukdoapkou paptov Pe avyd axivou

& VTPEOLVYK €0MeplOOeldWV

@ Sea bass tartar with avocado cream, pickled onion & jalapeno

AaBpdkl TapTap Ue KpEUa aBokavTo, NikAA KpepULudLoL & xalanévio

@ Dorado carpaccio with mango dressing, passionfruit,
herb oil & sprouts
Kapndatoto Toinovpag Ue VIPESLV YK UAVYKO,

MNAclovepouT, ApwuaTika Aadia & eUTpPEC

@ Black Angus beef tartar with a crumbed poached egg,
cucumber pickle, capers & red capsicum mayonnaise
MnAak AvykoUg pooxaploto TapTdp Ye Navaplopevo auyo Noaoe,

ayyoupdkl nikAa, kanapn & paytovela KOKKLVNG MLepLAag

Bruschetta with marinated anchovies,
tomato tartar, shallots & herbs
MnpouokeTa ue paptvaplopuévo yalpo, TapTap vIoudaTtag,

€0aAOT & HLPpWOALKA



Appetizers / OpekTIKa

Fish soup accompanied with marinated fish & bruschetta
WYapodoouna e paptvaplopuévo Ppapt & UNpoUVOKETAa

Grilled octopus* with red lentil puree & tomato tartar

XTanodl PnTo Pe MOVPE KOKKIVNG pakKNG & TapTdp vToudaTag

Grilled calamari*(squid) with bouillabaisse glaze,
tomato tartar & potato chips

KaAaudapt ynto e yAAoo UnovyLlaunéoag, TapTap vIouatac& tolng natatag

Steamed mussels (no shell) with butter sauce,
herb oil, dill & sprouts

MUdia atuov (Yixa) ue caAtoa foutVpou, apwHaTiko Aadt, avnBo & pUTPEC

Crayfish (no shell) tempura with spicy mayonnaise
KapaBitdoypixa tepnovpa e MiKAavTikn paytovela

Grilled baby vegetables

Baby Aaxavika oTo ykpLA

Steamed gyoza with spinach pie fillingin a PDO “San Mihali”
cheese (Syros Island) sauce

['kiola, oTov aTuo, ue yepton onavakonitag & cuvodesueTal

ue kpepa Tupiov MNOM Xav MixaAn >Vpou

“Taramosalata” (fish roe dip)
accompanied with toasted pita bread
/AEUKOG Tapauag nov ocuvvodeVeTAl ano PNnTd MNLTTAKLA

Grilled Mastelo cheese accompanied with chili jam & pistachios

WYNnTo Tupi MaoTéAo cuvodeveTal Pe hapueAada ToiAL & eLoTikl Alylvag

Sour dough bread & breadsticks accompanied by butter
with tomato powder, tomato tartar with olive oil & herbs
& feta cheese mousse with smoked red bell pepper (per person)
[Mpoluuévio pwui kat kpttoivia nov cuvodevovTal

ano BoUTUPO e MOLOPA VTOUATAG, TAPTAP VIOUATAG Ue eAAloAado

& ApwuAaTIKA KAl HoUG PETAG ME KANVIOTN KOKKLVN MLAEPLA (Kata adTouo)



@0

Salads / ZaAateg

Greek

cherry tomatoes, cucumber, olives, sea fennel (kritamo),
carob rusk, extra virgin olive oil & PDO feta cheese
EAAnvikn

vTouativia, ayyoupl, eALEG, KplTaAuo, vTakakia xapouriou,
e€tpanapbevo eAatoAado & tupl peta MOl

Shrimp

valerian greens with shrimps, avocado

& citrus dressing

Fapideg

oaAdta BaAepiava e yapideg, aBokavto & vTpEéoivyk eoneptdoeldwy

Caesar

anchovies tempura with baby gem lettuce

& caesar salad dressing

Kaioapa

[aBpog Tepnovpa e pivi papoUVAL & VTIpESIVYK TOU Kaloapa

Burrata

fresh mozzarella cheese with cherry tomato confit,
chervil pesto, roasted pine nuts & basil flavored olive oil
Mnovuparta

PppEOKLa uoToapeAa TLUpLl, vTouativia kovepl, N1€EcTO ano yupwvia,
KaBoupdlouévo kovkouvapl & Aadt BaotAtkoU

Pasta / Zuvpapika

“Kritharoto” risoni pastain bouillabaisse sauce
with fresh white fish filet

KptBapoto uayeipepévo oe (WO UNOLYLAUMES

& PIAETO PPECKOUL AeUKOOApPKOU YPaptov

Crayfish linguine with crayfish* (no shell) in a bisque sauce
/Atykoulvi kapaBidacg ue Ypixa kapaBidac & caAtoa puntok

Sea urchin linguine
/ALYKOULVL UE UaplvaploheVo axivo

Zucchini linguine with zucchini puree, tomato confit
& roasted hazelnuts

ALVYKOUIVL UE MOVPE anod KOAOKLBAKL, TopaTtivia kovel

& kaBoupdiopeva pouvvToUkLa

Lobster linguine with Mediterranean sauce (individual portion)
/AlyKoulvi aoTtakoU Le Heooyelakn oaAtoa (atoutkn pepida)



Fish & Meat / WapL & Kpéag

Sea bass fricassee with baby spinach, fresh herbs, bisque
& egg - lemon sauce
AQUPAKL PPLKACE Ue oNavakl PAELML, GPECKLA MUPWOILKA, UMLOK

& avyoAéLovo

@ Salmon filet with zucchini puree, asparagus & mint

2 0AOUOC PIAETO UE MOUPE KOAOKUBAKL, onapdyyta & duoouo

(®) Sole fish filet with white butter sauce “beurre blanc”
& caper powder
[Awooa pIAETO e Acukn caAtoa BouTtupou «beurre blanc»

& novdpa kanapng

Chicken breast filet on a bed of bacon breadcrumbs
with parsnip puree & gravy (jus)
®iAeTo KotonouvAo otnBog o xwua PneLKov

ue novpé Nnaotivakt & caAtoa ({ov)

@ Frenched rack of lamb* with grilled eggplant
& buttermilk puree, grilled red capsicum & gravy (jus)
Kape apvi* ue novpe Yntng ueAttdavac & aptavn,

PNTN KOKKLvN nineptda & caAtoa ({ou)

Black Angus beef tenderloin accompanied with potato terrine,
lobster béarnaise sauce & fresh summer truffle
Mooxapiolo ®iAeTo Black Angus e Tepiva natatag,

caAtoa uneapveél aoctakoL & ppéokla kalokaitptvn tpolea

@ Grilled Veal steak (450 gr) with herb gremolata & roasted corn
Mooxapiota unptlola yaraktog (450yp)

HE YKPEUOAATA HUPpWALKWY & YNTO KAAAUMOKL

@ Black Angus beef Tomahawk steak accompanied with
slow cooked baby potatoes (per kilo)
Black Angus pooxapiota Tomahawk unpt{oAa cuvodevovTal ano

OlYOUAYELPEMEVEG UMELUML NATATEG



Fish & Shellfish by the kilo
YapuLa pe to KLAO

Common dentex, Red snapper
Juvaypida, aykpl

Grouper, Dusky grouper, Black grouper, Sole
Jpupida, 2tnpa, Popdg, NMwooa

Sea bass, Dorado, Grey bream, Scorpion fish
AaBpadkt, Toinovpa, >apyog, Zkopniva

Jumbo Prawns*
[apidec* Jumbo

Fresh Lobster

AOCTAKOC pPEOKOG

Side Dishes / ZuvoosuTtiLKa

Sautéed field greens

XopTa tolyaptaocta

Green salad

[Mpdaoivn caAdata

Grilled baby vegetables

WYntd baby Aaxavika

Fried potatoes

Tnyavntéc natateg



Desserts / Enid6pnua

Tiramisu
Espresso coffee flavored savoiardi with marscapone mousse,

pistachio praline & caramelized pistachios
2 afaylap apwiHatTioEVa OE EOMPECO KAPE UE UOUG HACKAPMOVE,
npaAiva LoTikt Alylvng & KapaueAwpeva @LoTikia

Absolute Chocolate
Milk chocolate namelaka, Valrhona chocolate custard (cremeux),
crunchy praline wafers & passionfruit sorbet

NapeAdka cokoAAaTag yaAakTtog, (cremeux) kpepa cokoAdatag Valrhona,
TPAYaveg YKOPPETEG NPaAAivag & copuné NAclovepouT

Pavlova
Crunchy coconut flavored meringues with yoghurt custard (cremeux),
strawberry mousse & strawberry sorbet

Tpayaveg HapeEyKes apwiaTIoréVES aro KapLAa e (cremeux) Kpeua yltaouvpTiou,
HoUG paouvAag & copune ppAovAag

Ekmek

Toasted greek “tsoureki” in mastic syrup with
whipped mascarpone cream, Morello cherries
& mastic ice cream

DPpuLYyaVIOUEVO TOOUPEKL OLPOMIACUEVO OE UAoTiXa e
KPEUA MAoKapnove, naywto paotixag & kepaota Morello
Ice cream (scoop) / Maywtd (unaAa)

Sorbet (scoop) / Sopuné (undaia)

Seasonal Fruit platter /MatéAa pe ppovta enoxng



(*) Katepuypévo.

MNapakaAoUpe eVNPEPWOTE TO MPOCWLKO TNG EMLXELPNONG PAG YLa TUXOV AAAepyieg N
ducavefieg nou pnopet va éxete. To pevol pag prnopet va nepléxel ixvn and aAAepyLloyoveg
ouoieg, oL onoleg pynopet va ocag NpokaAécouv aAAepyia n ducaveéia.

To AGdL Mou XpnolpornoleiTal yla OAeG TIG caAdTeg eival eAatdAado. Ot NaTtaTteg elval PPETKLEG
& tnyavidovtal og nALEAaLo.

O TLuég eival og Eupw. Kutio napandévwy undpxel evTtoG KATAoTAPATOG.

O KaTavaAwTNng OeV €XEL LMOXPEWON VA NANPWOEL €AV OV AABEL TO VOULUO NAPACTATLKO
oTolxelo (ano6deLEN-TLUOAOYLO).

TG napandavw TLpéG cvpneptAauBavovtat OMA 13% & 24%.
Elonpattetxat Anpotikog popog 0,2%. Nocooto oepPipiopatos 13%.
Ayopavopikég Ynevbuvog: EypavounA Maupldakng

(*) Frozen.

Please inform our business staff of any allergies or intolerances you may have. Our menu
may contain traces of allergenic substances, which may cause you an allergy or intolerance.
The oil used in all salads is olive oil. The potatoes are fresh and fried in sunflower oil. The
prices are in Euro. There is a complaint box in the restaurant. The consumer is under no
obligation to pay if he does not receive the legal documentary evidence (receipt or invoice).
The above prices include VAT 13% & 24%.

Collected Municipal tax 0,2%. Service percentage 13%.

Market inspector manager: Emmanouil Mavridakis

:VEGAN

:VEGAN OPTIONAL

:GLUTEN FREE

:VEGETERIAN

®®OE



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8

