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MENU IN ENGLISH

SIMPLY DELICIOUS
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BREAKFAST

TOAST 4,00
with fresh tomato, ham and cheese

EGGS & BACON 7,00
SCRABBLED EGGS & BACON . 8,00
CLASSIC OMELET 8,00

with fresh tomato, ham and cheese

SPECIAL MANTO OMELET 10,00

with fresh tomato, green pepper, onions, feta
cheese and bacon

SIMPLE BREAKFAST 8,00
bread, butter, honey and jam

MYKONOS BREAKFAST 11,00

bread, butter, honey and jam, sour cherry
juice, coffee or tea

ENERGY BREAKFAST 15,00
fried eggs, bread, butter; jam and honey,
sour cherry juice, coffee or tea

SPECIAL MANTO BREAKFAST 17,00
special Manto omelet, bread, butter,
jam and honey, Greek yoghurt, sour cherry

juice, coffee or tea

COFFEE — TEA — JUICE

Greek coffee single/double 2,00/3,00
Espresso single/double 2,00/3,00
Cappuccino single/double 3,00/3,50
Latté 4,00
Freddo Espresso 3,00
Freddo Cappuccino 3,50
Nescafé 3,00
Americano 3,00
Tea (ask us forthe flavors) 3,00
Cold tea with lemon and

fresh peppermint 3,50
Chocolate hot/cold 4,00
Fresh Orange Juice 7,00
Fresh Fruit Cocktail 8,00
Homemade Lemonade with fresh
peppermint 7,00
Strawberry or Chocolate Milkshake 8,00
Loux Soft Drinks 3,50
Souroti Sparkling water 250ml 3,00
Souroti Sparkling water 750ml___ 5,00
Mineral water [,51t 2,50

SANDWICHES

CLUB SANDWICH 10,00
served with nachos chips

TOASTED BAGUETTE 8,00
with ham, cheese, bacon, lettuce, tomato and
mayonnaise

(Served with nachos chips)

MEDITERRANEAN BAGUETTE 8,00
with tomato, cucumber; green pepper; onions,
feta cheese, olives and oregano

(Served with nachos chips)

MYKONIANTORTILLA 8,00
with spicy tomato sauce, cucumber, feta or
“kopanisti” dip, lettuce and olives

(Served with nachos chips)

CHICKEN TORTILLA 8,00
with chicken, cheese, tomato, lettuce and light
mustard sauce

(Served with nachos chips)

SWEETS

HOMEMADE CAKE

chocolate or vanilla flavor

YOGHURT WITH HONEY

YOGHURT WITH FRUITS
AND HONEY

FRUIT SALAD WITH HONEY

VANILLA MOUSSE

with fruits and caramelised almonds

CHOCOLATE MOUSSE
with caramelised almonds

CHOCOLATE MOSAIC
with “‘kaimaki” ice cream

“KAIMAKI” ICE CREAM

with sour cherry syrup




APPETIZERS

DAKAKIA MANTO 9,00
crispy barley bread with feta cheese, basil,
virgin olive oil and fresh tomato

MOSTRAKIA 9,00
crispy barley bread with spicy mykonian
“kopanisti” cheese, basil, virgin olive oil and
fresh tomato

TZATZIKI 6,00
traditional Greek dip with yoghurt, cucumber
and garlic

“TYROKAFTERI” SPICY CHEESE DIP_ 7,00
handmade spicy cheese dip with feta cheese,
yoghurt and red peppers

SMOKED EGGPLANT SALAD 7,00

with sweet red peppers and parsley

TRILOGY 8,00
three traditional flavors:“tyrokafteri”, tzatziki
and eggpland salad

FETA CHEESE 4,00

OCTOPUS IN VINEGAR

marinated in lemon, vinegar,

rlic and virgin

olive oill

FRESH BREAD 2,00
SALADS

CINE MANTO SALAD 12,00

with lola, iceberg, lettuce, chicken bites,
croutons and a light sauce

GREEN SALAD 9,00
with lola, lettuce, iceberg, cucumber, cherry
tomatoes, orange and honey

ROCKET & PARMESAN SALAD 9,00

with cherry tomatoes, rocket, parmesan
cheese, balsamic vinegar, virgin olive oll

GREEK SALAD 9,00
traditional salad with tomato, cucumber,
pepper; onions, olives, feta cheese, virgin olive
oil and oregano

MANTO POTATOSALAD | 8,00

with fresh onions, parsley, virgin olive oil and
mustard sauce

POLITIKI SALAD 8,00
marinated salad with cabbage, carrot, parsley,
garlic and virgin olive ol

OCTOPUS SALAD 12,00

green salad with marinated octopus and
honey vinaigrette

MAIN PLATES

CRETAN CHEESE PIE

WITH HONEY 10,00
with “myzithra” cheese, mint, virgin olive oll
and tsikoudia (gluten-free)

CRETAN PIE STUFFED

WITH GREENS 10,00
with wild greens, herbs, virgin olive oil and
tsikoudia (gluten-free)

ZUCCHINI BALLS 9,00
traditional balls with fresh zucchinis and dill

STUFFED VINE LEAVES
WITH RICE 8,00
served with yoghurt sauce and virgin olive oll

GYROS 12,00
served with tomato and onions

GYROS MENU 16,00
served with tomato, onions, tzatziki and a
glass of wine

MEATBALLS 9,00
served with yoghurt sauce

MYKONIAN SAUSAGE 10,00

with lemon, oregano, virgin olive oil and wine

PORK FRY 10,00
bites of pork meat with peppers, onions,
lemon, oregano, virgin olive oil and wine

MIXED PLATE 17,00

SPIRITS

Spirits 7,00
Glass of wine 5,00
White Sangria 7,00
Cocktails (ask us) 10,00
Ouzo 100ml 6,00
Ouzo 200ml 9,00
Tsipouro 100ml 6,00
Tsipouro 200ml 9,00
BEERS

Fix 330ml 4,00
Fix Dark 330ml 5,00
Mythos 330ml 4,00
Alpha 330ml 4,00
Corona 330ml 5,00
Mikonu Blonde 330ml 6,00

(Mykonian microbrewery)

Mikdénu Pale Ale 330ml 6,00
(Mykonian microbrewery)

SPARKLING WINE

BiancoNero Tsililis200ml 8,00
White, Sweet
BiancoNero Tsililis 200ml 8,00

Rosé, Sweet

selcieisliilieRick Y 750m| 27,00

Vino deiPoeti, Bottega/50ml 27,00

Prosecco Doc, Extra Dry

WINE

Glass of wine

(WHITE - ROSE - RED)

AEYKO

MNotrp! Kpaoil25ml 5,00
Zitoa, HuiyAukog

H emAoyr} pag/50ml 16,00
Zitoa, HpiyAukog

Aocknuikdg Krpa Toihidg 750ml 20,00

Metewpa, AoUptiko, SauvignonBlanc,
Chardonnay

Aeimel dvopa Ktjpa Tade 750mI00,00
Tade, Tade tade

MaAayoulid Ktrjua Ahpa 750mI00,00
Auuvtaio, MovoroikiNiakdg Oivog

Mooxopiepo Naoidkou Ovorointikr
>epéhn 750mI00,00

Mavtiveia, Movoroikihiakég Oivog

To akpiBd, Ktua Tade 750ml 30,00
Tdade, Tade kai Tade

POZE

[Notrpl Kpaoil25ml 5,00
Korjtn, Maupoudi

Aocknukdg Ktpa ToiniAa750ml 23,00

Metéwpa, Syrah, Ayiwpyitiko, Mooxdto
AuBoupyou

Neimel dvopaKtrua Tade 750mI00,00
Tdde, Tade kai Tade

EPYOPO

[Notrp! Kpaoi 5,00

5,00
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DINNER




APPETIZERS

Dakakia Manto 9,00
crispy barley bread with feta cheese,
basil, virgin olive oil and fresh tomato

Mostrakia 9,00
crispy barley bread with spicy mykonian
“kopanisti”’ cheese, basil, virgin olive ol

and fresh tomato

Tzatziki 6,00
traditional greek dip with yoghurt,
cucumber and garlic

“Tyrokafteri” spicy cheese dip 7,00
handmade spicy cheese dip with
feta cheese, yoghurt and red peppers

Stuffed vine leaves with rice 8,00
served with yoghurt sauce and
virgin olive oill

Feta cheese 4,00

Grilled feta cheese 7,00
with fresh tomato, green pepper,
onion, virgin olive oil and herbs

Octopus in vinegar 9,00

marinated in lemon, vinegar, garlic
and virgin olive oll

Small green pies 8,00
with handmade pastry, greens, herbs,

virgin olive oil and tsikoudia

Small Cretan cheese pies 8,00
with handmade pastry, Cretan
cheese, mint, virgin olive ol

and tsikoudia

Cretan cheese pie with honey 10,00
with “myzithra” cheese, mint, virgin

olive oil and tsikoudia (gluten-free)

Cretan pie stuffed with greens 10,00
with wild greens, herbs, virgin olive oil

and tsikoudia (gluten-free)

Zucchini balls 9,00
traditional vegetable balls with fresh
zucchinis and dill

Meatballs 9,00
served with yoghurt sauce

Mykonian sausage 10,00
with lemon, oregano, virgin olive oil

and wine

Pork fry 10,00
bites of pork meat with peppers,
onions, lemon, mustard, oregano,

virgin olive oil and wine

Mixed plate 17,00

Fried potatoes 5,00

Fresh bread 2,00

SALADS

Cine Manto salad 12,00
with lola, iceberg, lettuce, chicken bites,
croutons and a light sauce

Green salad 9,00
with lola, lettuce, iceberg, cucumber,
cherry tomatoes, orange and honey

Rocket & parmesan salad 9,00
with cherry tomatoes, rocket,

parmesan cheese, balsamic vinegar,

virgin olive oll

Greek salad 9,00
traditional salad with tomato,

cucumber, pepper, olives, feta cheese,
onions, virgin olive oil and oregano

Manto potatosalad 8,00
with fresh onions, parsley, virgin olive
oil and mustard sauce

Politiki salad 8,00
marinated salad with cabbage, carrot,
parsley, garlic and virgin olive oil

Octopus salad 12,00

green salad with marinated octopus
and honey vinaigrette

BARBEQUE

Gyros
served with tomato and onions

Pork souvlaki

served with tomato and onions
or politiki salad

Lamb kebabs

12,00

12,00

13,00

served with tomato and onions
or politiki salad

Beef burgers

13,00

served with tomato and onions
or politiki salad

Chicken fillet

served with green salad
or tomato and onions

Mykonian sausages

14,00

13,00

served with tomato and onions
or politiki salad

Mixed barbeque

pork souvlaki, beef burger, sausage,

lamb kebab, served with tomato,
onions, poliki and potato salad

17,00




MENU BARBEQUE

16,00

Gyros
served with tomato, onions, tzatziki
and a glass of wine

Pork souvlaki

served with tomato, onions, tzatziki
and a glass of wine

Lamp kebabs

16,00

16,00

served with tomato, onions, tzatziki
and a glass of wine

Beef burgers

16,00

served with tomato, onions, tzatziki
and a glass of wine

Chicken fillet

17,00

served with tomato, onions or green

salad, tzatziki and a glass of wine

Mykonian sausages

16,00

served with tomato, onions, tzatziki
and a glass of wine

Mixed barbeque

20,00

pork souvlaki, beef burger, sausage,
lamb kebab, served with tomato,
onions, poliki, potato salad, tzatziki
and a glass of wine

DESSERTS

Greek yoghurt with honey 6,00
Mousse de vanille 5,00
with fruits and caramelized almonds

Mousse au chocolat 5,00
with caramelized almonds

Chocolate mosaic 7,00
served with “kaimaki” ice cream

“Kaimaki” ice cream 6,00
with sour cherry syrup

Espresso single/double 2,00/3,00
Nescafé 3,00
Americano 3,00
Tea 3,00
(ask us for the flavors available)

Cold Tea with lemon slices

and peppermint 3,50
Homemade Lemonade

with peppermint 7,00
Loux soft drinks 3,50
Souroti sparking water 250ml 3,00
Souroti sparking water 750m 5,00
Mineral water 1,51t 2,50

COCTAILS

Mohito 12,00
Margarita 12,00
Daquiri 12,00
Aperol Spritz 12,00
Vispo Allegro 200 ml 9,00
Prosecco Doc, Extra Dry

Brilla Botter 750 ml 27,00
Prosecco Doc, Extra Dry

Acquesi Casarito 750 ml 27,00
Moscato d' Asti

Spirits 7,00
Ouzo / Tsipouro 200ml 9,00
Ouzo / Tsipouro glass 4,00
Glass of wine 5,00
(white / rosé / red)

Mythos Lager 330ml 5,00
Eza 330ml 6,00
Corona 330ml 6,00
Mikénu local beer 330ml 7,00
Mykonos Brewing Company

Blonde Saison / Pale Ale

Draft Mikonu local beer 400ml 7,00

Mykonos Brewing Company

Bohemian Pilsner / Sorachi Ace Saison /

India Pale Ale

WINE

WHITE

Manto House Wine 15,00
Our choice of wine

Askitikos 20,00
Tsililis Estate, Meteora
Assyrtiko, Sauvignon Blanc, Chardonnay

Feggarofos 26,00
Lepeniotis Estate,Viotia
Malagouzia

Geometria 26,00
Lafazanis Estate, Nemea
Assyrtiko

Mikro Thavma 26,00
Tzounara Estate,Voiotia
Malagouzia, Assyrtiko

Moscofilero Nassiakou 28,00
Semeli Estate, Mantineia

Moscofilero

Vivlia Chora 30,00

Vivlia Chora Estate, Macedonia
Assyrtiko, Sauvignon Blanc

ROSE

Avgoustiatiko 24,00
Lepeniotis Estate,Viotia
Agiorgitiko

RED

Manto House Wine 16,00
Our choice of wine

Avgoustiatiko 22,00
Lepeniotis Estate,Voiotia
Syrah- Merlot

Lafazanis Agiorgitiko 22,00
Lafazanis Estate, Nemea Korinthos
Agiorgitiko

Paraga 25,00
KirYanni Estate, Naousa
Xinomavro, Merlot, Syrah

Pinot Noir 30,00
Papaioannou Estate, Nemea
Pinot Noir, Organic Varietal wine






