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Cobbanes

I nspired Medlitecrcanesn Culsine

I nspired by the 1slend's Lconlc
windmlills, sun-drenched hills and
glistening Heqgesan woaters, Cobbanes
feotures elevated flavour-based
culsine that showcoases the very best

of Myconisan gastronomy.

Coch day, we handplck the finest,
freshest ingredients from Local
producers on Myconos and carefully
selected suppliers acround the world
and drawling from traditional cooking
KNnowhow and modern cullnacy
techniques, mastecfully crcaft them

1Nto mouth-watering cresations.

Hoernessing the extraocrdinacy
flavours of premium seasonal
LNngredients and celebrating each
unique texture, colour and acroma, we
hove cresated a contemporacy
flavoyc-dreven menu that reimadines
international favourites withse a
distinctively Meditecrcanesan flalc,
delivering an unforgettable dining

experlience that delights the senses.

Order from the a Lla carte menu oc
choose one of our fabulous tasting
menus - the three-course Voysge and
the eight-courseChef's Signatuce-
and complement your meal with &
bespoke wine palirling expecrience, with
wlines from some of the countcoy's

finest vineyards.

UWelcome to your favourite cullnecy

expecrience. UWelcome to Cabbsanes.



Bread Selection and Assortments
S per person

Tasting Menus

A World Start
3 courses menu

A journey of international flavors from the seas,
the earth and the heavens through the eyes of Greek gastronomy

/5 €

Chef’s signature
8 courses menu

Something to Start
Homemade sourdough bread
Presentation of fresh summer vegetables

Summer corn, snow crab, wild girolles and sun-dried tomatoes
Seared Sea bream sashimi with an aromatic herb emulsion, fennel, yellow
peach and olive oil sorbet
Gently poached lobster tail with white asparagus, kumquat, coconut soup
and roasted coffee
Roasted lamb rack with eggplant, Florina peppers, contfit lamb belly,
smoked potato
Or
Seared Grouper with Oscietra caviar, braised violet artichoke, celeriac
and fried sweetbreads

Torrogon ice cream, s’rrowberry consommé, tomato and lemon

Banana and pecan mille feuille with roasted banana, caramelized pecan,
crispy puff pastry and Tahitian vanilla

MVC

Araguani 72% ganache, chocolate mousse and black olive caramel
Greek coffee and sweets
130 €

*This tasting menu is offered for the entire table only.



To start...

Chilled Tomato Gazpacho
Chilled tomato gazpacho with Kalamata olives, cucumber,
Greek lberico ham and sourdough croutons
Nropdra lkacndrco
Me palpes ehiés Kahapv, ayyolpi, EMnviké jamon iberico kar npolupévio kpoutdv

18

Green Summer Salad
A taste of fresh and pickled seasonal vegetables, truffle dressing, leaves,
green beans, aged Graviera cheese, roasted hazelnuts
and 10 year aged balsamic vinegar from Drama
Aaxavikd ‘wpd kai payeipepéva’
Dpéoka Aaxavikd enoxns, VIEoIvyk Tooudas, pacoAdki, naiiopévn TpaBiépa, wntd
qouvtoukia kal {61 Bahodpiko 10 xpdvia naliopévo Apdpas

20

Heirloom Tomato salad
Selection of Greek heirloom tomatoes with fresh oregano and marjoram,
local goats cheese, rye crumb and fresh black pepper
Nropdra XaAdra
MoikiAia EMnvikés viopdres pe ppéoko piyavn kai pavi{oupdva,
VIOMIO KATOAKIOIO TUPI, KPAUNA oikaAns Kal ppéoko pdupo minépl

19

Yellowfin Tuna*
Tuna loin carpaccio, tuna belly tartar, miso mayonnaise, Cretan avocado, puffed
grains, orange dressing and charred cucumber
Kitpivontepos tévos*
DiAéto 1évo kapndroio, Tdvo Taptdp, payiovéla miso, aBokavio Kpnrns, ‘puffed’
ondpous, cGAToa nopTakalou kal Kapévo ayyoup!

28

Citrus cured Salmon
Citrus cured salmon loin, hot smoked belly of salmon, baby radish,
golden beetroot, salmon roe, tomato dashi and horseradish
Yolopos pe eonepiboeidbn
Mapivapiopévos @IAéTo colopd, kanvioTh KOING colopdu, penavaki,
kitoivo navi(épl, pnpik, viopdra dashi kar horseradish

26

lonian Sea Bream Sashimi*
Seared Sea bream with an aromatic herb emulsion, fennel, lemon,
yellow peach and olive oil sorbet
Toinoupa loviou Sashimi*
Toinodpa loviou sashimi ye apwpatiopévo cws pupwdikdy, poivékio,
Aepdvi, kitpivo poddkivo kai ehaidhado coppuné

26

Seared Langoustine*
Lightly seared langoustine with sweet corn textures, roasted foie gras,
pickled mushroom, sun-dried tomatoes and salted pumpkin seeds
Wnth KapaBiba*
Wnth kapaBiba pe kahaundki oe Siapopertikés poppés, wnid poud ykpa, nikha
Havitapidyv, Alaotés viopdres kal alariopéva kohokuBdonopo

34



From the sea...

Fresh Mykonian Lobster *

Gently poached lobster tail with BBQ white asparagus,
kumquat, coconut soup and roasted coffee
Dpéokos Actakds Mukovou*

Oupd aotakol nocé pe BBQ Aeukd onapdyys,
KoupKoudr, colna kapudas kal ynuévos Kapés

52

Mediterranean Grouper*
Confit Grouper with Oscietra caviar, braised violet artichoke,
hazelnut, celeriac and fried sweetbreads
Lpupidba Meocoyeiou*
Koveoi opupiba pe xaBidpr Oscietra, pnpailé aykivapa,
@ouvTouki, oehivénila kai tnyavita yAukddia

48

Aegean Sea Bass
Pan fried sea bass with sweet potato puree, sun-dried wild Kimi figs,
roasted maitake mushroom, Vin santo fig sauce and Mykonian Louza
AaBpdéki Aryaioneglayitiko
Tnyavitéd AaBpdki pe yAukonartdra noupé, anofeipopéva dypia olika Kipns, wnth
kaoTapdvitn pavitdpl, ows olukou pe Vin santo kar Aotla Mukédvou

38

John Dory ‘Spetsiota’

BBQ John Dory with confit tomato relish, roasted baby tomatoes,
globe artichoke, steamed mussels, Kalamata olives and brown butter
Xpiotéyapo ala Inercidra
BBQ Xpiotdwapo pe kovepi ows viopdras, yntd viopartivia, aykivapa,
axviotd pidia, ehiés Kahaumyv, kalbrown butter

38



From the earth ...

Beef Flat Iron*

Seared American Wagyu flat iron steak, Jerusalem artichoke,
roasted wild mushrooms, caramelized shallots,bone marrow and hazelnut
Mooxapioio Xrévi*

Mooxapioio xtévi Apepikavikns Wagyu, tomivapnotp, ynté dypia pavitdpia,
kapapelopévo kpepuudAaki, ueboUAI Kal pouvIoUKI

48

Pork loin
Roasted pork loin with pickled blackberry, braised pork cheeks,
sweet and sour red cabbage, endive and mustard seed
Xoipivo DiNéro
Wnté piAéto xolpivol pe nikAa and polpa, punpelé pdyoula xoipivo,
YAUKOGIVO kOkkIvo Adxavo, avtidl kal civandonopos

38

Guinea fowl
Roasted guinea fowl breast with foie gras and mushroom stuffing,
buttered savoy cabbage, BBQ spring onions and creamed parsley root
Dpaykokora
Wnté othBos ppaykdkora yepiotd pe gole ypa kai pavitdpia, Boutupopévo Aaxavo
savoy, wntd @péoko KpedpubAaki Kal noupé nacTIvaki

36

Lamb from the Cyclades*
Roasted lamb rack with eggplant, Florina red peppers, confit lamb belly, smoked potato
and roasted pine nuts
Apvi ané 1is Kuk\abes*
Wnté kapé apviol and mis Kukhédes pe nineipés Ohopivns, pehitlava, confit apvicia
KoIAIds, kanviotd natdra kal Yntd KOUKoUvApIa

40

Wagyu Short Rib*
Slow braised short rib with salt baked celeriac, pickled shimeji mushrooms,
braised pearl barley and Greek coffee
Wagyu Zibnpdédpopos*
Yiyopayeipepévos o1dnpddpopos pe oélepl payeipepévo oto aldrl,
vavitdpia shimeji nikha, kp1Bdpr unpailg kar EMnvikd kagé

46



From heaven...

White Chocolate and Raspberry Temptation
White chocolate mousse with a raspberry parfait, poached peach,
yogurt crisp and raspberry sorbet
Meipacpds Aeukins LokoAdras pe Xpéoupa
Mous Aeukns cokoAdras kar opéoupo, Tpayavéd yiaouptiold EMnvikod,
pobdkiva nocé kal copuné opéoupo

19

Summer Apricots and Wild Thyme Honey
Fresh summer apricots, apricot and honey Cremieux, apricot sorbet,
cream cheese and almonds
Kalokaipiva Bepikoka kai Aypio Oupapiocio péAi
Dpéoka kahokaipivd Bepikoka pe pehi Cremieux,
coppné Bepikoko, kpépa 10pI kal apiydaha
17

Banana and Pecan mille feuille
Roasted banana, caramelized pecan, banana cream,
crispy puff pastry and Tahitian vanilla
Mnavava kai Mekav piApéry
Wnth pnavdva, kapapelopéva nekdv, kpépa pnavavas,
1payavh o@oNidra kar Bavihia Taiths
18
Chocolate and Baileys
Guanaja 70% chocolate pave, baileys ganache, malted milk ice cream,
hazelnut praline and cocoa nib tuille
YokoAdra kai Baileys
Guanaja 70% naBé cokoAdras pe ykavds baileys, naywtd malted milk,
npaAiva qouvroukiou kai tuille kakdo

19

lia ta mdra pe aotepioko(* Jundpxel xpéwon 50% otnv miph Tou eidous, yia neldres pe npidiatpoen.
For the dishes with asterisk (*) there is a supplement charge of 50% on the menu item price, for all guests under half-board meal basis
O KATANAAQTHZ AEN EXEI YITOXPEQXH NA MAHPQXEI EAN AEN AABEI TO NOMIMO TMAPALTATIKO
YTOIXEIO (AMOAEIEH-TIMOAQTIQY)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE)
O1 mipés oupnepihapBavouv dhes Tis vopipes eniBapivoels. Oidobmdpnpa Sev oupnepidapBavera.
All taxes are included. Gratuity is not included.



