Welcome to Milisio Restaurant, where Cycladic tradition meets elemental fire and
the original flavors of Milos. Each dish is crafted with intention, inspired by island’s
seq, rich land and seasonal bounty.

We invite you to savor every bite and experience the soul of our kitchen.
Kali Orexi, Bon Appetit!

Miltos Kourtelis
Executive Chef | Domotel Hotels & Resorts
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Aegean bread selection with local flavors 8
White bread with polenta and black bread with carob and olives
Served with extra virgin olive oil & ‘almades’ olives from Chalkidiki

AlyalongAayiTikn eniAoyn YwUIOV JE TOMNIKEC YEUOEIC
AeUKO Pwui ueE NOAEVTA KAl HAUPO Ywi Je xapouri Kal eAId
YepPBipeTal e NapBEVO eAAIOAADO0 & EAIEC AAUADEG XAAKIDIKNG

Small Indulgences | Mikpéc AnoAaUosig

Marinated sardine bruschetta 12
with traditional Milos tomato paste and olive oil

MapivdTh capd€Aa o€ NNPOUCKETA
ME MNEATE MNAOU Kal eAaIOAadO

Aegean octopus 16
Slow-grilled octopus served with Santorini fava beans cream and bottarga

XTandédi Alyaiou
X1an631 apyoPnuevo oTh oxXApad PE KPEMA and pdPa XavTopivng Kal auyoTdpaxo

Crispy Symi baby shrimp 14
Fried Symi baby shrimp with lemon and smoked sea salt

Tpayavo yapidAkl ZUung
TnyaviTd vapiddkl ZUUNG JE AsuovI KAl KANVIoTO AAdTI

Yiayia’s (Granny’s) summery meatballs 15
Fried beef meatballs with yogurt sauce flavored with mint and lemon

KaAokaipivd KepTedAKIA TNS YIAYIAG
TnyaviTd KepTESAKIA AN POOoXAPIoIo KINA Pue 0AAToA and yIaoUPT!I APWUATICUEVO UE
SUOGCHO Kal AsuovI

Grilled pork ‘gyros’ 13
with traditional Rhodes flatbread and homemade tzatziki cream

Xolipivég yupog otnv oxdpa
pe Aadonita Podou kal xelponointn Kpgua 1aTdiKi



Salads | ZaAdTecg

Greek summery salad with watermelon 20
Tomato, cucumber, onion, peppers, capers, and ‘feta’ ice cream

EAANVIKA KaAoKalplvh cdAdTa Pe Kapnoud
NToudTa, ayyoupl, KOEUUUSI, NINEPIES, KAMAPN KAl NAywWTO PETA

Milisio salad @ 18
Barley rusk topped with Milos ‘skotyri’ cheese, cucumber gel, Kalamata olive
tapenade and olive oil powder

ZaAdra Milisio
NTAKOG, okoTUpl MnAou, T¢eA ayyoupl, Tanevada anod eAlec KaAauwy kal noudpa
eAaidAado

Earthy salad @) 17

Wild greens with black-eyed peas, pickled asparagus, mushrooms and beetroot
‘soil’

Mivn caAdTa

XOpTa ENOXNG ME PACOAIA HAUPOMNATIKA, TOUPGCT and onapdyyid, haviTapla Kal
‘Xwua’ navtlapiou

Green harmony with smoked eel 22
Tender green leaves with rovitsa beans, fennel, smoked eel and grilled peach

Mpdoivn appovia Je KanvioTo XEAI
Mpdoiva TopuPepA PUAAA PUE PACOAl pOoRiToa, PIVOKIO, XEAI KANVIOTO KAl PnTod
POodOAKIVO



Starters | OpekTIKA

‘Gemista’ new style @ 17
Traditional ‘gemista’ in tartar version with crispy rice chips and light Milos
‘xinomyzithra’ cheese mousse

‘TepIoTd’ VEAC ENOXNAG
TeuoTd’ og TAPTAP PE Teayavd Toing puliou kKal apedATn pouc and Eivopulnbpa
MnAou

Shrimp saganaki ¢) 25
Marinated local shrimps ‘saganaki’ style with feta cheese and chili olive oil

Mapideg cayavaki
Mapivapiouévec yapidec KolAddac ‘cayavakl’ ue pETA KAl AddI and KAuTepn
ninepid

Smoked earth@ 24
Smoked mushroom salami with mustard seed pickle, toasted rustic bread and
roasted celeriac

KanvioTiA yn
KanvioTd caAdul avITApIWY JE MIKAA olvandonopou, (pPUYAVICHUEVO XWPIATIKO
Ywui kar Yntn oeAivopila



Main Dishes | Kupiwc Mdra

Seafood ‘youverlakia’ soup 40
Scorpionfish in traditional ‘kakavia’ fish broth with salmon roe and crushed fennel oil

©aAacoivd yiouBapAdkia
Ykopniva o€ {wuod KakaBIdg, auyd coAopou Kal ‘'onacpevo’ Addi udpabou

Grilled tuna with chickpeas salad 42
Grilled tuna with chickpea salad, roasted celeriac and with lemon-olive oil foam
infused with thyme

WnTtdé¢ TOVOoC e ocaAdTa peRIBIwdV
Tovog PnT1dC ye caAdTa anod peliBia, Yntr oeAivopila Kal appoC AADOAEUOVOU
pE Bupudpl

Catch of the day on the grill (per kg) 95
Served with boiled vegetables and lemon-olive oil dressing

Wdp! nuépag oth oxdpa (avd KIAS)
>epPBipeTal pe BpaoTd AaXaviKd Kal AAOOAEUOVO

Slow-roasted goat shank 34
Oven roasted goat shank with traditional Milos tomato paste served with crispy baby
potatoes with thyme and sweet Florina pepper sauce

KaTtolkdkl othv ydoTpad
me PNeATE MAAou, Tpayaveg baby natdreg, ue Buudpl kKal cdATod and YAUKIA ninepid
DAwpPIVAC

Black Angus ribeye (260gr) 58
Black Angus ribeye smoked in rosemary served with homemade eggplant salad and
chutney from Milos traditional ‘koufeto’ pumpkin spoon sweet

Ribeye Black Angus (260yp)
Black Angus ribeye kanviopgvo og devTpoAiBavo ue xeiponointn YeAITCOVOOAAATA
Kal chutney and 1o Napadociakd YAUKO ‘KOUPETO' TNG MAAoU

Tomahawk (800-900gr) 96
Beef tomahawk steak with asparagus salad, marinated artichoke hearts, ‘crushed’
baby potatoes, and pepper sauce

Mooxapiocio tomahawk (800-900vyp)
Mooxapiolo tomahawk ye caAdta onapdyyia, JOpPIVAPICUEVEG KAPDIES ayKIvVAPAG,
‘onacuévec’ baby natdrecg kal ninepdTn cdATod

Plant-Based scallops @ 28
King Oyster mushroom 'scallops’ with pea purée, roasted sweet potato and parsley oil

XTévia ThG yng
‘XTEVIO’ anod BAcIAIKA yavITApIa JE MoUpE apakd, PnTh YAukonatdTa Kal AAdI
paivTavou



Desserts | Emddpnia

White chocolate mousse 16
Mint infused white chocolate mousse with green apple, almond biscuit and red
berry sauce

Moug AeUKAG COKOAATAG
Moug AEUKNAC COKOAATAG APWMATIOUEVN e SUOOHO, NPACIVO UNAO, UMIOKAOTO
AMUYOAAOU Kal CAATOA KOKKIVWY PpPOoUTWYV

Milisious tiramisu 18
Tiramisu with traditional grape must cookie, Milos ‘skotyri’ soft cheese, thyme
honey and Greek coffee

Milisious TipapIcoU

TipauIcoU UE HOUOTOKOUAOUPO, OKOTUPI MNAou, Buuapiclo PEAI KAl EAANVIKO KApE
Tahini tart Q) 17

Tahini tart with orange and bitter chocolate

TdpTa Taxivi
TApTa pPE TAXiVI, MOPTOKAAI KAl COKOAATA bitter



Kids Menu | Maidikd Mevou

Cherry tomato salad, cucumber with virgin olive oil 10

ZaAdTa pe TopaTivia, ayyoupl Kal napOgvo sAaidAado

Penne pasta with fresh tomato sauce 15

Mévveg ue cAATOA PPECKIAC VTOMATAG

Crispy coated cereal chicken bites 18
Served with French fries and sweet mayonnaise dip

Mnoukiég and navapiouévo KOTONoOUAO o€ SnUNTPIAKA
ME MATATEG TNYAVITEG KAl VTIN YAUKIAG HayIoveLAG

Mini burger 20
with beef patty, tomato, lettuce, Edam cheese and French fries

Mivi burger
ME MOOXAPICIO UNIPTEKI, VTOUATA, JAPOUAI, TUPI EVTAM KAl NATATES TNYAVITEG

Prices are in Euro (€) and include all taxes. Consumer is not obliged to pay if the notice of
payment has not been received (receipt/invoice).

We use virgin olive oil for the salads and stew recipes and sunflower oil for the fried items.
Please be advised that food prepared here may contain these ingredients: milk, eggs, wheat,
peanuts, free nuts, fish and shellfish. If you have a food allergy or a special dietary requirement,
please inform a member of our staff before you place your order.

The outlet is required to have printed forms available in a special location near the exit, for the
registration of complaints.

Market Regulator: Miltos Kourtelis



