
SUNRISE BREAKFAST	
Available daily from 10:00AM until 1:00PM	

Egg Benedict (V)	
Poached eggs, toasted bread, horta greens, hollandaise sauce	
Uova in camicia, pane tostato, horta e salsa olandese	
Αυγά  ποσέ, ψωμί, χό ρτα και σά λτσα ολλανδέζα

Scrambled Eggs & Toast (V)	
Scrambled eggs with toasted bread	
Uova strapazzate con pane tostato	
Αυγά  scrambled με φρυγανισμένο ψωμί

Avo & Salmon Toast (V)	
Toasted bread with avocado, guacamole sauce and smoked salmon	
Pane tostato con avocado, salsa guacamole e salmone affumicato	
Φρυγανισμένο ψωμί με αβοκά ντο, guacamole και καπνιστό  σολομό

Savory Croissant Ham & Cheese (P)	
Croissant filled with ham and cheese	
Croissant salato con prosciutto e formaggio	
Κρουασά ν με ζαμπό ν και τυρί

Butter Croissant (V)	
Butter croissant, jam or Nutella	
Croissant al burro con marmellata o Nutella	
Κρουασά ν βουτύ ρου με μαρμελά δα ή  Nutella

Frittata al forno (V)	
Homemade potato frittata with parmesan, green salad and toasted bread	
Frittata di patate fatta in casa con parmigiano, insalata verde e pane tostato	
Ομελέτα πατά τας με παρμεζά να, σαλά τα και φρυγανισμένο ψωμί

Pancakes (V)	
Pancakes with maple syrup, ice cream, blueberries, strawberries and banana	
Pancakes con sciroppo d’acero, gelato al fior di latte, mirtilli, fragole e banana	
Pancakes με σιρόπι σφενδά μου, παγωτό , μύ ρτιλα, φρά ουλες και μπανά να



BEACH BITES	
Beach menu available daily from 11:00AM until sunset	

Zucchini Balls (V)	
Fried zucchini balls with ricotta and parmesan	
Polpette di zucchine con ricotta e parmigiano	
Κολοκυθοκεφτέδες με ρικό τα και παρμεζά να

Liastì Bruschetta (V)	
Toasted bread with cherry tomatoes, burrata and guacamole sauce	
Pane tostato con pomodorini, burrata e salsa guacamole	
Φρυγανισμένο ψωμί με ντοματίνια, burrata και guacamole sauce

Pita Trilogy (V,P)	
Greek spreads with grilled pita 	
Pita greca con salse	
Ελληνικές αλοιφές με πίτα

Fritto di calamari e gamberi (P)	
Fried calamari and prawns with zucchini and aioli sauce	
Frittura di calamari, gamberi e zucchine con salsa aioli	
Τηγανητές γαρίδες, καλαμά ρι και κολοκυθά κια με σά λτσα aioli

Frittata  al forno (V)	
Homemade potato frittata with parmesan, green salad and toasted bread	
Frittata di patate fatta in casa con parmigiano, insalata verde e pane tostato	
Ομελέτα πατά τας με παρμεζά να, σαλά τα και φρυγανισμένο ψωμί

Carpaccio di polpo (GF, DF, P)	
Octopus carpaccio, pistachio and citrus dressing	
Carpaccio di polpo, pistacchio e agrumi	
Καρπά τσιο χταποδιού  με φιστίκι

Liasti Poke Bowl (GF, LF, P)	
Salmon, Japanese rice, wakame, edamame, sesame, avo and crunchy vegetables	
Salmone, riso giapponese, wakame, edamame, sesamo, avo e verdure croccanti	
Σολομό ς, ιαπωνικό  ρύ ζι, wakame, edamame, σουσά μι, αβο και τραγανά  λαχανικά

Arancini al tartufo 4 pcs (V)	
Crispy one-bite truffle arancini with rice and parmesan	
Piccoli arancini croccanti al tartufo con riso e parmigiano	
Μικρά  τραγανά  arancini τρούφας με ρύ ζι και παρμεζά να



SALADS	

SIGNATURE SANDWICHES	
All our sandwiches are served with homemade french fries

Liastì Greek Salad (V)	
Tomatoes, cucumber, olives, feta and croutons	
Pomodori, cetrioli, olive, feta e crostini	
Ντομά τες, αγγού ρι, ελιές, φέτα και κρουτό ν

Caesar Salad (P)	
Chicken, bacon, parmesan and Caesar dressing	
Pollo, bacon, parmigiano e salsa Caesar	
Κοτόπουλο, μπέικον και παρμεζά να

Beetroot Salad (V)	
Beetroot, spicy Greek yogurt, toasted pistachios and feta	
Barbabietola, yogurt greco piccante, pistacchi tostati e feta	
Παντζά ρι, πικά ντικο ελληνικό  γιαού ρτι, φιστίκι Αιγίνης και φέτα

Liastì Club Sandwich (P)	
Chicken, cheddar, egg frittata, bacon, lettuce and mayo	
Pollo, cheddar, frittatina, bacon, lattuga e maionese	
Κοτόπουλο, τσένταρ, φριτά τα αυγώ ν, μπέικον, μαρού λι και μαγιονέζα

Black Angus Burger (P)	
Burger in a bun with lettuce, tomato, caramelized onion, cheddar, bacon and mayo
Burger in bun con lattuga, pomodoro, cipolla caramellata, cheddar, bacon e mayo	
Burger με τσένταρ, μπέικον, καραμελωμένο κρεμμύ δι και μαγιονέζα

Ham & Cheese Toast (P)	
Toasted bread with ham and cheese	
Toast con prosciutto e formaggio	
Τοστ με ζαμπό ν και τυρί



SUMMER LIGHT TREATS	

FRESH JUICES	

COFFEES	

Fresh Seasonal Fruit Platter (VG, GF, LF)	
Fresh seasonal fruits	
Frutta fresca di stagione	
Φρέσκα φρού τα εποχή ς

Greek Yogurt (GF, V, NF)	
Greek yogurt with honey, almonds and fresh fruits	
Yogurt greco con miele, mandorle e frutta fresca	
Ελληνικό  γιαού ρτι με μέλι και φρέσκα φρού τα

Caprese Cake (V)	
Homemade chocolate Caprese cake with vanilla ice cream, cocoa crumble	
Torta caprese al cioccolato fatta in casa con gelato alla vaniglia e crumble 	
Σπιτική  σοκολατένια torta caprese με παγωτό  βανίλιας, crumble κακά ο

Fresh Orange Juice	
Freshly squeezed orange juice | Spremuta fresca di arancia | Φρέσκος χυμό ς πορτοκά λι

Homemade Lemonade	
Fresh homemade lemonade | Limonata fatta in casa | Σπιτική  λεμονά δα

HOT COFFEES

Espresso | Single Shot

Espresso | Double Shot

Macchiato | Single shot, milk mousse

Cappuccino

Americano

ICED COFFEES

Freddo Espresso

Freddo Cappuccino



SOFT DRINKS
Coca Cola, Coca Cola Zero, Sprite, Fanta

Ice Tea | Peach or lemon

Water - Still 0.75ml

Water - Sparkling 0.75ml

Red Bull | Regular or zero

Ginger Beer | Pink Grapefruit Soda | Pineapple Soda - Three Cents

Aegean Tonic - Three Cents

Tonic Water - Three Cents	

BEERS
Alfa Beer Draft small / large (Greece)

Alfa 330ml (Greece - Lager)

Mc Farland (Ireland - Irish Red Ale)

Heineken (Netherlands - Pale Lager)

Heineken 0.0 (Alcohol Free Lager)

Sol (Mexico - Lager)

Fischer (France - Amber Lager)

MIKONOU Local Beer Selection 

Fragos’ko (Special) | Cactus fruit beer 4.5% ABV | IBU 20

Blonde Saison | Fresh and aromatic saison beer  5.0% ABV | IBU 18

Indian Pale Ale | Hoppy and intense IPA  6.0% ABV | IBU 62

Fresh Lager | Crisp and refreshing lager  5.0% ABV | IBU 12

IBU indicates the bitterness level of the beer, the higher the number, the more bitter           
and hoppy the taste.



OUR SIGNATURE COCKTAILS	

An exclusive collection inspired by the colors, aromas and sunsets of Mykonos.	
Crafted with homemade cordials, Mediterranean botanicals and seasonal ingredients, each cocktail 
reflects the essence of the island and the spirit of Liastì.	

Taste Profile Legend

F = Herbaceous C = Citrus P = Fruity D = Sweet S = Savory A = Bitter

Aegean Spice | F • C • S	
Gin, cucumber cordial, basil, ginger, jalapeñ o, lime and black pepper crust

Scent of Summer | P • D • C	
Rum Bacardi Spiced, pineapple cordial and ginger beer

Liastì Spritz | C • D • P	
St. Germain, grapefruit soda and Prosecco

Dolce Vita | C • P • S	
Monkey 47, Italicus, lime, pepper syrup and passion fruit puree

Meltemi | F • C • D	
Vodka, lime cordial, basil, lemongrass infusion and rooibos

Golden Hora | A • S • C	
Tequila reposado, mezcal, agave foam, lime and rose pepper crust

Sunset in Delos | P • D • C	
Tequila reposado, Aperol, mango puree, lime and grapefruit soda



CHAMPAGNE SELECTION	

Wine Grapes

Moet & Chandon Brut Chardonnay, Pinot Nero, Pinot Meunier

Moet & Chandon Ice Imperial Rose Chardonnay, Pinot Nero, Pinot Meunier

Moet & Chandon Rose Imperial Chardonnay, Pinot Nero, Pinot Meunier

Veuve Clicquot Ponsardin Chardonnay, Pinot Nero, Pinot Meunier

Veuve Clicquot Rich Chardonnay, Pinot Nero, Pinot Meunier

Veuve Clicquot Rose Chardonnay, Pinot Nero, Pinot Meunier

Dom Perignon Chardonnay, Pinot Noir

Dom Perignon Cuvee Rose 2008 Chardonnay, Pinot Noir

Dom Perignon P2 2008 Chardonnay, Pinot Noir

Krug Grande Cuvee Chardonnay, Pinot Nero, Pinot Meunier

Louis Roederer Cristal 2009 Chardonnay, Pinot Noir

Louis Roederer Cristal Rose 2007 Chardonnay, Pinot Noir

ITALIAN BUBBLES 

Wine Grapes

Prosecco Casanova Sparkling Wine

Franciacorta                   Ca' Del Bosco Chardonnay, Pinot Nero, Pinot Bianco



ITALIAN WINES 
Wine Grapes

Tramin Pinot Grigio or Chardonnay

Tramin Sauvignon Blanc

Vie de Romans Chardonnay or Sauvignon Blanc

ROSE WINES 

Wine Grapes

Studio by Miraval Cinsault, Grenache Rouge, Rolle, Tibouren

Chateau Miraval Cote De Provence Cinsault, Grenache, Rolle, Syrah

Rumor Rose Grenache, Cinsault, Syrah

Wishpering Angels Cinsault, Grenache, Rolle, Syrah

Wine Grapes

Estate Biblia Hora Sauvignon Blanc, Assyrtiko

Estate Alpha Sauvignon Blanc

Gavalas Winery Santorini Assyrtiko

Ktima Biblia Hora Ovilos Sauvignon Blanc, Assyrtiko


