
…happiness here is just a simple idea.	
Massimo Cirillo	

For the past ten years, Liastì has been more than a destination,	
it has become a place where flavors, people, music and summer memories	

come together under the Myconian sun.	

Born from the meeting between Greek authenticity and Italian elegance,	
Liastì is a philosophy inspired by Mediterranean hospitality,	

timeless traditions and the beauty of sharing moments around the table.	

Every dish, every cocktail and every detail reflects our passion	
for simplicity, quality and atmosphere	

where Greek soul meets Italian culture in a contemporary seaside experience.	

Welcome to Liastì.	
Enjoy the moment, the sea and the taste of summer.



STARTERS	
Zucchini balls - 4 pieces (V)	
Deep fried zucchini with ricotta mousse and lemon zest	
Polpette di zucchine con mousse di ricotta e zest di limone	
Κολοκύ θι με τυρί ρικό τα και ξύ σμα λεμονιού

Vitello Tonnato  (P)	
Thinly sliced veal with tuna sauce, Kalamata olive crumble and capers	
Vitello tagliato sottile con salsa tonnata, crumble di olive Kalamata e capperi	
Λεπτοκομμένο μοσχαρά κι με σά λτσα τό νου, crumble ελιά ς Καλαμά τας και κά παρη

Pita Trilogy (V, P)
Grilled pita served with tzatziki, tarama and melitzanosalata	
Pita grigliata servita con tzatziki, tarama e melitzanosalata	
Ψητή  πίτα με τζατζίκι, ταραμά  και μελιτζανοσαλά τα

Grilled sardines (GF, LF, P)	
Sardines served with lemon vinaigrette	
Sardine grigliate in vinaigrette di limone	
Σαρδέλες ψητές με βινεγκρέτ λεμονιού

Basket of calamari and prawns (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

Mussel sauté (P)	
Mussels with tomatoes, oregano and croutons	
Cozze con pomodoro e origano	
Μύ δια με ντομά τα και ρίγανη

Parmigiana di melanzane  (P)	
Fried eggplant, tomato sauce, fior di latte, parmesan and basil, oven baked	
Melanzane, salsa di pomodoro, fior di latte, parmigiano e basilico, cotta al forno	
Τηγανητές μελιτζά νες, σά λτσα ντομά τας, fior di latte, παρμεζά να και βασιλικό ς

Homemade truffle fries (V)	
French fries with truffle	
Patatine fritte con tartufo	
Τηγανητές πατά τες με τρούφα



RAW FISH	

SALADS FROM THE GARDEN	

Tuna Tartare (GF, LF, P)	
Raw tuna, guacamole sauce, citrus gel, blueberries, crispy shallots, bread crumble
Tonno, guacamole, gel di agrumi, mirtilli, scalogno croccante e crumble di pane	
Τό νος, γουακαμό λε, εσπεριδοειδή , μύ ρτιλα, τραγανό  κρεμμύ δι, crumble ψωμιού

Carpaccio di Polpo (GF, LF, P)	
Octopus carpaccio, pistachio, citrus dressing and fresh chilli	
Carpaccio di polpo, pistacchio, dressing agli agrumi e peperoncino fresco
Καρπάτσιο χταποδιού, φιστίκι, dressing εσπεριδοειδών και φρέσκο τσίλι

Liastì Greek Salad (V)	
Tomatoes, cucumbers, red onion, olives, feta cheese and croutons	
Pomodori, cetrioli, cipolla rossa, olive nere, feta e crostini	
Ντομά τες, αγγού ρια, κρεμμύ δι, ελιές και φέτα

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

Caesar Salad (P)	
Roman salad, chicken fillet, bacon, parmesan and Caesar dressing	
Insalata romana, pollo, bacon e parmigiano	
Μαρού λι, κοτόπουλο, μπέικον και παρμεζά να



	

PASTA & RISOTTO	
Our pasta is crafted in Gragnano, near Naples, renowned worldwide as a symbol of Italian tradition 
and exceptional quality. Gluten-free pasta available upon request.	

Scialatiello cozze e bottarga (P)	
Scialatiello pasta with mussels, cured fish roe, parsley and chili	
Pasta scialatiello con cozze, bottarga di muggine, prezzemolo e peperoncino	
Ζυμαρικά  scialatiello με μύ δια, αυγοτά ραχο, μαϊντανό  και τσίλι

Risotto ai Frutti di Mare (GF, LF, P)	
Seafood risotto with almonds and lemon	
Risotto ai frutti di mare con mandorle e limone	
Ριζό το θαλασσινώ ν με αμύ γδαλα και λεμό νι

Spaghettoni ai Tre Pomodori (V, LF)	
Traditional tomato sauce, tomato confit, cherry tomatoes and basil	
Salsa di pomodoro tradizionale e basilico	
Παραδοσιακή  σά λτσα ντομά τας και βασιλικό ς

Tagliolini Black Truffle (V)	
Butter, parmesan cheese, fresh black truffle and lime zest	
Burro, parmigiano e tartufo nero fresco	
Βού τυρο, παρμεζά να και μαύ ρη τρούφα

Spaghetti alla Nerano (V)	
Spaghetti, Provolone del Monaco PDO, fried zucchini, basil, parmesan	
Spaghetti, Provolone del Monaco DOP, zucchine fritte, basilico, parmigiano	
Σπαγγέτι, provolone cheese, τηγανητά  κολοκυθά κια, βασιλικό ς, παρμεζά να



CHARCOAL GRILL	

SIDES	

Fresh Aegean Fish (GF, LF, P)	
Grilled whole fish	
Pesce del giorno alla griglia	
Φρέσκο ψά ρι στη σχά ρα

Grilled octopus (GF, P)	
Grilled octopus, fava beans, rosemary oil and balsamic vinegar	
Polpo grigliato, fava, olio al rosmarino e aceto balsamico
Χταπό δι σχά ρας, φά βα, λά δι δεντρολίβανου και βαλσά μικο

Aegean grilled calamaro (GF, LF, P)	
Large grilled squid | Calamaro grande alla griglia | Μεγά λο καλαμά ρι σχά ρας

Black Angus Tagliata (GF, LF)	
Grilled beef tagliata | Tagliata di manzo | Μοσχαρίσια ταλιά τα

Pork Steak (GF, LF)	
Grilled pork steak | Bistecca di maiale alla griglia | Χοιρινή  μπριζό λα

Half Baby Chicken (GF, LF)	
Grilled baby chicken | Polletto alla griglia | Ψητό  κοτόπουλο

Homemade Fries (VG, GF, LF)	
French fries | Patatine fritte | Τηγανητές πατά τες

Grilled Vegetables (VG, GF, LF)	
Mixed grilled vegetables | Verdure grigliate | Ψητά  λαχανικά

Green Horta (VG, GF, LF)	
Boiled Greek greens | Bietola greca lessa | Χό ρτα

Charcoal Potatoes Cartoccio (VG, GF, LF)	
Cooked in foil under ash | Patate in cartoccio | Πατά τες σε αλουμινόχαρτο



MENU BIMBI | KIDS MENU	
Exclusively available for children under 12 years old

HOMEMADE DESSERTS	

Penne Pasta (V)	
Tomato sauce, pesto or butter & parmesan	
Penne al pomodoro, pesto o burro e parmigiano	
Πέννες με σά λτσα ντομά τας, πέστο ή  βού τυρο και παρμεζά να

Kids Burger (P)	
Burger in a bun served with homemade french fries	
Burger servito in bun con patatine fritte fatte in casa	
Burger σε bun με χειροποίητες τηγανητές πατά τες

Chicken Schnitzel (P)	
Homemade chicken schnitzel with homemade french fries	
Cotoletta di pollo fatta in casa con patatine fritte	
Σπιτικό  σνίτσελ κοτόπουλου με χειροποίητες τηγανητές πατά τες

Fish & Chips (P)	
Fried fish fillet with homemade french fries	
Filetto di pesce fritto con patatine fritte fatte in casa	
Τηγανητό  φιλέτο ψαριού  με χειροποίητες τηγανητές πατά τες

Mousse al cioccolato (V)	
Homemade chocolate mousse with silky cocoa taste	
Mousse al cioccolato fatta in casa dal gusto morbido di cacao	
Σπιτική  μους σοκολά τας με απαλή  γεύ ση κακά ο

Fresh Fruit Platter (VG, GF, LF)	
Fresh fruits | Frutta fresca | 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

Affogato al caffè (V)	
Vanilla ice cream drowned in freshly brewed espresso coffee	
Gelato alla vaniglia affogato con caffè  espresso appena fatto	
Παγωτό  βανίλιας περιχυμένο με φρεσκοφτιαγμένο espresso

Bread & Service	
Bread and extra virgin olive oil |Pane e olio extra vergine | Ψωμί και ελαιό λαδο

ALLERGEN & DIETARY SYMBOLS	
V= Vegetarian | VG= Vegan | GF= Gluten-free | LF= Lactose-free | NF= Nut-free | P= Contains Fish/Shellfish


