




.....happiness here is just a simple idea
Massimo Cirillo

Liasti is a philosophy that starts from the origins
where Greek tradition meets Italian culture.



Mojito

THE CLASSICS

Bloody Mary

Sex on the beach

Espresso Martini

Daquiri

Cosmopolitan

Negroni

Mai Tai

Mezcalita

Whiskey Sour

Margarita

Moscow Mule

Paloma

Zombie

Gin Bramble

White rum,fresh lime,simple syrop,mint leaves,soda water

Vodka, tomatojuice, lemon, juice worchestire sauce, tabasco, salt, pepper

Vodka, triple sec, orange juice, cranbery juice

Vodka, kahlua, vanilla syrop, espresso

White rum,fresh lime,simple syrop

Votka, triple sec, fresh lime, cranberry juice

London dry gin, sweet vermouth, campari

Rum blend, triple sec, fresh lime, orgeat syrop, simple syrop

Mezcal,triple sec,lime

Bourbon, fresh lime, simple syrop, eggwhite

Blanco tequila,triple sec,fresh lime

Vodka, fresh lime, ginger beer

Blanco tequila, fresh lime, pink grapefruit soda

Rum blend, overproof rum, falernum pineapple, grapefruit, lime, grenadine

London dry gin,fresh lime,simple syrop,creme de mure



Celebrities Choice

Liasti Spritz

Basil Spritz

SIGNATURE COCKTAILS

SPARKLING COCKTAILS

Sunny Day

Hugo Spritz

Double Passion

President’s Spritz

Bellini

Managua

Mykonian Dream

Aperol Spritz

Lolita

Tanqueray, midori, passion fruit, lime, yuzu

Campari, top up prosecco, splash 3 cents pink grapefruit soda

Proseco, fresh lime, skinos mastiha, basil syrop, cucumber syrop

London dry gin, cucumber syrup, passion fruit puree, fresh lime juice

Elderflower liqueur, prosecco, Splash soda water

White rum, passion mix, strawberry pure, lemon juice

Peach pure, top up prosecco

Vodka, mango pure, maraschino liquer, lemon juice

Rum house blend, passion fruit puree,
strawberry-macadamia blend syrup, fresh lime juice, angostura bitter

Aperol, prosecco, soda water

Vodka, strawberry pure, macadamia nut, lemon juice, 1tsp yogurt

Aged rum, aperol, mastic liquer, top up prosecco, grapefruit bitters

MOCKTAIL
Happy Childhood

Pink lady

Almond milk, passion fruit, vanilla

Strawberry syrup, passion fruit, vanilla, pineapple, orange

Black Forest Gift
PERFECT SERVE GIN & TONIC

Mediterranean

Monkey 47, blackberries, redberries, strawberry cut in 4 pieces, 
top up 3cents Aegean tonic

Gin mare, olives, cherry tomato, stick rosemary, top up 3cents dry tonic



LIASTI BUBBLES SELECTION

Casanova Prosecco 
Moet & Chandon Brut

Moet & Chandon Ice Imperial Rose

Veuve Clicquot Rich

Krug GrandCuvee

Moet & Chandon Rose Imperial

Dom Perignon Cuvee Rose - 2008

Veuve Clicquot Rose

Louis Roederrer Cristal - 2009

Veuve Clicquot Ponsardin

Dom Perignon P2 - 2008

Dom Perignon

Louis Roederrer Cristal Rose - 2007

Chardonnay, Pinot Nero, Pinot Meunier

Chardonnay, Pinot Nero, Pinot Meunier

Chardonnay, Pinot Nero, Pinot Meunier

Chardonnay, Pinot Nero, Pinot Meunier

Chardonnay, Pinot Nero, Pinot Meunier

Chardonnay, Pinot Noir

Chardonnay, Pinot Nero, Pinot Meunier

Chardonnay, Pinot Noir

Chardonnay, Pinot Nero, Pinot Meunier

Chardonnay, Pinot Noir

Chardonnay, Pinot Noir

Chardonnay, Pinot Noir



Cantina Tramin

Pascal Jolivet

Estate Biblia Hora

Chateau Miraval Cote De Provence

WINES

Vie De Romans 

Louis Jadot

Charlie Nicole

Cantina Tramin

Pascal Jolivet

Estate Gerovasiliou

Studio by Miraval

Gaja Ca’Marcanda Vista Mare

Cantina Tramin

William Fevre Chablis

Chateau D’Esclans Wishpering Angels
Rumor Cote De Provence

Estate Biblia Hora Ovilos

Asso di Fiore

Pinot grigio

Pouilly Fume

Sauvignon blanc, sauvignon blanc, asirtiko

Pinot Grigio

Chablis

Wiells Vignes

Chardonnay

Sancerre Blanc

Malagouzia

Trebbiano, Vermentino, Viognier, Sauvignon Blanc

Sauvignon blanc

Chardonnay

Semillion, asirtiko

Chardonnay

ITALIAN

FRENCH

GREEK

ROSE



Zucchini Balls

Liasti Bruschetta

Tuna Tartare

Basket of calamaretti

Liasti Poke Bowl

Fish Tacos

Tutaki

Mykonian Ceviche

Beef Tataki

Zucchini balls with ricotta, parmesan, basil and vanilla candied lemon zest.

With cherry tomatoes salad, burrata e avocado.

Yellow fin tuna seasoned with EVO, salt, soy, Worcester sauce,
mango gel, wakame seaweed and topinambur chips.

Crusty calamaretti spillo coated in semolina flour, crispy vegetables served with tartare sauce.

Salmon or Tuna, Japanese rice, wakame seaweed, edamame, sesame, avocado, 
cucumber and crispy veggies.cumber and crispy veggies.

Salmon tartare seasoned with EVO, salt, pepper, lemon and Greek yogurt sauce with cucumber and chives.

Yellow fin tuna seasoned with soy and Worcester sauce, maldon salt, sesame oil and citrus gel.

White local fish ceviche, raspberry sauce and crunchy Mediterranean veggies.

Beef tataki seasoned with demi glace sauce, maldon salt, EVO, caper flower and fried caper.

Polpette di zucchine con ricotta, parmigiano, basilico e zeste di limone candito alla vaniglia.

Servita con pomodorini ciliegina, burrata & avocado.

Tonno pinna gialla condito con EVO, sale, soia, salsa Worcester, gel di mango, alga wakame e chips topinambur.

Frittura di calamaretti spillo con farina di semola, verdure in pastella serviti con salsa tartara.

Salmone o Tonno, riso giapponese, alga wakame, edemame, sesamo, avocado, cetriolo e verdure croccanti.

Tartare di salmone marinato con EVO, sale, pepe e limone con salsa di yogurt Greco, cetriolo ed erba cipollina.

Filetto di tonno pinna gialla condito con soia e salsa Worcester, sale maldon, olio di sesamo e gel di agrumi.

Ceviche di Pesce bianco locale, salsa di lamponi e concasse di verdure croccanti.

Filetto di Manzo tataki condito con salsa demi glace sale maldon, EVO, fior di cappero e cappero fritto.

Κολοκύθι με τυρί ρικότα, παρμεζάνα, βασιλικό και ξύσμα λεμονιού με βανίλια ζαχαρωμένη.

Tυρί stracciatella, τοματίνια Σαντορίνης & αβοκάντο.

Tόνος με εξαιρετικό παρθένο ελαιόλαδο, αλάτι, σόγια, σάλτσα Worcester, gel μάνγκο, φύκια 
wakame και τσιπς αγκινάρας Ιερουσαλήμ.

Tηγανητά καλαμαράκια, τραγανά λαχανικά με σάλτσα ταρτάρ.

Σολομός ή Τόνος με ιαπωνικό ρύζι, φύκια wakame, edamame, σουσάμι, αβοκάντο, αγγούρι και 
τραγανά λαχανικά.και τραγανά λαχανικά.

Ταρτάρ σολομού μαριναρισμένο με εξαιρετικό παρθένο ελαιόλαδο, αλάτι, πιπέρι, λεμόνι με 
σάλτσα από Ελληνικό γιαούρτι, αγγούρι και σχοινόπρασο.

Κιτρινόπτερος τόνος με σάλτσα σόγιας και Worcester, αλάτι Maldon, σησαμέλαιο και τζελ 
εσπεριδοειδών.

Tσεβίτσε από ντόπιο λευκό ψάρι, σάλτσα από σμέουρα και τραγανά ψιλοκομμένα λαχανικά.

Μοσχαρίσιο κρέας Tataki με σάλτσα demi glace, αλάτι Maldon, με εξαιρετικό παρθένο 
ελαιόλαδο, άνθος κάπαρης και τηγανητή κάπαρη.

TIME FOR A SNACK



“Liasti” Greek Salad

Liasti Club Sandwich

Fruit platter

Quinoa Salad

Black Angus Burger

Yogurt light

Caesar Salad

Toast

Ice cream 3 scoops 

Handpicked tomatoes, cucumbers, red onion, black olives, feta cheese, barley croutons & aromatic 
EVO flavored with herbs of mountain Olympus

Grilled chicken, melted cheddar cheese, frittata egg, bacon, tomato, lettuce & mayo

Fresh cut summer fruits

Quinoa topped with oil, salt,guacamole, carrot and courgette brunoise, leek chips and blueberry 
gel.

Burger, salt, tabasco and Worcester sauce, anchovy mayonnaise, Burrata and grilled aubergine 
scapece style.

Greek yogurt 3% fat, honey and toasted walnuts

Roman Salad, croutons, Caesar sauce, chicken fillet and Parmesan flakes.

(all the sandwiches are served with home-made french fries)

vanilla, chocolate, strawberry, pistacchio, lemon

Pomodori da grappolo, cetrioli, cipolla rossa, olive nere, feta, crostini d’orzo & EVO 
aromatizzato alle erbe del monte Olimpo.

Petto di pollo alla griglia, cheddar, frittata di uova, bacon, pomodoro, iceberg e maionese

Tagliata di frutta estiva

Quinoa condita con olio, sale, guacamole, brunoise di corote e zucchine, chips di porri e gel di mirtillo.

Burger, sale, tabasco e salsa Worcester, maionese di alici, Burrata è melanzana alla scapece.

Yogurt greco 3% di grassi, miele e noci tostate

Insalata Romana, crostini di pane, salsa Caesar, Filetto di Pollo e scaglie di parmigiano.

(tutti i sandwich sono serviti con patate fritte fatte in case)

vaniglia, cioccolato, fragola, pistachio, limone

Ντοματίνια, αγγούρια, κόκκινο κρεμμύδι, μαύρες ελιές, φέτα, κρουτόν κριθαριού & 
εξαιρετικό παρθένο ελαιόλαδο αρωματισμένο με βότανα του Ολύμπου

Στήθος κοτόπουλου στη σχάρα, τσένταρ, ομελέτα αυγών, μπέικον, ντομάτα, iceberg και μαγιονέζα

Φρέσκα καλοκαιρινά φρούτα

Κινόα με λάδι, αλάτι, αβοκάντο γουακαμόλε, καρότο και κολοκυθάκι, τσιπς πράσου και τζελ 
βατόμουρου.

Χάμπουργκερ, αλάτι, ταμπάσκο και σάλτσα Worcester, μαγιονέζα γαύρου, burrata, 
μελιτζάνα με μέντα και ξύδι.

Ελληνικό γιαούρτι με 3% λιπαρά, μέλι, φρυγανισμένοι ξηροί καρποί

Σαλάτα, κρουτόν, σάλτσα Καίσαρα, φιλέτο κοτόπουλο και νιφάδες παρμεζάνας.

(όλα τα σάντουιτς σερβίρονται με σπιτικές τηγανητές πατάτες)

βανίλια, σοκολάτα, φράουλα, φιστίκι, λεμόνι

SALADS

SANDWICHES

DELIGHTS



Alpha Draft Small / Large

Orange juice

BEERS

SMOOTHIES

FRESH JUICES

Alfa - Heineken Zero 0.0

Mykonu Local Beer - Peroni Nastro Azzurro - Sol

Watermelon juice

Nissos Lager - Nissos Pilsner - Heineken

Antioxidant Passion

Don Corleone

Old School

Spremuta d’arancia

Centrifuga di Anguria

Beetroot, carrot, green apple, ginger

Melon, pineapple, honey, mint

Carrot, orange, apple

Cola - Light - Zero

SOFT DRINKS

Fever tree Ginger Beer - Ginger Ale

Luxorange - Lemon - Sprite
Schweppes – Soda - Tonic

Hulk

Berry Energy

Tropical

spinach, kiwi, banana, honey, lime,ginger, almond milk

strawberry, banana, mixed berries, almond milk

mango, pineapple, banana, milk

σπανάκι, ακτινίδιο, μπανάνα, μέλι, χυμός λεμόνι, τζίντζερ, γάλα αμυγδάλου

φράουλα, μπανάνα, μιξ μούρων, γάλα αμυγδάλου

μάνγκο, ανανάς, μπανάνα, γάλα

Χυμός πορτοκάλι

Χυμός καρπούζι

παντζάρι, καρότο, πράσινο μήλο, τζίντζερ

πεπόνι, ανανάς, μέλι, δυόσμο

καρότο, πορτοκάλι, μήλο



Espresso

Freddo Espresso

Still water 750ml

COFFEES

ICED COFFEE
COLD BEVERAGES

HOT BEVERAGES

MINERAL WATER

(with liquer )

Espresso Doppio

Freddo Cappuccino

Sparkling Water 750ml

Cappuccino

Affogato

Mεταλλικό νερό 750ml

Ανθρακούχο νερό 750ml

Prices are inclusive of all legal charges 
(VAT at 13% & 24% for all alcohol beverages, as well as municipal taxes 0.5%).
Responsible for the market law inspection Mr. Massimo Cirillo.
For the food preparation are used olive oil, sesame oil, cotton seed oil and grape seed oil. 
Feta cheese is of a Greek origin.
Complaints forms are available at the cashier.
The restaurant is obliged to issue analytical fiscal receipts, stamped by the Tax Office.
For any allergies please inform us.



liastimykonos.com

info@liasti.com

LIA BEACH
TEL. +30 2289 072150


