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Siba means that “something is good for you” in the Mykonian dialect.

Explore the local flavors of a distinct cuisine, combining centuries-old
knowledge with international trends in a menu designed by renowned
Chef George Stylianoudakis.

The rich culinary culture of the Mediterranean and the Cyclades provides
all the ideas, inspiration, and local ingredients hand-picked from
our island farms needed for our world-class menu.

THE GREEK TRADITIONAL MEZE

tzatziki, eggplant salad, hummus,

smoked fish roe dip (taramosalata),

cured anchovies, pickled artichoke, pita bread
EAAHNIKOXZ MEZEX

t¢atdiki, penitdavooandta, xoUpous, tapapocaddrta,
naotos yaupos, nikAa ayKivapas, Nitdkia

HOME-STYLE FRENCH FRIES
cooked in Greek extra-virgin olive oil
LMITIKEZ MATATEX THFTANHTEX
Tnyaviopéves oe £€€tpa napBévo enaidnado
VG, LF

GRILLED SQUID

grilled squid, caramelized onions, zucchini salad
WHTO KAAAMAPI

Kanapdpl, KapapeAwpéva Kpeppudia, KoAoKuBakia
LF

IMAM BAILDI

eggplant, peppers, spring onions, Cretan graviera, herbs
IMAM MIAIANTI

deditava, mnepi€s, kpeppuudakia, ypaBiépa Kpntns, Bétava
V, GF

MARINATED SHRIMP

citrus juice, mango, avocado, cucumber, jalapefios,
fresh coriander, extra virgin olive oil
MAPINAPIZIMENEX "' APIAEL

XUHOs and Agudvi, pavyko, aBokavto, ayyoupl,
ninepid jalapenos, ppéakos Koniavdpos,

£€tpa napBévo edaidéiado

LF, GF

BEEF TARTARE

Black Angus beef, pickled artichokes, smoked baby gem,
lemogel, olive oil

MOZXAPI TAPTAP

pooxdpi Black Angus, nikAes ayyivdpas, Kanvioto papoudi
baby gem, gel Aepovioy, eAaidAado

GF

FISH TSIGGARELI TARTARE

Classic Greek fish dish

sea bass tartare, fennel, chives, onions,

herbs, potato crisps, tomato, dashi

TAPTAP TZIFAPEAI

Taptdp AaBpdki, udpabos, oxolvonpaco, Kpeppubdia,
apwpatika Botava, natatdkia, topdta, (wpos dashi
GF

35¢€

21€

15€

24L€

30€

24L€
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FROM THE GARDEN

GREEK SALAD

cherry tomatoes, cucumber, black olives, green peppers,
capers, feta cheese, carob rusk, olive oil

EAAHNIKH ZAAATA

Topativia, ayyoupl, (PEta, MiNepIEs, eAi€S, KANapn,
nagiuadi xapounioy, €€tpa napBévo enaidnado

\'

SHRIMP QUINOA

shrimp, quinoa, avocado, olives, capers, feta, cucumbers,

cherry tomatoes, chives, ‘oxymeli’ dressing

YANATA TAPIAAY ME KINOA

yapibes, Kivoa, aBokravto, ei€s, Kanapn, QEta, ayyoupl,
Topativia, oxolvonpago, oEUpen

GF

AVOCADO CHICKEN CAESAR

chicken breast, avocado, lettuce, parmesan, croutons,
Caesar dressing

YANATA TOY KAIZAPA ME ABOKANTO
otnBos Kotodnouno, aBokdvto, papouni, nappeldva,
Kpoutov, Caesar dressing
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CORN FED CHICKEN

free-range chicken, lemon-oregano sauce, grilled vegetables
WHTO KOTOINOYAO

Kotonouno eneuBépas Boaokns, adntoa Agudvi Kal piyavn,
Aaxavika otn oxapa

GF

RED PRAWN PASTA

cherry tomatoes, seafood bullion, basil,

olive oil

FAPIAOMAKAPONAAA

Topativia, pnouyidv ootpakoelbwy, ppéakos BaaoiAikds,
eAaidAado

GF, LF

SEA BASS FILET

sautéed wild greens, lemon caper sauce
@IAETO AABPAKI

dypia xopta ootE, oantoa AUGVI Kal Kanapn
GF

BEEF MANESTRA

beef cheeks, tomato sauce, herb gremolata,

extra virgin olive oil

MANELTPA ME MOXXAPI

Hooxapioia pdyouna, oditoa Topdtas, yKpepondta
£€tpa napBévo edaidéiado

GF, LF

WAGYU TENDERLOIN

tenderloin, baby potatoes, celeriac purée, thyme wine sauce
Q®INETO WAGYU

Hooxapicio @iAéto, natdates baby, noupés aeAivopias,
oanitoa Bupdp! Kal Kpagai

GF

26€

26€

35€

32¢€

55¢€
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HANDHELDS

With your choice of fries or green salad
YuvobeUovtal anod natdtes tnyavntés n npdacivn candta

FLATBREAD MARGHERITA

homemade tomato sauce, fresh mozzarella, basil
FLATBREAD MAPI'APITA

OnITIKN odAtoa Ttopdrtas, ppéokia potaapéna, BaoiAikds
\'

LAMB GYROS

pita bread with braised lamb, yogurt, tomato,
onions, fried potatoes

'YPOZ APNIOY

napadoaiakn nita pe apvi, vtopdta, yiaoupt,
KOEPUUGI Kal NATATES TNYAVNTES

YI CHICKEN CLUB
olive oil bread topped with gruyere cheese, herb aioli,
chicken breast, bacon, smoked ham, fresh fried potatoes

Yl CHICKEN CLUB

Wwpi Aadiou pe ypaBiépa, aioli, otnBos Kotornouno, Unéikov,

Kanvioto {aundv, (PPECKIES MATATES TNYAVNTES

PORTOBELLO BURGER

fresh Black Angus ground beef pattie with cheddar
cheese, portobello mushrooms and french fries
PORTOBELLO BURGER

Black Angus pnigtéri, pe toévtap, Javitdpia portobello
Kal NaTates TNyavniés

MEZZALUNA SANDWICH
mezzaluna bread with grilled vegetables,
vegan mayo and green salad
MEZZALUNA SANDWICH

Wwpi mezzaluna pe Aaxavika otn oxdpa,
(PUTKN paylovéda Kal npdaivn oaddta

VG, LF

14€

24€

22¢€

18€

NEW YORK CHEESECAKE

butter cookies, red fruits, Madagascar vanilla
NEW YORK CHEESECAKE

Uniokota BoutUpou, KOKKIva ppouta,

Bavifia Madayaokdpns

VG

APPLE PIE

caramelized apple, butter crumble,
forest fruits, apple sorbet
MHAOIMITA

Kapapedwpuéva pnia, kpdaunA BoutUpou,
(ppoUTa Tou dAcous Kal gopuné pnio

VG

CHOCOLATE LOVERS

dark chocolate mousse, white chocolate syrup,
chocolate ice cream

CHOCOLATE LOVERS

HIous paupns gokondtas, olponi AEUKNS coKoAdtas
Kal Naywto Je yeuon cokondta

VG

FRESH FRUIT PLATTER
OPEXKA OPOYTA
\'

ICE CREAM SELECTION

chocolate / vanilla / strawberry / pistachio
/ lemon sorbet / apple sorbet

EMIAOIH F'EYXEQN MAFQTOY

ookondta / Bavidia / pdouna / @ioTiK
/ oopuné Agpdvi / copuné pnio

18€

20€
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SiBA

RESTAURANT

GF: Gluten-Free, V: Vegetarian, VG: Vegan, LF: Lactose Free O: Organic
GF: Xwpis Moutévn, V: Vegetarian, VG: Vegan, LF: Xwpis Aaktadn O: BioAoyikd

Executive Chef: George Stylianoudakis
Market Inspection Manager: Vasilis Mitsios
Company's representative on HACCP legislation ® regulations compliance: Vasilis Mitsios
Prices are in euro. Municipality tax 0.5% - VA.T. 13% | 24%
The restaurant is required to issue stamped cash register receipts.
The restaurant is required to have re-printed forms in a special compartment
next to the exit for making any complaints or comments.

Frozen items have been selected in order to guarantee the highest possible quality.
Extra virgin olive oil is used for salads, sunflower oil is used for frying.
Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice).
Alcohol consumption is prohibited to individuals under the age of 18.

Please inform your order-taker of any allergy or special dietary requirements.

Ayopavopikds YneuBuvos: Bagiins Mitoios
EKnpdownos s etaipeias yia t SUPHOp@wan e th vopioBeaia Kai tous Kavoviapous HACCP: BaaiAns Mrtaios
‘Ofes o1 TpEs eival oe eup Kal nepiapBavouy Anpotikd ®opo 0.5% - DA, 13% | 24% .
To Katdotnpa SiaBétel unoxpewtika @UAAT Siapaptupias yia tous neddtes oe e1dikn Béon inda otny £o60.
To Katdotnpa unoxpeoUtal yid TNV €K600N TwV VORIPWY Napaotatikwy (anddeign- tpondyio)
Kanoia Kateyuypéva €idn eniAéxBnrkav npokeipévou va diaopaniotei n uwnAdtepn duvati noidtnta.

To AAdI nou xpnaiponoloUpe otis oandtes eival €§tpa napBévo eAaidAado. MNa to tydviopa xpnaiponolioUpe nAiéAalo.
0 Katavadwtns bev éxel unoxpéwaon va nAnpwaoel eav Sev AdBeI To VOpIo Napaotatikg atoixeio (anddeign-upodyio).
Aev enitpénetal n katavadwon aAkodA oe Gtopa KAtw Twv 18 €TV,

MapakadoUpe evnpepwote pas yia tuxov afdepyies n duoavegies.




