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Cobbanes
I nspiced Mediteccoanesan Culsine

I nspired by the island's iconic
windmills, sun-derenched hills and
glistening Aegesan waters, Cobbanes
feoatures elevated flavour-based
cuisine thset showceses the very best
of Myconian gastronomy.

Each day, we handplick the finest,
freshest ingredients from Local
producers on Mykonos and cacrefully
selected suppliers around the world
and, drawling from traditional cooking
Knowhow and modern culinacy
techniques, masterfully craft them
into mouth-wsatering cresations.

Harnessing the extraocdinarcy
flavours of premium seasonal
ingredients and celebrating each
unique texture, colour and acoms, we
heve created a8 contemporary
flevour-dreiven menu thaet reimagines
international favourites with &
distinctively Meditecronean floir,
delivering an unforgettable dining
experience thot delights the senses.

Order from the o La cacte menu oc
choose one of our fabulous testing
menus — the three-course VVoyage and
the eight-course Chef's Signature —
and complement your mesl with &
bespoke wine pairing expecrience, with
wines from some of the country's
finest vineyards.

UWelcome to your favourite culinarcy
expecrience. UWelcome to Cabbeanes.



Tasting Menus

VVoyage
3 courses menu
A journey of international flavors from the ses,
the earcth and the heavens through
the eyes of Greek gastronomy
75€
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Chef's Signatuce*
8 courses menu

Something to Starct
Homemade bread with butter
Watermelon cacrpaccio with pickled fennel
and mastic from Chios
Leek custard with stesamed mussels,
sweet rice vinegar and chives
Fole gras tecrrine with miso caceamel,
hezelnut milk gel, apples and toasted brioche
Cured salmon 'mi culit' with sesweed poaste,
macrinated salmon roe, Lemon and cucumbecr
Gently poached Mykonisan Lobster tall,
cacrcot textures, Roshihikerli cice
and Keflic Lime infused coconut soup
Or
Seared Mediterranesan grouper with miso glaze,
summer pess and beans, girolle mushrooms,
chicken skin and dry sherry sauce
Seared Australion Waegyu sicloin
with smoked bone marrow, alliums textures,
aubergine cream, black pepper and hazelnut
Orc
Roasted saddle of Leamb from Cyclades
with morel mushrooms, buckwhesat gnocchi,
Leamb belly confit, zucchini and pistachio pesto

Lychee, citrus and Greek yoqurt parfait
Coconut cremeux with pinespple celish,
passion frult cream and mango sorbet
Or
Acraguani 7 2o chocolate ganache with salted caramel,
banaenae cceam, malted milk ice-cream and almonds
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Premium Greek Wine Palicring
S5€



Chef's Signature Vegetacian Menu*

8 courses menu

Something to Stoarct
Homemade bread with butter
Watermelon carpaccio with pickled fennel
and mastic from Chios
Peach gezpacho with smoked macadamia nuts,
golden tomoatoes, Greek yoqurt and fresh basil
A toste of fresh seasonal vegetables, beetroot,
beans, fennel with herbs and Leaves
Buckwheat gnocchi with morel mushrooms, zucchini,
parmesan cream and pistachio pesto
Broised white asparaqus with summer pesas
and beans, chives, girolle mushrooms and cye ccumb
Miso glazed aubergine with silken tofu,
pine nuts, broccoll and soy sauce

Lychee, citrus and Greek yoqurt parcfait

Coconut cremeux with passion fruit cceam,

mango sorbet and pinespple relish
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Premium Greek Wine Paicring
S5€

*This testing menu is offered for the enticre table only.



To stact...

Peach Gazpacho
Creamy peach gazpacho with Meditercranesan
red prawns, smoked macadamia Nuts
and Greek yoqurct with baesil
Gazpacho Pobaxiwvo

Hpepwbns gezpacho pobaxwvo pe yaplbes

Meooyelou, ranvwota KapubLa macadamia
KoL EAANVWKO yLaoUpTtl HE BaolAwHKO

Red Ccab*

ALmond milk panacottse with raw Aegesan
oysters, pink grepefruit end caviac
Served with wacm blinis.

HoxxkLvo HaBoupL*

[MNavarkota pe yana apuybadou Kal wha 0otpasa
Awyalou, poz yHpeLngppout Kal xalLapL
> epBilpete pe zeogtad blinis.

VVegetables ‘cooked and raw'

A teste of fresh seasonal vegetables cooked
and pickled, beans, fennel with herb emulsion
and carob vinaigrette
NaxaviKka 'wha Kal JayeLlpeneva’
DOpeEgra Aaxavisa EMNOXMNS JAYELPEEVA M NikAQ,
(paooAAKL, PLVOKLO JEJQ OE YaAAKTWHA
arno Botava Kal EUBL xapouritoy

Beetroot Textures

2e2€

2e7€

1 S€

2e2€

A combination of salt baked and pickled beetroots

with Greek goat cheese mouse,
caramelized pecoans and pomegranate dressing
Ypes ano Mavtzape
> uvbuagpos ano NilsAa KaL navtzapL WNHEVO
O€ aAATL hJE poUs ano EAANVWLKO Katowilolo tupd,

HapaApEAWNEVA KapubLa MeEKAV KAl VTPpeETLVYHK aro podu

Greek Salad
Soantorini tomaetoes with fFetsa cheese,
Halematsa olives, cucumber, peppers
and red onion
€EAANnvVwKNh oaAata
Topates 2 avrtoplvns pe tupl gpeta,
eALes HaAapatas, ayyoupaKL, MUIEPLES
KAl KOKHKLVO KPEHHUSBL

20€



Salmon 'mi cuit' 26€
Cured salmon with sesweed poaste,
crispy Quinosa, marinated salmon roe, Lemon
and cucumber textures
2 0A0oNOSs 'mi cuit'
> 0AoOHOS O KpoUoTta HE NMagta pUHKLWY,
Tpayavh KLvoaq, JApLH JapLVapLOdEVO OE OooyLQ,

U(PES arno AEHOVL Kal ayyouptl

Goose Liver Teccine* 35€
Tecrcine fole gras with cantaloupe melon, roasted
pumpKin seeds, miso caramel, and toasted
extre vicgin olive oil brioche
Teplva Xnhvas*
Teplva pouad yKpa he menove Havtanoune,
WNUEVOUS KoAoruBoornopous, Kapadeda arno ploo

KAl ppuyavigdevo brioche pe e§tpa mnapBevo eAaloAabo

LTonian Ambegjack Sashimi 28€
Lightly merineted saeshimi of LTonian ambecgjack
with nmeshi pear, Kiwi, ginger
and shiso vinaigrette
MayLatso Sashimi
EAappd pHapLVapLOPEVO payLlatuso Toviou
HME axAabopunAa, axtLvibLo, tzlvtzep

~KalL EUBL anod shiso

Scallops XO* 34 €
Seoared scallops with XO sauce and pickled
Kumquet, maendarin gel, I berico ham
and cauliflower puree
Xtévia XO*
Wntd xtevia pe oadtoa XO wal nkAa
and KOUMKOUAT, TzeA amd pavtaplve, LRNpuHn

MavVOETa KAl noupe aro Kouvouritdu



~Fcom the seo...

Fresh Lobster Toil* 4 8€
Gently poached Lobster talil with caerrot
textures, Hoshihikeri rice and keflic
Lime iLnfused coconut soup

DOpeorkLa Oupda Aotaxou*
Oupd aotaxsoU Nnooge JeE UPEsS KapOTou,
Hoshihikeri pUzy, apwpatlopevn goldna

Rapubas pe Kepilp AdALd

Porgy 42€
Steamed porgqy with Hozani saffron veloute,
Santorini sun dried tomatoes, steamed
and crispy mussels, fennel pucree
@ayrpl
Dayxpl otov atpo e veloute gouna oagppav Hozavns,
ALQOTES TopATtes 2 avroplvns, pubLa axviota
HKaLTpayava, NMoupe (pLVOKLO

Aegean Ses Bass 34 €
Steamed Aegean Ses boass fillet
with vecrmouth butter sauce, baby Lesak, crispy
potato, Lardo di colonnatse and oscietra caviac
NaBpaxL AtyaloneAdayiltwso
NaBpasL AwyatornenayltitKo HayELPEPEVO OTOV QTHO
HE ows BoutuUpou Kal Beppout, baby mpaoo,
Tpayaves natates, Aapdl Kal xaBLapL oscietrs

Meditercanean Groupec® 37€

Seoared Mediterranesan grouper with miso gleze,
summer pess and beans, gicrolle mushrooms,
chicken skin and & dry sherry sauce
> pupiba Meogoyetlou*

> puplba Meooyelou oto TthyaAvl PE HLOO, KOUKLA
KAl apara, Javitapla gicrolle, 6eppua KotdnouAou

HAL OwWs arno AeURO oepL

Dover Sole S6€
Beurre noisette sole with steam cockles,
broccoli, ses vegetables, salted capers
and dashli butter
Mwooa
Beucrce noisette pLAeto yAwooas pe Kubwvia
OTOV QTHO, HMNpoKoAo, Aaxavika ths BaAdaooas,
Kamapn =al Boutupo amno dashi



~com the eacth ...

Beef Sicloin* 4 68€
Seared Australion Waegyu sicloin
wlith smoked bone marrow, alliums textures,
aubergine cream, black pepper and hazelnut
Hovtpa MooxaploLo*
Auotpadezko wagyu KOVTPA HOOX0oU
OTO TNYAVL HE KAmnvwghevo hHeboUAL, upes KpepHUbLou,
KPEHQ HMEALTZAVAS, HaUpo MUIEPL KAl pouvToUKLa

Pork Tenderloin 36¢€
Roasted pork tenderloin with confit pork belly,
braised cheek, pickled apcricot, tucrnip
and buttered cobbsage
XotpLvo DLAeto
WNtd pLAETO XoLpLvo HE KOoVPL XOLPpLVMNS KoLALas,
pHAyouAda dnpalze, niskAa Beplsoro,
vovyyuALa Kal BouTtupwpdeEVO AAxXavo

Waegyu Short Rib* 44€
Slow breised short cib with salt baked celecisac,

Shimejli mushrooms, braised pearl barcley

and Greek coffee

Wagyu 1 6npodEpopos*
> LyopayEeLpeHEVOS obnpobpopos e oedepL
HQYELPEHMEVO OTO QAATL, Havitapla Shimeji,
KpLBApL pMpalze KoL EAANVWHO Kape

Corn Fed Chicken 35€
Roasted cocrn fed chicken breast
with mushroom cream, globe artichoke
and trocuffle relish, walnuts and Albufers sauce
HoténouAo EAeuBepas Bookns
Wntod otnbBos Kotas eAeuBepas BooKns
ME HPEMQ HAaVLTapLWY, ayHKLVApES KAl Tpoudpaq,
HapuUbLa Kal ows Albufers

Lamb from Cyclades* 38€

Roasted Lamb saddle from Cycledes with morel

mushrcoom, buckwheat gnocchi, Lamb belly confit,
zucchini and Hegina pistachio
Apvi and tws HurkAabes*
Wntrh geda apvioU anod ts HusAdbes

HME HavVLTApLa HoOpXEAES, VLOKL aro gayornupo, confit
apvilolas KoLAlds, KoAoKUBaKL Kal pLotikla Awylvns



com heaven...

White Chocolate and Raspberry Temptation* 41.9€
With white chocolate and roaspbercry mouse,
Greek yoqurt sorbet, poached peach
and craspberry ice-cceam
MeLpaopos Neurkns ZoKoAdatas HeE Zueoupa™
Me poUs Aeursns ooKoAATAasS KAl OJUEOUPO,
goppHne EAANVWHOU yLaoupTtlLoU, podaxLva nooe
KAl NMaywto OhEoOUpPO

Tropical Textures 1. 8€
Uith coconut ccemeux, passion fruit cream,
mango sorbet and pinespple relish
Tponukes Ypes
Me ccemeux Kapubas, KpEpa MAooLoV PPOoUT,
OOPHME HJAVYHKO KAl HKodpATLa avava

Strowberry & Cream 1 7€
Strowberry chiboust, French mecingue,
vanillae cream, aged balsamic vinegar
and basil pacfalit
®pdouAa & Hpepa
Chiboust ppdoundas, MaAAWN JapeyHQ,
KpEepa BaviAlas, maAdwwpevo UL BaAoduuw<o
KAl mappe BaoltAwsou

Bitter Banoffee 1 9€
Acagquani 7 2o chocolate ganache
with salted caramel, banana cream,
malted milk Lce-cream and almonds
Mnittep MMavogpL
(Ravas goxoAddatas Acaguani 7 2%
HME aAQTLOMEVN KapadEeAQ, KPEUQ Hnavavas,
maywto ano yanda malted xat apuybana

Sorbet and ice cream 7€ per scoop
of your choice
S OpHME KAl naywta
TLs enLAoyns oas

Selection of Greek Cheese*22€
MowkLAla EAANVWKWY TupLwv*

Mo ta nuata pe aoteploxo(®unapxel xpewon S0O%% otnv Ttudn tou elbous, yla neAdtes Pe NuLSLaTpopn.

For the dishes with asterisk (*) there is a8 supplement charge of S0O%o on the menu item price, for all guests under half-board mesl basis
O HATANANQTHX AEN eXeTI YrNoXrPeQzH NA MNMAHPQZeT AN AeN NABET TO NOMIMO MAPAZTATIKO
STOIXETIO (ANOCAEIEH-TIMOANOM IOY)

CONsUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BeEEN RECETIVED (RECEIPT-INVOICE)
Ou tHés gudnepLAapuBavouy 0AES TLs VOHLHES entBapuvoels. DLAodwpnua ev oupnepLAapBaveTac.

ALL taxes are included. Gratuity is not included.



