
POOL MENU

t r o p i c a n a h o t e l m y k o n o s . c o m



SALADS

FLATBREADS

NTAKOS 
Carob Rusk, Feta Spread, Tomatoes, Pickled Onion, Caper 

QUINOA SALAD 
Shrimp, Mango, Passion Fruit, Avocado

CAESAR SALAD 
Chicken, Corn, Croutons, Graviera, Mixed Greens 

MARGHERITA 
Tomato Sauce, Basil, Mozzarella

CYCLADIC 
Tomato Sauce, Fior Di Latte, Louza, San Michali, Mizuna

MEDITERRANEAN COMFORT
12:00-19:00



COMFORT BITES

KATSU BURGER 
Bacon Marmalade, Mustard, Provolone 

STEAK GYROS 
Pita Bread, French Fries, Avocado Tzatziki

CLUB SANDWICH 
Crunchy Chicken, Tomato, Provolone, Bacon, Baby Gem, Mayo, French Fries

CRAB TACOS 
Baby Gem, Herb Mayo, Parsley Cream

SALMON OPEN SANDWICH 
Beetroot Marinated Salmon, Avocado, Cherry Tomatoes, Cucumber, Mix Salad

VEGGIE TORTILLA 
Veggie Kefte, Pico De Gallo, Avocado Herb Cream, Mini Salad

MEDITERRANEAN COMFORT
12:00-19:00



PASTA & RISOTTO

TAGLIATELLE 
Salmon, Vodka Sauce, Dill 

ORZO 
Shrimp, Tomato, Bisque

GARGANELLI 
Chicken, Broccolini, Graviera

RISOTTO
Mussels, Saffron, Herbs 

SPAGHETTI 
San Marzano Tomato, Basil, San Michali Cheese 

ASIAN FUSION
13:00-19:00



ASIAN FUSION
13:00-19:00

RAW BAR

SALADS

SEA BASS CARPACCIO 
Passion Fruit, Mango, Jalapeno

SEA BREAM CEVICHE
Strawberry, Cucumber, Aji Rocoto 

SALMON TIRADITO 
Beetroot, Lychee, Shiro Shoyu 

BEEF TARTARE 
Sushi Rice, Egg Yolk Gel, Tru le Ponzu

POKE BOWL 
Salmon, Corn, Avocado, Edamame, Wakame, Cucumber

KING CRAB SALAD 
Hijiki Seaweed, Edamame, Pickled Carrots, Ponzu, Sesame & Soy



SUSHI BAR

MAKI (6pcs)
Sake / Salmon 
Ebi / Shrimp

Suzuki / Sea Bass
Maguro / Tuna

Takuan  / Daikon

URAMAKI  (8pcs)

Suzuki      
Sea Bass, Pickled Cabbage, Cucumber, Lime Mayo, Chives, Sesame Seeds

Salmon Philadelphia 
Salmon, Avocado, Cucumber, Cream Cheese, Ikura, Sesame Seeds

California 
Surimi, Avocado, Spicy Mayo, Sesame Seeds

        Spicy tuna   
Mango, Cucumber, Sweet & Spicy Unagi Sauce, Red Chili, Sesame Seeds

Rainbow 
Salmon, Ebi Topping, Sea Bass, Tuna, Avocado, Takuan,

Cucumber, Mango, Pickled Cabbage, Ikura

SIGNATURE
Salmon blaze  

Salmon, Tempura Shrimp, Cream Cheese, Spring Onion, Avocado, Cucumber, 
Unagi Sauce, Sweet Chili Mayo, Fried Onion, Chives

   Shrimpferno  
Blanched Shrimps, Tempura Shrimp, Cucumber, Mango, Takzuan, Spicy 

Mayo, Unagi Sauce, Red Chili, Fried Onion - 26



SUSHI BAR

OSHIZUSHI (3pcs)

Sake / Salmon

Ebi / Shrimp

Suzuki / Sea Bass

 Maguro / Tuna

SASHIMI (4pcs)

Sake / Salmon

Suzuki / Sea Bass 

Maguro / Tuna



SUSHI BOWLS

SAKE 
Salmon, Yuzu Kosho, Edamame, Mango, Cucumber, 

Avocado, Pickled Cabbage, Fresh Onion

MAGURO 
Tuna, Sweet & Spicy Unagi, Edamame, Mango, Cucumber, 

Avocado, Pickled Cabbage, Fresh Onion, Red Chili 

YASAI 
Takuan, Edamame, Mango, Cucumber, Avocado, Pickled Cabbage, 

Fresh Onion, Chives, Sesame Seeds, Olive Oil, Oregano



SMALL PLATES

EDAMAME 
Steamed, Sea Salt

SPICY EDAMAME 
Miso, Ginger, Garlic, Yuzu Kosho 

MISO EGGPLANT 
Ginger-Glazed Carrots, Puffed Rice, Sunflower Seeds 

SEAFOOD GYOZA 
Shrimp, Crab, Chorizo, Beurre Blanc

OCTOPUS 
Fava, Miso Glaze, Ponzu Gel

SHRIMP TEMPURA 
Shiso Leaves, Lime-Ginger Mayo

RICE PAPER ROLL 
Carrot, Avocado, Cucumber, Mango, Surimi



FROM THE GRILL

BULGOGI CHICKEN 
Fregola Sarda, Herbs

SALMON 
Broccolini, Garlic Glaze, Kombu Broth

STRIPLOIN 
Truffle Fries, Umami Beef Sauce 

BLACK COD 
Miso, Mirin, Shoyu, Daikon

FLANK STEAK (depends on the sauce)
Baby Potatoes



DESERTS

FLORAL PAVLOVA 
Elderflower, Rose, Vanilla 

TROPICANA CHOCOLATE BAR 
Valrhona Chocolate, Caramelized White Chocolate, Butterscotch

EMERALD TROPIC 
Matcha, Mango, Passion Fruit 



COFFEES & SMOOTHIES

COFFEE
Espresso 

Double Espresso

Greek Coffee 

Greek Coffee Double 

Americano 

Cappuccino 

Cappuccino Double 

Cappuccino Latte

Freddo Espresso

Freddo Cappuccino (with Cream)

Filter Coffee

Frappé

Frappé with Ice Cream 

Hot Chocolate

Hot Tea

HEALTHY SMOOTHIES

COFFEE CRISP
Dates, Quacker, Espresso Coffee, Almond Milk 

PEANUT BUTTER
Banana, Peanut Butter, Chocolate 

SNICKERS
Banana, Dates, Chocolate, Bitter Chocolate, Peanut Butter, Almond Milk

OREO
Banana, Oreo Cookies, Almond Milk, Dash Vanilla Madagascar



JUICES & REFRESHMENTS

DETOX JUICES
SUPER SPINACH (HIGH PROTEIN)

Spinach, Banana, Peanut Butter, Soy Milk

DRINK YOUR GREENS 
Spinach, Cucumber, Celery, Lemon, Ginger, and Apple (optional: parsley)

THE DETOXIFIER
 Beets, Carrots, Lemon, Ginger, Apple 

THE VISION
Carrots, Oranges, Ginger (optional: turmeric) 

SWEET CARROT
Apples, Carrots, and Parsley 

FRESH ORANGE JUICE 

JUICE 

REFRESHMENTS
Coca Cola Regular / Zero  250ml

Sprite 250ml 

Lemonade 250ml 

Fever Tree Mixers: Pink grapefruit soda / Ginger beer / Mediterranean Tonic / Soda 200ml  

Red Bull / Red Bull Sugar Free 

Ice Tea

Aqua Panna Still Water 750ml 

San Pellegrino Sparkling Water 750ml 

BEER
Mythos 330ml
Heineken 0% 

Heineken 
Corona 

Guinness 



DRINKS

VODKA glass | bottle
Serkova

Haku 

Belvedere 

Beluga Noble

Beluga Gold  

GIN glass | bottle
Langley’s

Bombay

Hendricks 

Gin Mare

Monkey47 

TEQUILA glass | bottle
Jose Cuervo Silver / Reposado  

Volcan Blanco / Reposado

Don Julio Anejo / Blanco / Reposado

 Don Julio 1942

Patron Silver / Reposado 

RUM glass | bottle
Nusa Cana White 

Nusa Cana Dark

Bacardi White

Bacardi Black / Gold 

Eminente Claro 3 Y.O. 

Eminente Reserva 7 Y.O.  

Diplomatico Reserva Exclusiva

 Kraken

WHISKEY glass | bottle
Grant’s

Bushmills Original 

Johnnie Red 

Johnnie Black 

Dewar’s 

Jack Daniel’s 

Bulleit Bourbon

Dewar’s 12 Y.O. 

Nikka From the Barrel 

 Glenfiddich 12 Y.O. 
 Glenmorangie 10 Y.O.

COGNAC -  BRANDY 
glass | bottle

Metaxa 5* 

Metaxa 12* 

Hennessy V.S.O.P 

APERITIF / LIQUEURS 
DIGESTIVES glass | bottle

Aperol 

Skinos Mastiha 

Amaretto -

Sambuca 

Campari 

Italicus 

Jägermeister 

Nonnino Grappa 
Plomari Ouzo 

Tsililis Tsipouro 



Live the Experience...



All Prices in Euro. 

Please inform our service staff of any food allergies. Prices include all legal taxes. 
The customer is not obligated to pay if the notice of payment has not been received (receipt or invoice). 

We accept credit cards.

Responsible for regulatory compliance: Stamatis Daktylidis

Food Information

Allergens:  Gluten  | Egg  | Milk  | Soy  | Nuts 

Dietary:  Vegan  | Vegetarian 

Products marked with an asterisk (*) are frozen or have been previously froze.
We use olive oil in salads and cooking. Seed oil is used for frying.




