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nice N easy

ORGANIC SEA RESTAURANT

Breakfast Menu o09:30-14:00 Appetizers

ACAI SUPER BREAKFAST BOWL
(VEGAN+G.F.INGREDIENTS)
Organic gluten free oats granola | fruits and acai smoothy
| cannabis seeds | banana | vegan protein | acai fruit

16,90€

PANCAKES

Maple Syrup | Strawberries|Goji berry
Chocolate praline | Banana | Biscuit Crumble
Add Optionally:

Vanilla or Chocolate Ice Cream +3,00€

AVOCADO TOAST & POACHED EGGS
(VEGETARIAN+G.F. INGREDIENTS)
Low Glycemic Toasted Bread | Avocado | Organic Poached
Eggs | Cherry Tomatoes | Homemade Pickles | Chia Seeds |
Sunflower Seeds

14,90€

15,90€

SPA OMELET 13,90€
3 Egg White with 1 Yolk Egg Omelet | Oats | Walnuts |
Tahini | Honey

SALMON OR TURKEY BENEDICT 17,90€
Poached Eggs | Marinated Smoked Salmon or Smoked
turkey | English muffin brioche |Hollandaise Sauce

EGGS BENEDICT 16,90€
Poached Eggs | Smoked Bacon | English muffin brioche |
Hollandaise Sauce

OMELETTE

3 Whole Eggs Omelet | Egg White Omelet
Add Optionally + 1,00€: Feta Cheese | Gouda Cheese |
Bacon | Smoked Turkey | Ham | Onion | Mushrooms |
Peppers | Tomato

14,90€

Main Menu

SOURDOUGH BREAD
Dip & olives

Price p/p:

PITA BREAD

Dip & olives
Price p/p:

Price p/p: 3,50€

Price p/p: 4,00€

GLUTEN-FREE BREAD
Dip & olives

Price p/p: 4,50€

Spreads

AVO FISH ROE
Avocado |Crispy Pitta Bread

8,90€

TZATZIKI
Sheep Yogurt | Cucumber | Dill | Olive Oil

HUMMUS

Chickpeas| Tahini | cumin | sunflower seeds

8,90€

8,90€

Raw Bar

AEGEAN YELLOWFIN TUNA 21,90€
(With gluten free ingredients)
Carpaccio from Aegean yellowfin tuna |

Lime |wasabi|truffle oil | ginger

BEEF CARPACCIO
Aged vinegar | Cherry tomatoes | Baby arugula
| Parmesan

FRESH LION FISH CEVICHE

Fresh lion fish ceviche | Strawberries |
Lime | Chives | Pickled fennel

SEA BASS CEVICHE

Sea bass ceviche | Pear confit | Tomato

22,90€

19,90€

19,90€

CALAMARI 19,90€
Fried Squid | Herb aioli | Capers
GRILLED OCTOPUS 23,90€

Beetroot Hummus | Caper Leaves | Virgin olive oil with
herbs

FRESH MUSSELS “GIAHNI”
Mussels | White Wine | Mustard | Feta Cheese

17,90€

JUMBO SHRIMPS 140,00€ p/kg
Grilled Jumbo shrimps | olive oil
WILD MUSHROOMS 15,90€
Marouva Wine|thyme|pumpkin paste
TALAGANI CHEESE ON THE FLAME 15,90€
Talagani cheese|Brown sugar caramelised|
Citrus fluid jelly
“SPANAKOPITA” SPRING ROLLS 14,90€

Spinach | Swiss chard | Mint | Parsley | Scallion | Leek |
Feta Sauce

TRADITIONAL CHEESE PIE

Feta cheese| Sesame| Honey Trufle

Salads

(ALL SALADS HAVE GLUTEN FREE INGREDIENTS)

15,90€

GREEK VILLAGE SALAD 17,90€
Cucumber|Greek Olives|Onions|Peppers
MYKONIAN “XINOTIRI” GOAT CHEESE SALAD 18,90€

Fresh Mixed Greens | Organic Baby Spinach | Mykonian
“Xinotiri” Goat Cheese | Sundried Tomatoes | Sunflower
Seeds | Mavrodafne - Sweet Wine Dressing

NICE N EASY SALAD 17,90€
Organic arugula | summer greens | organic cherry
tomatoes | chives| Cycladic “San Michalis” cheese flakes

BUFFALO BURATA 20,90€

Cherry tomatoes | pinenuts | avocado and basil oil

Pastas

LOBSTER PASTA 54,90€
1/2 Lobster | Linguine pasta | organic cherry tomatoes |
juice from the shells

SHRIMP ORZ0 28,90€

Shrimps in orzo pasta cooked in white wine |shellfish
foam | Greek shaffron

MYKONIAN CHICKEN SPAGETTI 22,90€

“Kopanisti” Cheese | Organic Rocket | Fresh cream

“SPANAKOPITA” CAVATELI STYLE PASTA 20,90€
Cavateli style pasta | Fresh baby spinach | herbs| finochio
|feta | parmesan cream

Main Dishes

CRUSTED HERBS SALMON ON QUINOA TABOULLEH
(G.F)

Salmon Fillet | Quinoa | Herbs |Flaxseeds | Honey |
Mustard

LAMB SHANK REVITHADA 32,90€

Slow Cooked Lamb Shoulder | Creamy Chickpea Hummus
| Caper Leaves | Pistachios

31,90€

GREEK CHICKEN KONTOSOUVLI 27,90€
(G.F)

French Fries | Mustard Seeds Sauce

LAMB CHOPS 39,00€

With classic verde sauce | French fries

THE BEEF BURGER 31,90€

Organic Beef Burger | Brioche Bun | Sweet Chili Mayo | Cheddar
Cheese | Lettuce | Tomato | Caramelizes Onions | Pickles|
French fries

BLACK ANGUS BEEF TAGLIATA
(G.F)

USA Black Angus beef tagliata | Bernaise Sauce | Truffle
oil

BLACK ANGUS RIB EYE STEAK
(G.F)

Grilled Black Angus Rib Eye steak (350gr)| Homemade
BBQ sauce | french fries

TOMAHAWK BLACK ANGUS 1KG 120,00€ !
Grilled vegetables|Bearnaise and Peppercorn sauce

Side Dishes

34,90€

46,90€

French Fries +7,90€
Add Feta Cheese +3,00€
Seasonal Vegetables +9,90€
Catch of the Day

Grouper | Dentex | Red Snapper |

Sea Bream Etc | 90,00€/Kg
Sea Bass | Bream, Etc. | 80,00€/Kg

Fresh Lobster 130,00€/Kg

FRESH SEA FOOD MIX FOR 2 130,00€

1> Lobster | Octopus | Squid | Bream | Fresh mussels

Traditional Main Dishes
TRADITIONAL GREEK MOUSSAKA 22,90€

Beef meat | Eggplant | Potato | Béchamel cream

TRADITIONAL “SOUTZOUKAKIA” GREEK MEATBALLS ~ 20,90€

Meatballs in Tomato Sauce | Aromatic Basmati Rice

OUR OWN GYROS 27,90€

Pork Gyros | Pita Bread | Tzatziki Spread| French Fries |
Tomato | Onion

STUFFED TOMATOES & PEPPERS “GEMISTA” 18,00€

Tomatoes and peppers stuffed with rice and herbs
| Homemade roasted potatoes

Desserts

BANOFFEE 13,90€

Toffee Caramel | Banana | Whipped Cream | Pistachio

TRADITIONAL ORANGE PIE 12,90€
Syrupy orange cake | Greek yogurt mousse| Pasteli sesame
candy | mango sorbet

CHOCOLATE PIE 1290€
Dark Chocolate 54%|Milk Chocolate Glaze|

Vanilla Ice cream

TRADITIONAL BAKLAVA 13,90€
Traditional baklava | pistachio | ice cream

GREEK STRAINED YOGURT WITH FRESH FRUIT 12,90€
AND HONEY

Greek strained yogurt | Seasonal fruit | Thyme honey
FRESH SEASONAL FRUITS 14,90€
Seasonal Fresh Fruits

ICE CREAM 4,00ps €

Vanilla | Chocolate | Mango Sorbet




ORGANIC SEA RESTAURANT

COFFES &

CHOCOLATES

ESPRESSO Rosso Decaffeine
Espresso normal 3,50€ 3,80€
Espresso double 5,006 5,50€
Espresso macchiato 4,00€ 4,50€
Espresso freddo 4,00€ 4,50€
CAPPUCCCCINO Rosso Decaffeine
Cappuccino caldo 4,00€ 4,50€
Cappuccino doublé 5,006 5,50€
Cappuccino freddo 5,00€ 5,50€
Latte macchiato 5,00€ 6,00€
COFFEES

Greek coffee 4,00€
Greek coffee double 5,00€
Nescafe frappe 5,50€
Nescafe hot 5,50€
Americano hot/cold 6,00€
HOT & COLD CHOCOLATES

Normal 6,00€
Madagascar Vanilla 7,00€
Caramel 7,00€
Fresh Organic Hot Teas
& Herbal Fusions

GREEN TEA 7,00€
Gunpowder Bio

DIGESTIVE 7,00€

Mint, chamomile, anise, fennel, cumin,

valerian, mallow

ENGLISH BREAKFAST

black tea

Iced Tea

Greek Mountain Herb Tea 330 ml
Lipton, Ice tea lemon 500ml

7,00€

6,00€
7,00€

Fresh Smoothies

DIETER'S SPECIAL 12,00€
Strawberry|Pineapple|Coconut

LOVE POTION 12,00€
Pineapple|Passion Fruit|Mango

Fresh Juices

Fresh Orange juice 7,00€
Fresh Lemonade 6,00€
Fresh pomegranate juice “Ermionis

Rodami” 8,00€

Waters &Soft Drinks

Avra 1,00 Lt 3,50€
Coca Cola (Zero,Regular,

Zero sugar Zero caffeine) Fanta,

Sprite 250 ml 5,00€
Xino Nero Spark 250 ml 5,00€
S. Pellegrino sparkling 8,00€
natural water 750 ml

Red Bull 250ml 8,00€
Vikos Sour Cherry 250ml 5,00€
Breakfast Menu

ACAI SUPER BREAKFAST BOWL 16,90€

(VEGAN+G.F.INGREDIENTS)

Organic gluten free oats granola | fruits and acai
smoothy | cannabis seeds | banana | vegan protein |
acai fruit

PANCAKES

Maple Syrup | Strawberries |Goji berry
Chocolate praline | Banana | Biscuit Crumble
Add Optionally:

Vanilla or Chocolate Ice Cream +3,00€

AVOCADO TOAST & POACHED EGGS
(VEGETARIAN+G.F. INGREDIENTS)

Low Glycemic Toasted Bread | Avocado | Organic
Poached Eggs | Cherry Tomatoes | Homemade Pickles
| Chia Seeds | Sunflower Seeds

SPA OMELET 13,90€
3 Egg White with 1 Yolk Egg Omelet | Oats |
Walnuts | Tahini | Honey

SALMON OR TURKEY BENEDICT 17,90€

Poached Eggs | Marinated Smoked Salmon
or Smoked turkey | English muffin brioche |
Hollandaise Sauce

EGGS BENEDICT 16,90€

Poached Eggs | Smoked Bacon | English muffin
brioche | Hollandaise Sauce

OMELETTE 14,90€
3 Whole Eggs Omelet | Egg White Omelet

Add Optionally + 1,00€: Feta Cheese | Gouda
Cheese | Bacon | Smoked Turkey | Ham | Onion |
Mushrooms | Peppers | Tomato

14,90€

15,90€

Desserts

BANOFFEE 13,90€
Toffee Caramel | Banana |

Whipped Cream | Pistachio

TRADITIONAL ORANGE PIE 12,90€

Syrupy orange cake | Greek yogurt mousse|
Pasteli sesame candy | mango sorbet

CHOCOLATE PIE 12,90€
Dark Chocolate 54%]|Milk Chocolate Glaze|
Vanilla Ice cream

TRADITIONAL BAKLAVA 13,90€
Traditional baklava | pistachio | ice cream
FRESH SEASONAL FRUITS 14,90€
Seasonal Fresh Fruits

GREEK STRAINED YOGURT 12,90€
WITH FRESH FRUIT AND HONEY

Greek strained yogurt | Seasonal fruit |

Thyme honey

ICE CREAM 4,00 ps €

Vanilla | Chocolate | Mango Sorbet

Alefkandra Sq., Mykonos Chora, 846 00 | (+30) 22890 25421
B @niceneasyMykonos | [@ niceneasymykonos
www.niceneasy.gr | mykonos@niceneasy.gr
The consumer has no obligation to pay

if not presented legal document (invoice-receipt).
Prices include: Service, Municipality Tax , VAT

Responsible for market inspection
Legal representative: Efthimios Banas
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ORGANIC SEA RESTAURANT

ifi Ginger Lady SINGLE MALT HIGHLANDS &
Sweet ’ Forti fl € d Vodka Infused with Vanilla|Peach| Lychee ' E i
Wi nes . Sweet Dreams SPEYSIDE "
2 ? Black Rum | Lychee | Cinnamon | Lime Glenfiddich 12 Years Old 16,00€ 160,00€
Sangria 75CL 34,00€ 10,00€ Red Hot Chili Peppers Cardhu 12 Years Old 16,00€ 160,00€
Sandeman Porto 75CL 54,00€ 15,00€ Tequila Blanco | Watermelon | Lime | Agave Chili Syrup Macallan 12 Years Old 16,00€ 160,00€
Visanto 4 years Sigalas 500ml 78,00€ 20,00€ Talisker 10 Years Old 16,00€ 160,00€
Assyrpko, Ald'ar'n, NICE N EASY TWISTS 20,00€ Lagavulin 16 Years Old 16,00€ 160,00€
Athiri, Santorini
Zombie
. R Premium rum blend, pineapple, spices, grapefruit RUM
S p a ]_"l(l 1n g Wl nes Smoky Paloma Pampero Blanco 12,00€ 120,00€
Mezcal, tequila, agave, lime, grapefruit soda Pampero Especial 14,00€ 140,00€
Prosecco Scanavino doc 38,00€ 12,00€ Captain Morgan Black 12,00€ 120,00€
Moscato d’ Asti 75 CL 38,00€ 12,00€ Havana Club Reserve - Black 10,00€ 100,00€
1]
WHAT TO DRINK IF YOU ARE NOT DRINKING”
C h b 1 Walton on Thames 12,00€ EgUBEEIENS 12.00€ 120.00€
am P agne Ott e léa}sswn frul{,.mango, lime, exotic foam Four Roses 14.00€ 140.00€
ive me a kiss i
Moét & Chandon 750ml 170,00€ Exotic fruits. mint. lime. soda Jack Daniels 14,00€ 140,00€
Veuve Clicquot yellow label 240,00€ ’ ' ' Zacapa 18,00€ 180,00€
brut 750ml Maker’s Mark 18,00€ 180,00€
Moét & Chandon ice Imperial  220,00€ G- ree l{ D ]_ge S t i1ves Buffalo Trace 18,00€ 180,00€
750ml .
Veuve Clicquot rosé 750ml 300,00€ - L igueurs o
Dom Perignon vintage 640,00€ q ' ' D Il l‘lk S
Dom Perignon vintage rosé 740,00€ GlN
Tsipouro Thessaliko without anise 4,00€ 6,00€ Gordon'’s 12,00€ 120,00€
Tsipouro Thessaliko bottle 200ml 16,00€ Beefeater 12,00€ 120,00€
Ouzo 4,006  6,00€ Tanqueray 14,00€ 140,00€
o Ouzo Varvagianni blue bottle 200ml 16,00€ Hendricks’s 16,00€ 160,00€
P remium B eers Mastiha Skinos 5,00€ 12,00€ Tanqueray 10 years old Premium 18,00€ 180,00€
GREEK & WORLD BEERS DIGESTIVES - LIQUEURS VODKA
Vergina Weiss (5,4% vol. - 500ml) 9,00€ Fernet Branca 5,00€ 12,00€ Smirnoff Red 12,00€ 120,00€
The fruity aroma reminiscent of exotic fruits, raspberry Limoncello bio 5,00€ 12,00€ Finlandia 12,00€ 120,00€
and honey Tia Maria 5,00€ 12,00€ Russian Standard 12,00€ 120,00€
Sol pale lager (4,5%vol-330ml) 10,00€ Jagermeister >,00€ 12,00€ Ketel One 14,00€ 140,00€
’ ’ Grappa Nonino chardonnay 6,00€ 14,00€ Belvedere 18,00€ 180,00€
Fisher Pilsner (50/0V01.'330ml) 8,00€ Grey Goose 16,00€ 160,00€
Blonde premium lager Ll []UEUR S
Mamos Pilsner ( 5% vol.-330ml) 8,00€ .
Blonde light col Baileys 5,00€ 12,00€ TEQUILA
onde Hght cotor Southern Comfort 5.00€ 12,00€ Don Julio Blanco 12,00€ 120,00€
Mykoma.n Local Beer (5% VO].‘330H]1) 9,00€ Amaretto 5,006 12,00€ Don ]ulio Reposado 14,00€ 140,00€
Fresh Lager Tia Maria 5,00€ 12,00€ Herradura Plata 14,00€ 140,00€
Alpha Xoris Non Alcohol (330ml) 7.00€ Kahlua 5,00€ 12,00€ Herradura Reposado 16,00€ 160,00€
FIX Aveu offer the full taste of beer but without alcohol, Campari 5,00€ 12,00€
for enjoyment without precedent! Grand Marnier 5,00€ 12,00€
Milokleftis/Forbidden Apple (330ml)  7.00€ Drambui 5,00€ 12,00€
COGNAC - BRANDY
DRAFT 400ML Metaxa 12 years old 7,00€ 14,00€
Alfa Lager 7,00€ Remy Martin V 8,00€ 16,00€
Hennessey V.S. 10,00€ 20,00€
Cocktails :
Drinks
APERITIVO & LONG DRINKS 16,00€
Royal BLENDED WHISKY
Strawberry liquer, strawberry and ]ohnmfe Red 12,00€ 120,006
basil leaves, grapefruit soda Dewar's 12,00€120,00€
N Famous Grouse 12,00€ 120,00€
Greek Spritz Teacher's 12,00€ 120,00€
Cinnamon roots, lime wedges, angostura
bitters, ginger beer PREMIUM WHISKY
Mediterranean Spritz Chivas Regal 14,00€ 140,00€
Greek Mastiha | ElderFlower Liqueur | Prosecco | Dimple 14,00€ 140,00€

Grapefruit | Soda

SIGNATURE

Guilty Passion

Vodka,passion fruit, mango, lime, exotic foam
Nice n easy

Blend of rums,melon, coconut, exotic fruits
Spicy Garden

18,00€

Dewar’s 12 Years
Johnnie Walker Black

14,00€ 140,00€
14,00€ 140,00€

SUPER PREMIUM WHISKY

Cutty Sark 25 Years Old
Johnnie Walker Blue

30,00€ 300,00€
50,00€ 500,00€

h %

Alefkandra Sq., Mykonos Chora, 846 00 | (+30) 22890 25421
[ @niceneasyMykonos | (@) niceneasymykonos

www.niceneasy.gr | mykonos@niceneasy.gr

Gin, ginger, cucumber, lime The consumer has no obligation to pay

if not presented legal document (invoice-receipt).
Prices include: Service, Municipality Tax , VAT

Responsible for market inspection
Legal representative: Efthimios Banas
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ORGANIC SEA RESTAURANT

White Wines Greece & World

CRISPY AND AROMATIC

Nice & Easy Tetramythos

Sauvignon blanc -Malagouzia, Peloponnese, Greece
Boutaris,Malagouzia

Malagouzia,Greece

Adoli Ghis, Antonopoulos Vineyards

Lagorthi - Roditis - Chardonnay, Peloponese, Greece
Pasqua

Pinot Grigio VEN IGT

Petra Oinosis

Sauvignon Blanc - Malagouzia, Achaia, Greece
Vincent Dampt Chablis

Chardonnay, Burgundy, France

FRUITY, FLAVOURSOME AND FRESH
Biblia Chora

Sauvignon Blanc - Asyrtiko, Paggaio, Greece
Kanava Tselepou

Assyrtiko | Santorini, Greece

Felix Solis | Southern Ocean

Sauvignon Blanc | Malborough | New Zealand

FULL BODY, AGED AND RICH
Robert Mondavi private selection
Chardonnay, California, USA
Skouras Estate, Viughier

Viughier, Peloponnese, Greece

Ktima Gerovassiliou
Chardonnay, Epanomi, Greece

ROSé Wines Greece & World
CRISPY AND FRUITY

Amuse Rose, Ktima Mouson

Sauvignon Blanc, Mouhtaro, Voitia, Greece
Suffragette Zinideos,

Amasi - Xinomavro, Pella, Greece

Zelina Moscato Rosa,

Italy 75cl

Domaine Costa Lazaridi

2017 Merlot, Macedonia - Drama, Greece
Mirabeau Pure

Grenache - Syrah - Vermentino,Provence, France
Mirabeau Pure

Grenache - Syrah - Vermentino,Provence, France 3L
Miraval Chateau Miraval

Miraval Chateau Miraval 3,0L

Red Wines
LIGHT AND FRUITY

Nice n easy Tetramythos
Agiorgitiko, Peloponnese, Greece
Montelpuciano d’ Abruzzo
Italy

Dona Silvina bio
Fresh Malbec, Argentina

MEDIUM BODY AND FLAVOURSOME

Aras, Ieropoulos

Agiorgitiko, Peloponnese , Greece
Chianti Pasqua

DOC Sangiovese, Tuscana, Italy
Ktima Alfa Reserve
Xinomavro, Amyntaio, Greece

{

8 Y

&~

35,00€ 10,00€
44,00€ 12,00€
42,00€

40,00€ 10,00€
40,00€

70,00€

50,00€ 13,00€
64,00€ 16,00€
50,00€ 13,00€

56,00€ 15,00€

52,00€

58,00€ 15,00€

50,00€ 13,00€

48,00€ 12,00€

44,00€ 12,00€

58,00€
120,00€

240,00€

220,00€
460,00¢€

35,00€ 10,00€
44,00€

46,00€

48,00€ 12,00€
46,00€

56,00€ 16,00€

E
2
FULL BODY AND RICH
Robert Mondavi 58,00€
private selection,Cabernet Sauvignon, California
Ktima Gerovasiliou 58,00€
Syrah, Epanomi, Greece
Lapis Lount, Pinut Noir 62,00€
California, USA
Querciabella Mongrenna 82,00€
Sangiovese - Merlot- Cab. Sauvignon, Toscana, Italy
Rioja Corriente, Telmo Rodriguez 78,00€
Tempanillo, Graciano, Garnacha
Kormilitsa Gold collection Tsantalis 400,00€

Cabernet-Suavignon, Limnio , Greece

Cocktails

APERITIVO & LONG DRINKS

Royal

Strawberry liquer, strawberry and basil leaves, grapefruit soda
Greek Spritz

Cinnamon roots, lime wedges, angostura bitters, ginger beer
Mediterranean Spritz

Greek Mastiha | ElderFlower Ligueur | Prosecco | Grapefruit'|Soda

SIGNATURE

Guilty Passion

Vodka,passion fruit, mango, lime, exotic foam
Nice n easy

Blend of rums,melon, coconut, exotic fruits
Spicy Garden

Gin, ginger, cucumber, lime

Ginger Lady

Vodka Infused with Vanilla|Peach| Lychee
Sweet Dreams

Black Rum | Lychee | Cinnamon | Lime

Red Hot Chili Peppers

Tequila Blanco | Watermelon | Lime | Agave Chili Syrup

NICE N EASY TWISTS

Zombie

Premium rum blend, pineapple, spices, grapefruit
Smoky Paloma

Mezcal, tequila, agave, lime, grapefruit soda

“WHAT TO DRINK IF YOU ARE NOT DRINKING”

Walton on Thames

Passion fruit, mango, lime, exotic foam
Give me a kiss

Exotic fruits, mint, lime, soda

Alefkandra Sq., Mykonos Chora, 846 00 | (+30) 22890 25421
B @niceneasyMykonos | (@) niceneasymykonos
www.niceneasy.gr | mykonos@niceneasy.gr

|

16,00€

16,00€

16,00€

18,00€

20,00€

12,00€

The consumer has no obligation to pay if not presented legal document (invoice-receipt).

Prices include: Service, Municipality Tax , VAT

Responsible for market inspection
Legal representative: Efthimios Banas




