Menu

YEVO

’ h \

;’ / )
/\QB\/

Artwork by Ilias Papailiakis







YEVO

Under the expert guidance of our
Executive Chef Aggelos Bakopoulos,
embark on o captivoting gastronomic
journey, as vyou discover three carefully
curated degustation menus, each testament
to the artistry and innovation that

define our new dining concept YEVO.

Drawing inspiration from the rich culinary
heritage of the Cycladic islands, indulge in a
seasonally inspired farm-to-table dining
experience, showcasing produce from local

producers.

Exquisite  ingredients  where  scents,
texture and flavour come  together

harmoniously.

Enjoy with all your senses




7
SEVEN
SENSES

Inspired by the belief that gastronomy awakens
an inexplicable experience beyond the five

senses of touch, sight, hearing, smell and taste.

Our sixth sense, is linked to our instinct and

absolute connection to the realm of Fine Dining.

The seventh sense, for us, is something magicall
Itis the feeling born from the harmony of flavours,
feelings, our environs, and the creative narrative

of our menu.

The "7 Senses’ menu is not just about the
experience of these dishes. It is the uncoivering
of a sensibility that exists beyond the everyday,

opening doors to our deeper truths.




6
courses

7
SEVEN
SENSES

Red Shrimps
pistachio | arugula | shallots | citrus

g. !

Baby Calamari
kale leaves | crumbled tomato | oyster cream | unami sauce

g,

Local Lobster

carrot | turnip | celery cream | cucumber relish | bergamot sauce

g1
Fresh Cod
steamed rice | belluga caviar | Greek greens | sesame | clam sauce
/

Organic Lamb
eggplant | fig | marinoted chickpeas | onions | lamb sauce
/

Peach Flower
peach | yoghurt | pictachio | verbena | lemongrass ice cream

g,!l,vg

190

g gluten | [:lactose , og : vegetarian



ESSENCE
of
COO-ing

We evoke the elements of a gastronomic
experience, where every dish offers essential
flavours in a delectable and soft manner, much

like the sweet cooing of a dove.

This is a voyage to the finest as well as the
most authentic Mediterranean flavours, set within
this atmosphere of elevated comfort and island

living, much like the philosophy of Bill&Coo itself.

The "Essence of Coo-ing” menu combines
tranquillity and harmony with the ort of
gastronomy, inviting you to indulge in a
unigue experience fused with originality and

pleasure.




5
courses

ESSENCE
of
COO-ing

Ocean Nectar

bonito | watermelon | cucumber | tomato | herbs

Aqua Earth Elements
seafood | sweetbread | lettuce | fennel flower | herbs | lemon sauce

g. !

Bitter - Sweet - Earthy
quail | beetroots | kumquat | spices sauce

g,/

Duality
beef picanha K12 | king crab | beluga caviar | potatoes | celery sauce

g. !

Zesty Cocoa Pop
popcorn | caramelised chocolate | seasalt | sesame
citrus | mandarin sorbet

g,/,ug

160

g:gluten | [:lactose , og : vegetarian



ORIGINS

A birth of original flavours, the source of life,
and the simplicity of nature, expressed through

the art of gastronomy.

This menu is an ode to heritage: a journey to the
notural roots. Each dish embodies the pure

essence of nature.

From earth to plate, to our palate, every bite
offers the origin of flavour and an homage to

the nature that surrounds us.




3
courses

ORIGINS

Melon
cucumber | almonds | aged vinegar | chilli | herbs

4

Greens

herbs risotto | salted lemon | lettuce | raspberries

©

Brittle Forest
red tea chocolate cream | chocolate 'soil" | cherry | hozelnut

vanilla & coconut sorbet

v, g

100
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7
EOTA
AIXOHZIEIX

H yaotpovouia agunvilel, népa and Tg névie
YWWOotég aloBhoeig g apng, tg 4paong,
NG aKONG, NG O6oPPNONG KAl NG yeuong
Kal pia éktn aiobnon nou ouvbéetal pe To
Evouktd Pag, pe ekeivn tnv andAutn olvdeon

pe tov kdopo g YwnAig laotpovopiag.

¥To Yevo epxdpacte Oe enagn kal Pe dia
£€B6oun oicbnon, nou yia epdg, eival kdt payikd
eival to ouvaioBnpa nou yewiétal péoa and
TV gppovia Twv YeUOoEWY, TWV QIOBNOEWY,
TounepIBAMovToKarNgdNPIoUPYIKNGaPyNong

ToU pevou pag.

Eival ol npteg UAeG¢ nou petatpénotval oe
ONOKANPWUEVEG  YEUOTUKEG  MPOTACEIS  Kal
apnyolvtal kdBe @opd uio vEq, povadikd

avandvtexn Iotopia.

To pevoU pag yia Tg ‘7 Aicbnoeig” ev apopd
anAdG TN YEUOTIKN eUnelpia Twv nidtwy, ald
v anokdAuyn piag  euaicbnoiag  nou
unepPaivel tov eautd pag, avolyovtag TG NUAES

otug Babutepeg aAnBeleg pag.




méta

7
EDTA
AIXOHXIEIX

Kékkivn Fapida

elotiki Aiyivng | pdka | ecaidt | eonepiboeibn

g, !

Kalapdpi révog
PUMa k€A | tpigpévn viopdta | kpéua otpeibiol | ouvdul odAtoa kaAapapiol

g, !

Nténio¢ Actakdg
kapdto | yoyyUN | kpéua oélepr | MikAeg AyyoupioU | cditoa nepyaudviou

g, !

MnakaAidpog

pUg atpoU | xaPidpl beluga | eMnvikd xépta | coucdul | odAtoa ootpakoeldwy
[

BioAoyikd Apvi
peltdéava | olko | kpeputdia | papivapiopévo peBil | odAtoa apviou
/

AvO4¢ Poddkivou
yiaoUpt | poddkivo | @iotiki aiyivng | Aouida | naywtd Aepovdxoptou

g l.vg

190

g YAoLTEVY | [ AoxTOln | vg : XOPTOYOYLXG vegelarian



H Ouoia
TOU

COO-ing

AvadeikvUoupe ta ISlaitepa  otoixeld HIAG
YOOTOOVOVIKAG euneipiag, dnou k&Be éva nmdto
npoo@épel  ouolmdelg  veUOoEIS Ue  €vav
anoAauotiké kar anaid tpdno, dnwg To YAUKS

youpyoupnto evog nepiotepioU.

‘Bva 1afid1 oug nmio auBevikeg Kal €KAEKTES
HECOYEIOKEG YEUOEIG, HECA OE Hid aTudopalpa
eKAEMTIOPEVNG AVEONG KAl VNOIWTIKNG  {wNG.

'Onwg akpIBmg N pihocopia tou BillkCoo.

'H Ouoia tou Coo-ing' ouvbuddel tnv npepia
Kal TNV appovia pe Tnv Téxvn TNG yaatpovouiag,
kal oG npookalel va  anolalcete  pia
povadikn eunelipia, yepdtn aubevukdtnta Kal

andiauon.




nidta

H Ouoia
TOU

COO-ing

Néktap Tou Qkeavou

nohapida | kapnouq | ayyoupl | Bdtava | vropdta

Yéwp I'ng

Balacovd | yAukddia | Bdtava | papoUA | avBog Mdpabou | cdhtca Aepoviod

8.l

Mkpd-FAukd-TAivo
optUki | mavr{dpia | Koupkoudt | cAAToa pnaxapikwv

g.!

Auadikétnta
pooxapiola picanha K12 | Baoihikd kaBoupl | xaBidpr belugo | natdteg | kpéua oélepl

g.!

Zwnpod TokoAatévio Mon
nonkdpv | kapaperwpévn cokoAdta | Baiaocoivd aidt | coucdpl
eanepidoeidn | copune pavtapiviod

g.1.vg

160

g yAovTévn | [ AoxTdln | vg: x0pTOYOYIXG vegelarian



Anapxég

H véwnon auBeviikwv yeluoewy, N nNnyA Ing
NG kal N anAdTNTa TG PUONG, EKPPACHEVEQ

pé€oa and tnv TExvN NG YOOTPOVOUIaS.

Autd To pevou efival évog Upvog atny KAnpovopid:
gva Ttagidl oug Quaokég pideg. Kdbe nidto

EVOWPaTMVEl TNV oucia Tng QUong.

And t yn oto mdto kal and To MIdto otov
oupavioko pag, k&Be PNoukid NPooPEPE! TNV
agetnpia g yeuong kail évav pépo TPNG atn

@Uon nou pag nepiBéMel.




nidta

Anapxég

Nendvi
ayyoup! | Bétava | nakaiwpévo Zibi | toih | aplybaia

¢

Xépta

p1¢éTo pe Bétava | ahatiopévo Aepdvi | papoUNi | opgoupa

4

Brittle Forest

KPEPO COKOAATAG He KOKKIVO TOdl | xwpa cokohdtag | kepdaol | gpouvtouk
ocopuné Bavia & kapuda

v, g

100

v : xopTOQOYLXG vegan , g YAOUTEVY



BILL&COO

MYKONOS

Prices are all in Euro and Inclusive of all legal charges. The restaurant is legally
required to issue official receipts certified by the relevant tax office. Customers are
not obligated to pay if they do not receive notice of payment, via receipt.
Responsible for the market law inspection: Theodosis Kakoutis. Complaint forms are
available in the restaurant. Please note that service charge is not added.

O1 avaypapOueVeS TIPEG eival og eUp® Kal NePIAaUBAvouV DIMA. kal GAES TG VOUIPES
eniBapuvoelg. To ectiatdplo unoxpeoUtal Bdoel vopou va ekdidel vouipes anodeiSelg,
Bewpnpéves and t appddia AQ.Y. O neAdteg dev €xouv UNOXPEWON VA MANPOOCOUV
edv bev AdBouv 1o VOHIHO napactatikd. Ayopavopikdg Yneubuvog : ©@eoddong
KakoUtng. To ecuatdplio diabétel évtuno SeAtio napandvwy. To idodwpnua dev

neplhapBdvetal oto cUvoAo.



