meraki

[may - rah - kee]
Greek

(adj.) when you do something with soul, creativity or love;
putting a piece of yourself into what you do



A LA CARTE RESTAURANT

MoikiNia and gppeokownpévo Ywpi pe apwpatiké ehaidAado
kai Balacoivé ahdu Appdha ZakivBou'™

Variety of bread rolls accompanied by extra virgin olive oil
and sea salt “afrala” from Zakynthos '™

QMA - MAPINAPIXMENA | RAW BAR

Favpo papivé | eonegpidoeidn | wwpdki xapounioy

’ s 1-4-12
| xoUpoug natlapiol

. . . 412
Marinated anchovies | citrus | carob bread | beetroot hummus ™"

s s 7 7 -12
Aaupéki Taptdp | crudo | Fpavita viopdrta °

Sea bass tartare | crudo | Tomato granita * "

Y1peiSia MaAhiag | cdAtca capndviag ™

French oysters | champagne sauce “*"

Mooxdpi Tataki | pukia | payiovéla aypiopénavo ™"

Beef Tataki | seaweed | wild radish mayonnaise "*"*"

. , pe ’ ’ pe 2-3-12
Carpaccio ActakoU | tapapd yapidag | tnyavith kdnapn >

. . . 2-3-12
Lobster carpaccio | shrimp tarama | fried capers



OPEKTIKA | STARTERS

MAaté Tupidv - ANavtkeov 7° | Cheese - cold cuts Platter '

Tpiloyia tapapd | Aeukd | Meddvi Zourmdg | Fapidag
| Ntakdkia xapouniog %"
Tarama Trilogy | White | Cuttlefish Ink | Shrimp | Carob rusks

1-2-3-14

Auyotdpaxo Mecoloyyiou | papperdda eonepidoeldbdv
| naAaiwpévo toinoupo TathiAa ™

Messologiou Bottarga | Citrus Jam | Aged Tsipouro Tsilili *™

KafouUpia soft shell | EAAnvikA Tempura | vtopdta confit | avipdkAa
| MayiovéQa okép8ou pe nikAa ayyoupr "7

Soft Shell Crabs | Greek Tempura | Confit Tomato | purslane
| Garlic Mayonnaise with Pickled Cucumber **7*™

, , , , , , 1-7-12
Aoukéviko MaUpou xoipou | cdAtca Buvn Mnlpag

1-7-12

Black Pork Sausage | Beer Malt Sauce

MeAit{ava kanvioth | @péoko Sudopo | apwpatiké ehaibhado
, , ’ 7-12
| npihiaota viopativia | Falotipl

Smoked Eggplant | Fresh Mint | Aromatic Olive Oil
| Semi-Sundried Cherry Tomatoes | Galotyri "'

Pinsa | viopativia | BaciAiké | xAwpotipil ZakivBou '’

Pinsa | Cherry Tomatoes | Basil | Zakynthos fresh cheese '



®®

®®

®®@

®®

YAAATEY. | SALADS

Laldta natldp | katoikiolo tupi | tnyavith Aaxavida
| Biveykpét o€upehi "7

Beetroot salad | goat cheese | fried kale | Honey vinaigrette "*""

Yaldta Green | baby onavdxi | Balepidva, dypia pdka
| kaBoupbiopéva pouvtoukia | ctagpuhia
, Je 7 8-12
| Mivapéonopo kai cdAtoa netipéd
Green salad | baby spinach | wild valerian, arugula | roasted hazelnuts
| grapes | flaxseed and molasses sauce **

ABokdvto yepiotd | Wixa ppéokou KaBoupiol | yilokoppéva
Aaxavikd | ppéoka pupwdikd | kpépa pavpou tapapd 71
Stuffed avocado | Fresh crab meat | chopped vegetables

| fresh herbs | black tarama cream **°'"

EAnvikn caldta | vropativia | ayyoUpi | kpeppudi | mngpiég
| kanapdpula | kpitapa | xAwpd tupi ZakGvBou

Greek salad | cherry tomatoes | cucumber | onion | peppers

| capers | kritama | Zakynthos fresh cheese "™

KYPIQYX. TTIATA | MAIN COURSES

MNétoupa {upapika | ykpepoAdta pupwdikov
| wpipaopévn ypaPiépa 7’
Traditional pasta | herb cream sauce | aged gruyere cheese "’

Inayyéu | pooxoAépovo paivtavéd | mingpid toili |

s , 1-3-4-7
Auyotdpaxo Mecoloyyiou
1-3-4-7

Spaghetti | parsley lemon | chili pepper | Messologiou Bottarga

MNeokavdpitoa piAéto payeipeuth | viopativia | oképdo | eiég
| polpni | baby natdreg >’

Monkfish fillet | cherry tomatoes | garlic | olives

| lemon thyme | baby potatoes *""



, , e 7 1-2-3-7-12
KpiBapwto Actakol | odAtoa Mnouyiapnéca

. . 1-2-3-7-12
Lobster Orzo | Bouillabaisse sauce

Aaupéiki @iAéto | Apwpatiké Inavaképulo
| ZaAtoa Auyolépovo "7

Sea bass fillet | Aromatic spinach rice | Egg and lemon sauce "*7"

Koténoulo otnBog eAeubépag Bookng pe ppéoka pupwdikd
| paUpo pUTQl | cdAtoa Aepdvi Bupdpr 0

Free range chicken breast with fresh herbs | black rice

| lemon thyme sauce "7 "°"

Xoipivé Iberico secreto oxdpag | papivapiopévo pe noptokdaA
aotepoeidbn yAukdvioco gaockdpnio | noupé cehivépilag

7 ’ s 5-7-8-9-10-12
| aApupn npaliva gpouvtoukiol

Grilled Iberico secreto pork | marinated with orange star anise sage
| celery root puree | savory hazelnut praline *7**"*"

Apvdki kétol oiyopayeipepévo | Aaxavikd | §ivé tpaxavad
| tupi péta pe Opolpm ZakivOou

Slow-cooked lamb shank | vegetables | sour trachana

| feta cheese with Zakynthos lemon thyme """

Mooxapiocio pdyoulo pnpelé | cdAtoa pooxdto AApvou
| Zrpiprdpia | tpippévn MulnBpa 7"
Braised beef cheek | Limnos muscat sauce

| Striftaria traditional pasta | grated Myzithra

1-3-7-12

Rib eye steak 300 yp. | natdteg tnyavitég ekpalé pe padpn tpolga
| papperdda vropatdkia Xavropivng

Rib eye steak 300 gr. | black truffle fried potatoes

| Santorini cherry tomato jam "™

Flap Steak Apepikig tahidta | ynth yAukonatdta
| Boutupo Noualét "’
-7

American Flap Steak Tagliata | baked sweet potato | Noisette butter °

L'Ete Beef Burger | Mooxapioio prmigptéki Black Angus 200 yp.

| Tupi petoofdve | viopdra | iceberg | kapapedwpéva kpeppudia

| kétoan pavpou oképdou | natdrec tnyavitéc “Crunchy petals” '
pavp P Y yp

L'Ete Beef Burger | Black Angus beef burger 200 gr.

| Metsovone cheese | tomato | iceberg | caramelized onions

| black garlic ketchup | “Crunchy petals” fried potatoes """



EITIAOPIIIA | DESSERTS

, . , , 1-3-5-7-8
Tépta “Limelemon “ gpuotiki Alyivng

“Limelemon” Aegina pistachio tart "**""

Moelleux ZokoAdtag | aApupn kapapéla | pniokéto pnaxapikoyv

Chocolate Moelleux | salty caramel | spice biscuit ">

Ekpéx kavtaigi | kpokdv apuyddlou | naywtd kaipdxi

Ekmek kadaifi | almond croquette | clotted ice cream

1-3-5-7-8

-3-7-8

NON-ALCOHOLIC DRINKS BEVERAGES

Coca Cola / Light / Zero Premium Tea

Thomas Henry

Ginger Beer | Tonic San Pellegrino
Botanical Tonic | Pink grape fruit
Avaton
Fever Three Premium Tonic Avaton sparkling
Mediterranean | Indian | Elderflower .
Zagori
BEERS
Mamos Pilsener 330ml
Numfi Hoppy Lager 330ml
Heineken Silver Premium Lager 330ml
Heineken 0.0% No Alcohol 330ml
Sol Exotic Lager 330ml

San Pellegrino

250ml
750ml
750ml

750ml



PREMIUM GIN

Bombay Sapphire
Star of Bombay
Beefeater London Dry
Beefeater London Dry 24
Tanqueray

Tanqueray 10
Hendrick's

Monkey 47

Citadelle

Botanist

Votanikon

Gin Mare

RUM

Havana club 7 anos
Diplomatico Reserva Exclusiva
Bacardi 8 anos

Don papa 7

Chairman's Reserve
Chairman's Reserve Spiced
Ron Zacapa centenario 23
Plantation Pineapple

Plantation Barbados Rum
old Artisanal

TEQUILA

Jose quervo Traditional
Mezcal Vida

Corralejo blanco
Corralejo reposando
Corralejo Anejo

Patron Reposado
Patron Anejo

Clase Azul plata

Clase Azul reposado

SPIRITS

WHISKEY

Jameson original
Jack Daniel's
Johnie Walker Black
Johnie Walker Blue
The Macallan 12 y.o.
Talisker 10 y.o.
Akashi

Lagavulin 16 y.o.
Woodford reserve
Maker's Mark

VODKA

Stolichnaya

Ketel one
42 below
Greygoose
Beluga

Belvedere

LIQUEURS DIGESTIVES

Mastiha
Tentura
Tsipouro
Drambuie
Opourist
Ouzo
Limoncello
Aperol
Cointreau
Kahlua

BRANDY

Metaxa 5
Metaxa 7
Hennesy VS. Cognac



©)

Follow us

Like us
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L'été
samadl bar

ANepyioydva ouotaukd | Allergenic foods

Ye nepintwon onolacdnnote aAepyias evNEPWOTE Tov OepPItdpo.
In case of any allergy please inform your waiter

8 Q o = L2 P B8

1. yhoutévn 2. kapKivoeidn 3. auyd 4. pdpia 5. apaxides 6. cbyia 7. haktddn
gluten crustaceans egg fish peanuts soya lactose
: 0 ¢ 7
D P 0] S o
8. kaproi pe KEAUPOS 9. oéhepl 10. pouctdpda 11. couodp 12. Beiddn 13. houUnivo 14. pahdkia
nuts celery mustard sesame sulfite lupins molluscs

(@) vegan vegetarian () gluten free

Lu¢ ooAdtes xpnotponaloUpe péva é€tpa napBevo ehaibhado, ota tyavntd nhiéhato. / Ot e elvar o eupw € kai cupnepthapBavauy Ghaug Toug VopIHoug Gapous.
To katdotnyia unoxpeodta va daBéter betio napandve. / 0 katavahwtrig bev éxel unoxpéwan va nnpaaet edv dev AdBel to vopipo napaatatikd onpeiwpia. (Anddetn - TipoAoyio)
ATOPANOMIKOL YNEYBYNOX - BAPBAPITKOL NIKOAAQL

We use pure virgin olive oil in our salads and sunflower oil for frying. / Our prices are in euros € and include all applicable taxes.
Complaint forms are available at the entrance door. / Consumer is not obliged to pay if the natice of payment has not been received. (Receipt - Invoice).
RESPONSIBLE BY LAW: VARVARIGOS NIKOLAQS



