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

MoikiAia and ppeokoynpéva Ywpi pe apwpatikd eAaidAado
kai Balacoivé aldt AppdAa ZakuvBou
Variety of bread rolls accompanied with extra virgin olive oil
and sea salt “afrala” from Zakynthos

QMA - MAPINAPIXMENA | RAW BAR

Carpaccio xtanodioU | Octopus Carpaccio
Aentég péteg xtanodiol, edaPa Laviopivng, kapapeAwpévo Kpeppudi,
vtopativia confit kar tnyavnth kénapn
Octopus carpaccio, fava beans of Santorini, caramelized onion, cherry tomatoes confit and fried capers

Aaupdki Taptép | Seabass Tartar
Aaupdki Taptép pe 01 Xeres, kdnapn kal patpo okdépdo
Seabass tartar marinated with Xeres vinegar, capers and black fermented garlic

Ytpeibia FaAliag “Fin de Claire” | French oysters “ Fin de Claire
Yrpeibia Faliag wpd pe gazpacho eMNnvikhg caldtag
Raw French oysters served with gazpacho of greek salad

Mooxapioio Carpaccio crudo | Beef Carpaccio crudo
Me pAeikg aykivapag kal Kpépa wntig topdtag kai ypafiépa pe tpolpa
With artichokes flakes, cream of roasted summer tomatoes and truffle graviera cheese



OPEKTIKA | STARTERS

MAaté ANavtkodv & Tupiov | Cheese and cold cuts Variety

Moikihia ENAnvikoU pelé | Greek Mezes
Tapapdg- kanvioth ndnpika - aPa Laviopivng cuvodeletal pe pivi viakdkia xapouniou
Fish roe salad cream - smoked paprika cream served with mini carob rusks

Mavitdpia cayavdki kal kpépa pavpng tpolgac | Mushrooms Saganaki

Forest mushrooms cooked with fresh herbs served with summer black truffle cream

Katoikioio tupi “Chévre” | Goat cheese “Chévre”
Katoikiolo tupi pe kapapehwpévo tdivilep kal puatiki Alyivng
Goat cheese “chevre” with caramelized ginger and Aegina pistachio

Pinsa peAit{dva Aabdotipi ZakivBou
Pinsa with eggplant and ladotyri cheese from Zakynthos

Mivi Pinsa pe AadotUpi ZakivBou, pehit{dva kai vtopativia confit
Pinsa with eggplant and ladotyri cheese from Zakynthos, confit cherry tomatoes and eggplant

Fapideg tnyavntég | Shrimps Tempura
Iapibeg tnyavntég oe apwpatikh kpoluota ecnepidoeldhv
Fried shrimps with aromatic crust of citrus fruit



YAAATEY. | SALADS

Kékkiva nat{apia pe kanviotd xéhi | Smoked Eel Red beetroot salad
Wntd natlépia pe Kanviotd Xéh “Tertova”, KapapeAwpéva Kapudia
kal Biveykpét natdopi pddi
Grilled beetroots with smoked eel, caramelized walnuts
and beetroot pomegranate vinaigrette

ABokdavto kafolpi | Avocado crab salad

ABokdvto yepiotd pe Wixa ppéokou Kafoupiol, yihokoppéva Aaxavikd, ppéoka pupwdikd
Kal Kpépa padpou tapapd
Avocado stuffed with crab meat, vegetable bruinoise, fresh herbs
and black ink fish roe salad cream

EAnvikn caldta pe viopativia | Greek salad with cherry tomatoes
EMnvikn caAdta pe viopativia, ayyoupl, KpeppUdi, mingpiég, kanapd@uilia,
Kpitapa kal xAwpd tupi ZakivBou
Greek salad with cherry tomatoes, cucumber, onions, green peppers, caper leaves,
rock samphire and traditional fresh cheese

KYPIQYX. TTTATA | MAIN COURSES

Manapdéleg noptoivi kar dpwpa eAAnvikoU kagé | Pappardelle Porchini
Dpéokeg nanapdéheg pe cdAtoa pavitdpia Moptoivi kar eANnvikd kapé
Pappardelle with porchini mushrooms and greek coffee sauce

Kp1Bapto ActakoU | Lobster “Orzo”

KpiBapwto Actakoul pe cdAtoa Mnouylapnég kai tpippévo Auyotdpaxo Meooohoyyiou “TpikaAivég”
Lobster “Orzo” with boulliabesse sauce and grated bottarga from Messolonghi “ Trikalinos”



Aaupdki @iléto “©Opikacé” | Seabass filet “Fricase”
Aaupdki piAéto “Opikacé” pe dypla xdpta enoxng kal cdAtoa yapiol ppikacé
Seabass filet “Fricase” with greens and fish fricase sauce

Koténoulo otnBog eAeuBépag Bookng pe ppéoka pupwdikd oxdpag
Grilled chicken filet with fresh herbs
baby natdrteg pe okopddAado kai cdAtoa pactixag
Grilled chicken filet with fresh herbs, roasted baby potatoes with garlic olive oil and mastic sauce

Xoipivé lberico secreto | Pork iberico “Secreto “

Xoipivé Iberico secreto oxdpag Tahidta papivapiopévo pe noptokdhl, actepoeldn yAukdvioo,
paockopnho,noupé ceAivépidag kar aAgupn npaliva pouvtoukioy

Pork iberico “Secreto” Tagliata marinated with orange, sage, star anise
served with celery root cream and Savory hazelnut praline

Apvicio Kétol pnpelé | Lamb shank “braised”
Apvéki kétor pnpele pe pupwdika pe §ivo tpaxavd kal tupi gpéta pe Opolpni ZakivBou
Lamb shank “ braised “ with sour frumenty and feta cheese with lemon thyme from Zakynthos

Rib eye steak 300 yp. | Rib eye steak 300 gr.
Kapbid Mooxapioiag pnpifdAag wpipavong “Rib eye”, oepPipetal pe natdteg tnyavniég ekpadlé
apwWHOTIoPEVES PE palpn TpoUga Kal papperdda and viopatdkia Zaviopivng
Rib eye steak 300 gr. Served with smashed potatoes with truffle oil and cherry tomatoes jam

Flap steak Apepikn¢ talidta | Flap steak “prime cut usa” tagliata

YepPipetal pe noupé yhukonatdtag & cdAtoca taptoupata
Served with mashed sweet potatoes and tartufo sauce

LEte Beef Burger

Mooxapiaio prigtéki Black ANGUS 200 yp., petodBove tupi, viopdta, iceberg,
KapapeAwpéva kpeppudia, kétoan palpou okdpdou kar natdteg tnyavntég “Crunchy petals”

Beef burger Black Angus 200 gr., Metsovone smoked cheese, caramelized onions,
ketsap of black garlic served with fried crunchy petals potatoes.



EITIAOPIIIA | DESSERTS

Mavakdta Aeuknc cokoldtac valhrona | Ivoire white chocolate “Valhrona” Panacotta

Kpépa Mavakdéta pe Apwpa MnakAafd kal Tpayavd ouUAo, Maywtd kaipdki
White chocolate panacotta “baklava flavor” caramelized phyllo crust dough and red cherry ice cream

YokoAdta valhrona | Chocolate Valhrona
Cremeux cokoAdtag Valhrona pe guaotiki Alyivng kal odAtoa KOKKIVwV ppoUltwv
Cremeux of chocolate Valhrona with Aigina pistachio and red fruits sauce

MiApély FTalaktopnoupeko | Millefeuille “Galaktompoyreko”

“MIAPElY” pe kKpépa paotixa kal kapdapo, giotiki Alyivng kal kapapeAwpévo UANO KpouoTyiav
Millefeuille with semolina mastic cream and cardamom, pistachio and caramelized phyllo crust dough

NON-ALCOHOLIC DRINKS BEVERAGES

Coca Cola / Light / Zero Premium Tea
Thomas Henry San Pellegrino 250ml

Ginger Beer | Tonic San Pellegrino 750ml
Botanical Tonic | Pink grape fruit

Avaton 750ml
Fever Three Premium Tonic Avaton sparkling 750ml
Mediterranean | Indian | Elderflower 7 .
agori 11t
BEERS

Mamos Pilsener 330ml

Numfi Hoppy Lager 330ml

Heineken Silver Premium Lager 330ml

Heineken 0.0% No Alcohol 330ml

Sol Exotic Lager 330ml



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
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AMepyioydva ouotatika | Allergenic foods

Ye nepintwon onolacdnnote aMepyias eVNUEPWOTE Tov ogpPItdpo.
In case of any allergy please inform your waiter

o = © 5 B O

yhoutévn KapKIVOEISN wdpia paAdkia Aaktodn ooyia kapnof Je KENUPOS
gluten crustaceans fish molluscs lactose soya nuts
ok L 0
g B 0 O A G &
apaxides OéAepl pouctdpda auyo Beicodn Aounivo couadpi
peanuts celery mustard egg sulfite lupins sesame

(@) vegan vegetarian () gluten free

L1¢ ouhdres xpnotponoloUye pévo €tpa napBévo ehaidhado, ata tyavntd nhighato. / Ot e eivar oe eupw € kar aupnepiAapBavouv GAoug Toug VOpILIoUG GApaus.
To katdonpia unoxpeoltar va biaBEtet behtio napandvav. / 0 katavawti dev éxel unoxpéwan va nhnpwae! edv bev AdPet to vopipo napaatatkd onpeiwpia. (AnddeiEn - TipoAoyio)
ATOPANOMIKOZ YNEYBYNOY - BAPBAPITKOE NIKOAAOL

We use pure virgin olive oil in our salads and sunflower ail 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



