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 ppeokoynpévo npolupévio Ywpi
ouvodeuetal pe apwpatiké eAaidhado kai Oalacoivé aldu AppdAa ZakuvOou

Variety of sour dough bread accompanied with extra virgin olive oil
and sea salt “afrala” from Zakinthos

QMA - MAPINAPIXMENA | RAW BAR

Carpaccio xtanodiol | Octopus Carpaccio

Aentég péteg xtanodiol, pdfa Zaviopivng, KapapeAwpévo Kpepupudi,
viopartivia confit kar tnyavith kdnapn
Octopus carpaccio, fava beans of Santorini, caramelized onion, cherry tomatoes confit and fried capers

Aaupdki ApBpakikot Taptdp kai Auyotdpaxo “TpikaAivog “
Ambrakiko sea bass Tartar and bottarga “ Trikalinos”
Wihokoppévo Aaupdki AuBpakikol papivapiopévo pe Biveykpét nepyapdvio kal Auyotdpaxo
Tartar of sea bass marinated with bergamot vinaigrette and bottarga Trikalinos

Ytpeibia FaAAiag “Fin de Claire” | French oysters “ Fin de Claire
Yrpeibia Faliag wpdé pe gazpacho eANAnvikng caldtag
Raw French oysters served with gazpacho of greek salad

Taptdp pooxapiocio | Beef Tartar
Mooxapiolo Taptdp pe ta ouvodeutikd tou...fpactd auyd, toili, kdnapn, oxivénpaco
ouvodeletal e kpépa pouotdpda péh dvnbo
Beef Tartar with accompaniments ...hard boiled egg, red chilli, capers, chives
served with honey dill mustard sauce

OPEKTIKA | STARTERS

MAaté ANavtkdv & Tupiwov | Cheese and cold cuts Platter

Moikiia EAAnviké pedé | Greek Mezes
Tapapd- kanvioth nanpikdva - afa Zaviopivng cuvodeletal pe pivi viakdkia xapourniouy
Fish roe salad cream - smoked paprika cream served with mini carob rusks

Tnyavntd Mavitédpia tou Adooug | Fried mushrooms in a crust
Tnyavntd og apwpatikn kpouotd kail paylovéla pe kanvioth mingpid GAwpivng
Fried mushrooms in a crust served with smoked red pepper mayonaise

Katoikiolo tupi “ Chévre “ | Goat cheese “Chévre”

Katoikiolo tupi pe pappeAdda Zikou oe KOKKIVO Kpaai Kal KApAPEAWHEVO GoUaG
Goat cheese chevre with fig compote in red wine and caramelized sesame

PinsapeAit{ava Aadotupi ZakivBou
Pinsa with eggplant and ladotyri cheese from Zakynthos

Mivi Pinsape Aabotipi ZakivBou, pehitddva kai viopativia confit

Mini pinsa with eggplant and ladotyri cheese from Zakynthos, confit cherry tomatoes and eggplant

Aoukoupadakia yapidag | Mini Shrimps Donuts
Aoukoupadakia Mapidag pe kapapeAwpéva kpegpudia kar kpépa yiaoupt
Mini shrimps donuts served with caramelized onions and yoghurt cream



YAAATEY. | SALADS KYPIQY. ITIATA | MAINS

Q Q KpiBapto kapafidag | Crayfish “Orzo”
KpiBapwto kapafidag pe cdhtoa Mnouyiauneg kai tpigpévo Auyotdpaxo Mecohoyyiou “TpikaAivég”

, , , . Crayfish “Orzo” with boulliabesse sauce and grated bottarga from Messolonghi “ Trikalinos”
Yahéta yntd natldpia | Grilled beetroot salad / ° ° °

Yaldta pe yntd navildpia, tupi pavoupl n.o.n, kafoupvucpéva gouvioukia,
ano&npapévo npocouto kai Piveykpét navi{dpi kai ppdoula
Grilled beetroot salad, manouri cheese, tossed hazelnuts,

oven baked prosciouto and beetroot strawberry vinaigrette , , , . .
v / ° Aaupdki giAéto “Dpikacé” | Seabass filet “Fricase”

Aaupdki piAéto “Opikact” pe dypia xOpTa enoxng Kai caAtoa yapiolU ppIKacE
Seabass fillet “Fricase” with greens and fish fricase sauce

ABokdvto kafoupi | Avocado crab salad Koténoulo pnout eAeuBépac Bookng | Free range chicken leg
ABokdvro yepiotd pe Wixa ppéokou Kafoupiol, yihokoppéva Aaxavikd, Koténouho pnout eheubépag Bookng, baby natdteg expalé pe apwpatikd kar cdhtoa Vinsanto
ppéoka pupwdikd kal kpépa palpou tTapapd Free range chicken leg, roasted baby potatoes with herbs and Vinsanto wine sauce

Avocado stuffed with crab meat, vegetable bruinoise, fresh herbs
and black ink fish roe salad cream

Xoipivé lberico secreto | Pork iberico “Secreto
Xoipivé Iberico secreto oxdpag Taliata papivapiopévo pe MoptokdAl, actepoeidn yAukdvico,
Paockopno, noupé oeAivopiag kal alpupn npaliva pouvtoukiol
Pork iberico “Secreto” Tagliata marinated with orange, sage, star anise

. i i ) served with celery root cream and Savory hazelnut praline
L' Ete kaAokaipivh caldta | L Ete Summer cherry melon salad

Yaldta pe kalokalpivd viopativia, ano§npapévo nendvi, kpepodng tupi ZakivBou “Mpétla”
Kal TPIPPEVO NACTENI Zousapiol

Summer cherries salad, sun dried melon, traditional creamy cheese from Zakynthos
and crumble of sesame bar

Apviocio Kétoi pnpelé | Lamb shank “ braised “
Apvdki kbtor pnpelé pe pupwdikd pe Euvo tpaxavad kal tupi gpéta pe patfoupdva
Lamb shank “ braised “ with sour frumenty and feta cheese with martzoram

Rib eye steak 300 yp. | Rib eye steak 300 gr.
Kapbid Mooxapioiag pnpildAag wpipavong “Rib eye”, oepPipetal pe natdteg tnyavntég ekpadé
APWHATIOPEVEG PE paUpn tpolgpa Kal papperdda viopatdkia Zaviopivng
Pork iberico “Secreto” Tagliata marinated with orange, sage, star anise
served with celery root cream and Savory hazelnut praline

LEte Beef Burger
Mooxapioio prmigptéki 200 yp., katoikiolo tupi, viopdrta, iceberg, kapapehwpéva kpeppidia,
kétoan pavpou okdpdou kar natdteg tnyavntég “Crunchy petals”

Beef burger 200 gr,, chévre goat cheese, caramelized onions, ketsap of black garlic
served with fried crunchy petals potatoes.




MiA@ély Falaktopnoupeko | Millefeuille “galakntompoyreko”

“MINPEIY” pe kpépa pactixa kal kapdapo, gIotiki Alyivng Kal KApapeAwPEVO pUANO KpouoTiylay
Millefeuille with semolina mastic cream and cardamom, pistachio and caramelized phyllo crust dough

ETTIAOPIIIA | DESSERTS

YokoAdta valhrona | Chocolate Valhrona
Cremeux cokoAdtag Valhrona pe @uaotiki Alyivng kal cdhtoa kOkKIvewy ¢ppoUtwy

Cremeux of chocolate Valhrona with Aigina' pistachio and red fruits sauce

Maywpévn Xouna and Kékkiva @pouta kai BaciAikd

Iced soup with red fruits and fresh basil
Maywpévn Lotna and Kékkiva @pouta kar Baoilikég oepBipetar pe naywtd Bavilia

Iced soup with red fruits and fresh basil served with vanilla ice cream

NON-ALCOHOLIC DRINKS BEVERAGES

Coca Cola / Light / Zero

Thomas Henry

Ginger Beer | Tonic

Botanical Tonic |

Fever Three Premium Tonic
Mediterranean | Indian | Elderflower

San Pellegrino

Pink grape fruit

Premium Tea

San Pellegrino
Avaton

Avaton sparkling

Zagori
BEERS
Mamos Pilsener 330ml
Numfi Hoppy Lager 330ml
Heineken Silver Premium Lager 330ml
Heineken 0.0% No Alcohol 330ml
Sol Exotic Lager 330ml

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
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AMepyioydva cuotaukd | Allergenic foods

Le nepintwon onolacdAnote AMepyias evNpEPWOTE TOV OePPRITOPO.
In case of any allergy please inform your waiter

Kaprof pe KENUPOS

paAdkia Aaktédn
nuts

yhoutévn KapKIVOEISN
gluten crustaceans molluscs lactose

apaxides OéAepl Houcotapda Be1éNn Aounivo couodpl
peanuts celery mustard sulfite lupins sesame

(@) vegan vegetarian gluten free

11¢ codtes xpnotponoloUpe pévo é€tpa napBévo ehaidhado, ata tyavntd nhighato. / Ot e eivar oe eupw € kar aupnepiAapBavouv 6Aoug Toug VEpILIoUG Gpoug
atavaAwtic bev éxel unoxpéwan va nAnpuwoel edv dev AdBel To vopio napaotatiké onpeiwpa. (AnodeiEn - TioAoyio)

To katdotnpa unoxpeotat va diaBétel deAtio napandvawv. /
ATOPANOMIKOL YNEYBYNOX - BAPBAPITKOL NIKOAAQE

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 NIKOLAOS
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