meraki

[may - rah - kee]
Greek

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



YAAATEY. | SALADS

@ Tapnoulé | Tabbouleh @
MAiyoUpl, tpayavh Aaxavida, viopdta, ayyoupdki, kpeppudl, ppéoka pupwdikd
KOl apwPata avatoAng
Bulgur, crispy kale,tomato, cucumber, onion, fresh herbs with Mddle East aromas

L'Ete Caesar's | L'Ete Caesar's
Avdpeiktn caldta, baby papoUh, yntéd kalapndki, yapideg navé, tpayavé kaoup xwpig KEAUPOC,
Caesar's sauce, kpoutdv, Xxpa pnéikov, nappelava
Mix salad, baby letuche, grilled corni, shrimps tempura, soft shell crab, Caesar's sauce,
crouton, bacon soil, parmesan

@) Mpdoivn Zaldta | Green Salad (9)

Mpdoivn caldta, Pobddkivo, gpuatiki aryivng, mnepid PAwpivng, VIpéoivyk ayplokUpivo
Mix Salad, peach, pistachos, red bell pepper and wild cumin dressing

(@) Xaldra pe voUviig | Noodle Salad (9
ABokdévrto, ayyolpl, nikAa tdivilep, ppéokog KOMAvOPog, ppEoko KPeUPUDI, TOiMl,
paUpo coucdpl, Vipéoivyk odylag Pe Taxivi
Avocado, cucumber, pickled ginger, fresh coriander, spring onions, chili, black sesame
and soya and tahini dressing



OPEKTIKA | STARTERS

Burrata Ntdkoc | Burrata Ntakos
MNa&iuddi xapounioy, viopativia Kovepi, viopdta kapé apwpatiopévn pe piyavn, Addi BaciAikol
Carob rusk, cherry tomatoes confit, tomato aromatized with oregano, and basil oil

Wapi npépag oefitoe | Catch of the day Cheviche
éAa tiypng pe kpépa kapudag, toiki, kahapndki, kpeppddy, lime,
Pppéokog kOAavdpog, copuné yAukonatdtag

White fish, tiger milk with coconut milk, chili, corn, red onion, lime, fresh coriander,
and sweet potato sorbet

Kapnétoio Mooxdpi | Beef Carpaccio

Mooxdpi o Aentég péteg papivapiopévo oe odyia, ehaidhado, pouotdpda vuldv kar pé,
nikAa oipétq, kpoutdv,nappeldva
Thin slices of Beef marinated in soya sauce, olive oil,
honey dijon mustarrd pickled shimeji mushrooms, crouton, parmesan

® Kpepubonitdki | Gyoza Kremidopitaki

DUMo dumpling pe yépion kpeppudiol kai kKUpivo, ot kpépa and Aadotipi ZakivBou kar Sudopo.
Dumpling with onion filling and cumin served with a cream of ladotyri cheese from Zakynthos and fresh mint

@ Xtanédi pe upéc Kouvoumbiod | Octopus with Cauliflower Textures &)
Xtanddi oxdpag, noupég kouvounidi pe toihi kal Aaiy, ek 00lo, koug koug kouvounidi pe k&pu kal aplydaia
Grilled octopus, cauliflower puree with lime and chili, ouzo gel, cauliflower cous cous with carry and almonds

MAaté ANMavtukov & Tupiodv | Cheese and cold cuts Platter



KYPIQY. TTIATA | MAINS

Aiykouivi kapafidag | Langoustine Linguini
Ntopativia, toili, Ay, pniok kapafidag pe kpépa kapudag
Kal gaupoddpvn, taptdp kapafidag
Cherry tomatoes, chili, lime bisque sauce of langoustines coconut cream
and Mavrodafni wine, langoustine tartare

(@) Lvitoe) ceitdv | Crispy Seitan (@)
Apwpatikd pUQ pnacpdt pe cappdv, cAATtoa KitpIvou KApU Pe ppEoKo KPePHUdI kOAiavdpo kai Aaiy
Seitan coated with panko breadcrumbs basmati rice with safran, yellow curry sauce,
fresh coriander, spring onions and lime

@& ®aykpi Npacocéhivo | Red Sea Bream Prasoselino (¥)
DiAéto paykpi, noupég oehivépilag, npdoa Kovpi, appds auyorépovo
Red sea bream filet, celeriac puree, leak confit, egg- lemon sauce espuma

MNouPétol Koténouho | Chicken thighs Giouvetsi
MnoUtu koténoulo payeipepévo oe kpaoi, kpiBapdki, kanvioth peAit{dva, mingpid eAwpivng,
odAtoa Yyntig viopdtag, BaciAikdg, poug npévida
Chicken thigh cooked in tomato sauce and wine, orzo, smoked aubergine, red bell pepper, basil,
black garlic and pretza cheese mousse



KYPIQY. TTIATA | MAINS

Apvioio Zic Kepndn | Lamb Shish Kebab

Apvicio kepndn otn oxdpa, caldta kanviotng pehitdavag, pdita (owg yiaouptiol pe ayyoupl, viopdta,
dudopo, toill, kpeppUdi kal ykapdp pacdha), oe Navédikn avoixtn nita.
Cubes of lamb in a skewer, smoked aubergine salad, raita (yogurt sauce with cucumber, tomato, onion,
mint, chili and Garam Masala spice), served in an open libanese pita

Rib- Eye 300yp | Rib- Eye 300gr

Me cuvodeutiké tng enidoyng cag | Served with a side of your choice

* Yahdta pdka, viopativia, unarcduiko = Rucola salad, cherry tomatoes, balsamic vinegar
= Kanvioth pedit¢avoooldta = Smoked aubergine salad
= MNatdteg tnyavntég = French fries

Xoipivih Tomahawk | Pork Tomahawk

Me cuvodeutikd tng emidoyng cag | Served with a side of your choice

= YaAdta pdka, viopativia, pnakcdpiko * Rucola salad, cherry tomatoes, balsamic vinegar
» Kanvioth peditdavocaldta = Smoked aubergine salad
* MNatdteg Tnyavntég = French fries



I'AYKA | DESSERTS

@& AppevoPil | Armenovil @
YepIpPEVTO KPEPAG APWHATIOUEVO pE Apapétto, kapapehwpéva aplydala,
onaopéveg papéykeg, YAukd Buooivo kal Aiwpévn cokoAdta.
Cream semifredo aromatized with Amaretto caramelized almonds, crashed meringues,
sourcherry compote and melted chocolate.

(@) Kapuba| Coconut (9
DwAid patpng cokohdtag pe Ivbokdpudo, poug kapudag, avavag papivapiopévos
oe vepd kapUdag kal polpl, coppné Adip pahipynod.
Dark chocolate with dry coconut, coconut mousse, pineapple marinated
in coconut water and rum, malibu and lime sorbet

(@) Pan con Chocolate ()

kavdad pavpng cokoAdtag, eéteg npolupéviou Ywpiou, eEAaidAado kal avBdg alatiod.
Dark chocolate Ganas, sourdough bread, olive oil and afrala sea salt

NON-ALCOHOLIC DRINKS BEVERAGES

Coca Cola / Light / Zero Premium Tea -

Thomas Henry

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

Fever Three Premium Tonic Avaton sparkling 750ml

Mediterranean | Indian | Elderflower

Zagori 11t
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

Avaton 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 onolacdnnote aAepyias eVNHEPWOTE TOV OePPITOPO.
In case of any allergy please inform your waiter

R 5 P O

KApKIVOEISN yapia paAdkia Aaktodn ooyia Kaproi pe KENUPOS
crustaceans fish molluscs lactose soya nuts
oo 4 . # ) 0
YA { E YN HR
&~ D ) .;... ) o0
OéAepl Houcotapda auyo Be1éNn Aounivo couodyl
celery mustard egg sulfite lupins sesame

(@) vegan vegetarian gluten free

LG oudtec xpnotponaloUpe péva é€tpa napBévo ehaidhado, ata tyavntd nhiéhato. / Ot e eivar oe eupw € kar aupnepthapBavouv 6Aoug Toug VEpILIoUG GApOUS.
To katdotnyia unoxpeodta va diaBEter ehtio napandvav. / 0 katavahwtrig dev éxel unoxpéwan va nhnpaaet edv dev AdBet to vopipo napaatatkd onpefwpia. (AnddeiEn - TipoAoyio)

ATOPANOMIKOZ YTIEYBYNOL : BAPBAPITKOL NIKDAAOL

We use pure virgin olive il in our salads and sunflower il 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 NIKOLADS



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8

