MELTEMI
R

-STAURANT




TO START

Aeukn tapapocalata €12
pivi Aaydva | tong natdrag | avyotdpayo | Kpitapo

White taramosalata | mini flatbread | potato chips | egg roe | samphire

Aylopeitikn kanviot pehit{avocaldta €12
runeptd PAwpivng | EN\nviké Bétava

Agioreitiki smoked eggplant salad

Florina pepper | Greek herbs

Tupokautepn €12
péta KahaBputwy | kautepr mneptd | pmovkofo |

kapalMopévo xwptdtiko Pwpl

Spicy cheese dip

Kalavryta feta cheese| hot pepper| chili flakes | toasted village bread

Ntolpadakia “NMalarln” €22
EAAnviké yiaoUptt | Aepdve | Sudopog
Dolmadakia “Gialandzi” | Greek yogurt | lemon | mint

Ziyoynpéva kapota €18
naotvékt | xolpoug | koukouvépt | olpdm opevddpou | chimichurri |
yAUKLd ndnpika | pUtpeg kOKKIVNG pouctdpdag

Slow-roasted carrot

parsnip | hummus | pine nut | maple syrup | chimichurri | sweet paprika |

red bean sprouts

BouBalicia kepredakia €18
odAtoa topdtag | kpépa dudopou | ENnviké yiaoUptt | piypa
EM\nvikav Botaveyv

Buffalo meatballs | tomato sauce | mint cream | Greek yoghurt | Greek
herb mix

Kalapapaxia €24
cluydalévia kpouota | kautepr] odhtoa kKdkKvNG TUMEPLAS | ppéocko
KPEUMUUSL

Squids | semolina crust | hot red pepper sauce | fresh onion

Zolop6G papivaplopévog o xovipo alatt €24
KOMPEVOG Taptdp | «ydha tng Tiypng»

XUO M | Wdpt | kpepptdt | toiht | kdhiavtpo | moupé pdvyko |

ayyoUpt | Ukt wakame

Salmon marinated in coarse salt

chopped tartare | “Lecce de tigre” (lime juice | fish | onion | chili |

cilantro | mango puree | cucumber | wakame seaweed

Tpayavég kpokéteg and pnie kaBoupt €26
Kpépa auyotdpaxo Mecoloyyiou | EUopa yA\ukolépovo |

PUTPEG Aepovioy

Crispy blue crab croquettes

Mesolonghi roe cream | lemon zest | lemon sprouts



> ANATEY | SALADS

Taldta XwpLatikn €17
topdta Broroyiky | ayyoupdkt | péta MOI «unouyloupvti» |

eMég Kakapav | inepiég | na&ipdd and xapoim |

KPEUMUSL otov EuNdpoupvo | plyavn | kdnapn

Greek salad

organic tomato | cucumber | PDO feta cheese “bougiourdi” |

Kalamata olives | peppers | carob rusk | wood-fired onion |

oregano | capers

Talata «MEATEMI» €17
1puPepd eUNa caldtag | oiyonuévog avavdg | Bupapicio péhd |
tlivtep | Aaxavida | ppdoulec | Evdunio |

dressing pe Mup & kdhavtpo | kpoutdv

“MELTEMI” salad

tender salad leaves | braised pineapple | thyme honey | ginger |

kale | strawberries | sour apple | lime & coriander dressing | croutons

Yaldta tou Kaicapa €19
nappeldva Reggiano | tpupepd pUAa papoUMt | iceberg | kahapmndkt |
tpayavr navoéta affumicata | kotémoulo H yapideg | kpoutdy

Caesar salad

parmesan Reggiano | tender lettuce leaves | iceberg | corn |

crispy smoked pancetta | chicken OR shrimp | croutons

Caprese salad €16
BouBalicia potcapéha | Yntr topdta & topativia |

ppéokog Bacthikéde | €6tpa napBévo ehatdhado | kpépa pnakcduiko
Caprese salad

buffalo mozzarella | roasted tomatoes & cherry tomatoes| fresh basil |
extra virgin olive oil | balsamic cream

KYPIOQ2 THATA MAIN COURSES

Tpayavé otriBog koténoulo €23
appdto brioche | caldta Adyavo kapodto | tonkatsu | iceberg |

olpdmL opeviaptoy | mkdvikn payloveéla | natdteg tnyavniég

Crispy chicken breast

fluffy brioche | cabbage-carrot salad | iceberg | tonkatsu |

maple syrup | spicy mayonnaise | French fries

Spaghetti “quitarra” bolognaise €21
olyoPnuévn pooxapiola onda | cdltoa viopdta |

kékkvo kpaotl | extra napBévo ehaidhado | cdhtoa Yntol |

vipdadeg nappeldvag

Spaghetti “quitarra” bolognaise

slow-cooked beef shoulder | tomato sauce |

red wine | extra virgin olive oil | beef sauce | parmesan shavings




Fapida jumbo ctov Euhépoupvo

oe kptBapdki pe {wpd and pnouvyiapnéca €36
kpokog Koldvng | oo Muti\ivng | apwpatikéd Boltupo |

chimichurri pe ppéoka pupwdikd

Jumbo shrimp from the wood-fired oven

barley in bouillabaisse broth | Kozani saffron | Mytilene ouzo

herb butter | chimichurri with fresh herbs

Mooxapicio ovitoel €25
cajun spice | cdhtoa Hollandaise | natdteg tnyavntég

Beef schnitzel

cajun spice | Hollandaise sauce | French fries

Black angus pnépykep €26
Popdkt unptdl | uAo shiso | mpdoivn topdta | nikAa ayyoupt |
KPEUMUSL kKapapewpévo | ikdvtikn paylovéla |

tpayavr navoéta affumicata | natdreg tnyavntég

Black angus burger

brioche bun | shiso leaf | green tomato | caramelized onion |

spicy mayonnaise | crispy smoked pancetta | pickled cucumber |
French fries

ATTO TON £YAODOYPNO
FROM THE GRILL

Molitiko apvicio kepnan €23
Apafikn rita | EAAnviké yiaoUptt | intd Aaxavikd | ayyolpt | topativia
Politiko lamb kebab

Arabic pita | Greek yogurt | grilled vegetables cucumber | cherry toma-
toes

Koténoulo oxapag | mkdvtiko Aadolépovo | natdteg tnyavniég €22
Grilled chicken | spicy oil lemon | French fries

Apvicia ondla ctov Eulépoupvo €34
cajun spice | ppéokia piyavn & Bupdpt | ikdvtiko Aadolépovo |
MATATEG TNYAVNTEG

Lamb shoulder in a wood-fired oven | cajun spice |

fresh oregano & thyme | spicy oil & lemon sauce | French fries

Rib eye black angus Greater Omaha US €52
cdAtoa npdoivou munepov | cdhtoa Hollandaise | natdteg tnyavntég
Rib eye black angus Greater Omaha US

green pepper sauce | Hollandaise sauce | French fries

AaBpakt nehayicio €28
chimichurri | kautepr muneptd | Apafikn nita | Yntd viopativia

Pelagic sea bass

chimichurri | hot pepper | Arabic pita | roasted cherry tomatoes




>YNOAEYTIKA
SIDES DISHES

Matdteg tnyavntég | paylovédla pe tpolopa A ypaPiépa Kprtng €4

French fries | truffle mayonnaise or Cretan gruyere

Whté kahapndkt | tpovpa | Apyeviivd pnaxapikd €4

Roasted corn | truffle | Argentina spice

Mavitdpa | pupwdikd | oxowdnpaco | paiviavéd €5

Mushrooms | herbs | chives | parsley

Mpdciva cnapayya oxapag | pupwdikd €5

Grilled green asparagus | herbs

ETMAOPTTIA | SWEETS

Naywté 107 ml €6
lce cream 107 ml

Mapadociakn noptokalémnita tng Nayéag €12

Traditional Grandma’s orange pie

Brownie cokoldatag | naywtd tupapicol €12

Chocolate brownie | tiramisu ice cream

Bagpla Aiéyng | naywtoé Bavilia | Kapapéha Boutipou | €12
crumble pruckéto

Liege waffle | vanilla ice cream | toffee caramel | crumble biscuit

Midro yia yopropdyoug / Vegetarian dish V
Midro uytetviic Statpopric / Healthy dish Qe
Xpnowonoifinkav katapuyuéva ukikd / Frozen ingredients have been used 5%

Jug caldteg xpnouonoteital napBévo eAdaidAado, ota tnyavntd putikd Addt kat n péta eivat
EMnvikny. Extra virgin olive oil used in salads, vegetable oil in fried items and feta cheese is
Greek. O katavalwtrig dev éxet unoxpéwaon va mAnpdoet av Sev AdPet o véuuo napactatikd
otoyeio (andédeifn-tiuoAdyio). Consumer is not obliged to pay if the notice of payment has
not been received (receipt-invoice). Ot tiuég nepthaufdvouy éAeg tig véupes emPapuivoeig.
All prices are inclusive of taxes.




