Meraki i=

GREEK TAVERNA
APPETIZER GRILLED
Shrimp popcorn with sweet chili sauce 1250 Salmon souvlaki 2100
Pepper with feta cream 890 Chicken souvlaki, pita and tzatziki 1390
Pepper with tuna cream 890 Turkey souvlaki, pita and tzatziki 1450
Fried zucchini 890 Lamb souvlaki, pita and tzatziki 1590
Fried sweet potato oregano 650 Shrimp souvlaki 1290
Beef tartare 950 Lamb kebab, pita and tzatziki 1590
Scallop and salmon tartare 1390 Chicken kebab, pita and tzatziki 1390
Halloumi 790 Spicy Balkan Kebab 1590
MEZEDES Shrimp kebab, pita and tzatziki 1690
Rack of lamb, pita and tzatziki 3200
SALADS Sea bass fish “ 2290
e oy[mane Boler=k 1750 Sea bass bass fillet with vegetables 1790
i Bt L CHANTERELLE SEASON
Greek backed Salad with crab 1850
Cabbage steak in sour cream sauce 1490
eggzloant Green salad 790 with chanterelles
Salad with tuna cream and anchovies 1150 Casarecce with Chanterelles 1390
Tzatziki Sweet tomatoes salad with stracciatella 1290 Scaloppine with chanterelles and black 2700
530] : : pepper sauce
Caesar with chicken 950
Labneh with olives
390 SUMMER DISHES
SOUPS
. Argentinian Ribeye with Pepper Sauce 3509 6200
Melitzanosalata e . :
650 Avgolemono 790 Fusilli Pasta with Crab and Shrimp 1790
Seafood soup 1390 Casarecce Pasta with Beef Cheeks 1790
Muhammara Chicken noodle soup 750 Salmon with young peas and asparagus 2190
690 Lentil soup 850 in bisque sauce
Greek olive
and pepper
12989 FISH/SEAFOOD GYROS
v Mussels in tomato / cream sauce 2090 Karichetkaarah 2350
u;r;rgus Crab claws with garlic emulsion 100 ¢ 1390 Chbicken kabab 1590
.y - Sea bass ladolemono 2550 Shrimp kebab 1790
:irr?lznsl:\sriwn:; Octopus in Greek 3200 Lamb kebab 1650
890 Saganaki shrimp 1350 Spicy Balkan Kebab 1690
Chicken souvlaki 1590
MAIN DISHES Shrimp souvlaki 1690
Turkey souvlaki 1490
Chicken schnitzel with tartar sauce 1490 Lamb souvlaki 1650
Moussaka 1590 Open gyros turkey souvlaki 1690
Baked eggplant, shrimp, greek yogurt 1490 Open gyros souvlaki chicken 1690
Open gyros with lamb shoulder 2100
GREEK PASTA DESSERTS
Rigatoni bolognese 1390 Apple tarte tatin 650
Tagliatelle with pesto, pecans and 1290 Chocolate cake 650
stracciatella : :
' : _ Tiramisu 750
Spaghetti Wl‘th. Argentine shrlmp. i 1490 Tt laches 690
Pappardelle with salmon and chili oil 1590 Gllore e imee cheasalber 590
Seafood orzo and parmesan cheese 1490 vanilla/with boiled condensed milk
Casarechche with seafood 1590 Profitroles 790
Tagliatelle with truffle 1390 Pistachio and raspberry 790
Spaghetti with mussels 950 Banana brownie with salted caramel 790
Sorbet (citrus, sea buckthorn) 350
BAKED Ice cream (vanilla, chocolate, salted 350
caramel, sicilian pistachio
Please, inform the waiter if you are Pita 320
allergic to any foods. All prices are -y
indicated in rubels, including VAT. Eq.;':ﬂ,.lil
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Meraki

GREEK TAVERNA

LEMONADES
Grape

Grape and yuzu

Raspberry Passion Fruit
Tangerine yuzu mint

Sagan Yuzu
Lavender, sagan daylya and yuzu

Feijoa & Tarragon

Strawberry & Lemongrass

CARBONATED DRINKS

Coca-Cola / Coca-Cola Zero
Gardenist Tonic Classic

FRESHIES

Orange / Grapefruit / Apple /
Carrots

JUICE

Zuedgd (Italy, directly pressed juice)
Apple / Cherry / Orange / Pineapple / Tomato

WATER

San Benedetto 250 /750 ml
Baikal 500 /750 mn
Borjomi 500 ml

350/1000 ml
600 /1550

600 /1550
600 /1550
600 /1550

600 /1550
600 /1550

250 ml 550
200ml 500

250 ml 690

200ml 500

650/1090

600/990
650

HOMEMADE TINCTURES

& LIQUEURS

Ouzo 590

PortoLemo 590

Rum with currants 590
VERMOUTHS & APERITIFS
Martini Bianco 100ml 700
Martini Extra Dry 100ml 700
Martini Fiero 100ml 700
Martini Rosso 100ml 700
Martini Riserva Bitter 50ml 800
Martini Riserva Ambrato 50ml 800
Martini Riserva Rubino 50ml 800
Otto's Athenian Vermouth 50ml 750
Campari 50 ml 800
Aperol 50 ml 800
Téte de Cheval Blanc 75ml 750
Beluga Botanicals Pear & Linden 50ml 750
Beluga Botanicals Cucumber & Mint 50ml 750
Beluga Botanicals Rose & Lime 50ml 750
VODKA 50 ml
Beluga Noble 750
Beluga Transatlantic 850
Beluga Gold Line 1250
Grey Goose 800
Chistye Rosy 950
Onegin 750
RUM 50 ml
Oakhart Original Spiced Gold (UsA) 750
Plantation 3 Stars (Trinidad) 800
Plantation Original Dark (Trinidad) 850
Barcelo Imperial (Dominican Republic) 900
Diplomdtico Planas (Venezuela) 1300
Diplomdtico Reserva Exclusiva (Venezuela) 1300
Zacapa Solera Gran Reserva 23 (Guatemala) 2050

Calorie content of dishes

COCKTAILS

Passion Spritz
Beluga Noble vodka, passion fruit liqueur, peach &
passion fruit cordial, sparkling wine, soda

Botanical Spritz
Beluga Botanicals pear & linden, pear & green
grape cordial, sparkling wine, soda

Mediterranean Gibson
Olive oil infused gin, dry vermouth, Beluga Gold
Line vodka, tomato & orange cordial

lonos
QOuzo, citruses, coconut, Greek white wine

Greek Spritz
Gin, Téte de Cheval Blanc vermouth, sorrel & green
basil cordial, sparkling wine

Xios
Rum, spiced pineapple cordial,
liqueur mastic, bitter

Ruby Spritz
Currant rum, lavender cordial
and Sagan Daylya, sparkling

Athens Negroni
Cordial strawberry-mint, strawberry tincture,
bitter, vermouth

CLASSIC COCKTAILS

Bellini

Negroni
Gin, Martini Rosso, Campari

Martini Bianco & Tonic

Martini Fiero & Tonic

Bombay Sapphire & Tonic

Aperol Spritz

Beluga Botanicals rose & lime & Tonic

Beluga Botanicals cucumber &
mint & Tonic

Oyster Fin de Clair Adriatic Gin & Tonic

WHISKEY
Scotland single malt

Macallan 12 years

Glenfiddich 12 years

Glenfiddich 15 years

Laphroaig 10 years

Achentoshan Three Wood 7 years
Aberfeldy 12 years

The Observatory 20 years Single Grain
Aultmore 12 Y.O

Scotland blend

Dewar's White Label

Dewar's Caribbean Smooth 8
Dewar's Japanese Smooth 8
Dewar's 12 years

Monkey Shoulder

Chivas Regal 12 years

Chivas Regal 18 years

Ireland

Jameson

Bushmills Black Bush

Teeling Whiskey Small Batch
Teeling Blackpitts Single Malt

USA

Jim Beam
Jack Daniel's
Woodford Reserve

DISTILLATES

Grappa Vite d'Oro Classica
Pisco Tres Erres

Calvados Christian Drouin
Morus Apricot

COGNAC & BRANDY

Metaxa 5 stars
Metaxa 7 stars
Martell VS

Baron Otard VSOP
Rémy Martin VSOP

Chateau de Montifaud VSOP Grande
Champagne Premier Cru

Tesseron Lot No. 90 XO
Armagnac Saint-Aubin 4 years

180 ml 1090
150 ml 1090

300ml 890
300ml 890
300ml 890
240 ml 1090
240 ml 890
240 ml 890

280 ml 1400

50 ml

3700
2100
2800
2300
2400
1700
1700
1750

700
750
750
1000
1390
1400
2550

950
1200
100
1300

800
1000
1400

50 ml

1300
1100
1300

850

50 ml

850
1100
1 [110)
1800
2100

2400

4000
2100

COFFEE & HOT DRINKS

Greek coffee

Espresso

Double espresso
Americano

Cappuccino

Latte

Flat White

Raf vanilla/almond
Cacao

Ice coffee

Matcha latte

Espresso tonic

Bumble coffee
SPECIAL TEAS
Ginger

Blackcurrant with herbs
Ku Tiao (buckwheat tea)
Mandarin with basil
Berry

Cranberries with honey
Sea buckthorn with pear
Moroccan

Rose hip

LOOSE TEAS
Assam

Earl gray

Bi Luo Chun

Hua Long Jun

Moly Hua Cha

Milk oolong

Shu Puer (10 years old)
Herbal collection
Mountain Greek tea
Chamomile

TEQUILA & MEZCAL  (100% agave)

Jose Cuervo Especial Silver
Jose Cuervo Especial Reposado
Jose Cuervo 1800 Blanco
Patrén Silver

Patrén Anejo

Loquita Puro Artesanal Blanco

GIN

Bombay Sapphire (UK)

Hendrick's (Scotland)

Edinburgh Gin Classic (Scotland)

Oyster Fin de Clair Adriatic (Montenegro)
Botanicon (Greece)

PORTO & SHERRY
DOW's Tawny 10 years
DOW's Late Bottled Vintage
DOW's Fine Ruby

Barbadillo Pedro Ximénez
Barbadillo Fino

LIQUEURS & DIGESTIVES

Jagermeister

Fernet Branca

Skinos Mastika
Amaro Montenegro
Hunting Bitter Herbal

BEER

Jeet Beer (Russian lager)

Peroni Nastro Azzuro (italian lager)
Leffe Brune (dark Belgian ale)

Blue Moon (unfiltered wheat beer)
Clausthaler Original (non-alcoholic)

50 ml

850
850
1200
1400
1550
1700

50 ml

950
1700
1250
1300
1100

75ml
2250
1450
1250
1500

1100

50 ml

800
%:10)
750
990
750

330 ml

850
850
850
850
800

All prices
are indicated in rubles,
including VAT

Please, inform the waiter
if you are allergic
to any foods.




