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(from Greek μερακι)
to do something with soul, creativity or

love; to put something of yourself in
your work



OUR STORY
"I had a dream for a while now.  

A coffee shop where one could taste the best cakes I’ve
discovered during my journeys around the world.

A pastry shop where anybody could feel at home but at the
same time where they could travel with every bite. 

Now that dream has become true."

Silvia Lollini, Owner&Pastry Chef at Meraki

Meraki opened in Ciutadella de Menorca in December 2022.
It’s the first vegan pastry shop on the island, offering
mainly diary- and egg-free products.



All our cakes and pastries are homemade with care and
baked right here at the coffee shop.

We choose not to use colourants, artificial aromas and use
organic and regional ingredients where possible. 
This will reduce our impact on the environment and will
help our health too. 

We prefer to reduce sugar and offer gluten-free and
vegan options so everyone can enjoy our baking.

OUR PHILOSOPHY



WEDDING CAKES
At Meraki we specialise in tier cakes, up to three
tiers. Sizes and tiers vary according to the number of
guests.

We want to assist our customers in finding the
perfect design for their cakes. Therefore we set an
one hour consultation in our coffee shop, in order to
discuss all important steps. During our consultation
you will be able to taste a selection of our delicious
flavour options from which to choose.



THREE TIER CAKE

 For wedding with more
guests we offer single tier

cakes to be cut in the kitchen

60-100 PEOPLE

TWO TIER CAKE
30-50 PEOPLE
FROM 6€/PERSON
Each tier is a 3-layer cake
and it’s aproximately 5,5"
height 



SWEET TABLES

We offer sweet tables in addition to the
main wedding cake, where your guests
will enjoy cupcakes, cookies, brownies,
little tarts or smaller cakes. 

This is a great option to cater for guests
with allergies or special diet
requirements, as well as for events. 



CATERING AND EVENTS
At Meraki we offer catering solutions for
workshops, courses, retreats and other
events.

We also offer the possibility to hire cake
stands and plates, choosing from our
selection.



FLAVOURS

LEMON & BLUEBERRY
Lemon & blueberry cake, filled with lemon
curd and fresh blueberries

SPICED CARROT CAKE
Ceylan cinnamon, cloves, nutmeg and all-
spice for a rich in flavour carrot cake 

MANGO & CARDAMOM
Lemon & cardamom sponge, filled with
mango compote

POPPYSEED & RASPBERRY
Lemon & poppyseed sponge, filled with
lemon curd and fresh raspberries

CHOCOLATE & BERRIES
Dark chocolate sponge, filled with mixed
berry coulis

ORANGE & PISTACHIO
Lemon & cardamom sponge, frosting
with pistacho butter, filled with bitter
orange jam and ground pistachio 



All cake flavours can be vegan and/or gluten-
free.
The frosting can be cheesecream or artisan
vegan frosting, covered with buttercream or
Italian Merengue buttercream (vegan).

For chocolate flavours, cakes can be covered
with chocolate ganache.

Should you have any allergies or diet
requirement (including celiac), please let us
know in advance.



EXTRAS 
Delivery to the event location (according
to kms)
Different designs or colours
Flowers or any other special decoration
(ie. golden leaves)

All our cakes are personalised, please contact
us for a detailed quote.



Birthdays, a special occasion or anniversary, at
Meraki we have the perfect cake for you: two- or
three-layer cakes, that can be decorated with
fresh flowers or fruit, as well as personalised
writings.
All cake flavours can be gluten-free and/or
vegan. 

CELEBRATION
CAKES



MEDIUM - 7" OR 8"

For 8-12 people
For 15 people

55 € - 65 €

TWO-LAYER 
CAKE
SMALL - 5,5"

For 4-5 people

35 €



MEDIUM - 7"

For 20-25 people

100 €

SMALL - 5,5"

For 10-14 people

60 €

THREE-LAYER
CAKE



BUNDT CAKE

CAKES
TORTA DELLA NONNA

Two layers of short pastry
which hide a lemon custard.
With organic lemons and fresh
milk from Menorca

40 €

MERAKI

Dark chocolate sponge, miso
caramel and roasted hazelnuts. All
covered with chocolate ganache
(vegan, gluten-free option)

80 €

chocolate & pumpkin
Lemon & blueberry
Prunes and ginger

(vegan)

25 €

PAYOYO CHEESECAKE

An amazing cheesecake with a
salty hint thanks to this
Andalusian goat cheese 

50 €



STREUSELKUCHEN

Crème pâtissière and pears
under a crumble: a classic
German cake

40 €

CREAMY APPLE CAKE

Apple bites and compote for a
creamy and soft cake

40 €

SPICED CARROT CAKE

Caylan cinnamon, cloves, nutmeg
and all-spice for a rich in flavour
carrot cake
(gluten-free)

50 €

FRUIT CROSTATA

A sweet shortcrust pastry dough,
filled with crème pâtissière and
topped with fresh fruit.
(gluten-free option)

30 €

VEGAN CAKES



FRUIT TARTS

A sweet shortbread tart, filled
with crème pâtissière and fresh
fruit
(gluten-free option)

3,95 €/UNIT

CUPCAKES

Mixed cupcakes - choose the
same flavours as for cakes
(gluten-free options)

3,75 €/UNIT

CINNAMON ROLLS

9 rolls (minimum order)

30 €

BROWNIES

Dark chocolate bites. Also
available as mini brownies for
events
(gluten-free)

2,50 €/UNIT

OTHER VEGAN PRODUCTS



MINIS

Mini bites to choose from:
fruit tarts
carrot cake*
chocomousse*
lemon&berry*

1,75 €/UNIT

CHOCOLATE MINI
CAKES

Dark chocolate mini cake,
covered in ganache and topped
with fruit (gluten-free option)

4 €/UNIT

COOKIES

American cookies (double
chocolate; chocolate & walnuts;
oat, pecans & raisins)
Tahini cookies*
Protein cookies*

3 €/UNIT

MUFFINS

Pears & buckwheat
Lemon & blueberry
Banana bread*

3,75 €/UNIT

OTHER VEGAN PRODUCTS

  *gluten-free



Carrer Mossèn Salord i Farnés 33,

Ciutadella de Menorca

@merakimenorca

@merakimenorca

(+34) 695-987160

MORE INFORMATION

Today, where would you like to travel to?

www.meraki-menorca.com


