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Greenport’'s Summer Table Is Set: ZErdem
Restaurant Open for the Season

With fresh seafood, kebabs, spreads,

salads and summer-ready entrees, )
ZErdem brings Mediterranean flavor to
MEDITERRANEAN CUISINE

one of the East End’s most atmospheric

port towns ZErdem Restaurant Logo (image credit: ZErdem
Restaurant)
NEW YORK, NY, UNITED STATES, August e
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25, 2026 /EINPresswire.com/ -- ZErdem,
the Mediterranean restaurant run by
the team behind ZEY Hotel, is now
open for the summer season, bringing
a fresh dining destination to Greenport
at exactly the right moment: the start
of East End weekends, ferry-hopping
itineraries and long North Fork
evenings by the water.

Set in the heart of Greenport, ZErdem s ﬁl
sits in the sweet spot of location and
timing. The village has become one of
the East End’s most appealing port-
town escapes, with a walkable Main
Street, maritime charm, wineries nearby and easy ferry connections to Shelter Island and
onward to the Hamptons. For guests staying at ZEY Hotel, day-trippers from the South Fork or
North Fork regulars looking for a summer dinner destination, ZErdem offers a stylish, relaxed
and flavor-forward restaurant experience.
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ZErdem Restaurant (Photo Credit: Hochman
Marketing)

The menu is rooted in Mediterranean cuisine, with shareable spreads including hummus,
muhammara, tzatziki, Pink Sultan, carrot tarator and eggplant with tomato sauce, alongside
appetizers such as beef carpaccio, salmon ceviche, grilled Spanish octopus, fried calamari and
zucchini and eggplant chips. Salads include a Zerdem chopped salad, Mediterranean salad,
summer salad, traditional Greek salad and classic romaine Caesar.

Main courses continue the Mediterranean theme, with swordfish kebabs, beef fillet shish,


http://www.einpresswire.com

chicken shish kebab, beef shashlik
kebab, Turkish lamb chops, pistachio-
crusted Pacific halibut, grilled branzino,
grilled salmon with honey and
pomegranate glaze, spicy shrimp
scampi linguine and Stanley Tucci's
spaghetti alla Nerano. The menu also
includes steak, short ribs, rigatoni alla
vodka and a Zerdem prime burger,
balancing destination dining with
crowd-pleasing summer favorites.

ZErdem's return gives Greenport a
restaurant built for the season:
Mediterranean flavors, a lively village
setting and a natural connection to ZEY
Hotel's boutique hospitality world.
OpenTable lists ZErdem as a
Mediterranean restaurant in
Greenport, with daily service from
noon to midnight, making it a flexible
stop for lunch, dinner, late-night dining
or a post-ferry meal.

For the team behind ZEY Hotel, ZErdem
is more than a hotel restaurant. It is
part of a broader Greenport hospitality
experience, designed for travelers who
want the ease of a boutique stay, the
atmosphere of an East End port town
and the pleasure of a summer meal

d L‘

Trio of spreads with Grilled Spanish Octopus (Photo
Credit: Hochman Marketing)

Grilled Spanish Oétopus-(Photo Credit: Hochman
Marketing)

that feels both transportive and right at home.
ZErdem restaurant is now open from and welcoming guests for dinner and also offers probably
the best breakfast on the North Fork and lunch every Thursday, Friday, Saturday and Sunday

from 8:00am to 4:00pm.

Reservations can be made via OpenTable: https://bit.ly/48VOmzE

ZErdem Restaurant
314 Main Street, Greenport, NY 11944
Tel: (631) 477-6540
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Grilled Asparagus (Photo Credit: Hochman Marketing)

This press release can be viewed online at: https://www.einpresswire.com/article/935850306

EIN Presswire's priority is source transparency. We do not allow opaque clients, and our editors
try to be careful about weeding out false and misleading content. As a user, if you see something
we have missed, please do bring it to our attention. Your help is welcome. EIN Presswire,
Everyone's Internet News Presswire™, tries to define some of the boundaries that are reasonable
in today's world. Please see our Editorial Guidelines for more information.
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