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Uzkandziai
Puikiai tinka dalintis

Za’atar Pita duonelé 4
Svieziai kepta Pita duonele, pagardinta

artimyjy ryty prieskoniais bei alyvuogiy

aliejumi

@

Calamari a la Romana 12

Traskls namy gamybos kalmary ziedai,
patiekiami su kaparéliy Aioli padazu ir
citrinos skiltele

OOE®®

Astuonkojo karpacio 14

Plonai pjaustytas astuonkojis, pagardintas
lengvai dziovintais pomidorais, Chorizo deSros
trupiniais, $afrano Aioli ir pirmo spaudimo
alyvuogiy aliejumi

®®@r

Vidurzemio kranto vistienos 1
sparneliai

Granaty sirupu glazdruoti ir ryty prieskoniais
pagardinti orkaiteje kepti vistienos sparneliai.
Patiekiama su jogurto padazu ir vidurzemio
kranto kopusty salotomis

@©®

Halloumi sdrio blyneliai 13

Ant grilio kepti Halloumi sdrio ir cukinijy blyneliai,
pagardinti orkaiteje keptais pomidorais, Kalamata
alyvuogemis, Svieziomis zolelémis ir Tzatziki padazu

OOV

Sariy ir mésos asorti 21

Vytinty mesy ir brandinty suriy pasirinkimas:
Mortadella, Serrano kumpis, Fuet Iberico, Grana
Padano, Murcia al Vino ir rakytas aviy pieno suris
Ahumado. Patiekiama su marinuotomis
alyvuogemis, apelsiny uogiene, skrudintais
riesutais ir duonos krekeriais

OO

LasSiSos tartaras 17

Sviezia lagisa pagardinta alyvuogiy aliejumi ir citrina
su kreminiu avokado musu, patiekiama su traskiu
kalmary rasalo traskuciu

OOE®OO®-r

Fritto Misto di Mare 22

Traskios jiros gerybes: midijos, kalmarai,
krevetés, anciuviai. Patiekiama su citriny
Aioli padazu

OOE®W®-r

Sumustiniai, salotos ir
sriubos

Mediterranean Club sumustinis 16

Pita duonelés sumustinis su kepta vistienos
krdtinéle, kiausiniu, traskia Sonine, pomidorais
ir Svieziomis salotomis. Patiekiamas su naminiu
Aioli padazu ir gruzdintomis bulvytémis

O

Cezario salotos su vistiena 17

Vistienos Slauneliy mésos ieSmelis, Romaninés
salotos, traski Soniné, Parmigiano Reggiano suris,
natdralaus raugo duonos skrebudiai, namy gamybos
Cezario padazas

OEOO

Burrata su pomidorais ir 16
braskémis

Kreminé Burrata patiekiama su Svieziais

pomidorais, braskemis, skrudintais pistacijy

riesutais ir balzamiko actu

OlON

Andaltzijos Gazpacho 10

Tradiciné AndalUzijos $alta pomidory sriuba su
alyvuogiy aliejumi ir Svieziomis darzovemis

ON

Zaliujy smidry Velouté 13

Trinta smidry sriuba, pagardinta skrudintos
duonos skrebuciais ir plonai pjaustytu
Pecorino striu

QO®V



Pagrindiniai patiekalai

Vistienos Souvlaki 21

Prieskoniuose marinuoti ir ant groteliy kepti vistienos
Slauneliy mésos vérinukai. Patiekiami su Svieziai kepta
Roti duonele, graikiskomis salotomis, marinuotais
Salotiniais svogunais ir kreminiu Tzatziki padazu

OO

Kepta jury eserio filé 27

Patiekiama su bulviy gratinu, plonai pjaustytomis
pankolio salotomis, karamelizuotos citrinos emulsija
ir Romesco padazu

@QOr

Presa |berica 29
Ant grilio kepta marmuriné kiauliena Presa Iberica,
patiekiama su alyvuogiy aliejumi pagardinta kaimiska
bulviy kose, keptais Padron pipirais ir Pimentdn de la
Vera padazu

Nostrum meésainis 22

Ant grilio keptas jautienos meésainis, sviestine
Brioche bandele, karamelizuotas Provolone suris,
Soniné, marinuoti pomidorai. Patiekiamas su
gruzdintomis bulvytémis

OO

Jautienos antrekotas Rib-Eye 33

200 g Ispanija, Black Angus. Patiekiamas su Broccolini
kopustais, rdkyta morky tyre ir Gremolata padazu

@

Rukytas baklazanas 18

Létai keptas ir Svelniai rukytas baklazanas,
pagardintas Stracciatella suriu, kepintomis
pistacijomis, granaty seéklomis, Marinara padazu
ir alyvuogiy aligjumi

®@v

LietuvisSki skoniai

Jautienos zandai 28

Létai troskinti jautienos zandai, patiekiami
su Svelnia saliery $aknies tyre, marinuotomis
bruknémis, mazomis morkomis ir sodriu
raudonojo vyno padazu

OO

Traski sterko filé 27

Traskiai kepta sterko filé su pastarnoky - obuoliy
tyre, marinuoty agurky juostelémis ir rugines
duonos trupiniais

OOO®Or

Desertai

Baklava strio pyragas 10

Keptas jogurto ir citrusiniy vaisiy surio
pyragas su medumi karamelizuotu Filo teslos
paplotéliu, pagardintas roziy ir levandy sirupu
bei pistacijy Praline

0101010

Crema Catalana 8

Karamelizuotas ispaniskas kremas, patiekiamas
su raudonuyjy apelsiny serbetu

10,

Limoncello tiramisu 9

Tiramisu su gaivia Limoncello ir citriny kremo nata,
sluoksniuotas su maskarponés kremu ir Amaretto
sausainiais

OOV

Ledy rutuliukas 4

Teiraukités musy personalo apie
turimus skonius

@
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Social Bites

Perfect for sharing

Za’'atar Pita Bread

Freshly baked Pita bread, served warm
with olive oil and sprinkled with Za'atar

@

Calamari a la Romana

Crispy calamari rings, served with caper
Aioli and lemon wedge

OOE®

Octopus Carpaccio

Thinly sliced octopus, semi-dried toma-
toes, Chorizo crumble, saffron Aioli, fresh
estragon and extra virgin olive oil

®@®r

Mediterranean Chicken Wings

Oven roasted, glazed with pomegranate
and Sumac. Served with yogurt dip and
Mediterranean coleslaw

@©®

Halloumi Fritters

Golden grilled Halloumi and zucchini
fritters, served over baked and fresh
tomatoes, Kalamata olives, topped with
fresh herbs and Tzatziki

OOV

Charcuterie & Cheese Board

Selection of charcuterie and aged cheeses:
Mortadela, Serrano ham, Fuet Iberico, Grana
Padano, Murcia al Vino and smoked sheep milk
cheese Ahumado. Served with crackers,
marinated olives, orange jam and roasted nuts

01010
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21

Salmon Tartare

Fresh salmon marinated with olive oil and
lemon, served with avocado mousse on a
crispy sepia rice cracker

COO®-r

Fritto Misto di Mare

Lightly battered and fried crispy
prawns, mussels, calamari and
anchovies. Served with lemon aioli

0J010I0I0L

Sandwiches, Bowls &
Soups

Mediterranean Club

Sliced chicken breast and bacon club sand-
wich, stacked with tomato and salad in Pita
bread with homemade aioli. Served with
French fries

OG

Hail Caesar

Grilled free-range chicken thigh, Romano
salad leaves tossed with homemade
Caesar dressing, shaved Parmesan, crispy
bacon and sourdough croutons

OEOO®O

Burrata with Tomato &
Strawberry

Creamy burrata served with
tomatoes, strawberries, pistachios
and balsamic vinegar

®OvV

Andalusian Gazpacho

Traditional Andalusian chilled tomato soup
with olive oil and fresh vegetables

O

Green Asparagus Velouté

Silky asparagus soup topped with toasted
sourdough croutons and shaved Pecorino
cheese

OOV
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Mains

Chicken Souvlaki 21

Spice-rubbed griddle-cooked tender chicken thigh
Souvlaki, served with Roti bread, mini-Greek salad,
pickled shallots and Tzatziki

O®
Grilled Sea Bass Fillet 27

Served over potato gratin with Romesco sauce,
thinly sliced fennel, herb salad and caramelized
lemon emulsion

@or

Presa Iberica 29

Grilled marbled Presa Iberica, served with rustic olive
oil mashed potatoes, pimientos de Padrén and
Pimenton de la Vera emulsion

Nostrum Burger 22

Grilled beef patty in Brioche bun, topped with
caramelized Provolone cheese, bacon and tomato
escabeche. Served with French fries

OO

Ribeye Steak 33

Grilled 200 gr Black Angus ribeye, served with
Broccolini, smoked carrot puree and Gremolata sauce

@
Smoked Aubergine 18

Slow-roasted and smoked aubergine, served
whole with Stracciatella, pomegranate, Marinara
sauce, roasted pistachios, fresh herbs and extra
virgin olive oil vinaigrette

®Ov

Local bites

Braised Beef Cheek

Slow-braised beef cheek served with silky
celeriac purée, pickled lingonberries, baby
carrots and a rich red wine sauce

OO

Crispy Pikeperch

Golden-crisp pikeperch served with
parsnip - apple purée, pickled cucumber
and a crunchy rye bread crumble

COOO®©r

28

27

Desserts

Baklava Cheesecake

Baked yogurt and citrus cheesecake over
honey - caramelized Filo pastry base and
pistachio praline. Drizzled with Rose water
and Lavender syrup

OEEO

Crema Catalana

Caramelized Spanish set custard, served
with blood orange sorbet

®0O

Limoncello Tiramisu

Tiramisu with a zesty twist of Limoncello and
lemon curd, layered with mascarpone cream

and Amaretto biscuits

OOV

lce Cream

Ask our staff for available flavours.
Price per scoop

®
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MEDITERRANEAN
COAST CUISINE
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