


Gustari de impartit

Za’atar Pita Breadisog
Paine pita proaspat coapta, servita
calda cu ulei de masline si presarata cu Za'atar

O v

Calamari ala Romana2sog
Inele de calamar crocante, servite cu aioli
cu capere silamaie caramelizata

CEOO®

Octopus Carpacciosog
Caracatita taiata felii subtiri, rosii
semi-uscate, crumble de Chorizo, tarhon
proaspat si ulei de masline extravirgin

GOO®

Carpathian Beef Crudosog
Muschi de vita maturat, hribi de padure,
branza locala maturata si o emulsie de
hrean cu ulei de masline extravirgin

@O O

Halloumi Fritters 2sog

Chiftele rumene din Halloumi si dovlecei,
servite pe pat de rosii coapte si proaspete,
masline Kalamata, acoperite cu ierburi
proaspete si sos Tzatziki

OOV

Charcuterie & Cheese Board 400
Selectie de mezeluri fine si branzeturi
maturate: mortadella, sunca Serrano, Fuet
Iberico, Grana Padano, branza afumata din
lapte de vaca. Servita cu paine pita,

masline marinate, dulceata de smochine

si nuci coapte

OO

Salmon Tartare 200¢

Somon proaspat marinat cu ulei de masline
si lamaie, servit cu mousse de avocado pe un
chips crocant de orez cu cerneala de sepie

O®®
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Fritto Misto di Mare 4so0¢
Creveti, midii, calamar, caracatita
si lup de mare, prajite crocant.
Servite cu aioli de lamaie

COEOO®O®

10

Sandwich-uri, Salate &

Supe

Club Sandwich
Mediterraneansoog

Felii de piept de pui si bacon, rosii si
salatd in paine pita cu aioli de casa.
Servit cu cartofi prajiti

OO

Hail Caesarssog

Pulpe de pui marinate la gratar, salata
Romaine, dressing Caesar de casa, fulgi
de Parmezan, bacon crocant

si crutoane din paine cu maia

OCEO®O®

Burrata with Tomato &
Strawberry 250¢

Burrata cremoasa servita cu rosii, capsune,
fistic si otet balsamic

®Ov

Gazpacho Andaluz 250 mi
Supa rece traditionala andaluza de
rosii cu ulei de masline silegume
proaspete

O E v

Green Asparagus Velouté 2somi
Supa crema fina de sparanghel, acoperita cu
crutoane prajite din paine cu maia si fulgi

de branza Pecorino

OOV
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Feluri principale

Souvlaki de Pui4oog

Souvlaki din pulpe de pui, marinate, gatite pe
plita, servit cu paine Roti, mini-salata
greceasca, salote murate si Tzatziki

OO

Grilled Sea Bass Filletssog

File de lup de mare la gratar, servit pe pat
de cartofi noi zdrobiti, sos Romesco, fenicul
taiat subtire, salata de ierburi si emulsie

de lamaie caramelizata

OGO

Presa Ibericassog

Porc Iberic marmorat la gratar, piure rustic
de cartofi cu ulei de masline, ardei Padron
si emulsie de Pimenton de la Vera

Nostrum Burger ssog

Chiftea de vita la gratar in chifla Brioche,
acoperita cu branza Provolone caramelizata,
bacon si escabeche de rosii. Servit cu
cartofi prajiti

OGO

Ribeye Steakssog

Antricot de vita Black Angus la gratar, servit
cu broccolini, piure de morcovi afumati

si sos Gremolata

Q)

Smoked Aubergine soog

Vanata intreaga afumata si coapta incet,
servita cu Stracciatella, rodie, sos Marinara,
fistic prajit, ierburi proaspete si vinaigrette de
ulei de masline extravirgin

®OV
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Gustari locale

Braised Beef Cheeks ss0¢

Obrajori de vita gatiti lent, serviti cu piure fin
de telind, merisoare murate, morcovi baby
si un sos bogat de vin rosu

QI00)

Cornmeal & Sesame

Mountain Trout ssog

File proaspat de pastrav in crusta crocanta
traditionald, servit cu piure vibrant

de mazare dulce si ulei de lamaie

OOOW
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Deserturi

Baklava Cheesecakesog
Cheesecake cu iaurt si citrice pe baza de
foitaj caramelizat cu miere si praline

de fistic, aromat cu apa de trandafiri si
sirop de lavanda

OEEO

Papanasi 200 55
Papanasi traditionali din branza dulce,

iaurt grecesc, afine proaspete locale si
coaja de lamaie

OO

Limoncello Tiramisuisog

Tiramisu de Limoncello si crema de lamaie,
stratificat cu crema de mascarpone

si biscuiti Amaretto

0101010,

Inghetata Artizanala sog
Intrebati personalul nostru despre aromele
disponibile.

Pret per cupa.

®O
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Social Bites

Perfect for sharing

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

O v

Calamari a la Romana zsog
Crispy calamari rings, served with caper
aioli and lemon wedge

OEOO®

Octopus Carpacciosog

Thinly sliced octopus, semi-dried tomatoes,
Chorizo crumble, fresh tarragon and

extra virgin olive oil

@O

Carpathian Beef Crudosog
Aged beef tenderloin, wild Porcini,

aged local cheese and a light horseradish
emulsion with extra virgin olive oil

®0O®

Halloumi Fritters 2sog

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

herbs and Tzatziki

OOV

Charcuterie & Cheese Board oo ¢
Selection of charcuterie and aged cheeses:
Mortadella, Serrano ham, Fuet Iberico,
Grana Padano, smoked cow's milk cheese.
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Served with homemade pita bread, marinated olives,

fig jam and roasted nut mix

OEO

Salmon Tartare 200

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

O®®

85

Fritto Misto di Mare 4so0¢
Lightly battered and fried crispy prawns,
mussels, calamari, octopus and sea bass.
Served with lemon aioli

COEOO®O®

Sandwiches, Bowls &
Soups

Mediterranean Club soog

Sliced chicken breast and bacon club
sandwich, stacked with tomato, fried egg,
and salad in pita bread with homemade aioli.
Served with French fries

OO

Hail Caesarssog

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

OCEO®O®

Burrata with Tomato &
Strawberry 250 ¢

Creamy burrata served with tomatoes,
strawberries, pistachios, and

Balsamic vinaigrette

® OV

Andalusian Gazpacho 250 mi
Traditional Andalusian chilled tomato soup,
with extra virgin olive oil, and fresh vegetables

QJON:

Green Asparagus Velouté 2somi
Silky asparagus soup topped with toasted
sourdough croutons and shaved Pecorino
cheese

OOV
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Mains

Chicken Souvlaki oo g 95
Spice-rubbed griddle-cooked tender

chicken thigh Souvlaki, served with Roti bread,
mini-Greek salad, pickled shallots and Tzatziki

OO
Grilled Sea Bass Filletssog 15

Served over crushed baby new potatoes, with
Romesco sauce, thinly sliced fennel and herb
salad, and caramelized lemon emulsion

OGO

Presa |Ibericassog 145
Grilled marbled Presa Iberica, served with

rustic olive oil mashed potatoes, pimientos

de Padron and Pimentdn de la Vera emulsion

Nostrum Burger ssog 95
Grilled beef patty in Brioche bun, topped with
caramelized Provolone cheese, bacon and

tomato escabeche. Served with French fries

0JO)0.
Ribeye Steakssog 220

Grilled Black Angus ribeye, served with
broccolini, smoked carrot puree and Gremolata
sauce

@
Smoked Aubergine soog 75

Slow-roasted and smoked aubergine, served whole
with Stracciatella, Marinara sauce,

roasted pistachios, fresh herbs

and extra virgin olive oil vinaigrette

®OV

Local bites
Braised Beef Cheeks ss50¢ 110

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

QI00)

Cornmeal & Sesame Mountain

Trout 350 100
Fresh trout fillet in a traditional crunchy

crust, served over a vibrant sweet pea

purée and lemon oil

OOOW

Desserts

Baklava Cheesecakesog bb
Baked yogurt and citrus cheesecake over

honey - caramelized Filo pastry base and

pistachio praline. Drizzled with Rose water

and Lavender syrup

OEEO

Papanasi Cheese Doughnuts 200¢ 55
Traditional sweet cheese doughnuts

served with Greek yogurt, fresh local

blueberries and lemon zest

OO

Limoncello Tiramisuisog bb
Tiramisu with a zesty twist of Limoncello

and lemon curd, layered with mascarpone

cream and Amaretto biscuits

0101010

Artisanal Ice Cream sog 15
Ask our staff for available flavours.
Price per scoop

®®
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