TAPAS

PIMIENTOS DE PADRON
Padron pipirai

CHAMPINONES AL AJILLO

Grybai cesnakiniame padaze

GAMBAS

Cilikrevetés

CHORIZO AL VINO TINTO

Chorizo desraraudono vyno
padaze

GRILL HALLOUMI SURIS

Gruzdintas ozkos ir karves
pieno sUris su gaiviu jogurtiniu
padazu

CALAMARES FRITOS AL AIOLI

Gruzdinti kalmary ziedai su
naminiv Aioli padazu

COLIFLORFRITA AL AIOLI

Gruzdintas ziedinis kopustas
sunaminiv Aioli padazu

PATATAS BRAVAS

Jaunos Bu|vy1és su Romesco
ir Aioli padazais

7.5

ISPANISKA
VAKARIENE DVIEMS
Padron pipirai, grybai
cesnakiniame padaze, ¢ili
krevetés, Chorizo, grill Halloumi
suris, kalmarai, Churros

49

PADAZAI

AIOLI
PERI PERI
GRAVY
CHIMICHURRI
RAUDONO VYNO IR VY§NIl¢|
PIPIRINIS

2.2

MENIU

KARSTIEJI PATIEKALAI

FLAT IRON STEIKAS

Urugvajaus Black Angus,
Oyster Blade

14

ANTREKOTAS
Argentinietiskas ,,Rib Eye” 300 g
29

ERIENOS CHOPS'AI
Grill érienos chops'aiis Naujosios
Zelandijos su Tzatziki padazu

24

JAUTIENOS BURGERIS

Sultingoji Flat Iron jautiena,
ravdonasis Cheddar, saloty
miksas, pomidoras, svogunas,
marinuotas agurkélis, Aioli,
pomidory padazas

13

PERI PERI VISCIUKAS

Keturias dienas marinuvotasir
ant griliaus keptas visas viscivkas

13

ANTIES CONFIT

Antienos 3launelé su bulviy ko3e,

Brokolini, bei raudono vyno ir vy3niy

padazu

19

PARMIGIANA DI MELANZANE

Vegetariska baklazano lazanija
sunaminiv Napoletana padazu

13

FISH & CHIPS

Menke, gyvo alaus tesloje su
skrudintomis bulvytémis

13

GARNYRAI

KREMINIAI SPINATAI 5.5
BULVYTES 4.5
BROKOLINI 5.5

SALDZIOSBULVYTES 5.5

SVIEZIOS DARZOVES 5.5
BULVIY KOSE 5.5

MEAT X¢RO0M

STEAK*BAR

SRIUBA

DIENOS SRIUBA
Teirautis padavéjo
4.5

SALTIBARSCIAI
Su skrudintomis jaunomis
bulvytémis

5.5

JAUTIENOS
TARTARAS

Javtienos , filé”, kapareéliai,
marinuoti agurkeliai, 3alotas,
namy gamybos padazas,
kietasis suris, ekologitkas zalias
kiausinis bei Ciabatta duonele

14

SALOTOS

GRAIKISKOS SALOTOS
Klasikines Graikiskos salotos
su feta suriv

12

CEZARIO SALOTOS
Veg / Vistiena / Krevetes
10 / 12 / 13

GRILL HALLOUMI SALOTOS
Ant griliaus kepti Padron pipirai,
Brokolini, cesnakiniai grybai ir
Halloumi siris, zalias saloty
miksas bei Chimichurri padazas

13

DESERTAI

SURIO PYRAGAS 6.5

su Silavogeémis

MANGY PANAKOTA 6.5

su mitko vogomis
LEDAI 5

CHURROS (DVIEMS) 7

su Sokolado ir sidytos
karamelés padazais

*dél alergeny kreiptis [ padavéjq



TAPAS

PIMIENTOS DE PADRON
Padron peppers

CHAMPINONES AL AJILLO

Garlic mushrooms

GAMBAS
Chilli prawns

CHORIZO AL VINO TINTO

Chorizoinred wine sauce

GRILL HALLOUMI CHEESE
With Greek Tzatziki sauce

CALAMARES FRITOS AL AIOLI

Fried squid with homemade
Aioli sauce

COLIFLORFRITA AL AIOLI

Deep fried cauvliflower with
homemade Aioli sauce

PATATAS BRAVAS

Baby potatoes with Romesco
and Aioli sauce

7.5

SPANISH DINNER
(FORTWO)

Pimientos de Padron,
Champinones al gjillo, Gambas,
Chorizo al vino tinto, grilled
Halloumi cheese, Squid with
Aioli sauce and Churros

MENU

MAINS

FLAT IRON STEAK

Uruguay Black Angus,
Oyster Blade

14

RIBEYE

Argentinian beef served with roasted
bone marrow and Chimichurri

29

LAMB CHOPS

Grilled New Zealand Lollipop chops,
Greek Tzatzikisauce

24

BEEF BURGER
Juicy Uruguayan beef,red Cheddar

cheese, mixed fresh vegetables,
pickles, Aioli, tomato sauce

13

PERI PERI CHICKEN

Whole chicken marinated for fours

days and grilled
13

DUCK CONFIT

With creamy mash, Broccolini,

19

PARMIGIANA DI MELANZANE

Vegetarian eggplant lasagna with
homemade Napoletana sauce

13

FISH & CHIPS
Codinbeer batter with chips

49 13
SAUCES SIDES
AIOLI CREAMY SPINACH 5.5
PERI PERI CHIPS 4.5
GRAVY
CHIMICHURRI BROCCOLINI 5.5
RED WINE & CHERRY SWEETPOTATO FRIES 5.5
PEPERCORN FRESH VEGETABLES 5.5
2.2 MASHED POTATO 5.5

MEAT X¢RO0M

STEAK*BAR

SOUP

SOUP OF THE DAY
Ask the waiter

4.5

COLD BEETROOT SOUP

Served with fried
baby potatos

5.5

STEAK TARTARE

Beef fillet, capers, cornishons,
shallots, chef's special sauce,
hard cheese, served with grilled
Ciabatta
(ECO raw egg optional)

14

SALAD

GREEK SALAD

Mixed fresh vegetables, Greek
Feta cheese, olives,honey-lime
dressing

12

CAESAR SALAD
Veg / Chicken / Prawns

10 7 12 / 13

GRILL HALLOUMI SALAD

Padron peppers, Broccolini, garlic
mushrooms, Halloumi cheese,
Chimichuvurri

13

DESSERTS

CHEESECAKE 6.5
with blueberries

MANGO PANNA COTTA 6.5

with forest berries

ICECREAM 5

CHURROS (FORTWO) 7

With chocolate andsalted
caramel sauce

*contact the waiter for allergens



