LUNCH SPECIAL MENU

STARTERS

Soup of the Day
Please ask your server

Risotto Croquettes
Please ask your server

Fresh Shepherd’s Ricotta Bruschetta
Ricotta, Cherry Tomatoes & Fresh Basil

Meatballs in Tempranillo Sauce
Ground Beef, Pine Nuts, Raisings & Parsley

Mediterranean Dipping Tray
Hummus, Babaganush & Feta Cheese - Roasted
Peppers with Grilled Pita Bread
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SANDWICH & PANINI

Chicken Pillard Panini
Grilled Chicken Breast with Tomatoes, Avocado and
Manchego Cheese

Tuna Burger 20
Guacamole, Arugula, Radish and

Medi Angus Beef Burger 18
Served with Red Oninons, Tomatoes, Lettuce and Fries
add Cheese S2

Grilled Merguez Sausage Panino 19
Spicy Moroccan Lamb Sausage with Gruyere, Roasted
Red Pepper and Mustard, served with Fries
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Crispy Skin Atlantic Salmon 24
Pan Roasted over Sauteed Fennels

Mediterranean Bowl 22
Grilled Chicken, Couscous, Cherry Tomatoes, Chickpeas
& Tuscan Kale, Red Beet Hummus, Roasted Cauliflower
with a Tahini Dressing

Grilled Hanger Steak 26
10.0z Sliced Steak with Baby Arugula & Shaved
Parmesan Cheese

Chicken Kebab 20
Cubes of Grilled Chicken on a skewer with Red Pepper,

Onion & Zucchini, served with Tabbouleh Salad, Tzatziki
and Harissa Sauce
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LUNCH SALADS

Medi Salad 18
Poached Shrimp (3 pcs), Boston Lettuce, Avocado,
Shaved Fennel and Grapefruit with a Honey
Mustard Vinaigrette

Green Summer Salad 14
Scallions, Dill & Black Olives, Red Vinegar & EVOO
Add Grilled Chicken 57, Add Shrimp S12 (4pc)

Greek Salad 15
Diced Cucumbers, Peppers, Onions, Kalamata
Olives, Feta Cheese & Tomatoes

Octopus Salad 28
Fingerling Potatoes, Cherry Tomatoes, Red Onion,
Parsley, Red Wine Vinegar, EVOV Dressing

Nicoise Salad 24
Seared Tuna, Hard-boiled Eggs, Mixed Greens, Black
Olives, Cherry Tomatoes, Haricots Verts and
Radishes with a Dijon Mustard Dressing

Burrata Caprese & Prosciuttio 26
Creamy Mozzarella, Prosciutto di Parma, Fresh
Basil, Sliced Tomatoes & Baby Arugula
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PASTAS

Single Egg Raviolo 18
Large Raviolo Filled with Ricotta & Egg yolk with
Grilled Speck in Butter & Sage Sauce

Pappardelle “al Limone” 20
Hand cut Pasta with Meyer Lemon, Almond, Fresh
Basil & Parmesan

Linguini alle Vongole 24
Spicy Sausage, Broccoli Rabe & Pecorino Romano

Orecchiette 22
Spicy Sausage, Broccoli Rabe & Pecorino Romano

SIDES
Chicken Breast
Medi Fries

Mixed Grilled Vegetables
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LUNCH PRIX FIXE $24.99

Soup of the Day or Green Summer Salad

Choice of

Pappardelle “al Limone”
Hand cut Pasta with Meyer Lemon, Almond, Fresh Basil & Parmesan

Orecchiette
Spicy Pork Sausage, Broccoli Rabe & Pecorino Romano

Chicken Pillard Panini

Grilled Chicken Breast with Tomatoes, Avocado and Manchego Cheese

Medi Angus Beef Burger

Served with Red Oninons, Tomatoes, Lettuce and Fries
add Cheese S2

Chicken Kebab

Chicken on a skewer with Red Pepper, Onion & Zucchini, served with Tabbouleh Salad, Tzatziki and Harissa Sauce
Dessert

Sitlag:

Rice pudding with raisins and toasted almonds

COFFEE & TEA JUICES JUICESOFT DRINKS WATER  SOFT DRINKS

Expresso 4 Orange Juice 6 Iced Tea Flat Mineral Water 9
Regular Coffee 4 Cranberry Juice 6 Coca Cola Sparkling Mineral Water 9
Macchiato 6 Peach Juice 6 Diet Coke

Double Expresso 6 Tomato Juice 6 Sprite

Capuchino 7 Club Soda
Latte 7 Ginger Ale

LUNCH SPECIAL OFFER

$25 Bottle of Wine
$7 Glass of wine

SPARKLING
Cava Brut NV Cataloria Spain Cava Rose Demi-Sec NV Cataloria Spain

I:,:CEI Toni 22 Vino-de la Tierva de Castilla Spain Stone Castle 21 Ra/i0vec, Kosova

HITE RED
Abadia Real Verdejo Viura ‘22 Castilia Y Leon Spain  ~  Abadia Real Tempranillo ‘22 Castilia ¥ Leon Spain

Stone Castle Chardonnay’22 Ra/10vec, Kosova ~ Stone Castle Cabernet Sauvignon "21 Ra/10Vvec, Kosova
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