Our Tapas

Hamm 3akycku-Tanac

Andalusian-style squid mixed grill 11,00 €
KaJIbMapbl, 00KapeHHbIe M0-aHIaTy CHHCKI

Iberian acorn ham (80 g.) 20,00 €
Wbepwniickuii xamon «benbora» (80r)

Padrén peppers with Maldon salt 8,00 €
IIepust copra «Ilagpon» ¢ CONBIO «MaTbIOH»

Andalusian-style baby squid 11,00 €
JKapensle IIynaibIbl, IPUTOTOBICHHEIE I0-aHJATy CHICKH

Piquillo peppers stuffed with monkfish and prawns 12,00 €

HCpI.ILI CIHUKUAIIBOY, HAYUHECHHBIC (I)I/IJ'IC prGLI—MOpCKOI‘O qgepTa U KpeBETKaMU

Garlic prawns 12,00 €
erBCTKI/I B YECHOYHOM COyCe

Our own gazpacho with garnish (onion, peppers, cucumber 6,00 €
and croutons)

DupMEHHBIH racnavyo ¢ rapHUPOM: JIyK, Iepell, OTypell U CyXapuKu

Croquette selection Iberian ham, cod, mushroom 7,00 €

AccopTH U3 KPOKEeTOB HOepUIICKHI XaMOH, TpecKa, TpUOBI

Tapas come with one of our sauces: mayonnaise, aioli, thousand island
3aKyCKI/I-TaHaC MOT'yT IoJaBaTbCs ¢ OTHUM M3 HAIIUX COYCOB: MaﬁOHe3, aJIbOJIN (PI3 YECHOKa C OJIMBKOBBIM MaCJ‘IOM), CoyC-KOKTeﬁHB

Salads

Caunarsl

Chef Salad Mixed tender leaves, tomato, sweet corn,
cucumber, white asparagus and funa with a balsamic
vinaigrette

Canar med-noBapa CMech 3€JICHBIX JHCThEB, TOMHUIOPOB, KYKYpPY3bI,
orypuia, 6eoii ciap>ku ¥ TyHIIa, O[] 3aIIPpaBKOi U3 6aIb3aMHYECKOTO
YKCyca

10,00 €

Capresse salad Fresh tender mozzarella, tomato,
black olives and basil pesto

Canar «Karpese» CBexasi He)KHasi MoLapeluia, HOMUIOPHI,
MACITHHBI U COYC-TIECTO U3 Oa3miInKa

12,00 €

Crispy chicken salad Battered chicken strips, cherry 11,50 €
tomato, mixed lettuce, walnuts, hard boiled egg and

Caesar dressing

Canar u3 00xapeHHOTo KyprHOTo ¢uie O0xapeHHbIC B TAHUPOBKE
TI0JIOCKH KYpHUHOI'O (1)]/1]'16, TOMAaTbI-4€PpPH, CMECH 3€JICHOIO caJjara,

opexu, SHI0 BKPYTYIO U COyc-Iie3aph

Belly of tuna and tomato salad Belly of tuna in olive 14,00 €

oil, tender tomato and red onion

Canar u3 duse TyHna «00HUTO» 1 TOMHIOPOB Duite GOHUTO B
OJIMBKOBOM Maciie, HeXXHBIMU TOMUIOPAMU U CHPEHEBBIM JIyKOM

Smoke salmon salad Mixed tender leaves, avocado, 13,00 €
tomato, poached egg. white asparagus and yogurt and

dill sauce

Cautar u3 KoIm4eHoro jiococst CMech U3 3eJI€HOro canara, aBokKajgo,
TIOMHUJIOPBI, S0 BKPYTYIO, Oerasi criapyka u coyc U3 Horypra u

YKporma



Our homemade pizzas

Hamm qoManiaue muiis

Margherita: tomato, mozzarella and oregano 10,00 €
Maprapura nomuopsi, MOLApesIa u Operan

Prosciutto: tomato, mozzarella, boiled ham and oregano 11,00 €
«[IpomroTTo)» (C BETUYHHOI) MOMUIOPHI, MOLIAPEILIa, BETINHA U OPETaHO

Spicy barbecue: tomato, spicy beef, mozzarella and 13,00 £
oregano

ITukanTHas «BapGeKm» TIOMUJIOPBI, IMKAaHTHAs TEJIATHHA, MOLapeilia U

operato

Nixe Palace: tomato, mozzarella, mushrooms, spinach, 15,00 €
bacon, onion, prawns and oregano

“Huke nanacy IToMumopsl, Molapeia, IIaMIIMHbOHA, [IITHHAT, OSKOH, JIyK,
KPEBETKH U OpEraHo

Quatro formaggi: fomato, mozzarella, gorgonzola, 12,00 €
emmental, parmesan and oregano

«qCTLIpe CbIpa» HOMI/IZ[OPLI, Mouapesuia, roprouunosia, SMMEHTaJIb, IapMe3aH U
OperaHo

Pasta

bmoma u3 macTer

Beef lasagne au gratin with parmesan and oregano 10,50 €
JlazaHbps u3 TEJIATHUHBI, 3alICYCHHAs C MapME3aHOM U OPETaHO

Chinese noodle wok with baby vegetables in soy sauce and 10,00 €

toasted sesame

Bok u3 kuTalckol Jrarim ¢ OBOIIIAaMH C COECBBIM COYyCOM U 06)KapeHHI:IMI/I CEMEHaMHU KyHXYyTa

Basil and mozzarella ravioli sautéed with pesto and aged 10,50 €

parmesan

PaBuonu ¢ 6a3sHIMKOM U MOLIAPEIUION C COYCOM-TIECTO U BBIIEPKAHHBIM PME3aHOM

Spaghetti Bolognese

Crnarert «bonoHbe3e»

Spaghetti Napolitana

Crmarertu «Hamnonurana»

9,50 €

9,00 €

Rice (Min. 2-person serving)

birona 3 prca (MPHEMYM Ha 2 4eJIoBeKa)

Blind man’s seafood paella 15,00 € per person
“Crienash 1asiibsi U3 MOPEIPOAYKTOB yesioBeKa
Mixed blind man’s paella 15,00 € per person
«Cnenaﬂ» CMEIIaHHas 11ajnjibs YCJIOBCKa
Squid ink rice 12,00 € per person

UYepHslit puc YeNoBeKa



Sandwiches and Baguettes

CoHABUYM U OareTsl

Mixed sandwich grilled ham and cheese
CMeHIaHHLIﬁ COHABUY BeTunna ¢ CBIPOM, O6)KapeHHI;Ie Ha peIIeTKe

Club sandwich Triple decker with grilled chicken breast,
bacon, fomato, hard boiled egg and mayonnaise
Connsnu «Kiry6» TpexciolHbIH COHABIY ¢ KypUHOU IPYIKOil Ha
peuierke, 0EKOHOM, HOMUI0PAMH, KPYTHIM SIIIOB U MalOHE30M

Salad baguette On multi-grain bread. Lettuce, mayonnaise,
hard boiled egg, avocado, white asparagus and tomato
Osontnoii 6yTepopon LllecTusepHoBoii X71€0, canar-naryk, Maifones,
SIAIIO BKPYTYIO, aBOKa10, Oetast criapska U HOMHUI0PBI

Steak ciabatta Soft ciabatta, beef steak, rocket, melted
cheese and tomato

Ynabarra ¢ (uiie TensTuHbl Msarkuid xyied-unadarra, Guiie TensTuHBbI,
PYyKOJIa, IUTaBICHBII ChIP M TOMHIOPBI

Tuna ciabatta Tuna in olive oil, mayonnaise, tomato, lettuce
and white asparagus

I’II/Ia6aTTa. C TYHIIOM TyHeI_I B OJIMBKOBOM Macijic, MaﬁOHeB, TIOMUIOPEI, cajaT-
naTyk u Oenas crapika

8,00 €

12,00 €

11,00 €

13,00 €

8,00 €

Meat and Fish

MsicHble U pbIOHbIE Oroa

Beef burger 100% grilled beef burger, tomato, caramelised 13,00 €
onion and green leaves

Tambyprep u3 TessiTiHbL ['aMOyprep U3 4uCTOMN TEISTHHBL, IPUTOTOBICHHBIH

Ha yniix, ¢ IOMUI0paMu, KapaMEIU30BaHHBIM JIYKOM U 3€JICHBIM CajlaTOM

Grilled veal steak Served with French fries and salad 24,00 €
Oure TenaTuHbI Ha perrerke C kapTodeneM u canaTtoM Ha TapHUD

Grilled cuttlefish With garden salad and light aioil 15,00 €

Cenus (kapakaruia) Ha perrerke C cagaTtoM «C Oroposia» U HeXHBIM
COYCOM «aJbOITI»

Grilled sea bass With sautéed baby vegetables and 17,00 €
battered onion rings

Mopckoii cynak Ha pemietke C 00KapeHHBIMU OBOIIAMHU H

MaHUPOBAHHBIMHU KOJICYKAMHU U3 JTyKa

Desserts

JlecepTsl

Homemade chocolate cake with vanilla ice cream
JloMaIIHWi IOKOJIAAHBII TOPT ¢ BAHUIBHBIM MOPOXKEHBIM

Majorcan almond cake
bucksur «Kot Manbopkckuii»

Ice cream selection
Pasunie copTa MOPOKEHOI'0

Strawberries and cream
KiyOHuKa co cimBKkamMu

Fresh fruit salad with orange juice and mint
Cauar u3 CBEXKHX (I)pyKTOB C aneIbCUHOBBIM COKOM U MATON

Watermelon or melon platter
Topuust apOy3bl WK TIHU

6,50€

6,50 €

500€

7,00 €

7.00€

7.00€




Drinks

Soft drink 3,50 €
Beer:
. San Miguel 3.75€
Juice 3.50¢€ San Miguel sin alcohol 3,75€
Heineken 4,50 €
Water: Lanjaron 1/2, Fonter o San Pellegrino 325€ Paulaner - Weissbier 550€
Amstel Barril 3.50 €
Natural juices: Carrot, Carrot & orange, 550€ White Wines:
Strawberry & orange, Watermelon & straw-
berry, Melon & mint, Apple, Pinapple Ramanya - D.O Binisalem Mallorca 21,00€
Ses Nines - D.O Binisalem Mallorca 25,00 €
. José Pariente - D.O. Rueda 23,00 €
Milk shake: Vanila, Strawberry and Chocolate 550€ Jean Ledn Petit Chardonnay - D.O. Penedés 27,00€
Davide - D.O.Rias Baixas 29,00 €
Aperitifs: _
Rose Wine:
Campari 4,75 €
Martin 4,75€ Ses Nines - D.O Binisalem Mallorca 18,00 €
Copa de vino 3,75€ Augustus Cabernet Sauvignon - D.O. Costers del Segre 21,00 €
Copa de cava 4,00 € Chivite Gran Feudo - D.O. Navarra 18,00 €
Copa de sangria 4,00€
Jarra de sangria 2000¢€ Red Wines:
Macia Batle - D.O Binisalem Mallorca 24,00 €
Whisky: Vina Pomal - D.O. Rioja 20,00 €
Y La Montesa - D.O. Rioja 24,00 €
J&B 10,256 €
Ballantines 10,25 € Champagnes:
Cardhu 13,50 €
Aberlour 13,50 € Codorniu Blanc de Blancs 23,00 €
Macallan 13,60 € (Variedad uva:Macabeo, Xarel.lo, Perellada)
Knocando 13,50 € Agusti Torelld Brut 28,00 €
Oban 17,50 € (Variedad uva:Macabeo, Xarel.lo,Perellada)
Moét Chandon Brut Imperiall 73,00 €
(Variedad uva: Chardonnay, Pinot Noir, Pinot Meunier)
Ron:
Bacardi 9.75€ Hot drinks:
Havana Anejo 10,25 € Expresso 275€
Gran barcelo Anegjo 10,25 € White coffee 3.25€
Brugal 10.25€ Irish coffee 500¢€
Capuccino 3.50€
Gin: Infusions 3,25€
Gordon’s 9,75 €
Beefeater 10,25 €
Bombay Sapphire 10,25 € |
Plymouth 10,25 € 4
G'Vine 14,00 €
Hendrick’s 12,75 €
Vodkas:
Smirnoff 9.75€
Absolut 10,25 €
Imperia 11,25 €
Ctahoapt 11,25€
Cocktails
Dry Martini 10,25 €
Margarita 10,25 €
Bloody Mary 10,25 €
Daiquiri 10,25 €
Cosmopolitan 11,25 €
San Francisco 8,25€
Caipirinha 10,25 €
Pina Colada 10,25 €
Mojito 10,25 €

L]
Nixe Palace 1.25€ —in .



