
   

 

 

 

 

 

 

  

  

  

 

   

 

 

 

 

 
              

 

 SHARING STYLE 
Calamari alla “Milanese”               1 ,200   
Breaded calamari rings “Milanese” Style, served 
with garlic mayonnaise. 
Mozzarelline impanate e dorate 1,100
Golden fried breaded mozzarella bites, served
with three dips. 
Alette Di Pollo Croccanti     1,100
Crispy Chicken Wings tossed with spicy sauce and
fresh corriander.
Focaccia balloon “Mediterraneo”  900

  SALADS
Bresaola di manzo     1,600
Beef bresaola, arugula salad and parmesan topped
with olive oil.
Insalata “Mediterraneo”      1,500
“MEDITERRANEO” salad with lettuce hearts,
asparagus, baby marrow, carrots, parmesan shaves
and spced buttered apple.

Zuppa di gamberi e polpa di
granchio        1,250
Clear crab meat and baby prawns soup with fresh
tomato dices, ginger and fresh coriander leaves.
Mint, Cucumber, Sugar, Lime Juice, Water

Topped with garlic or chilli butter.

       Zuppe- Soups

Mozzarella, Pomodoro e basilico alla
“Caprese”.       1,500
Home made mozzarella cheese, tomato and basil on
an aged balsamic vinegar reduction.

Minestrone di verdure.       950
Traditional Italian vegetables soup served with 
garlic bread.
Zuppa di pomodori arrostiti al 
forno         950
Oven Roasted tomato soup served with garlic croutons
and fresh basil.
          Antipasti - Starters
Funghi fritti, ripieni di burro 
all’aglio    1,350

Golden fried white mushrooms �lled with garlic butter,
served with cocktail sauce and garlic mayonnaise.
Melanzane alla parmigiana con pomodoro
basilico    1,450
Fried eggplant, tomato sauce, parmesan cheese, 
mozzarella cheese and fresh basil leaves.
Carpaccio di manzo servito con rucola,
pomodorini, e Parmigiano 1,450
Beef carpaccio served with rocket salad, shaved 
parmesan cheese and cherry tomatoes. 

          Antipasti - Starters
Tagliere di salumi all’italiana 1,850 
A selection of cured meats and ham from Italy, with
grilled eggplant, artichokes and shaved parmesan cheese.
Selezzione di verdure del giardino
alla griglia          1,450
Selection of grilled garden vegetables platter topped
with olive oil, garlic and fresh basil.
Gamberoni in guazzaetto di pomodorini
con Peperoncino Rosso.  1,650
King prawn tails in a rich cherry tomato sauce, with
red chilli and garlic bread.
Mozzarella in “Carrozza” 1,450
Deep fried mozzarella �lled with egg plant, pesto, served
with shredded hard lettuce and spicy napoletana sauce.
           Risotti

Risotto ai funghi porcini    1,750
Wild porcini mushrooms risotto blended with
grated parmesan cheese. 
II Risotto spinaci e Gorgonzola 1,650
Gorgonzola cheese and spinach risotto.
Risotto alle punte di asparagi 1,650
Risotto with Asparagus tips, blended with Taleggio
and parmesan cheese.
II Risotto alla crema di gamberi 1,950
Risotto with cream of prawns and chives, �amed with
brandy and topped with whole king prawns.
      Contorni- Side Dishes
Mixed Salad with Italian dressing  600
French fries             600
Spicy roast potatoes           600
Creamy mash potatoes           600
Steamed rice with spring vegetables 600
Buttered seasonal vegetables          600
Creamy garlic spinach            650
      Home made Pasta
Lasagna Gratinata alla Bolognese 1,700
Baked lasagne with home made pasta, beef bolognese
sauce, shredded mozzarella and parmesan cheese.
Lasagna vegetariana      1,650
Baked vegetarian Lasagna with spinach, egg plant,
zucchini and tomato sauce au gratin
with mozzarella and parmesan cheese.
Tagliatelle alla Bolognese 1,700
Tagliatelle pasta with classic bolognese sauce.
Pappardelle fatte in casa in salsa ai
funghi porcini   1,700
Home made pappardelle pasta, in a creamy wild porcini
mushrooms sauce with parmesan cheese.
Penne al pesto alla Genovese 1,600
Penne pasta tossed in creamy pesto sauce, topped with
pecorino cheese �akes OR “ARABBIATA”  IN 
SPICY TOMATO BASIL SAUCE.



   

 

 

 

 

 

 

  

  

  

 

   

 

 

 

 

 
              

 

Ravioli ripieni di ricotta e spinaci  1,700
Ricotta and spinach stu�ed ravioli, tossed in butter 
and sage, u gratin with parmesan cheese and black
pepper OR TOMATO AND BASIL SAUCE.
Spaghetti o tagliatelle allo scoglio con
pomodorini “MEDITERRANEO”      2,450
“MEDITERRANEO” style spaghetti or tagliatelle, with
mixed seafood in cherry tomato sauce.

 Le Carni - Meats

Petto di pollo alla crema di funghi 1,900
Pan fried �llet of chicken breast with creamy mushrooms
sauce, white wine and parsley, served with mash potatoes
OR CHICKEN BREAST “MILANESE” IN BREAD CRUMB.

Petto di pollo alla Kiev.          1,850
Breaded chicken breast “Kiev” style, �lled with garlic
butter, served with french fries and buttered seasonal
vegetables.

Costolette di agnello impanate
con menta            1,950
Golden pan fried Molo lamb chops, in bread crumb and
mint coating, served with buttered seasonal vegetables.
Filetto di manzo grigliato all’
olio d’oliva            1,950
Prime Grilled �llet steak with olive oil OR creamy
pepper sauce OR french mustard sauce.
Braciola di maiale grigliata        1,850
Grilled pork chops served with whole grain mustard
sauce and buttered vegetables and spicy roast potatoes.
Stinco di agnello a lunga brasatura 1,950

Galletto Amburghese alla diavola 1,900
Grilled whole spring chicken with spicy diavola sauce,
served with spicy potatoes.

 Pesci - Sea Food
Filetto di tilapia alla “siciliana”   1,950
Pan fried lake victoria tilapia �llet in tomato, garlic,
red chilly, black olives and fresh basil sauce OR
PESTO SAUCE.
Filetto di tonno grigliato      2,350
Grilled tuna �llet in sesame crust, served pink, topped
with balsamic vinegar and olive oil sauce, with mash
potatoes and seasonal vegetables.
Filetto di salmone Norvegese alla griglia
servito con peperoni arrosto,
accompagnato da pure’ di patate  2,650
Norwegian grilled salmon �llet, served with roasted
capsicum, accompanied with creamy mash potatoes.
Fritto misto di calamari e gamberi 2,300
Golden fried calamari rings and prawn tails, “Venetin”
style, served with french fries, tomato and onion salad
and three dips.
I gamberoni alla griglia.        3,900
Grilled large jumbo prawns, marinated in extra virgin
olive oil, served with grilled vegetables and steamed
new potatoes. 
Aragosta alla griglia         4,200
Grilled rock lobster, served with tomato and red onion
salad with green chillies, accompanied with creamy
mash potatoes.

Gluten free pasta available at an extra
charge of Kshs 450.
Any substituted ingredient will be charged
accordingly.
Extra Sauces will be charged accordingly.
Half Portion will be charged 70% of Price.

      Home made Pasta

La grigliata mista di pesce
“MEDITERRANEO”         4,300
Mix grill of lobster, prawns, squid rings and catch of 
the day, served with mixed salad, french fries and
three dips.

Slow braised molo lamb shank, with seasonal vegetables
and mushrooms, fresh thyme scented, served on creamy
mash potatoes.

La costata di manzo alla griglia      2,600
Grilled T-bone steak, served with spicy roast potatoes
and creamy garlic spinach.
Grigliata mista di carni 
“MEDITERRANEO’            2,700
Mixed grill of beef, chicken, lamb, pork, sausages
“MEDITERRANEO” style served with grilled
vegetables and french fries.

Every meat and seafood dish will be served
with its own accompaniment.
Extra side dishes will be charged accordingly
Extra Sauces will be charged accordingly
Half Portion availability - will be charged
at 70% of menu price

Extra toppings - from Kshs 200
Our dishes may contain nuts or nuts traces.

TAKE AWAY CONTAINER- KSHS 50
TAKE AWAY PIZZA BOX - KSHS 50
WE DO NOT ACCEPT CHEQUES
ALL MAJOR CREDIT CARDS ACCEPTED &
MPESA PAYBILL OPTION
PRICES INCLUSIVE OF ALL APPLICABLE TAXES

Vegetarian dish

Gluten free dish

Vegan dish

Gli gnocchi di patate alla Sorrentina 1,650
Potato dumplings in tomato, basil and melting mozzarella
cheese sauce, “Sorrentina” style.



   

 

 

 

 

 

 

  

  

  

 

   

 

 

 

 

 
              

 

Focaccia        800
Pizza base with extra virgin olive oil and rosemary.
Margherita            1,200
Tomato sauce, home made mozzarella cheese, fresh
basil leaves & extra virgin olive oil.

Pizza Bianca          1,250
Home made mozzarella cheese, basil pesto sauce,
fresh tomato, basil and rocket salad.

Napoli            1,300
Tomato sauce, home made mozzarella cheese,
anchovies �llet.

Ortolana           1,300
Tomato sauce, home made mozzarella cheese,
mix grilled vegetables.
Prosciutto e funghi          1,400
Tomato sauce, home made mozzarella cheese,
cooked ham, fresh white mushrooms.
Quattro stagioni           1,450
Tomato sauce, home made mozzarella cheese,
cooked ham, fresh white mushrooms, artichokes
and olives.
Quattro formaggi          1,400

Diavola            1,400
Tomato sauce, home made mozzarella cheese,
fresh chilli, onions, hot pepperoni salami.

  Desserts
Il Tiramisu    950
�e Italian traditional co�ee and mascarpone cake,
with whipped eggs and �nger biscuits.
Torta alla crema di formaggio e fruitti
di bosco “MEDITERRANEO” 950
“MEDITERRANEO” cheese cake, topped with fresh
wild berries coulis and chantilly cream.
La tortina di Pasta frolla con mele
uvetta e al pistacchio.  950
Shortbread pie with apple, raisins and cinnamon,
served with pistachio sauce and ice cream.
Mousse al cioccolato con 
rum Jamaicano   950
Dark chocolate mousse served with Jamaican rum
and crushe amaretti biscuits.
Cassata gelato alla Siciliana  950
Traditional Sicilian Cassata with nougat, topped
with warm chocolate sauce.
Torta calda al cioccolato con 
noci e rum    950
Sizzling chocolate brownie with nuts and
Jamican rum.

       Pizzeria

Coppa margherita  950
Vanilla ice cream, whipped cream, crushed hazelnut
and caramel topping.

Tomato sauce, home made mozzarella cheese,
taleggio, fontina, gorgonzola.

Double calzone “Vesuvio”    1,450
Stu�ed double pizza with tomato sauce, home
made mozzarella cheese, taleggio, artichokes
and cooked ham.
Parmigiana           1,450
Tomato sauce, home made mozzarella cheese,
shaved parmesan cheese, rocket salad and 
parma ham.

Our dishes may contain nuts or nuts traces.
TAKE AWAY CONTAINER- KSHS 50
TAKE AWAY PIZZA BOX - KSHS 50
WE DO NOT ACCEPT CHEQUES
ALL MAJOR CREDIT CARDS ACCEPTED &
MPESA PAYBILL OPTION
PRICES INCLUSIVE OF ALL APPLICABLE TAXES

email: info@mediterraneorestaurant.co.ke
website: www.mediterraneorestaurant.co.ke
Mobile: 0734 845 077 / 0728 855 100Vegetarian dish

Gluten free dish

Vegan dish

Terra e mare          1,500
Tomato sauce, home made mozzarella cheese,
chicken breast, prawn tails and fresh mushrooms. 
Pizza al metro          4,200
Originated by Mediterraneo Restaurant, 
your favourite 4 pizzas from this menu, 
on a metre long dough

Any substituted ingredient will be charged
accordingly.
Half Portion will be charged 70% of Price.

 La Nostra Gelateria

Coppa stracciatella al rum 950
Vanilla and stracciatella ice cream with aged rum,
whipped cream and chocolate chunks.
Fragole con gelato  950
Fresh strawberries with vanilla ice cream, whipped
cream and strawberry syrup.
Affogato al caffe’ espresso 950
Vanilla ice cream with hot espresso co�ee, whipped
cream and co�ee powder.


