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monastrell

Welcome to our cozy caféteria "Monastrel".

Here, summer never ends,
and there's always an atmosphere of warmth

and joy.

Our team is always delighted to see
each guest and strives to make your stay

unforgettable.

Anton Samson, a young and energetic head
chef, is a true master of his craft. He imbues

each dish with a unique taste and character,
carefully selecting every ingredient to

transport you to sunny Spain.



Tapas
sundried tomatoes

spanish olives

3,80 Éur

spanish jamon

5,00 Éur

6,00 Éur

spanish marinated garlic 4,00 Éur

red wine blanched chorizo 6,00 Éur

mortadellA spanish ham 6,00 Éur

handmade cheeseballs 6,00 Éur

ham and chees fried rolls 6,50 Éur

spanish
 påté

basil pesto

beetroot pesto

sundried tomatoes pesto

artichoke cream

bell-pepper cream

handmade bread basket
(served with olives and butter)

5,00 Éur

5,00 Éur

5,00 Éur

6,50 Éur

3,00 Éur

4,50 Éur

and conrichons



terve päeva
hommikusöök

 
porridge of the day

cottage cheese pancakes

cheese omlette

sunny side up eggs

quesadilla with bacon and

addings:
sour cream
raspberry kuli
fruits
berries
condensed milk
seeds
dolce de leche

chorizo
bacon
grilled sausage
salmon 

mushrooms
beans
sundried tomatoes

parmesan

5,00 Éur

7,90 Éur

7,00 Éur

6,50 Éur

1,00 Éur

1,50 Éur

4,00 Éur

3,00 Éur

11,00 Éur

cheese, salad, spicy aioli



terve päeva
hommikusöök

 
Florentine

Benedict

Royale

(Poached egg, spinach, white asparagus,
hand- made roast onion brioche toast,
hollandaise sauce )

(Poached egg, spinach, ham,
handmade roast onion brioche toast,
hollandaise sauce )

(Poached egg, spinach,
slightly salted salmon,
hand- made roast onion brioche toast,
hollandaise sauce)

Extra poached egg 2,00 Éur

13,50 Éur

12,50 Éur

11,50 Éur



terve päeva
hommikusöök

 

(croissant, raspberry kuli,
butter, black coffee, 
orange fresh)

french breakfast

(soolapeekon, grillvorst, praetud munad, 
oad, marineeritud tomatid, 
praetud seened, baguette)

Inglise hommikusöök

(Smoked bacon, fried eggs, coleslaw,
chips with special garlic aioli, toast )

american breakfast

(tomato, paprika, onio, garlic, 
eggs, chiabatta)

“šakshuka” 9,50 Éur

14,00 Éur

16,00 Éur

9,00 Éur

spanish breakfast 15,00 Éur

(Tostada, fried eggs, jamon,
spanish cheese, olives )



las colaciones

papas fritas
(french fries,
handmade smoked garlic aioli)

veise carpaccio

(Beef tenderloin, parmesan,
arugula, special green oil)

almejas

)Chillean museels in creamy
white wine sauce, with
chalotte onion, garlic
 baguette)

las sopas
Sopa de Pescado

Sopa de Pollo con Fideos

(Cream soup with two kinds
of fish, toast with egg aside)

Sous vide chicken stock,
eggnoodles

6,50 Éur

16,90 Éur

25,00 Éur

12,00 Éur

9,00 Éur



las ensaladas

Ensalada de queso de cabra

(Caramelized goat cheese on
onion brioche, glazed with
figue jam, mix salad, beetroot hummus, nuts)

15,90 Éur

Ensalada cesante classico

(Roman salad, cherry-toma-
toes, parmesan, basil pesto,
ceaser dressing, croutons)

14,00 Éur
3,00 Éur

15,90 Éur

4,00 Éur

4,50 Éur

15,90 Éur

chicken

king prawns

salmon

extra chicken

extra salmon

extra king prawns



los segundos
platos

paella de un dîa
Monastrell Cafetería
chefs signature paella

16,90 Éur

postres

Croissant torrijas
French toasti moode croissant,
served with ice cream and berries

5,50 Éur

Crema di catalana 7,00 Éur

spanish creme buleega
mode dessert

PASTEL DEL DÍA DE NUESTRA PANADERÍA
pastries (ask from
waitress or check the
show-case )

belgia vahvel 5,50 Éur

serveeritakse jäätise, marjade ja
tuhksuhkruga

spanishomlette “tortilla” 
     with potatoes and chorizo

9,90 Éur



kohvid

espresso

double espresso

americano

cappuccino

cafe latte

flat white

affogato coffee

special milk

oat, coconut, lactose freee

espresso, ice cream

pot of tea

black tea
earl grey
green tea
green tea with ginger and lemon
green tea with jasmine
cammomile
peppermint and cedar

5,50/7,00 Éurfor one/for two

3,00 Éur

4,50 Éur

4,00 Éur

4,50 Éur

4,80 Éur

4,80 Éur

6,50 Éur

0,80 Éur



house tea

for one/for two

3,50/8,00 Éur

kiwi-green apple
cherry-respberry
pear-vanilla
mango-passionfruit
strawberry-peppermint
ginger-sea buckthorn

maja
limonaadid

lychee-laim
strawberry-watermelon
sea buckthorn
pear-lemon
passionfruit-kiwi
virgin mojito

glass/jug

5,50/7,00 Éur

water still/carbonated
juice
coca-cola

tonic

3,00 Éur

3,00 Éur

3,00 Éur

6,50/12,00 Éur



kokteilid

aqua de valencia

bellini

gin & tonic

aperol spritz

spritz vermouth

lychee gimlet

painkiller

mojito

passionfruit martini

sparkling wine, fresh orange juice

peach, sparkling wine

gin, tonic water

aperol, vahuvein,
mullivesi

vermouth, tonic water

lychee, gin, lime

Rum, peppermint, sugar,
soda water

Vodka, passionfruit,
vanilla, lima, sparkling wine

Rumm pineapple, orange,
coconut

8,50 Éur

8,50 Éur

9,00 Éur

9,00 Éur

9,00 Éur

9,00 Éur

8,50 Éur

9,00 Éur

9,00 Éur



kange alkohol

tanqueray london dry

absolute, viin

hennessy vs

jack daniel’s

laphroaig 10 yo

havana club 3yo

havana club 7yo

martini bianco

noval extra dry

quinta do noval ruby

gin

viin

whisky

scotch

rum

rum

vermouth

portwine

portwine

cognac

6,00 Éur

6,00 Éur

7,00 Éur

6,00 Éur

9,00 Éur

6,00 Éur

6,50 Éur

6,00 Éur

6,50 Éur

7,50 Éur



buen
provecho!




