DOMINICANA

home marinated shrimps and
calamari, mix of green salads,
cherry tomatoes and dressing

2 £
300GR | 12,90 LV. £

SALAD WITH PINK
TOMATO, BURRATA
AND AVOCADO
peeled pink tomatoes, burrata,
avocado, rucola, pine nuts
and pesto

00®
350GR | 12,90 LV.

ELKAPAN

FISH & SHISH

GARIBBEAN 9ALADG

EL KAPAN © ®» ®350GR  8,90LV. /7 ’ - 2 . , . N\
baby spinach, iceberg lettuce, rucola, cherry tomatoes, avocado, : ’ .l : : o N R TN . N : BARBADOS

cedar nuts and dressing baby spinach, tomatoes,

cucumber, tuna fish, red

HEDITERRANEAN SALADS Y A N ——

DUO SMOKED SALMON olives and dressing
A - L= - & i AND AVOCADO °
\(/:VAI\TE%FI{_I\I%EEN eo o 350GR 890LV. y A v (g hnixed B e cheay B :%, 350GR | 10,90 LV.

) i 2 tomatoes, avocado, smoked
iceberg lettuce, cherry tomatoes, golden croutons, parmesan + N3 P 7 b ! salmon, zucchini and dressing

flakes, chicken fillets and Caesar sauce

00 De
300GR | 1090LV. &

&=

CAPRESE % 0 ®350GR  890LV.

peeled tomatoes, mozzarella, salad and pesto sauce

GREEK SALAD ©350GR 6,90 LV.

tomatoes, cucumbers, onion, pepper, home marinated cheese with
oregano, kalamata olives

TRADITIONAL ALADG

SHOPSKA SALAD ©300GR 590LV.

tomatoes, cucumbers, onion, pepper, cheese

NUMBER ONE ©350GR 8,90 LV.

peeled pink tomatoes, roasted pepper, marinated fresh cheese,
kalamata olives

VARADERO

coconut shrimps, avocado,

tomato, quinoa, red beans, : K | POKE TUNA

corn, red onion, iceberg tuna fillet, lollo rosso

lettuce and dressing lettuse, chery tomatoes,
avocado, edamame, sesame,

.": / R A%k y cemi, ~ y .. (- R @ \_
koo = e :‘?. : Lo DD R 350GR | 10,90 LV. : mango salsa and Hawaiian

baby spinach, iceberg dressing

lettuce, cucumbers, melon, (4 X6 Xl /]

strawberries, jamon serrano, Tl e Boe g e " 300GR | 12,90 LV.

parmesan flakes and dressing

Qe
350GR | 12,90 LV.




MUHAMMARA »

roasted pepper puree,

N TRIO GREEK OLIVES

onion, walnuts, tahini paste, A
pomegranate sauce, spices jw-% y grilled green olives, stafida
150GR®| 650 LV —— — and kalamata olives

N y 150GR | 4,50 LV.

TZATZIKI
strained yogurt, cucumbers, J
mint and olive oil

(7}
150GR | 5,50 LV.

- HOT GREEK
¥ APPETIZER »
cheese, strained yogurt,

roasted pepper,
garlic, pul biber

FISH & SHISH

HOMEMADE MARINATED FIgH

4 (7}
2 150GR | 5,50 LV.
({ BABY BLUEFISH o 100GR 590LV.
<= SCAD o T100GR 590LV.
ELKAPANSOUP = .~ o0UPD
calamari, sea devil fish, = -
shrimps, mussels, tomatoes, -—‘7 & TA-RA-TOR @ o 300GR 3’50 LV.
fresh aromatic spices, cream  —_&5 TYPICAL BULGARIAN COLD SOUP

yogurt, cucumber, dill, garlic, walnuts

(7] @
400GR | 9,90 LV.
GUACAMOLE

avocado, onion, pepper,
cherry tomatoes, nachos

(7]
150GR | 6,50 LV.

FISH SOUP @ (4] 300GR  5,50LV.

fish mix, potatoes, onion, carrots, fresh aromatic spices

HUMMUS WITH
GRAPEFRUIT AND
SAFFRON »~
chickpeas, lemon, tahini paste,
fresh grapefruit juice, turmeric,

saffron, salt, olive oil

Nj 150GR | 5,50 LV.

ROASTED MARINATED 50GR  2,50LV.
CHILLI PEPPER

) Served only till 6:00 PM

TARAMA CAVIAR
caviar, lemon, onion
and olive oil
(4]
| - 150GR | 5,90 LV,
= v MARINATED CODFISH
"RIOCADO & = 't ‘ ' %} g . % = 7 deeial: ,‘ % WITH MANGO SALSA
chickpeas, lemon tarﬁi paste ® L4 ,f " 1 \ 2 ' . \’ y s’ . .. R e S i cobdfish marinated in citrus and o
' . . ' / . E p - ' Ny . { N . eet served with rucola and
O SO [ ' 20 MELIDZANO / & N dressing
il - ; ) : " strained yogurt, eggplant pate, ¥ S y : =N j ! (4]
»i \ 150GR | 6,50 LV. y ‘& B | }:ﬁ . G” - y , % . . mayonnaiseoand olive oil 180GR | 9,90 LV. S
N “/ ) B v ’ 36 TIRX - 150GR | 5,50 LV. ﬁ
. o N o,
‘ ~>;“T / - O : g

Yol 94y o)




RISOTTO WITH
EMPEROR'S RICE AND
SHIITAKE MUSHROOMS
emperor's rice, shiitake
mushrooms, baby spinach,
sundried tomatoes, cream
and parmesan

o
300GR | 990 LV.

WHOLE CALAMARI
EL KAPAN
grilled calamari and fennel
with cherry tomatoes and
citrus dressing

®
300GR | 13,90 LV.

CRUNCHY COCONUT |
SHRIMPS WITH \

MANGO SALSA AND
AVOCADO DIP

60
250GR | 14,90 LV.

OTARTERD

PIQUANT CALAMARI » ©250GR 12,90 LV.
WITH CAPERS, CHERRY TOMATOES AND OREGANO

GREEK STYLE CALAMARI © @ ® © ®250GR 12,90 LV.
WITH CRUNCHY CRUST AND AIOLI SAUCE

SEA CHARM PLATTER o o700GR 3990LV.

tiger shrimps, shrimps, piquant calamari and calamari tentacles

CRUNCHY COCONUT {
AVOCADO WITH

GRILLED VEGETABLES (7] 300GR  7,90LV.
! MANGO SALSA AND
WITH HERBS AND PARMESAN AIOLI SAUCE
60
MU%[‘.ﬁ 300GR | 8,90 LV.
MUSSELS PROVANCE @ ®800GR 9,90 LV. TIGER SHRIMPS
mussels with shells, stewed in bacon, cream LEVANTA

shrimps on pan with cherry
tomatoes, capers, lime and
herbal dressing

2]
250GR | 18,90 LV.

Q.

and aromatic fresh herbs

MUSSELS SICILY ®800GR 9,90 LV.

mussels with shells, stewed in tomato salsa with green olives
and aromatic fresh herbs

SAGANAKI

shrimps, mussels, calamari
tentacles, feta cheese,
grilled olives, capers and
aromatic sauce
O00OD
350GR | 16,90 LV.

MEDITERRANEAN STYLE @ ©750GR 890LV.
MUSSELS

mussels with shells, stewed in with wine and aromatic fresh herbs

RIO0TTO

RISOTTO WITH SEAFOOD  © © @ @350GR 13901V, SH
carnaroli rice, shrimps, calamari, mussels and parmesan SKEWERS WITH

CURRY-MANGO SAUCE

peeled shrimps and pineapple
fillets, garnished with
cucumber and aromatic sauce

2]
250GR | 13,90 LV.

ELKAPAN ' - GRILLED ocmﬁus

FISH & SHISH | 5 WITH SPICY POTATOES

octopus, piquant potatoes,
cherry tomato, capers and
dressing

®
300GR | 23,90 LV.

/XU
\\

SHRIMPS
CAYO COCO
sautéed shrimps, ginger and
vegetables in coconut sauce

served in lava plate
000
300GR | 14,90 LV.




m EL KAPAN SKEWER »

grilled pork neck skewer in
Caribbean marinade with

grilled vegetables

d 500GR | 12,901V,

CHICKEN SKEWER

chicken fillet in tropical marinade,
mixed green salad, cucumber
and orange rice

o
500GR | 9,90 LV.

TOBAGO SKEWER

calamari and shrimps in citrus
dressing with mixed green
salad, cucumber and cherry
tomatoes

(2] (4
300GR | 19,90 LV.

VEAL SKEWER

tender veal meat with orange
rice and mixed green salad
with cucumber

500GR | 17,90 LV.

CARIBBEAN
FISH SKEWER
tuna fillet, salmon fillet, tiger
shrimp in Caribbean marinade,
mixed green salad with
cucumber and cherry tomatoes

00
350GR | 24,90 LV.

SURF & TURF SKEWER

marinated veal and peeled
shrimps with mixed green salad
with cucumber
and cherry tomatoes

(2]
300GR | 19,90 LV.



CHICKEN TRINIDAD

grilled chicken fillet in
Caribbean marinade,
garnished with corn,

tomato and guacamole

(7]
450GR | 10,90 LV.

CHICKEN
TORTUGA

chicken fillet with cashew
nuts and cucumber in
Caribbean sauce and

orange rice

00
450GR | 11,90 LV.

CHICKEN
ALOHA /
chicken fillet with emperor's Y |
rice, marinated ginger,
sushi nori and mango salsa

0060
450GR | 11,90 LV.

ELKADPAN

FISH & SHISH

FROM THE GRILL

CHICKEN STEAK © 450GR 890LV.

chicken steak with sautéed sweet potato, asparagus ragout
and grilled corn

PORK NECK STEAK @ 500GR 990LVv.

juicy grilled pork with roasted potato, chutney, onion and sumac

VEAL MEATBALLS ©© 400GR 990LV.
(GRILLED)

minced veal, fried potatoes, beans, chutney

STEAK
TOMAHOWK
pork cutlet done on the grill
with pepper sauce and grilled
white asparagus

(6]
500GR | 13,90 LV.

VEALIN
PEPPER SAUCE
tender veal, pepper sauce,
seeds of marinated green
pepper, asparagus ragout,
sautéed sweet potatoes and
crunchy onion chips

0
500GR | 18,90 LV.




TUNAFILLET IN A
SESAME HUSK

marinated with teriyaki tuna

fish fillet, panned in sesame
and garnished with fresh
salad and emperor's rice

Q06
400GR | 24,90 LV.

SEA BREAM WITH
RATATOUILLE

(4]
400GR | 14,90 LV.

ELKAPAN &

FISH & SHISH

WORE FROM THE OEA

SCAD (] 250GR 9,90 LV.

TURBOT 00 450GR 24,90 LV.

turbot with garlic potatoes and fisherman sauce

FISH AND CHIPS ©o o 400GR 990LV.

fried white fish fillet, fried potatoes and Aioli sauce

SEABASSIN
CARIBBEAN MARINADE

grilled sea bass, baked potato
with fresh herbs and grilled
citrus fruits

(4]
500GR | 17,90 LV.

COD FISH IN CRUNCHY
ALMOND CRUST
codfish breaded in almonds,
sautéed sweet potato and
lemon sauce

06006
350GR | 14,90 LV.

CRISPY FISH
MAUI
fried red fish with emperor's
rice, sushi nori, edamame,
marinated ginger and mango
salsa
000 (2]
500GR | 19,90LV. /

./

SALMON FILLET

salmon fillet with lemon-
butter sauce, rucola
chips and emperor's rice

00
400GR | 21,90 LV.

e |
N
gl

BABY BLUE FISH
WITH OUR
FISHERMANS SAUCE

(4]
250GR | 12,90 LV.

RED FISH FROM
THE ATLANTICS
served on banana leaf with
white asparagus, wakame,
emperor's rice, spicy sambal
sauce and mango salsa

000 (2]
500GR | 19,90 LV.




SPANISH
DELICACIES PLATER
jamon serrano, chorizo,

salchichon, lomo cabasero,
cherry tomato and rucola

250GR | 1590 LV.

“‘
4 5 IR B V4

X
ELKAPAN

FISH & SHISH

CHIABATTA CAPRESE ©

(_, chiabatta, mozzarella, tomato,
rucola, olive paste, mix of green

GIDE DIGHES 000008 MEDITERRANEAN
400GR | 7,50 LV. CHEESE PLATER
HOME FRIED POTATOES 250GR 3,90LV. manchego, soft goat cheese,

cheddar, blue cheese, fruits
and walnuts

HOME FRIED POTATOES @ 250GR 440LV.
WITH CHEESE

SAUTEED POTATOES @ 200GR 390LV.
WITH DILL AND GARLIC

ROASTED POTATO @ 220GR 390LV. o)
WITH HERBAL BUTTER

STEWED VEGETABLES @ 200GR 2,90LV.
ORANGE RICE 200GR  390LV.
EMPEROR'S RICE @ 200GR 490LV.

GRILLED SWEET CORN @ 250GR 290LV.
(ON A COB) ol

BREAD =
CIABATTA BREAD @ 110GR 2,50LV. e

CIABATTA BREAD oo 110GR 250LV. =
MULTIGRAIN

BREAD @ 100GR 1,50LV. b . ‘ Fous ELKAPAN

FISH & SHISH

4 Served only till 6:00 PM

HIABATTAWITH
¢ TUNAFISH © BABY MEATBALLS 300GR 7,901V,
chiabatta, tuna fish, WITH FRIED POTATOES
mayonnaise, cream cheese,
fresh qnions and vegetables, CRUNCHY @ 300GR 7.90LV.
CHIABATTA WITH CHIKEN g of areen salads CHICKEN FILLET '
AND GUACAMOLE & giibtliessing

0000 with fried potatoes and Aioli sauce

400GR | 8,50 LV.

chiabatta, grilled chicken fillet,
guacamole, mix of green salads
and vegetables
000
400GR | 8,50 LV.

) Served only till 6:00 PM




NUTELA CAKE
90
200GR | 6,90 LV.

CARROT CAKE
0000
180GR | 590 LV.

ICE CREAM
(]
150GR | 4,60 LV.

RAFFAELLA CAKE WITH
MANGO AND PASSION
FRUIT SORBET

90
200GR | 5901LV.

CANNOLI
LA VIOLA

000
160GR | 6,90 LV.

LIME CAKE WITH
COCONUT ICE CREAM

000
180GR | 5,90 LV.

SEASONAL FRUITS
250l | 4,90 J1B.




