
TO SHARE OR NOT TO SHARE

M E D I  C H A R C U T E R I E
Signature Aperi t ivo board with Jamon Iber ico,  Salchichón Iber ico a beaut i ful l  truf f le  Manchego, 
blue goat  cheese,  Home-made aiol i  & Queen Gordal  Ol ives served with rust ic  baguette	 19,5

M E D I  M E Z Z E
Beetroot  hummus,  Tzazik i ,  Art ichoke tapenade and Muhamarra served with sourdough 
pi ta  bread	 15,5

P A N  C O N  A I O L I
Rust ic  baguette with our s ignature home-made aoi l i 	 6 ,5

G R E E N  G O D D E S S  A U B E R G I N E
MEDI’s  day 1 s ignature dish with roasted aubergine,  our secret  herb mix 
(maybe we wi l l  te l l  you)  and roasted pine nuts and pistachio	 14,5

M A C K E R E L  M O S A I Q U E
Sous-vide mackerel  rol led in  algae then rol led in  courgette creat ing a beaut i ful 
mosaique with beurre monte,  p ine nut  crumble & salmon roe	 15,5

W I N T E R  M U S H R O O M S
Roasted winter  mushrooms with r ich ,  earthy notes,  paired with a smooth condensed almond cream. 
Smoked almond foam adds aromatic  depth,  whi le  toasted almonds br ing a del icate crunch
and nutty  f in ish. 	 16 ,5
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T A C C H I N A  S G O M B R O
Sous-vide turkey f i let  with a smoked mackerel  sauce and balsamic pearls ,
a  twist  on the classic  v i tel lo  tonnato  

C A R C I O F I  A L L  A  R O M A N A
I ta l ian tradit ional  Conf i t  art ichokes served on vegan Feta and sautéed spinach 

    C R I S P Y  C A U L I F L O W E R
MEDIterannean fr ied caul i f lower served on a crème of  p istachio with a home-made 
hot  sauce on top and herb oi l  

S E A F O O D  A R R O Z  C A L D O S A
with she-crab soup,  coqui l les ,  cod and gambas,  
served in  a  coqui l le  shel l    

P U L P O
Gri l led pulpo with sauce meunière on a tradit ional  French tomato compote 
an a non spicy ja lapeño foam 

R I B E Y E  2 0 0  G  R
Juicy gr i l led r ibeye on a herbaceous yogurt  pesto ,  served with bl istered 
Padrón peppers for  a  smokyf in ish  

M A R O C C A N  K E B A B
Gently  gr i l led Moroccan lamb kebab,  glazed with home-made harissa to  release warm spice and smoky 
heat .  Paired with cactus f ig  couscous,  feta ,  and cr isp green pepper	 18,5

MEDI recommends 3 dishes per person excl .  dessert  for  a  ful l  meal 
Mezze & Ant ipasto counts as two dishes






