
 
 

Nia  
SALADS 

NIA - mixed greens, goat cheese, dates, avocado, piquillo peppers, almonds, honey mustard vinaigrette ……......................................... 7  

GREEK - mixed greens, roasted peppers, olives, tomatoes, cucumbers, feta, pepperoncini, dolmades, caper vinaigrette...................... 7 

ARUGULA - panko encrusted goat cheese, honey, almonds, rosemary, balsamic glaze …………………………………………………………… 7 

CAPRESE - fresh mozzarella, tomatoes, basil, extra virgin olive oil ……………….……………………………………………………………………... 8 

COLD TAPAS  

Chickpea puree - roasted garlic, red pepper puree, horseradish cream, pita...………………………………………………………………………………... 7 

Grilled ASPARAGUS - oyster mushrooms, pancetta, preserved lemons.....……………………………………………………………………………….. 8 

Cured duck - rosemary melon......………………………………………………………………………………………………………………………………………... 8 

SHRIMP & AVOCADO - shrimp, avocado, cucumbers, tomato-basil vinaigrette ……………………………………………….……………………... 9 

SMOKED SALMON - white & yellow egg, red onions, capers.................……………………..……………………………………………………………........ 10 

SEAFOOD COCKTAIL shrimp - octopus, crab, spicy cocktail sauce......…………………………………………………………………………...……….. 12                       

CITRUS CEVICHE - scallops, shrimp, grouper, caviar......……………………………………………………………………………………………………........ 12 

HOT TAPAS 

Crispy CALAMARI - hot & mild dipping sauce  ……….………..….......……………………………………………………………………………………………………...…….. 8 

GRILLED CALAMARI - chickpeas, lemon, garlic ……………………………………………………………………………………………………………………... 8 

CRAB CAKEs - saffron apple aioli ………………………………………………………………………………………………………………………………............... 10 

MEDITERRANEAN MUSSELS - white wine garlic or spicy diavolo …………………………………………………………………………………............ 10 

GARLIC SHRIMP - extra virgin olive oil, chile flakes ………………………………………………………………………………………………………….. 10 

GRILLED OCTOPUS - roasted potatoes, peppers, tomatoes, smoked paprika vinaigrette …………………………………………….................... 10 

CRAB STUFFED MUSHROOMS - red pepper aioli, tomato sauce............................................................................................................................. ..................... 8 

DIVER SCALLOPS - Serrano ham, pomegranate glaze, red mojo sauce ………………………………………………………………………………….... 12  

SHRIMP BROCHETTE - lemon butter sauce ………………………………………………………………………………………………...…………….………….. 10 

CHICKEN BROCHETTE - romesco & cumin sauce ………………………………………………………………………………………………….......………….… 8 

BEEF BROCHETTE - beef tenderloin, caramelized onions, tri-colored peppers, horseradish cream ………………………………………. 12 

LAMB & FETA MEATBALLS - pomodoro sauce, fresh mozzarella ………………………………..…………………………………………………,…........... 10 

Roasted PORK MEDALLIONS - peppers, potatoes, garlic white wine ..........................................................................................................................….. . 10 

SPANISH CHORIZO - chicken or shrimp, crimini mushrooms, white wine …………………………………...……………………………………… 10 

Roasted suckling pig - garlic white wine, rosemary mash potatoes …………………………….………………………………………………...... 10 

BACON WRAPPED DATES - red pepper butter sauce ………………………………………………………………………………………………………………... 8 

CROQUETTES - chicken, Serrano ham, tomato-basil sauce.............................................................................................................................................................................. 6 

Tortilla a la Espanola - potato onion omelet, mixed greens ……………………………………………………………………………………………. 8 

PATATA BRAVAS - spicy tomato sauce .................................................................................................................................................................................................................................. 6 

SAGANAKI - brandy flambé, lemon ………………………………………………………………………………………………………………………….……………. 8 

Stuffed olives - braised chickpeas, lemon yogurt sauce ................………………………………………………………………………………………….... 4 

WILD MUSHROOMS - truffle oil, Chile flakes ……………………………………………………………………..………………………………………………... 8 

CANNELLINI BEANS  - spicy pomodoro, feta, pesto  ………………………………………………………………..……………………………………………… 8 

tURCHAS – PASTRY STUFFED WITH SWEET POTATOES, ROASTED ALMONDS ........................................................................................................................................................ 8 

BAKED GOAT CHEESE – tomato - basil sauce, garlic bread ……………………………………………………………………………...................…............... 8 

PUMPKIN GNOCCHI – sage - brown butter sauce, sweet potato............................................................................................................................................................... 10 

 

 

 

 ....…………………………………………………………………………………..………...................10 

 

House specialty- PAELLA 

savor the flavors with this classic Spanish style saffron rice dish 

chicken and pork  13 pp 

shrimps, scallops, clams, fish, mussels  15 pp 

 Priced per person,  two person minimum,  please allow 35 minutes  

 
Local, organic & sustainable goods are used whenever possible 


