Tapas Menun 1
Choose any 7

Tapas Frias
Cold topas

Pan Tomaca con Jamon
Toasted bread, tomatoes, garlic and ham

Anchoas con pimientos
Spanish anchovies § Plaulllo peppers

Tortilla de Chorizo
Spa nish potato omelet with chorvlzo

Encalada verde
Green salad

Sobrasada
Cured pork sausage

Chorizo Y Butifari
Chorizo from La Rioja § grilled Butifarra

Queso Manchego
Manchego cheese

Rueso cabrales
Spanish blue cheese from Asturins

Aceltunas Allivadas
Martnated olives

Aceltunas con anchon
Anchovie stuffed olives

Salpieon de Mariscos
Mavrinateo seafood salad

Pulpo a la vinagreta
Marinated octopus

Chawmplirones a la vinagreta
Marinated mushrooms

Topas Ccallentes
Hot Tapas

Tortilla Espaitola
Spanish potato omelet with onton and egg

Ganmbas al Ajillo
Shrimp in garlic

=abas
Fried calamaries

Chovicito Frito
Sautéed Chorizo sausage

Plnchitos Morunos
Grilled Lamh on sleewers

Champtirones al Ajillo
Sautéed mushrooms tn garlic § Sherry wine

Pollo al Ajillo
Sautéed chicken tn a garlic § wine sauce

Datlles com Toclno
Dates wrapped tn bacon

Croquetas de Jamdn
Jambn Servano crogquettes

EVVLPDIVL(Z(){LLLQS de At
Tuna Ln pastry

Patatas Alloll
Potatoes with Alloll

Patatas a la Brava
Spicg potatoes

caracoles al Alloll
Escargot tn a Parsley Alloll sauce

House bread and AlL-OLL
420 per person (excluding tax and gmtu’utg)



Tapas Menu 2
Choose any 7

Tapas Frias
Colol topas

Pan Tomaca con Jamon
Toasted bread, tomatoes, garlic and ham

Awnchoas con pimientos
Spanish anchovies § Plaulllo peppers

Tortilla de Chorizo
Spanish potato omelet with chorizo

eEnsalada verde
Green salad

Boquerowes
Fresh anchovies tn olive oLl

Sobrasada
Cured pork sausage

Chorizo Y Butifarim
Chorizo from La Rioja § grilled Butifarim

Aceltunas con anchon
Awnchovie stuffed olives

Jambn Serrano
lmpoyteol 0(}/5 cured Servano ham

Salpicon de Mariscos
Marinated seafood salad

Pulpo a la vinagreta
Marinated octopus

Chawplirones a la vinagreta
Marinated mushrooms

Tablas de @uesos Espainoles
Selectlon of five Spanish cheeses

Tabla de Enmbutidos 1béricos
A platter of various cold cuts § cheese

Topas Ca Llentes
Hot Tapas

Tortilla Espaiola
Spanish potato omelet with onton and egg

Gambas a la planchao
Grilled whole shrimp

Gambas al Ajillo
Shrimp tn garlic

rRabas
Fried calamaries

Chorlcito Frito
Sautéed Chorizo sausage

Plnchitos de Solomillo
Filet mignon skewers grilled with Plmientos a la Riojana

Champlirones al Ajillo
Sautéed mushrooms tn garlic § Sherry wine

Pulpo a la Gallega
Octopus with olive oil § Splcg PaAprika

Datiles com Toclno
Dates wrapped tn bacown

Croquetas de Bacalao
Dry Cool fish croquettes

Patatas Alloll
Potatoes with Alloll

Patatas a la Brava
Spiag potatoes

Caracoles al Alioli
Escargot tn a Parsley Alloll sauce

Morcilla frita con cebolla
Pork sausage sautéed with onlons

House bread and AlL-OLL

435 per person (excluding tax and @mtuétg)



Paella Menu - Choose any 5

Topas Frios Topas callentes

Cold tapas h-al rava Hot Topas
Pawn Tomeaca con Jamon Tortilla Espaitola
Toasted brenad, tomatoes, garlic and ham Spanish potato omelet with onton and egg
Anchoas con plmientos Gambas a La planchao
Spanish anchovies § Plaulillo peppers Grilled whole shrimp
Tortilla de Chorizo cambas al Ajillo
Spanish potato omelet with chorizo Shrimp in garlic
Ensalada verde rRabas
Green salac Fried calamaries
BoquUeErOnesS Choricito Frito
Fresh anchovies tn olive oil Sautéed Chorizo sausage
Sobrasada Chawmpinones al Ajillo
Cured pork sausage Sautéed mushrooms tn garlic § Sherry wine
Chorizo Y Butifari Pulpo a Lo Gallega
Chorizo from La Rioja § grilled Butifarem Octopus with olive oil § Spicy paprika
Aceltunas con anchon Datiles con Toclno
Anchovie stuffed olives Dates wrapped tn bacon
Jamon Serrano Croguetas de Bacalao
Imported dry cured Serrano ham Dry Cod fish croquettes
Salpicon de Mariscos Patatas Alloll
Mavrinateo seafood salad Potatoes with Alloli
Pulpo a la vinagreta Potatas a la Brava
Marinated octopus Spiey potatoes
Champiirones a la vinagreta caracoles al Alioll
Mavinateo mushrooms Escargot in a Parsley Alioll sauce
Tablas de Quesos Espaiioles Morcilla frita con cebolla
Selection of five Spanish cheeses Porlk sausage sautéed with onions
Entree

Paella Mixta
Tyaditlonal Saﬁrow vice dish with chorlzo, chiclken, smimp,
mussels, clams, and calamart.

Dessert
House bread and AlL-OLL
$45 per person (excluding tax and @mtu’utg)



Tapas anod Entrees Menu 1

Choose any 5 Tapas From Tapas Menu 1
Choose =2 Entrees

Paella Mixta
Traditlonal Saﬁfmw vice dish with chorlzo, chicken, gl/wimp, mussels, clams, and calamart.

Pacella de Mariscos
Traditional Saffron vice dish with, shrimp, mussels, clawms, and calamart.

AVYYOZ WEGYD CON SEPLA
Rice with calamaries cooked tn a Paella pan in a squid-ink based, saffron broth.

Pollo Romescin
Chicken breast in Romescu sauce, with rice ano vegetables.

Solomillo al Queso Cabrales
Filet Mignow served with Cabrales Cheese ano Green pepper corn cream.

=abo de Toro
ox Tail slowly braised in Rioja wine sauce.

Zovzuela de Mariscos
A senfood medley of prawns, fish, scallops, clams and mussels tn Marinera sauce.

Salmon =elleno
Fresh Salmown, stuffed with seafood tn a Lobster bisque sauce.

Choose 1 Dessert

Flan
Egg custard pudding

Tavta de chocolate
Chocolate cheese cake

Crema catalana
Spanish gtMLe créve-borulee

Capricho helado
vanilla Lee-cream over fresh strawberries

House bread anod AlL-OLL
$55 per person (excluding tax and gratuity)



Tapas and Entrees Menu 2

Choose any 5 Topas From Tapas Menu 2
Choose 2 Entrees

Paella Mixta o de Mariscos
Traditional Saffron rice dish with chorizo, chicken, shrimp, mussels, clawms, and calamart.

AVYOZ NEOYD COV SEPLA
Rice with calamaries cooked tn a Pacella pan in a squid-ink based, saffron broth.

COMJO ala cazadora
Braised Rabbit with herbs, tomato, onlon, potatoes, carrots and white wine. Tender and succulent.

Solowillo al Queso Cabrales
Filet Mignon served with Cabrales Cheese and Green pepper corn cream.

=abo de Tovo
Ox Tail slowly braised in R’Loja wing sauce.

Chuletillas de Cordero
rRack of lamb serveol with Rioja wine sauce.

Lubina al cava
Fresh Sen bass cooked tn Cava with dates and figs, served on a bed of spinach sautéed with Bacow.

Zavzuela de Mariscos
A seafood wedley of prawns, fish, scallops, clams and mussels tn Marinera sauce.

Salmon Relleno
Fresh Salmown, stuffed with seafood tn a Lobster bisque sauce.

Choose 1 Dessert
Flan
Egg custard pudding

Tarvta de chocolate
Chocolate cheese cake

Crevwa catalana
Spanish stgte créme-brulee

capricho helado
vawlilla Lee-cream over fresh strawberries

House bread and Ali-OLL
$e5 perperson (excluding tax and gratuity)
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