We&neséag Urslimited Tapas Menu

Lunch is $20.06 per person and Dinner is $30.06 per person
Price includes unlimited tapas and a choice of desserts
The menuis on]g available to the entire table and no cloggie bags Please.

Tapas
Aceitunas Mixtas

Marinated mixed olives

Pan de aceitunas y pan de tomate
Baskec{ of olive & sun-dried tomato bread

Pan de Ajo
Gar[ic bread

Pan de ajo con queso

Gar[ic bread with cheese

Berenjenas fritas con cabrales
Fried eggplant with a cabrales cheese c!ip

Fritura mixta de pescado

DCCP fried squid, swordfish, and shrimp

Gambas Gabardina

Shrimp dcep fried in our sPccial batter

Vieras Gratinadas

Sca”ops sautéed with gar]ic, onions and
PCPPCFS

Rape al pimenton

Gri”cd monkfish sPrinklcd with Paprika

Atun con piquillos y salsa verde
T una loin confit with sweet peppers

Gambas al Ajillo

Shrimp sautéed in olive oil, garlic and
“guindi“a” peppers

Calamares a la Andaluza

Battered squic{, dceP fried and served with
gar]ic mayonnaise

Salmon a la plancha

Gri”cd salmon over a ragout of vcgctablcs

Ensalada Mixta

Mixed greens, tomato, tuna, onion, and egg
with olive oil vinaigrette
Mejillones a la Marinera
FFCSI'I mussels cooked with tomato and
onion marinara

Patatas Bravas
Fried potatoes toPPecl with a sPic3 sauce

Paella de Verduras
Agrcat vcgctarian Pac”a

Tortilla Espanola
T raditional Spanish potato and onion
omelet
Esparragos Verdes a la Plancha
Gri”ed fresh asparagus drizzled with extra
virgin olive oil

Patatas a la Pobre

[Fried potatoes with onions, red and green

peppers

Champinones al Ajillo

Mus]‘!rooms sauteed in gar|ic and olive oil

Ensalada de Tomate y Queso de
Cabra

Goat cheese and tomato salad

Pollo al Ajillo
Girilled chicken breast in a white wine and
gar]ic sauce
Buey al Jerez
Grilled marinated flank steak with a s}'lerrg
sauce

Selecion de Embutidos

A selection of SPanis]ﬁ cured meats

Brocheta de Pollo

Skewered chicken breast with peppers

Chorizo a la Parrilla

Girilled SPanish sausage

Croquetas de Pollo
Chicken croquettes

Albondigas a la Jardinera

Our]camous meatballs with tomato sauce

Paella Valenciana

Fac”a rice with mixed seafood and chicken

Filetitos de Solomillo

Gri”ed Pori( tenderloin, served with
peppers

Desserts
Flan de Huevo con Salsa de Caramelo

5Panish flan with caramel sauce, raisins and
Pine nuts

Arroz con Leche

Traditiona! SPanish rice Pudc]ing
Trufa con Helado de Vainilla
Dark chocolate truffle with vanilla bean ice

cream

Copa de Helado con Fresas
Strawbcrry ice cream with fresh

strawberries

Helado de Vainilla con Turron

Vanilla bean ice cream with traditional
Spaﬂish chocolate nougat
Pastel de Merenge y Leche

Merengada

Meringuc tart with cinnamon



