
 
 
 
 
 

$69 for Two People 
C​elebrate with a bottle of Cava or Pitcher of Sangria - $25* 

*(with purchase of Prix Fixe) 

Wycleff Sparkling White, NV, Classic Red Sangria, ​or ​Classic White Sangria 
Limit of one bottle or pitcher per couple 

 

CHOICE OF TWO ITEMS: 
 

Pao de Queijo ​- Crusty Brazilian Cheese Bread 
Buñuelos de Verdura ​– Cauliflower, Broccoli, Cheese Puffs 

Tortilla Española ​– Egg, Potato, Onion Omelet w/ Pimenton Spiced Sour Cream 
Ensalada Mixta ​– Mixed Greens, Carrots, Cucumber, Tomato, House Vinaigrette 

Tostadas de Alcachofas ​– Artichoke, Mushroom, Goat Cheese Crostini 
Queso de Cabra Montañes ​– Baked Goat Cheese with Tomato & Basil w/ Bread 

Ceviche de Mariscos* ​– Citrus Marinated Seafood 
Jamon Serrano​ – Cured Ham frm Spain w/ Toast Points 

Plato de Queso​ - Assorted Spanish Cheeses w/ Toast Points 

 

CHOICE OF THREE ITEMS: 
 

Arroz y Habas ​– Rice and Beans 
Patatas Bravas ​– Potatoes with Piquant Tomato and Alioli Sauces 

Espinacas Gallegas ​– Sautéed Spinach with Garlic, Raisins and Pine Nuts 
Alcachofas Salteadas ​– Sautéed Artichoke Hearts 

Patatas Fritas ​– Basque Fries  
 

Gambas al Ajillo ​– Sizzling Garlic Shrimp w/ Bread 
Camarones a la Plancha ​– Grilled Shrimp with a Spicy Mojo Rojo 

Calamares Fritos ​– Fried Calamari 
Ravioles de Mariscos ​– Lobster and Crab Stuffed Ravioli with a Langostino Sauce 

 
Costillas de Buey ​– Beer Braised Short Ribs 

Solomillo con Chimichurri* ​– Beef Tenderloin with a Spicy Herb Sauce 
Pato Braseado ​– Roasted Duck Leg with Berry Sauce 

Pechuga al Ancho ​– Seared Chicken Breast, Ancho Chile Tomato Sauce 
Chorizo a la Plancha ​– Grilled Spanish Sausage 

 
 
 

CHOICE OF ONE ITEM:  
 

Flan ​– Spain’s Classic Egg Custard 
Tarta de Chocolate – ​Chocolate Tart w/ Whipped Cream and Strawberry 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 
Dine-In Only 

 
 


