
PA E L L A

d e l  e s pa n a 
Assorted Spanish delicacies at market price. 
Ask your server for details. 

s m o k e d  s a l m o n 
Smoked salmon, Cerignola olives, and sweet 
garlic cloves pulsed with chevre and paired 
with crustini's  7.95

h u ev o  c o c i d o 
Hard cooked egg finished with sweet garlic 
anchovy vinaigrette.  5.95

 
e n s a l a d a  d e l  t e at r o 
Arugula with tomato, red onion, and 
parmesan finished with reduced balsamic 
vinegar and herbed olive oil.  6.95

e n s a l a d a  s i m p l e 
Shaved Manchego and Serrano ham over 
arugula finished with reduced sherry wine 
vinegar and herbed olive oil.  7.95

h a r i c o t  v e r t s  a n d  a s pa r a g u s 
Green beans, asparagus and piquillo peppers 
tossed with sweet garlic cloves, sherry wine 
vinegar, and herbed olive oil. 6.95 

b at t e r  f r i e d  v e g e ta b l e s 
Deep-fried eggplant, asparagus, and onion 
served with a jalapeño mango sauce.  5.95

c e b o l l a s  f r i t ta s 
House-made onion rings in a chickpea flour 
batter.  5.95

p e a  f r i t t e r s 
Green pea and five cheese fritter.  5.95

o m e l e t 
Petite omelet of mushrooms, baby spinach, 
swiss cheese, and truffle shavings.  6.95

g o at  c h e e s e  w i t h  m a r i n a r a 
Goat cheese baked in tomato sauce.  4.95

g r i l l e d  e g g p l a n t 
Grilled eggplant rounds finished with our 
tomato fennel salsa and mozzarella.  6.95 

m a n c h e g o 
Almond crusted Manchego fried and  
finished with honey truffle oil.  6.95

p o tat o  a n d  c h e e s e  c r o q u e t t e s 
Finished with olive oil and truffle  
shavings. 7.95

a s i a g o  c h e e s e  w i t h  t o m at o 
Garlic rubbed tomato on ciabatta bread 
topped with Asiago cheese.  4.95 

b a by  p o tat o e s   
Baby potatoes boiled with sea salt finished 
with sweet garlic aoli. 4.95

a s pa r a g u s  w i t h  s e r r a n o  h a m 
Fresh asparagus topped with Serrano ham 
and shaved parmesan finished in a sherry-
butter sauce.  7.95

 a r t i c h o k e s ,  s h r i m p s , & c a p e r s  
in a savory parmesan and tomato cream. 8.95

 s p i n a c h 
Spinach sautéed with apples, raisins, and 
pine nuts finished with a hint of maple. 5.95

m e d i t e r r a n e a n  m i x  
Roasted romas, asparagus, artichokes and 
Manzanilla olives finished in a spicy  
vinaigrette.  6.95

f r i e d  m u s h r o o m s 
Fresh mushrooms in a chick pea flour 
batter with sweet garlic aioli.  5.95

C O L D  TA PA S

W A R M  TA PA S

S A L A D S

c r a b m e at  a n d  s p i n a c h 
Sautéed spinach and crabmeat with a light  
asiago sherry cream sauce.  7.95

m o n k f i s h  m e d a l l i o n s 
Wrapped in Serrano atop artichoke bottoms 
broiled and finished in paprika-herb oil. 8.95

ta pa s  s e a f o o d  b o w l 
Spicy bowl of clams, shrimp, mussels, and 
chorizo sausage finished with fresh puréed 
romas, white wine, and green peas.   
Plenty to share.  17.95

c a l a m a r i

Grilled calamari with a pepperoncini  
vinaigrette or fried calamari with marinara 
sauce and lemon.  8.95

 s h r i m p 
Shrimp with garlic, capers, chilies, and  
crustini.  8.95

g a m b a s  a l  a j i l l o 
Fresh rock shrimp poached in E.V.O.O. with 
garlic and parsley.  10.95

m a r i s c o s  f r i t t o  c o m b i n a d o 
Lightly dusted rockfish and shrimp fried and 
paired with sweet garlic aioli.  13.95

w h o l e  r a i n b o w  t r o u t 
Whole boneless grilled rainbow trout with 
red onions in a three citrus marinade. 15.95

l i t t l e n e c k  c l a m s 
Steamed in sherry with fresh herbs, smoked 
bacon, roma tomato, and cooked egg.  9.95

s t e a m e d  m u s s e l s 
Mussels steamed in a house-made tomato-
fennel salsa with fresh basil and lemon.  9.95

m o l a s s e s  s o a k e d  s a l m o n  
Salmon soaked in molasses and paired with a 
ginger-jalapeño risotto cake.  8.95

p u l p o  y  pa pa s 
Spanish rock octopus sautéed with tomato 
and capers paired with baby potatoes.  10.95

g r i l l e d  c h i c k e n  w i t h  c u m i n 
Char-grilled, marinated chicken with cumin 
mayonnaise.  7.95

s p i c y  c r o q u e t t e s  d e  ta pa s  t e at r o  
Croquettes filled with spicy chicken, herbs 
and boursin cheese.  7.95

p i n c h o s  m o r u n o 
Cumin, paprika, and garlic marinated pork 
medallions skewered and grilled.  7.95

a l b o n d i g a s 
Lamb meatballs in the style of Sevilla with 
toasted almonds and cilantro.  7.95

g r i l l e d  l a m b  c h o p s 
Char-grilled, marinated lamb chops with  
rhubarb barbeque sauce.  9.95

b i s t e k  a  l a  t e at r o 
Grilled rib eye rubbed with house smoked 
peppercorns, paired with grilled onion.  16.95

l a m b  a n d  l e n t i l s 
Skewered lamb shoulder medallions grilled 
and paired with curried lentils.  9.95

t e at r o  t e n d e r l o i n 
Skewered tenderloin marinated in Sherry 
wine vinegar grilled and served with 
tomatoes and house picante sauce.  9.95

 
c l a s s i c  s pa n i s h  pa e l l a 
Spanish paella with chicken, chorizo, clams, 
mussels, shrimp, and monkfish.  17.95 
 
 



Ribeiro Blanco, coto de gomariz, Argentina   9.00 | 32.00 

Verdejo, casamaro, rueda   6.50 | 22.00 

T0rrontes, finca el origen, Argentina    6.00 | 20.00 

Sauvignon Blanc, mantel bl anco, Spain   7.25 | 25.00

Rioja Alavesa, ostatu ,  Spain  8.25 | 27.00

Txakoli, xarmant, Basque Country, Spain  7.25 | 25.00

Chardonnay, guggenheim, Argentina  7.00 | 26.00

Pinot Grigio,  alois l agader, "riff", Italy   8.50 | 32.00

Lugana, tenuta rovagelia, Lombardia, Italy   8.50 | 32.00

Chardonnay, coto de hayas, campo de borja  6.00 | 21.00

Riesling, monchhoff, robert eymael  8.75 | 33.00

Lagler Gruner Vetliner, burberg, Austria  9.00 | 33.00

Chenin Blanc, les pouches, France   7.00 | 23.00

Monastrell, vinos sin ley, Valencia  8.50 | 30.00

Grenache Blend, portal, vinos pinol  6.25 | 21.00

Syrah, benzinger, North Coast, California  8.00| 30.00

Cabernet Sauvignon, the show, California  9.00 | 33.00

Rioja, arbanta, Spain  7.00 | 24.00

Cariñena-Syrah-Garnacha,  monstant can bl au, 36.00

Tempranillo, juan rojo, Toro, Spain  9.00| 34.00

Cabernet-Garnacha-Carignon, rot tl an tora  8.75| 33.00

Merlot, rust en vrede, South Africa  9.00 | 33.00

Malbec, bodega del genio, Mendoza  7.00 | 24.00

Syrah Blend, perl at, Monstant, Spain   8.00 | 26.00

Cannonau di Sardegna, sell a & mosca, Italy  7.25| 26.00

Tempranillo, paso a paso ,  Spain  7.00 | 24.00

Rioja Crianza, lopez de heredia cubillo 2003   43.00

Rioja Reserva, montecillo 2003   36.00

Rioja Reserva, lopez de heredia bosconia 2000   60.00

 

Cava, avinyo, Spain  8.00 | 29.00

Cava Rosé, casteller, Spain  8.00

Champagne, moutard brut "grand cuvee", Half Btl.  45.00

house sangria  4.75 | 17.00 Pitcher

sam smith oatmeal stout, England  5.25

ayinger hefeweizen 17 oz., Germany  5.25

estrell a l ager, Barcelona 3.75

dogfish head indian brown ale, Delaware 3.75

newcastle brown ale, England 3.50

pilsner urquell, Czech Republic 3.50

heineken, Holland 3.50

yuengling, Pennsylvania (micro) 3.50

sam adams, Boston (micro) 3.50

sierra nevada pale ale, California (micro) 3.50

bass ale, England 3.50

guinness, Ireland 3.50

corona, Mexico 3.50

amstel light, Holland 3.50

miller lite, USA 3.25

kaliber, Non-Alcoholic, Canada 3.50 
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S A N G R I A


