
PAELLAS

SERVICE TYPES



PINXTOS

DESSERT

TAPAS

Chorizo and Olive 
Bilbao Chorizo Rounds, Wine Sauce,
and Spanish Olives

Setas al Ajillo 
White Mushroom Caps, with Garlic 
Butter Sauce

Gambas al Ajillo 
Peeled Prawns in Garlic Butter Sauce

Ensalada Rusa 
Spanish Style Potato Salad with Tuna

Pan con Tomate 
Toasted French Bread, Garlic Rub, Fresh 
ggrated tomato & EVOO 
(Add Jamon Serrano or Machego Cheese +$3)

Queso de Cabra con Jamon
Serrano
Brulee Goat Cheese, Caremalized Onion, 
Membrillo and Jamon Serrano

Piquillo
Sauteéd Julienne Pepper, Capers and Garlic,
VVinegar- EVOO Drizzle 
(Add spiced Cheese +$2)

Berenjena Frita 
Fried Eggplant with Molasses
Drizzle (5 oz)

Crema Catalana 
Spanish Crème Brulee (6 oz Ramekin)

Churro Con Chocolate
Ribbon Churros- Hot Chocolate 
Dip (2 Pieces)

Roasted Asparagus 
Asparagus Wrapped in Jamon Serrano,
Aioli (3 Pcs)

Pimientos de Padron 
Sweet & Mild Green Chilis, Fried
and dusted with salt (5 Pcs)

TTortilla Española 
Egg & Conöt Potato, Spanish Omelet, 
Garli Aioli  (5oz)

Charcuterie 
Cured Meats, Cheese Assortment,
Fresh Fruits, Crackers, Bread, Nuts (6 oz)

Calamar Frito 
Deep fried Calamari rounds, Garlic Aioli (5oz)

Empanadillas de Espinacas
Creamed Spinach Turnovers (2 Pcs)

Croquetas 
Béchamel breaded bites, Machego Cheese
CCured Jamon Serrrano (3 Pcs)

Spanish Charcuterie
Spanish Cured Meats & Cheese
(3 Variety - 5 Pc Each)

Pulpo a la Gallega
Seared Tentacles, EVOO, Pimienton

Empanadillas de Queso y 
Oliva
Manchego Cheese, Sundried Tomato, 
Green Olive & Anchovie filled 
TTurnover (2 Pcs)

Patatas Bravas 
Quartered conöt potato, garlic aioli,
spicy Spanish paprika sauce

Coliøor Revozada 
Deep Fried Dredged Cauliøower
Buds, Garlic Aioli (5 oz)
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