Strtys
To Wt the Appetit

S Bocadillos: Spain’s Best Cold Cut “Little Mouthfulls” 17
Seasoned toast with garlic-tomato sauce and: Cinta de Lomo, Chorizo Soria, Smoked Salmon,
Imported Jamon Serrano & Manchego Cheese. INDIVIDUALLY, 8

_ _ Cold Tapas “a la Vinagreta” 16 _
S | Artichoke Hearts with ham, Mushrooms in balsamic vinaigrette, Roasted Piquillo peppers & Spicy Octopus
ANY ITEM SERVED INDIVIDUALLY, 5

House Marinated Olive Sampler Platter 14
Herbed Colossal green, Sun-dried Black, Anchovy Stuffed & Petite green. INDIVIDUALLY, 5

Four Imported Cheeses & Cold Cuts Platter 25
Manchego, Tronchon Tres Leches, Valdeon- a bleu cheese and Crottin- an aged goat cheese;
with sliced Chorizo Soria & Cinta de Lomo. ANY TWO ITEMS, 16

ToIts

v House Special Tortilla Espafola 5
Traditional egg, onion and potato tart with
sundried tomatoes, roasted garlic & goat cheese

8 (’gee% eStléjffed with Cabrales Bleu
Wrapped with bacon; apple cider vinegar glaze

IS Grilled Lamb Skewer 9
Apple Cider vinegar reduction

Sautéed Meatballs al Jerez 5
Sherry garlic sauce

Grilled Spanish Sausages 5 = |
Chorizo Rigjano, Longaniza & Morcilla with
sauteed onions

Chicken Ajillo 6
Sautfed with garlic & spices

Grilled Chicken Skewer 6
Bell peppers, onions and red wine sauce

Chicken gr Shrimp Croquetas 5
Fried dumplings of minced meat & bechamel
Shrimp Ajillo 8

S Saut(Z)e(J3 wit#] garlic & spices

IS Seafood Crepe

.
Rich clam, shrimp & scallop ling; light Lobster
Saffron sauce

Green Mussels Escabeche 6
Marinated in olive oil & lemon; with fresh
Serrano pepper salsa

y cautéed Mushrooms al Ajillo 5
With garlic & spices
With grilled sausage, add 2.5

v Pisto la Mancha, 4
Sauteed zucchini, onions, eggplant, tomatoes
& bell peppers
ith Imported Manchego Cheese, add 1.5

V M_anchego Cheese Mashed Potatoes 5
With roastéd garlic

v Brava Sautéed Potatoes 5
Spicy tomato sauce

Fabada 5 , : :
Asturian dish of large white beans with Morcilla
and Chorizo sausages

v Cous Cous 5
With Portobello mushroom & toasted almonds

Alioli & Fresh Baked Bread 4
Homemade Alioli & Andalusian tomato sauce
and Kalamata olive or French loaf (serves 2)

= anacas
Owven Bakel © Ordy

Seafood Empanada Barcelona 7
S Puff pastry lled with salmon mousse, shrimp,
saut@ed spinach, rice, raisins & pine nuts; served
with a sweet & tart cranberry port sauce

Beef Empanada 7
S Seasoned chopped steak, vegetables &
Manchego cheese; with Rioja red wine sauce

Rioja Lamb Empanada 7
Roasted leg of lamb; red wine sauce, green olives

Cheese Empanada with Chorizo 7
Imported Manchego cheese & Riojano chorizo

vV Wild Mushroom Empanada 7
Duxelle of Oyster, Shitaki, Crimini & Portabello

Empanada Sampler 19
Choose any three empanadas!

S = SEVILLA FAVORITES V = VEGETARIAN

©- FUSION a mix of Spanish & world cuisine









