
Soups

Salads

Soup Of The Day $125

Shrimp Bisque  | Bowl $185

Seafood Zarzuela | 200 grs $ 250

Andalusian Style Gazpacho| Frío $ 98

Mixed Salad | 215 grs
Mixed greens, heart of palm, artichoke, tomato, 
asparagus, sun-dried tomato, pears, avocado and pine 
nuts with oregano vinaigrette and white wine dressing.

$ 185 Greek Salad  | 215 grs
Mixed greens with feta cheese, oregano vinaigrette,

cucumber, red onion, tomato and black olives.

$ 195

Country Salad | 150 grs
Asparagus, artichoke, eggplant, zucchini and roasted

peppers with toasted pine nuts, goat cheese and 
balsamic vinaigrette and mixed greens.

$ 225

House Salad | 215 grs
Mixed greens, goat cheese, pear, tomato, onion, pecans

and balsamic vinaigrette.

$ 185

 Asturian Salad  | 215 grs
Mixed greens, blue cheese, raisins, pistachio, smoked

bacon, red onion, tomato, onion and raspberry 
vinaigrette.

$ 195

Cold tapas

Spanish aged Ham
Spanish ham, spanish manchego cheese, toasted 
bread, olives, fresh tomato and olive oil.

$ 295

Stacked Roasted Beets | 200 grs
Stacked roasted beets w/goat cheese, tangerine, 
pecans, raspberry vinaigrette, yellow bell pepper 
emulsion.

$ 195

Alioli Potato Salad 1/2 orden | 150 grs 
Spanish garlic potato salad with olives with alioli sauce.

$ 85

 Chicken Canelone | 200 grs
Cold chicken canelone with white wine mayo, yellow 
sweet pepper and fresh tomato basil vinaigrette.

$ 175

Alioli Potato Salad 1 orden | 300 grs $ 125

Vegetarian plate *

*Prices in pesos * 16% Tax included



Paellas
Traditional dish of spain

Paella Fideuá $ 825 $ 1095
Shrimp, calamari, mussels, clams, noodles, peas

and tricolor sweet peppers.

Cooked to order | 45 min aprox

2 - 3 

1200 grs
1800 grs

3 - 5

 Shrimp and scallop Paella $ 935 $ 1155
Shrimp, scallops, mussels, green beans, peas,

tricolor sweet peppers and saffron rice.

Black Paella $ 870 $ 1090
Squid ink, calamari, octupus, tricolor sweet

peppers and black rice.

Mixed Paella $ 1080 $ 1375
Fish, shrimp, calamari, mussels, pork, chicken,

spanish chorizo, tricolor sweet peppers, peas and

saffron rice.

Seafood Paella $ 1270 $ 1590
Seafood paella with fish, shrimp, calamari, scallops, 
mussels, octopus, tricolor sweet peppers,

peas and saffron rice (chorizo optional)

$ 590Paella Vegetariana $ 765
Eggplant, zucchini, green beans, spinach, peas,

asparagus, sun dried tomatoes, tricolor sweet

peppers, pine nuts and saffron rice.

*Prices in pesos * 16% Tax included



Hot tapas
Spanish Tortilla | 180 grs

With olives, alioli sauce and sweet pepper.

$ 95

 Grilled Asparagus| 100 grs
With basque sauce, grilled red sweet pepper, pine nuts 
and romesco sauce

$ 175

Mediterranean calamari   | 140 grs
Grilled calamari, garlic, pesto sauce, guajillo oil and 
sweet bell pepper.

$ 230

Spicy Garlic Shrimp | 6 pz
6 Sizzling spicy garlic shrimp with extra virgin olive oil 
and chili peppers served in a clay dish. Add rice for $75

$ 250

Bacon Wrapped Dates  | 8 pz
Fried bacon wrapped dates with red pepper sauce.

$ 150

Gallega Octopus  | 150 grs
Served with boiled potato, olive oil and paprika. 

$ 250

Croquets | 6 pz

 Chicken Breast Brochette  | 120 grs
Chicken brochette marinated with rosemary, thyme, 
garlic, lime, olive oil and basil sauce.

$ 170

Angus Beef Brochette | 120 grs
Angus beef brochette with caramelized red wine 
onions, grilled sweet peppers, gravy and potato.

$ 225

Pork Tenderloin & White beans | 180 grs
Pork tenderloin with white beans “fabada” style and 
salad

$ 295

 Tri-grilled Mushrooms| 180 grs
Button, portobello and oyster mushrooms grilled with 
goat cheese, garlic, and pepper flakes, with saffron 
sauce.  Add Chistorra $65 | Chicken $80

$ 225

Baked Goat Cheese | 200 grs
Baked goat cheese in a homemade tomato sauce 
topped with fresh basil accompanied with garlic toast.

$ 195

Sauteed Spinach | 130 grs
Sauteed spinach with pear, raisins and pine nuts.

$ 150

Pasta with Vegetables|160 grs
Eggplant, zucchini, mushrooms, asparagus, spinach, 
tricolor sweet peppers and parmesan cheese, tomato 
basil sauce or alfredo sauce.

$ 295

Eggplant & Three Cheeses  | 240 grs
Fresh grilled eggplant and zucchini with mozzarella, 
parmesan and goat cheese and basil in a fresh tomato 
sauce.

$ 195

Chicken, serrano ham with alioli sauce $150
Shrimp, crab and tartar sauce $190

*Prices in pesos * 16% Tax included



Kids menu
Childrenś Pasta | 160 grs
Tomato, alfredo or butter sauce

$ 125

Quesadillas & Guacamole  | 2 pz
with jam, chicken or bee

$ 115

Chicken croquettes | 4 pz $ 100

**The consumption of raw foods such as meat, fish, sea 
food, poultry and eggs presents a health risk so it

must be consumed under consideration of the  
consumer. **

*Prices in pesos * 16% Tax included


