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Spanish Menu

Tapas

Serrano Ham and Manchego Croquettas
Crunchy bites with Serrano ham and manchego cheese

Charcuterie Board
Yarious cured meats and cheeses

Shrimp Pimenton
Spicy, succulent gulf shrimp

Salad
Seasonal Ensalada Mixta
Mixed greens, tomato, onion, peppers and cucumber served with
red wine vinaigrette

Main Course
Paella
Chicken, chorizo and shrimp simmered in a fresh sofrito

Vegetarian Option
Vegetarian Paella

Dessert
Crema Catalana
Creamy custard served with citrus garnish
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