Raella Bar

TaPas

[ried Smoky Marcona Almonds® $5

Roasted Mixed Olives $4.75
Coca Breacl# $4.75
Goat Cheese Stuﬂzecl Dates,

Pacon Wrappcc‘ with Palsamic Reduction $9.25
Fozolc Soup $8
Fiqui”o Fcppcrs Stugcd with

Goat Cheese & a Koastecl Fepper Coulis# $8.25
Marinated Manchego Cheese $6.75

Sauteed Spinach with GGolden Raisins & Finenuts® $7
Roasted Mushrooms with Herbed Goa’c Cheese $8

Eggplant Rollatini with COPPa $8.25
Spicg Roasted FCPPers) Garlic & Onion $6.75
Roasted Brussel SProuts with

Fancctta and Manchcgo $8.25
Crispy Roasted Potatoes with

a Spicg Tomato Sauce & Ajoli* $7.75
Fotato Tortilla with Artichokes & Aioli* $8.25
Fotato Tortilla with Chorizo & SPinach $8.25
[T ndive Salad with Valdeon Cheese,

Candicd Fecans & Balsamic chluction# $10.5
Marinated Anchovies with

Fic]ui“o Feppers & [ried Artichokes $8
Seabass Skewers with Salsa Verde

& Roasted Fcppcr Coulis $12.5

Cocl [ritters with Cl’xipotlc Aioli $8.25
Fennel Follen Rubbed Tuna Carpaccio with

a (iinger | ime Sauce* $14.25
Smoked Trout with a Citrus Vinaigrette $9.75
Smoked Salmon Mousse with (C rostini $7.75
(iarlic Prawns $14.75
(Calamari ala FPlanche $9.75
(Cured Meat Plate

with Fork Rillette & Jamon |bérico $15.50
Bay 5hrimp (Corn Ceviche Verde $9.75
(_lams with Chorizo $10.75
Smoked Faprika Rubbed Beef Tenderloin,

Crostini & Aioli $16.5

Deef [ mpanada with a Smoked Fepper Sauce  $8.75
Honey Baby Back Ribs $8.5
Achiote Marinated Peef Shortrib on Folenta $16.5
| amb Meatballs* $10.5

Rolacla de Fo”o \/ercle $11.25
Our amazing green chile enchilada
Seagoo& Fae”a $19.75

Seafood & Chicken FPaella $19.75

*Eating raw or undercooked eggs may

#Contains Nuts increase your risk to food borne illness.

farties of 6 or more add 20% gratuitg




