Appeliger:
*Gamboy al Ajidlo

Shrimp marinated in garlic sauce
*Gagpacho o lav Andaluga

The Classical Spanish cold soup.
*Crema de Aluliay Negro
Rlack bean soup flavored with fino sherry.

*Engalada Sevillana

Tos~ 1 salad with Spanish olives, and vinaigrette sauce Q
Entrees TEG A

*resh Silver Salmon
Broiled in 2 Bernaise sauce, or poached in Hollandaise sauce
Filete de Lenguado -Alcagar.
Juicy filet of Sole, sauteed with bananas and topped with delicate hollandaise sauce.
aCralr Cokes
Two fresh jumbo lump Crab Cakes.
- *Towrnedos Tio-Pepe
Beef tournedos in sherry savce with mushrooms
*Pollo o la Riojano,
Chicken sautced in olive oil, green and red peppers, tomatoes and mushrooms. Served in saffron
rice.
*Medallones de Ternerow Sevillanar
Medallions of Veal slowly simmered in red wine wath mushrooms and Spanish olive.
- Paela a la Valenciane
A typical Spanish rice dish with Lobster, Shrimp, Clams, Mussels, Veal, Chorizo und Chicken.
Seasoned with Safron.

Dessert: D ok A

From the tray
Coffee Tea.
House Wine, Red & White Sangria, Sodag and Beors,

Also Available: vegetarian Entrée - Vegetarian Faella




