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Paella House makd%aella in the true Spanish traditio
Utilizing thebest ingredientsand alwaysfresh to order
Enjoy our familyecipes and the flavors of Spain.

Wedon't use pre cooked rice.
Please allow25-30 Minutes

Enjoy someTapasand Sangriawhile you wait.

Adducculodrstt er 't o your
Ask your server for

Serving Add.
For 2 Per son

Paella Valenciana
Pork, chicken, chorizo and vegetables 26 13
simmered in saffron rice.

Paella Mixta
Pork, chicken, chorizo, seafood and vegetabli 36 18
simmered in saffron rice.

Paella De Marisco
Mixed seafood featuring, shrimp, clams, mus:< 30 15
simmered in saffron rice.

Paella Negra
Mixed seafood simmered in black squid ink 32 16
sauce. Once you go bl /0‘\

Paella Vegetariana
A delightful blend of vegetables 20 10
simmered in saffron rice.

For parties of 6 or more we include a 20% gratui:t

Consumer -Rownissoni wg raw or undercooked meats, fish, shellfish or s
illness especially if you have certain medical con
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Tapas are
I Spain. Tapas are how gr owi |

Original

Cold Tapas

Potato Salad (Ali -Oli ) 8 Ensaladilla de papa ali  -oli 5
A Spanish favorite. This potato salad includes tuna, peas, carrots and mayo.

Seafood Medley i Salpicon 8
Delightfully refreshing assortment of seafood with fresh herbs, balsamic vinegar, citrus and olive oil .
House Special Tapa -Tapa De La Casa 12

A truly Special tapa with slices of Spanish aged serrano ham, Salchichon, manchego cheese,

cantimpalo chorizo, olives and a splash of olive oil.

Fresh Fillets of Anchovies I Boquerones a la Vinagreta 6
Fillets of anchovies cured in vinaigrette with olive oil.

Hot Tapas

Garlic Shrimp 8 Gambas Al Ajillo 9
Spanish style garlic shrimp served sizzling with extra virgin olive oil and red pepper flakes.

Tender Octopus in Garlic I Pulpo Al Ajillo 9
Tender octopus served sizzling with garlic, olive oil.

Chicken in Garlic I Pollo Al Ajillo 6
Chicken breast pieces served sizzling with garlic and olive oil.

Octopus with Potato  (Galician Style) 10
Tender octopus with seasoned potato, paprika and olive oil.

The Real Tortilla - Tortilla Espafiola 5
Potato and onion thick omelet (traditional) WITH CHORIZO Add $1.00

Chorizo Al Brandy 7
Sauteed Spanish sausage flamed in brandy.

Pinchitos Sevillanos 7
Marinated pieces of pork served sizzling in wine, garlic and olive oil.

Croquettes i Croquetas 5
6 delicious croquetes, your choice (Ham or Chicken)

Sizzling Steak strips 1" Filetillos Salteados 7
Sizzling Sirloin Strips with green peppers and onions.

Musslels Marinara i Mejillones Marinera 7
Mussels cooked in a delicious Marinara sauce.

Fried Calamari -Calamares Fritos 9
Fried calamari served with our special home made ali-oli sauce.

Callos A La Madrrilefia 7
A spanish favorite delicacy of beef tripe in a rich stew.

Patties - Empanadas 5
3 Mouth watering Paella House made beef patties.

Beef Stuffed Mini Potatoe Balls - Papas rellenas de carne de res 5

Additional bread and butter basket 1
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Garlic Chicken 11
Our family recipe of tender pieces of chickel
breast in garlic.
Pl ease don't lick ttF ateé. .

Chicken and Shrimp 16
Sautéed chicken breast with shrimp and

garlic sauce.

Braised Lemon 1/2 Chicken 14

Fall off the bone tender chicken in a delightf
savory lemon butter sauce.
Licking fingers allowed!

Chicken Relleno 13
-Dinner includes Two Sides Stuffed and breaded chicken breast with
) ) serrano ham and mozzarella cheese covere
1. White or Yellow Rice our own delicious mushroom cream sauce.

2. Spanish potato or French fries
3. California Vegetable blend

SAAAI T A
Cazuela de Mariscos 16

A savory sea food stew cooked in our special
marinara. Get your fingers ready to dip the bre

Camarones al Rocio 15
Sautéed Jumbo shrimp, mussels and chorizo
tossed with Spanish potatoes in a garlic wine ¢

Pan Seared Mald Mahi 14
Surf and Turf (Andalucian Style) 25 Delightful, freshly prepared for your enjoyment
Our special cut grilled New York Strip with large Pan seared in a light cream and white wine bu
succulent Garlic shrimp. sauce. Topped with capers, onion and pepper:

Tilapia Marinara 13

San Jacobo 15
Our specialty cut sirloin steak breaded and stuffe
with manchego, mozzarella cheese and serrano

Tilapia fillet served in our special marinara sau

smothered with blue cheese cream sauce. Seafoo.d Fry_ . N 17
A fantastic combination of fried fish, scallop,

New York Strip Steak 18  shrimp, calamari, mussels served with our frie

Tender grilled choice New York strip steak with y Spanish potatoes and home madeoéili

choice of sauces and sides.

Sizzling Sirloin Strips 14
Dinner portion of a tapa favorite. With sautéed sv
pepper and onions in a garlic infused cherry wine




On the |light sideécécé.

* Soups and Salads

Small Large
Caldo Gallego (Galician Soup) 4 6
Seafood Soup 13
House Salad or Caesar Salad 4 6
Add Shrimp or Grilled Chicken to Caesar for $5 more

Mediterranean Salad Greens with seafood mix. 8

* Tasty Treats and Desserts

Delightful dessertsavailable
Ask about daily selection

Churros Con Chocolate
Churros with thick chocolate sauce

Crema Catalana

Tarta San Marcos
®= W Brazo Gitano

Flan

We offer Coca Cola products.
Bottomless drinks 2.50
Eatin Only

Fountain drinks are
S/IM/L  1.25/1.75/2.25

20 ounce bottles are 2.25
12 ounce cans are 1.50

Coke, Diet Coke, Coke Zero,
Sprite, Sprite Zero, Orange
Fanta, Minute Maid Lemon Aid,

(Children 12 and under)

Apple Juice, Orange Juice
Any item 4.95 Tab, Fresca, Ginger Ale

Cheese Pizza SpaghettiMarinara We also carry Raspberry
Ice Tea,

UnSweet Ice Tea,
Country Sweet Tea
Macaroni and Cheese Sweet Green Tea

Ham or Chicken Croquette
Chicken Nuggets



