
 

    Seed ALLERGY MENU
GUEST, server & chef please take note: The guest must take responsibility & comunicate their 
needs accurately to the server & chef to ensure their safety. Please, this must be taken seriously by all 
involved. The guest, server & chef all must have copies of this menu.  
We all understand that some allergies are life threatening.

only items on this menu are seed FREE
Fried items may be cross contaminated

    Entremeses
Aceitunas Olives, olive oil 4.99 add spicy harissa .99

Almendras Marcona almonds, paprika, garlic olive oil, sea salt 7.99

Pan a la Plancha Grilled bread, tomato & garlic rub, olive oil 2.99add Manchego cheese 2.99, 
add Serrano ham 2.99

Tapenade de España Herbed goat cheese, roasted red peppers, pesto, grilled bread 6.99

Trucha Ahumado House smoked trout, goat cheese & artichoke spread, fried capers, 
pumpernickel 8.99

Plato de JamÓn y Queso Serrano ham, sausages, cheeses, fruit, Marcona almonds 10.99; 
available cheese only or meat only (order with r ice crackers)

    Sopa
Gazpacho Chilled tomato & cucumber soup 2.50/3.50

Feijoada Pork belly, chorizo, braised pork, black beans, habañero salsa 3.50/4.50

Sopa del Dia Tue-Fri 3.50/4.50 (ask your ser ver to check)

    Ensalada
Ensalada de la Remolacha y Palma Hearts of palm, roasted beets, pickled carrots, pine nuts, 
goat cheese, organic greens, lemon herb vinaigrette 8.95 (order no pinenuts)

De Casa Organic greens, Manchego cheese, onion, pimientos, mango dressing 7.95

Pollo Frito con Fideos Fried breaded chicken, Manchego cheese, tortellini, pimientos, 
onion, organic greens, mango dressing 6.95 tapa, 11.95 grande

Ensalada de Pollo y Curry Curried chicken salad, grapes, mango chutney, red onion, banana bread, 
organic greens 8.95 (order no banana bread)

Ensalada Campesino Artichoke, red onion, white beans, roasted portabella, pimientos, tomato, feta, 
kalamata olives, organic greens, sherry vinaigrette 9.95

Ensalada Mixta Braised pork, goat cheese, red onion, Marcona almonds, dried cherries, 
anchiote dressing 9.95

    Vegetariano
Patatas Bravas Fried potatoes, aioli, spicy tomato sauce 5.99

Fideos Cheese tortellini, Manchego cheese, garlic, pimientos, sherry vinaigrette 5.99

EspÁrragos en Salsa Romesco Grilled asparagus, romesco sauce, Marcona almonds, lemon 8.99 
add sautéed scallops 5.99

Tortilla Española Egg, potato & onion torte, salsa verde 4.99

Maíz Asado Roasted corn & black bean salsa, tortilla chips 6.99 (order no sk il let)

Pimiento Relleno Cheese stuffed poblano pepper, maíz asado, anchiote sauce 8.99 (order no sk il let)

Alubias Negras Black beans, rice, habañero salsa 5.99

Ajo al Horno Whole roasted garlic cloves, roasted red pepper, olive oil 5.99 (order no sk il let)

Champiñones Sautéed button mushrooms, red wine, garlic, onions, sage butter, garlic toast 5.99
(order no sk il let)



 

    Seed ALLERGY MENU (CONT)

    Vegetariano (CONT)
Seta Rellena Grande Portabella mushroom cap, spinach, Manchego cheese, roasted red pepper, tomato vinai-
grette 8.99 add Serrano ham 2.99

Tostones Fritos Fried plantains, avocado relish, jalapeño honey 5.99

    Del Mar
Gambas Asadas al Fuego Spicy fire roasted shrimp, banana mustard cream, rice 10.99 (order no sk il let)

Calamaritos Fritos Fried squid, Serrano ham, pork belly, onion, orange zest, squid ink aioli 9.99 traditional 
grilled style on request (order traditional only)

Banderilla de Vieiras y Tocino Scallop & pork belly skewer, habañero mango grape chutney 8.99

SalmÓn con Hierbas Alaskan salmon* fillet, pesto, roasted red peppers, spinach, potatoes, sherry reduction 12.99

Gambas al Ajillo sautéed shrimp, garlic, olive oil, red pepper flakes 10.99 (order no sk il let)

    Carne
Solomillo de Pavo Chilled turkey tenderloin, mango chutney, curry aioli 7.99

Banderillas de Cordero Lamb loin* & onion skewers, migas, spicy harissa 12.99 

Bistec de Lomo Beef tenderloin* grilled med-rare, saffron onions, blueberry demi-glace 12.99

Pollo al Chilindrón Roasted chicken drum & thigh, stewed bell peppers, smoked paprika, chilies, 
tomatoes, Serrano ham & green olives, rice 8.99 

Pollo y Chorizo a la Plancha Grilled chicken & chorizo, cumin aioli 8.99

Chuletilla de Cordero Lamb rib* grilled med-rare, romesco, fried Manchego Serrano croquette 9.99

Medjool Rellenas Picantes Lamb, chorizo & bacon stuffed dates, spicy harissa 6.99

    Paella
Rice casserole, allow 45 minutes to prepare

Paella Verduras Portabella mushroom, artichoke heart, tomato, pimientos, peas, spinach, 
onion, garlic, saffron rice 17.99

Paella Valenciana Chicken, chorizo, shrimp, mussels, crawfish, tomato, pimientos, peas, 
onion, garlic, saffron rice 21.99

Arroz con Pollo Chicken, chorizo, tomato,pimientos, peas, onion, garlic, saffron rice 20.99

Paella Mariscos Shrimp, mussels, crawfish, squid, tomato, pimientos, peas, onion, garlic, saffron rice 20.99

Gran Paella Oman lobster tails, shrimp, cod,crawfish, mussels, chorizo, chicken, pimientos, 
tomato, peas, onion, garlic, saffron rice 43.99

    Postre
Croqueta de chocolate Fried chocolate croquettes, raspberry beet cream 6.99

Sorbete de manzana Vegan dessert; green apple sorbet, gingersnap cookie 2.99

Flan de especial Vanilla bean flan, almond streusel, port poached pears, date purée 5.99

Crema catalana Baked sugar-glazed muscato custard, dried tropical fruit 6.99]

tarta de chocolate con trufas Flourless dark chocolate torte, chocolate ganache, semi-sweet 
chocolate truffles 7.99

empanada de chocolate Fried chocolate fudge filled pastry, dolce de leche ice cream, brandy caramel, 
raspberry sauce 7.99

helados y sorbetes A trio of Palazzolos’ handmade sorbets & gelatos, ask for featured flavors 6.99 
( have your ser ver check)

pastel de queso de cabra Pumpkin goat cheese cheesecake, gingersnap crust, candied pistachio, 
maple syrup 7.99


