
 

    VEGAN 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 vegan 
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 2.99

    Sopa
Gazpacho Chilled tomato & cucumber soup 2.50/3.50

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

    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 cheese)

De Casa Organic greens, Manchego cheese, onion, pimientos, mango dressing 7.95 
(order no cheese)

Ensalada Campesino Artichoke, red onion, white beans, roasted portabella, pimientos, 
tomato, feta, kalamata olives, organic greens, sherry vinaigrette 9.95 (order no cheese)

    Vegetariano
Alcachofas a la Parilla Grilled artichoke hearts, roasted red peppers, garlic, aioli 9.99 
(order no aioli)  

Patatas Bravas Fried potatoes, aioli, spicy tomato sauce 5.99 (order no aioli)

EspÁrragos en Salsa Romesco Grilled asparagus, romesco sauce, Marcona almonds, 
lemon 8.99

Alubias Negras Black beans, rice, habañero salsa 5.99

Verduras y Tortas Spicy black bean & quinoa cakes, roasted vegetables, avo-cumber 
sauce 8.99

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

Tostones Fritos Fried plantains, avocado relish, jalapeño honey 5.99 (order no honey)

    Paella
Rice casserole, allow 45 minutes to prepare

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

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


