R
!
=
!
<
!
A
!

/
2
O J—
/
%

V4

4

B (o) —
N

—

ﬁSamp/e Themed Menu

Barcelona Tapas Menu

EnSala(la de Melén
Salad greens with orange me/on, artichoke kearts, ﬂat /ea][ pars/ey,
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][reslz tarragon & Spanislz red wine vinaigrette

En Conchas de Marisco

Slzrimp, sca//ops & /15;1 marinated in olive oil, lemon juice & herb vinaigrette
Presented in a sca//op shell with fresk radicchio and arugu/a garnislz
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Champiﬁones Rellenos

Mushrooms stuﬁ[ecf with goat @)]ack clzeeses,

red pepper, scallion & bread crumbs
Brocl'xetas (1e Cer(lo

Petite porL brochettes served warm on a small p/ate with marinated olives

Drizzled with Spcmislz olive oil, lemon juice & ﬂat /ea][ pars/ey
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Espéarragos Asados
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Roasted asparagus rolled with Serrano ham
Presented with a traditional aioli

Huevos Diablo
Hard boiled eggs stuﬁ[eal with capers, Spcmisk olives and paprika
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Pizza Espafiola
Spinaclz & tomato pizza toppea7 with pine nuts & Spanislz olive oil

Postres de ESPana
Flan, espresso brownies and meringue cups with g/azec] /reslz /ruit

White Sangria Punch
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