e MENU LUNCH ESPECIAL

Susti

\ade
CeniE Mz\:\(;uc(:); :t::: Vino $4.99 Disponible Lunes a Jueves de 11:30 am a 4:00 pm orag, S; alici: Zt:é '
K Monday thru Thursday from 11:30am to 4:00pm Ofhine 84 g5 2325

Pasta del Dia/ Pasta of the Day** $14.99
Hamburgers 80z Angus y su ensalada/ 8oz Angus Hamburger and salad ** $14.99
**Estos platos salen sin acompanamientos / These dishes do not have a side

Filete de Basa a la Romana/ Bassa Loin in Batter $15.99
Lomo de Cerdo a la Plancha al Ajillo/ Grilled Pork Tenderloin with Garlic $15.99
Filete de Pechuga de Pollo Salteada con Pimientos, Cebolla y Tomate $15.99
Chicken breast fillet sautéed with peppers, onions and tomato

Filete de Bacalao / Cod Fillet $16.99
Filete de Mero a la Criolla o a la Plancha/ Grouper Fillet Creole or Grilled $16.99

Acompaiante (1 por plato): Arroz y Habichuelas, Papa Hervida o Ensalada/ Side (1 per plate): White Rice & Beans, Boiled Potatoes or Salad
Incluye una botella de agua de 160z. / /ncludes one Bottled Water (160z)

MENU ESPECIAL “BBB”

Linguini en Salsa Alfredo y Fajitas de Pollo* Linguini in Alfredo Sauce w.Chicken Fafitas $17.95
Arroz Marinero* /Rice with Seafood $17.95
Lasagna de Came al Homo* / Baked Meat Lasagna $17.95
**Estos platos salen sin acompaiiante / These dishes do not have a side
Albéndigas Guisadas con Arroz Blanco/ Stewed Meatballs with White Rice $19.95
Pollo Empanado/ Breaded Chicken $19.95
Carne de Res Guisada al Vino Tinto/ Beef Stewed in Red Wine $19.95
Churrasco 8 oz Angus Certified a la Parrilla/ Grilled Skirt Steak Angus Certified (80z) $19.95
Chicharrones de Pollo con Tostones o Amarillos ; $19.95
Puertorrican Style Fried Chicken with Plantains or Sweet Plantains
Filete de Dorado Salsa Menieur/ Mani-Mahi in Menieur Sauce $19.95
Cazuela de Pescado y Marisco y Arroz Blanco/ Fish and Seafood Casserole and White Rice $19.95
Filete de Chillo al ajillo/ Red Snapper Fillet with Garlic Sauce $19.95
VINOS / WINES Laurent-Perrier Brut , Champagne, Francia $69
Pazo Pondal, Albarino , Riax Baixas, Espana $39
Chateau d'Esclans, Rock Angel Rosé, Provence, Francia $49
Briego, “Fiel”, Ribera del Duero, Espana $55
Josh “Legacy” Red Blend, California $29

Arzuaga Crianza, Ribera del Duero. Espana $45




Kasalta

Ensaladas y Productos de la Huerta

Salads and other greens
pney & R aumanT De Pollo / Chicken breast $16.00
De Bonito / Albacore $18.00
m / Galician Soup $9.00 Parrillada de Vegetales / Grilled vegetables $18.00
o/ S ) $9'00 Crepas Rellenas de Espinacas / Sp/inach $15.00
: ) 5 Stuffed Crepes
Lentejas / Lentils $9.00
Sancocho / Caribbean Stew $9.00 Pescados
Salmon a la plancha $22.00
Aperitivos y Tapas / Appetizers G0 SR
% Camarones al ajillo $24.95
Croquetas de Jamon Serrano y Bechamel (c/u) $4.00 Shrimp in garlic sauce
SEaP e/ besiamel croquetsyesnl) Cazuela de Mero o Bacalao con garbanzo $24.95
Mini Tortilla Espaiiola / Personal Spanish Omelette $12.00 Grouper or Cod Spanish casserole & chickpeas
Salmon marinado al limon / Lemon marinated salmon $18.00 Atin sellado y crema de balsamico $27.95
Salmon en salsa de mostaza y naranja $18.00 Seared Tuna in balsamic sauce
Salmon in orange & mustard sauce Filete de mero fresco al ajillo $22.00
Camarones al ajillo / Shrimp in garlic sauce $15.00 Fresh Grouper fillet in garlic
Chistorra al vino / Chistorra in wine sauce $15.00 Filete de Bacalao fresco $29.95
Masitas de pescado al adobo /Andalusian style fish sticks $15.00 Fresh Cod fillet
Ensalada Caprese $15.00 Camnes / Meats
Caprese Salad
Calamares a la romana / Fried calamari $15.00 22;2;%’22 ;o;l;:s;a planehs $17.95
Ensalada de Camarones / Shrimp salad $15.00 Hamburguesa de Kobe Wagyu $16.95
Esparragos Trigueros gratinados o a la parrilla $15.00 Kobe Wagyu Burger 100z
Gratin or Grilled Wild Asparagus e ‘
Chicharrones de Pollo (solo pechuga $18.00) SETD oo o0l plaiy Ll
Puertorrican style fried chicken (only chicken breast $18.00) Bifte Encebollado de Filete $26.95
Carpaccio de Atiin / 7una Carpaccio $18.00 Puertorrican style beef steak with onions '
Sliders de Nuestro Pan con Bistec (3) $1500  churrasco “Angus” 120z $32.00
"I?:ljdt:’: :; aA”t’ﬁSl:e;’kr Z;ng;gf; ) $20.00 Skirt steak Angus Certified 120z
Carpaccio de Filete Angus / Angus Fillet Carpaccio $20.00 Acompanamientos (1 por plato) / Sides (1 per plate)
Ensalada de Pulpo / Octopus Salad $25.00 Main dished served with the following
Jamén Ibérico de Bellota cortado a mano $35.00 Ensalada verde, papas (Frita)
Iberico ham - hand cut Arroz blanco y habichuelas
Pulpo a la Gallega $22.00 Green salad, Potatoes (Fried), or white rice & beans
Galician Style Octopus Otros / Others
soss o o por s
Rices (minimum 2 persons) Price per person ” :
Arroz con calamares / Rice with squid in its owr ink $22.00 TostonesoAmarillos ‘ $7.00
Arroz a Banda (came o marisco) / meat or seafood $22.00 ;ned II\Dnlantam or Sweet Fried Plantain
Paella Marinera, Valenciana o Carne / Spanish Paella $25.00 Mrroz ampos:_xo $5.00
Seafood, meat, or Valenciana P ampost.eao B} e .
apa Majada 0 Papa Hervida $4.00

Mashed Potatoes o Boiled Potatoes

Los hueves, cames y pescados los servimos bien cocidos o “welldone”, de usted desearlo menos cocido es bajo su responsabilidad.
The egg, meats and seafood are served well done, if you wish it less cooked it is under your own responsability.
Para poder brindarle un mejor servicio, maximo 2 cuentas por mesa
To provide you with a better service, maximum 2 tabs per table




