ENTREMESES rprreTizERS

FONAOS de AICACKHOTAS ... 11.00
HEARTS OF ARTICHOKE. HOT WITH HOLLANDAISE OR COLD WITH VINAIGRETTE.

Jamoén Serrano Espafiol con MelOn ..., 16.25
SPANISH CURED HAM WITH MELON.

Cocktail de Mariscos del Mediterrdneo ... 20.25
MEDITERRANEAN SEAFOOD COCKTAIL WITH FRESH FRUIT.

Salmoén ARUMAado de ASTUIIAS ... 18.25
SMOKED SALMON, SERVED WITH CAPERS, PARSLEY, CHOPPED ONIONS, AND BOILED EGG.

Salpicon de CarnNe de NECOKA ... 22.50
FRESH JUMBO CRAB MEAT LUMPS IN VINAIGRETTE SAUCE.

Tosta de Champiiones de las Cuevas de Segovia...........ccccns. 12.25
MUSHROOMS ON TOAST.

Mejillones €N SalS@ Verde ... 13.75

MUSSELS IN GREEN SAUCE.

Caracoles en Tacitas ala Borgofiona..................ccceeees e 15.75
SNAILS IN DRAWN BUTTER.

Gambas al Ajillo - Nuestra Especialidad. ... 17.25
SHRIMP MARINATED IN GARLIC SAUCE.

Langostinos ala Parrilla ... 20.50
JUMBO SPANISH SHRIMP MARINATED AND BROILED IN THEIR SHELLS.

SOPAS sours

Gazpacho @ala ANdAlUZA.......................oooooooooeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 9.25
THE CLASSICAL SPANISH COLD SOUP.

Sopade Cebolla@ala ANCIANA ... 9.25
ONION SOUP.
Crema de AlUDIas NEQGIas ... 9.25

BLACK BEAN SOUP FLAVORED WITH FINO SHERRY.

CrEM@ ESCOTIAN .........ooooeeeoeeeeoeeeeceeeeeeeeeeeee e e e see s e e s eess e e s seeeeeeeeeseene 9.50
SEAFOOD BISQUE FLAVORED WITH BRANDY DE JEREZ.

Sopa de Pescado Y MAriSCOS ... 12.25
MEDITERRANEAN SEAFOOD SOUP WITH SHRIMP, LOBSTER, CLAMS, MUSSELS, FISH, BOILED EGG,
GREEN PEAS AND RICE. FLAVORED WITH PERNOD.



PESCADOS Y MARISCOS FisH AND SHELLFISH

Pargo @ 1@ VaSCa ... 35.75
RED SNAPPER IN GREEN SAUCE, WITH CLAMS, MUSSELS, ASPARAGUS AND BOILED EGG.

Filete de Lenguado AICAZA ... 34.75
JUICY FILET OF SOLE, SAUTEED WITH BANANAS AND TOPPED WITH A DELICATE HOLLANDAISE SAUCE.

SAIMON A ASTUIIAS ............oooooeeeeeeeeeeeeeceeeeeeeeeeee oo 34.50
SILVER SALMON. BROILED WITH BEARNAISE SAUCE, OR POACHED WITH HOLLANDAISE SAUCE.

Halibut @l LIMON e 38.75
BROILED HALIBUT IN LEMON BUTTER SAUCE.

Lenguado Molinera Alhambra ... 54.50
FRESH DOVER SOLE SAUTEED WITH SPINACH AND MUSHROOMS.

Carabineros - Especialidad del Jefe ... 38.75
BUTTERED SPANISH PRAWNS, FLAVORED WITH BRANDY AND COVERED WITH HOLLANDAISE SAUCE.

Langostinos Cantabria ... 39.50
SPANISH PRAWNS IN CURRY SAUCE, SERVED WITH WHITE RICE.

Zarzuela de Mariscos Costa Brava ... 40.75
ENSEMBLE OF MEDITERRANEAN SHELLFISH IN SHERRY-INFUSED SEAFOOD SAUCE.

ENTRADAS entrees

Paella ala Valenciana - Para DOS ... 72.00
A TYPICAL SPANISH RICE DISH WITH LOBSTER, SHRIMP, CLAMS, MUSSELS, PORK, CHORIZO, AND CHICKEN.

SEASONED WITH SAFFRON AND COOKED IN A “PAELLERA” PAN. 25 MINUTE PREPARATION (FOR TWO).

Polloy Langosta Catalina ... 45.25
CHICKEN AND LOBSTER TAIL SAUTEED AND COOKED IN SHERRY-INFUSED SEAFOOD SAUCE.

SERVED WITH SAFFRON RICE.

POllO @ 1@ RIOJANA ... 23.50
CHICKEN SAUTEED IN OLIVE OIL, GREEN AND RED PEPPERS, TOMATOES, AND MUSHROOMS.

SERVED WITH SAFFRON RICE.

Pato a la Naranja Valenciana con Arroz Azafranado................coooo. 39.50
ROASTED LONG ISLAND DUCK, SERVED WITH ORANGE SAUCE AND SAFFRON RICE.

Lomo de Cerdo Adobado alaMalaguena ... 24.75
MARINATED LOIN OF PORK, SAUTEED WITH ONIONS, GREEN PEPPERS, TOMATOES AND MUSHROOMS.

Medallones de Ternera Sevillana ... 36.50
MEDALLIONS OF VEAL SLOWLY SIMMERED IN RED WINE WITH MUSHROOMS AND SPANISH OLIVES.

Medallones de Ternera a la Crema con Arroz Salvaje ... 36.75
MEDALLIONS OF VEAL SIMMERED IN SWEET PORT HAWTOFF STYLE, SERVED WITH WILD RICE.

TOUIrNEAOS TIO PP ...........ooooooeeeeeeeeeeeeoeeeeeeeee e 43.75

BEEF TOURNEDOS IN SHERRY SAUCE WITH MUSHROOMS.



ASADOS Y PARRILLAS roasTs AND GRILLS

PoOllo de Grano @l ASAUON ............. e 24.25
WHOLE ROASTED BABY CHICKEN SERVED IN ITS NATURAL JUICES.

Costillar de Cordero Asado a la Segoviana ... 52.25
ROASTED RACK OF BABY LAMB, SERVED WITH MINT JELLY.

Chuletas de Ternera al Estilode AVila ... 45.25
BROILED VEAL CHOPS WITH BLACK TRUFFLE SAUCE AND WILD RICE.

Costillade Buey ala Parrilla ... 57.50
BROILED RIB OF PRIME BEEF, BLENDED IN RED WINE SAUCE, SERVED WITH GARDEN VEGETABLES.

ENTreCote IVHINURO ... eeeees 40.50
MINUTE STEAK MAITRE D'HOTEL WITH BEARNAISE SAUCE.

Bistec de Buey alaParrilla ... 42.50
BROILED NEW YORK SIRLOIN STEAK.

SoloMIlIO @ Ia PArTilla ...... ..o 45.75
BROILED FILLET OF BEEF TENDERLOIN WITH BEARNAISE SAUCE.

LEGUMBRES VEGETABLES A LA CARTE

Alubias Verdes Salteadas con AIMENAIas ... 8.00
STRING BEANS SAUTEED WITH ALMONDS.

Espinacas ala Malaguena ... 9.75
SAUTEED SPINACH WITH PINENUTS AND GOLDEN GRAPES.

ChampifionNes @ 1@ CASEIA ... 9.75
HOME STYLE SAUTEED MUSHROOMS.

Corazones de Alcachofas con Salsa Holandesa............occoooocooeecceoeceeee, 11.00
HEARTS OF ARTICHOKE WITH HOLLANDAISE SAUCE.

Corazones de Alcachofas Salteadas con Jamon ... 11.50
HEARTS OF ARTICHOKE SAUTEED WITH CURED HAM.

Esparragos de Navarra con Salsa Holandesa ... 13.25
SPANISH WHITE ASPARAGUS WITH HOLLANDAISE SAUCE.

ENSALADAS saLaps

ENSQIAA@ S@VIIIANA ...t eee e s s ss e ees e 8.75
TOSSED SALAD WITH SPANISH OLIVES AND VINAIGRETTE SAUCE.

ENSalada Tio PEPE .........oeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeeeeeeeeeeeee e 9.75

ROMAINE LETTUCE, TOMATOES, BEETS, SPANISH OLIVES, WATERCRESS, BELGIAN ENDIVES AND ARTICHOKE.
SEASONED WITH VINAIGRETTE SAUCE.



POSTRES pesserts

HeladOS SUITIAOS ... ee oo eeeees 6.75
ICE CREAM: VANILLA, CHOCOLATE, AND STRAWBERRY.

Helado TIO PP .........oeeeeeeeeeeeoeeoeoeeeeseeessseseeeeeeeeeee e 7.75
VANILLA ICE CREAM WITH PINEAPPLE, CHOCOLATE SAUCE, ALMONDS, AND WHIPPED CREAM.

FIan @l Car@QmI@IO .......... oo eee oo e oo eee e eeee e eeeees 8.00
CARAMEL CUSTARD.

CremMa QUEMIATA ... ee e eee e ees e eeeee 8.00
CREME BRULEE.

Espuma de Chocolate ... 8.00
CHOCOLATE MOUSSE.

Brazo de Gitano al ChOCOIAte ..., 10.25
CHOCOLATE ROLL WITH WHIPPED CREAM FILLING.

Brazo de Gitano a 1as AIMENAIas...............coo e 10.25
HOMEMADE ALMOND ROLL.

Brazo de Gitano @ 1aS NUEGCES ... eeee e, 10.25
HOMEMADE WALNUT ROLL.

Brazo de Gitano @ 10S PIiNONES ... 11.50
HOMEMADE PINENUT ROLL.

Surtido de Frutas del BOSQUE ... 11.75

ASSORTMENT OF FRESH BERRIES SERVED WITH SABAYON SAUCE.

Tortilla Sorpresa Fantasia Espanola...............n, 13.50
BAKED ALASKA WITH FRUITS (TWO ORDERS MINIMUM).

CAFES E INFUSIONES correes AND TEAS

Café Americano CAFFINATED OR DECAFFINATED COFFEE ..........oooooovooooooooooooeeeeeeeeeeeeeeeeeeeseeeeee 3.50
Tés e Infusiones Variadas ASSORTED TEAS..........ccccoooooocoocccccccccccccoooeoeooesossosssssossssssseeeeeeeeeeeeeeeeeeeeeeeeeseeee 3.50
Café EXpreso CAFFINATED OR DECAFFINATED ESPRESSO...........ooooooooooooooooseoseseeeeeeesseseesseeseeeeoooeooeeneee 4.25
Café con Leche CAFFINATED OR DECAFFINATED CAPUCCINO ..............cocoeeeeioosoeeeoeeeeeeeeeooeeeeessesseeeeeee e 5.25
Café al ANiS ESPRESSO WITH ANISETTE.............oooooooooeoeeeeeoeeeeeeeeeeeeeeeeeeeeeeeeeee e 8.00
Café Tio PePe ESPRESSO WITH BRANDY .......ooooooooioiieeeceeeeeeeessssoieeesseeeessssssssssssseeeessssssssssssssseeees oo 8.25

Café Capuchino con Licor 43 CAPUCCINO WITH LICOR 43 .........oovvoooeeeeooeeeeeeeeeeeeeeeeseesee e 9.25



