oy OUP OR SALAD

- Choice of One -

ENSALADA DE LA CASA
Mixed greens, balsamic vinaigrette, goat cheese, slivered almonds,
roasted peppers

CROQUETAS DE PAELLA
Saffron rice balls with chorizo, peas, sofrito, red pepper aioli

CALDO GALLEGO
A Galacian garlic soup with white beans, chorizo & chicken

Sopa DEL Dia
Our freshly made soup of the day Ask your server for today's feature

ENTREE
- Choice of One -

TAPA DEL DIA
Chef’s daily sampler of hot and cold tapas, served with Bodega rice

CANELONES DE PoLLO
Chicken and spinach filled crepes baked in Mahon cheese sauce, with roasted
tomatoes and crispy shallot rings

BocabiLLoO DE BODEGA CUBANO
Smoked ham, pulled pork, with mustard aioli, along with pickled mustard seeds &
our house curtido on pressed baguette

LUNCH PAELLA VALENCIANA
Saffron scented rice with chicken, chorizo, sofrito, string beans and garlic shrimp in
Calasparra rice

MAKE YOUR RESERVATIONS AT:

WWW.LABODEGAKC.COM




@aeg’

‘I INNER $35

oy OUP OR SALAD

- Choice of One -

ENSALADA DE CAsA
Mixed greens, balsamic vinaigrette, goat cheese, slivered almonds, roasted peppers

ENSALADA DE REMOLACHA
Roasted red and gold beets, oranges, shaved jalapeno, fresh ricotta, Marcona almonds

SopA DE ALUBIAS NEGRAS
A black bean soup with red peppers & onions

CALDO GALLEGO**
A Galacian garlic soup with white beans, chorizo & chicken

Sopa DEL Dia
Our fresh soup of the day. Ask your server for today's feature

(JHOICE OF

i

TAPAS {SELECT 3 TAPAS}

Taras (JALIENTE (HOT) TaPAS F'RI14S (CHILLED)
ENTREE
PiNcHO DE PoLLO Y CHORIZO** ALuBiAs BLANCAS CON PIMIENTO
PALLETILLA DE CERPO } Skewered chicken* & chorizo* White bean puree, rosemary and
Pork shoulder roast braised in with garlic cumin aioli roasted red peppers with crostini
Romesco, sautéed escarole, Marcona
almonds QuUESO DE CABRA AL HORNO** Huevos REVUELTOS
Goat cheese baked in housemade Spanish deviled eggs topped with tuna
PAELLA VALENCIANA tomato fresco & served crudo and cucumber
Saf'fron infusgd Cala.sparrct.rice with with garlic crostinis ENSA AR B iscos
chicken, chorizo, s'ofnto,. string beans CROQUETAS DE PAELLA Citrus marinated calamari, shrimp and
and garlic shrimp OR Saffron rice balls with chorizo, peas, bay scallops with Jalapeno, tomato and
PECHUGADEPEEE sofrito, red pepper aioli cilantro
Chicken breast, Serrano ham, ALBONDIGAS CASERAS** TORTILLA ESPANOLA
shiitake mushrooms, Spanish brandy, Meatballs in a spicy garlic With potato and onion topped with red
braised spinach cream sauce pepper aioli
ESTOFADADE TERETS CHAMPINONES A LA PITANCHA** ACEITUNAS ALINADA.S .
BN i chisotle b o T S Roasted mushrooms with garlic Assorted house marinated olives with
- P 3 & white wine parsley sauce spices & fresh herbs
steak, brussels sprouts with pancetta, P Y P
smoked potatoes ELOTES PIMIENTOS RELLENOS DE PoLLO
Charred sweet corn with garlic-cumin Piquillo peppers stuffed with curried
and pimento aioli, and smoked paprika chicken salad, golden raisins and
cranberries

DESSERT
CREME DE CATALANA BiSCOHO BARRACHO
Orange-Vanilla Custard with Fig Chocolate mousse, blackberry
Coulis compote and rum-almond cake,
whipped cream and candied walnut

crumble

MAKE YOUR RESERVATIONS AT:

WWW.LABODEGAKC.COM






