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ORDER ONLINE or make your reservations at:
www.labodegakc.com

Dinner  $35

   

 

 

 

 

 

 

 

 

 

 

 

Uno
Soup or  Salad

 (Select One)
 –

Sopa del Dia-house made soup of the day

Sopa de Alubias Negras- black bean soup, sour cream, scallion and tomato

Ensalada de Casa-Mixed greens, balsamic vinaigrette, goat cheese, Marcona 
almonds, roasted peppers

Bodega Ensalada de César - Romaine hearts, garlic croutons, house Ceasar dress-
ing, heirloom cherry tomatoes, shaved Manchego

Tres
Entrada
(Select One)

Pollo Estofado- chicken thighs braised in Romesco sauce with soft polenta

Paella Otoño- autumn vegetable paella with Brussels sprouts, Delicata squash, 
forest mushrooms, parsnips, Piquillo peppers, goat cheese

Fabada-traditional ham, chorizo and fava bean stew from Asturias 

Costillas Cortas- apricot-chipotle braised beef short rib with parsnip 
mashed potatoes

Dos
Tapas

(TAPA Sample platter including: )

Pintxos de Higo- grilled baguette with goat cheese, fig coulis, roasted red peppers

Pimientos Rellenos de Pollo-Piquillo peppers stuffed with curried chicken salad, 
golden raisins and cranberries

Croquetas de Jamón y Queso- potato, Serrano ham and Manchego cheese 
croquettes with red pepper aioli

Pincho de Pollo con Chorizo- skewered chicken and chorizo with garlic-cumin aioli

Dátiles con Jamon- chorizo stuffed dates wrapped in pancetta

Cuatro
Postre

(Select One)

Crema Catalana- citrus flavored custard with burnt sugar crust, fresh berries

Crespelle de Chocolate- chocolate ganache and walnut filled crepe, 
whipped cream

Tarta de Queso- goat cheese cheesecake, chestnut honey, poached apricots


