HAPPY HOURS
MONDAY TO FRIDAY ONLY

4:30 TO 6:00 PM
TAPAS MENU

MANCHEGO CHEESE CROQUETAS, ALIOLI $10

CRAB CAKE TOPPED WITH SALSA PICANTE SAUCE $10
BARCELONA PATATAS BRAVAS SPICY SAUCE $10
SPANISH TORTILLA TRADITIONAL RECIPE $10

FLAT BREAD WITH TOMATO SAUCE, SERRANO HAM)$12
SPANISH TOMATO BRUSCHETTA, $12

TOPPED WITH MOZZARELLA, CHEESE ,SAUTEED ONIONS

AND A PINCH OF MALDON SEA SALT, BALSAMIC VINEGAR

CASA BARCELONA BRUSCHETTA TOPPED WITH AVOCADO
PUREE,ASSORTED GRILLED VEGETABLES $12

GRILLED SHRIMP WITH SPICY MANGO LIME COULIS:$12
FRIED CALAMARI ALIOLI $12

CHORIZO SAUSAGE FRIED WITH RED & WHITE ONIONS $12

PAELLA CHICKEN,VEGETABLES [ PAELLA]. $18
PAELLA MEDLEY OF SEA F_C_)OD, CHORIZO,CHICKEN] $18
STEAK FRITES, BRANDY BLAEK PEPPER CORN SAUCE $28

VEAL PARMIGIANA TOI\jIATO SAUCE, FRIES $14
CHIPOTLE ,PICO DE GALL=O WHITE FISH TACOS $14
RIGATONI AND CHORIZO= SPICY PINK SAUCE $14

HOME MADE SAUCES $8
SAUCES ,SPICY ALIOLI /ALIOLI// HOT HOUSE SAUCE

ONE MINI BAGUETTE AND TAPENADE EACH $8

WE ALSO HAVE A DESSERT MENU
HAPPY HOURS PAELLA X4 PEOPLE =$90

“*HAPPY HOURS OFFER AVAILABLE MONDAY
THROUGH FRIDAY ONLY BETWEEN 4:30 PM TO
6:30 PM

HAPPY HOURS

\ SAUVIGNON BLANC [
PINOT GRIGIO

CHARDONNAY
ALBARINO

TEMPRANILLO, SPANISH RIOJA
SANGIOVESE, ITALIAN
SHIRAZ, AUSTRALIAN T
MALBEC, ARGENTINA

6.0Z GLASS OF WINE WHITE OR RED $8

SANGRIA 60Z GLASS $8 ‘t

TINTO DE VERANO $8

NEGRONI MADE WITH RUM ,CAMPARI ,VERMOUTH $8 7
SPANISH CALIMOCHO,RIOJA WINE AND COCA COLA $8

MIMOSA MADE WITH CAVA $12

BEERS (rom
CORONA $6 i
MADRI $6

15

CLASSICO SPANISH COFFEE $12

VIRGIN SANGRIA ,FRUIT,JUICE ON ICE $8

DRINKS 1.5,0Z $10 EACH
CHOICE OF
RUM/TEQUILA /VODKA GIN/GRAPPA
3 OZ SHERRIES

SOFT DRINKS $4.00 // COFFEE $4.00

NEVER TOO EARLY TO START PLANNING
YOUR PAELLA PARTY




