
 
DINNER SHOW  

Pasion flamena Under The Stars 

 

Tapas 

Choose one 

SAUTEED SPINACH - ESPINACAS SALTEADAS 

SAUTEED MUSHROOMS - CHAMPIÑONES SALTEADOS 

FRIED CHICKPEAS - GARBANZOS FRITOS 

ASSORTED CROQUETTES - CROQUETAS SURTIDAS 

FRIED CALAMARI - CALAMARES A LA ANDALUZA 

"BRAVAS" POTATOES - PATATAS BRAVAS 

SHRIMP "AL AJILLO" - GAMBAS AL AJILLO  

 

Plato Principal 

Choose one 

CHULETITAS DE CORDERO LECHAL 

4 Lamb Chops Milk Fed, Panadera Potatoes 

SOLOMILLO DE RES A LA PIEDRA 

100% Natural Black Angus Tenderloin Cooked on The Rock, Aged Over 29 Days, French Fries 

PAELLA DE MARISCOS 

Seafood Paella - Calasparras Rice (Spain), Saffron, Calamari, Shrimp, Langoustine, Clams, Mussels 

LUBINA ASTURIANA FRESCA AL HORNO  

Fresh Cantabric Seabass, Northern Spain, Olive Oil, Garlic, Parsley, House Salad 

CHURRASCO A LA PARRILLA CON PATATAS FRITAS 

GRILLED Skirt Steak, French Fries 

PAELLA VEGETARIANA 

Vegetarian PAELLA - CALASPARRAS RICE (SPAIN), SAFFRON, Eggplant, Piquillo Peppers, Green And Yellow Zucchini, 

Mushrooms 

COCHINILLO A LA LEÑA ESTILO SEGOVIANO – ADD $10 

Our Unique Suckling Pig In Wood Fired Oven Panadera Potatoes, Onions, Green Peppers, Tomato 

 

Dulce Dulce 

 TARTA DE SANTIAGO – ALMOND TART 

*** Sangria will not be available on this date. We serve wine & beer only 

THANK YOU ALL FOR YOUR PATRONAGE 

* Eating raw or undercooked food can increase the risk for illness and birth defects 


