Sangria’s
Ta pas

SPanisl'l Tortilla Spain’s most famous tapal The
traditional SPanish omelet! 4+.50

Ai-oli Potatocs dccp fried and mixed with our
awesome ai-oli sauce. Add our sPic9 hot roasted pepper

& tomato sauce 1.00
5.00

Garbanzos One of our signature tapas. The chickpeas
are boiled, then fried with chorizo, serrano ham, and

roasted peppers 6.00

Seafood TaPas

Codfish Croq uets Breaded and with our home made
bechamel Fi”fng 5.50

Boquerones SPanish sardine filets served chilled with
gar[ic, olive oil and fresh Parsle\q‘ Perfect to erj09 with
white wine or cold beer! 6.00
Clams in “Salsa Verde” fresh clams served in our

Pars!cg Basquc Country sauce 7.00

Fried Calamari served with our house tarragon and

Paprika sauce 7.00

Merluza authentic Spanis]ﬁ fish clecp fried, beer
battered and served with a citrus tarter sauce 8.00

Black ink Calamari Traditional fresh sca”oPs sautéed

in black squf& ink. 9.00

Garlic Sl’n‘imP one of SPafn’s best Tal:)as! Marinated “al
ajfllo” 9.00

Meat TaPas

A”:)ondigas Sangria’s meatballs Sautéed with fresh

peppers and a red wine tomato sauce 5.50

Chistorra Strait from northern SPain, this unique
sausage is gri”ccl to Pemcectionl 6.50

Chorizo in wine sauce Sautéed in one of our Ricja
white wines. 7.50

Cl’lurrasco Spain’s signature beef! This gri”ed outside

skirt steak will melt in your mouth! 9.00
SideTaPas
Jasmine white rice cooked Cuban stgle 3.00

Home seasoned French fries secasoned with 8
different spices 3.50

Rosemary roasted potatoes roasted Idaho
Potatoes rubbed with with fresh rosemary 4.00

Grilled vcgctablcs 3cl[ow squash, zucchini, red and
green peppers, onions, mushrooms, and asparagus grf”ecl
and marinated with balsamic vinegar and herbs de

provance 4.50

Ensa]ada Rusa chilled Potato salad made with
albacore tuna 4.50




Sangria’s

- SPanish hams & cheeses-

Manchego cheese Plattcr aged 3 years!

10.00
Serrano ham Plattcr clry cured in Rioja Spain‘ A

must try Jtem!

12.00

Lomo and Chorizo Plattcr Thinlg sliced clrg cured
Pork tenderloin and chorizo imPor'ted from Ricﬁa, Spain‘

10.00

Mixed platter all of our signature cold cut Platters in
one! Serrano ham, thinlg sliced chorizo, lomo de cerdo,

chorizo, and mancl’]ego cheese. Perfect to share around
the table! 15.00

SouPs

Sou P O{: the clag Please ask your waiter for the
soup of the da\g‘ We Pride ourselves in making the best

gar[ic soup, crémes of Vegetablcs and SPanisl'w stews!

Ask your waiter
Salads

Sa ngria’s salacl Tossed mesclun le’ctuce, serrano
ham, shredded agecl manc]’]cgo, homemade garlic

croutons, and a garlic Parsley vinaigrette

Tapa 5.50 large11.00

Shl"imP and Mango salacl made with Tossed

mesclun salad, Fresh sl’]rimP, lUSCiOUS mango an& avocado

Tapa 6.50 largc 13.00
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~-Paellas -

(Rice Dishes)

*Please be advised that these rice dishes are
made from scratch. We rcquirc a 40 min. wait time
and minimum for two Peoplc.

chctarian Paella ma&ejust for veggie lovers!

Made with saffron, zucchini, 9enow squash, asparagus,
tomatoes, musl’lrooms, red and green roasted peppers,

13.00 P/P

gar[ic, onions, and green peas.

Chicken and Chistorra Paella This paclla has a
sPccia! touch, as it is flavored with Cuban Creole sPices

and made with chicken and Chistorra sausage

16.00 P/P

Black Pac”a authentic Paella made with Fresh shrimp
and Sca”ops and cooked in Black Sc]uic[ ink!

18.00 P/P
Seafood Paella

Otherwise known as “Paella de mariscos” This is the Priclc
5J09 of SPain! Perfect for the seafood lover! Saffron,
gar[ic, fresh peppers, Shrimp, Sca”ops, Calamari, Mussels
& clams and garnisl'wcd with roasted peppers, fresh peas

and asParagus!

22 .00 P/p




Sangria’s

Desserts )
Sangrxas
Creme cheese flan pelicious! 5.00 S )
Classic RlOJa sangria 5.50
Crema Ca?alana much like a creme brulee, this white Wine Sangria 5.50
egg custard is fused with guava and mint 5.50
Grand Marnier Chocolate mousse servedin
awine glass over a bed of chocolate chfps and toppe& with
wild berries. 6.00 BCCrS
Chocolate covered strawberries 6.00 Dos Equis (draft) 3.00

Budweiser 3.00 Blue moon 4.00

Bud Iight 3.00 Presidente 4.00
Beverages

Miller Iight 3.00 Corona 4.00
Coke 1.95

Estrella Damm importc& from

Diet coke 1.95
Barcenola, SPain 5.00

SPritc 1.95

Fanta 1.95
Kids Menu

Dr. pepper 1.95

Minute Maid Icmonjuicc 1.95 .
Chicken tenders

Orangcjuicc 2.25 Fish fingers

Cranbcrry—Pomcgranatcjuicc 2.50 Grilled manchego cheese

*served with fries 4.25
Coffee 2.50

Brewed ice tea 2.50



