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TABLAO FLAMENCO
RESTAURANT

$15.95 Menu + choice of Dessert, Coffee or Refill Soda

Monday Thru Friday 11:30am — 4:00pm

ALMUERZO | LUNCH

Elegir Dos por persona / Choice of any Two per person

“SOPAS Y POTAJES | SOUPS & STEWS”

Caldo Gallego Broccoli Rabe, Pork & White Beans Galician Soup

Fabada Asturiana white Bieans, Chorizo, Blood Sausage, Han, Pork & Paprika
Lentejas Caseras con Chorizo Homemade Lentels w/ Chorizo & Paprika
Callos Andaluza Chickpea Stew w/ tiny chunks of Tribe & Chorizo

Sopa de Mariscos Seafood Soup
Crema de Vegetales Vegetables Soup non dairy

‘ENSALADAS / SALADS”

Ensalada de Tomate Sliced Tomatoes, Onions Olive Oil & Sherry Vinegar
Ensalada de Lechuga Romana, Tomate, Cebolla Morada, Atun, Huevo Hervido, Maiz
Aceite Oliva y Vinagre de Jerez Romaine Lettuce, Tomatoes, Red Onions, Tuna , Boiled Eggs, Corn, Olive

Oil & Sherry Vinegar

Ensalada de Camarones y Cole al Coco Shrimps & Cabbage w/ Coconut dill dressing
Coctel de Camarones y Masa de Cangrejo Shrimp & Crab Coctail

“TAPAS”

FRIOS / COLD
Boquerones en Vinagre Marinated Anchovies w/ Olive Oil
fresh Parsely & Garlic

Tabla Mixta Jamon Serrano, Queso Manchego & Chorizo
Cantimpalo

Gazpacho Andaluz Tomato & vegetables soup served cold
Pan Con Tomate Fresh Tomato spread on Rustic Cantabric
Bread

Aceitunas Alina Marinated Olives Andalusian Style

Papas Alina Boiled potato, Onions & Peppers w/ Olive Oil &
sherry Vinager

Ensaladilla Rusa Spanish Favorite made w/ Potatoes,
Carrots, boiled eggs, peas, Tuna & Mayonnaise

Patatas Ai1l-Oli Boiled Potatoes w/ Garlicky Mayonnaise

Huevos Rellenos con Atun Spanish Style Deviled eggs w/
tuna

Salpicon de Mariscos Mixed Seafood Salad
Mejillones a la Vinagreta Mussels Vinaigrette
Gambas Cocidos Steamed Head-on Shrimps

CALIENTE/ HOT
Croquetas Caseras Homemade Croquettes
Pimientos de Piquillo Rellenos de Bacalao
Piquillo Red peppers Stuffed with Cod Fish
Gambeas al Ajillo Garlic Shrimp
Calamares a la Andaluza Lightly fried Calamari Rings
Chorizo al Vino Spanish Paprika Chorizo saute w/ white
Wine
Tortilla Espafiola Spanish Potatoe Omelette

Almejas, Camarones y Mejillones en Salsa Verde

Clam, Shrimps & Mussels in Fresh Parsely & Garlic White Wine
Sauce

Patatas Bravas Lightly Fried Potatoes w/ a Spicy ali oli
Gambas a la Plancha Grilled Head on Prawns

Berenjenas Fritas con Miel
Fried Eggplants Chip topped w/ Honey Syrup
Champifiones al Ajillo Mushrooms in Garlic Sauce

Albondigas en Tomate Homemade Meatballs in Tomato
Sauce

$5.00 Extra for any additional Tapa
8% Sales Tax + 18% Gratuity will be Charged to your Bill Automatically

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs my increase the risk of foodborne illness
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‘PAELLA y Mas 7/ Sattron Rice & More

‘COME LO QUE QUIERAS”/ “ALL YOU CAN EAT”

Paella de Mariscos-Clams, Mussels Shrimps, Calamari, Scallops

Paella Valenciana- Clams, Mussels, Shrimps, Calamari, Scallops, Chicken & Chorizo
Paella de Vegetales- Mixed Vegetables

Arroz Negro con Calamares y Camarones- Black Ink Rice w/ Calamari & Shrimps
Ternera a la Espafiola Beef Cubes in a Traditional Spanish Sauce

Rollito de Pescado a la Cava Rolled Fish Filet in a Creamy Cava Sauce

Lomo de Cerdo con Salsa de Queso Azul Sliced Porkloin topped w/ Blue Cheese Sauce
Pollo al Ajillo Chicken in Garlic Sauce

ACOMPARANTES / SIDE DISHES

Arroz Blanco white Rice

Vegetales Salteados con Ajo y Aceite de Oliva Mixed Vegetables sauteed w/ Garlic & Olive oil
Patatas Fritas French Fries

Papas a lo Pobre Oven Baked Potatoes w/ Onion,Peppers & Olive oil

“POSTRE /| DESSERT”

Elegir Uno por persona / Choice of One per person

$3.00 mas puedes elegir uno mas / $3.00 more can choose one more

Flan Casero Homemade Caramel Custard

Crema Catalana Spain’s Version of Creme

Tarta Santiago Brule Northern Spain’s Tradittional Almond Tart
Helado Turron Nougat Ice Cream

Volcan de Chocolate Chocolate Ice Cream

Helado de Vainilla vanilla Ice Cream

$10.00 for anyone Sharing
8% Sales Tax + 18% Gratuity will be Charged to your Bill Automatically

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs my increase the risk of foodborne illness



