LUNCH SPECIALTIES

Fresh Fish Special — Please ask your server for today’s selection 17

Pasta Special- Fideo noodles with fresh fish, calamari, rock shrimp and piquillo peppers. Tossed with your choice of a
red or white wine garlic and herb butter sauce topped with fried capers and parmesan cheese 16

Grilled Lamb Burger — Topped with piquillo peppers, oven roasted tomatoes, grilled onions and Cabrales cheese.
Served with choice of Spanish fries or Caesar salad 15

Chicken Chipotle — Boneless chicken topped with chipotle garlic mushroom cream sauce. Served with mixed greens
and black beans 14

Cascal Cobb Salad — Seasonal lettuces, smoked bacon, Cabrales cheese, tomatoes, chicken, avocado, hard-boiled eggs,
creamy tarragon-blue cheese vinaigrette 14

Spanish Vegetable Omelet — Seasoned artichoke hearts, tomatoes, avocado and Manchego cheese. Served with pata-
tas bravas and fresh fruit. 13

Basque Piperade — Potato Gratin with sautéed peppers and onions, crispy Serrano ham topped with fried eggs 13
Caesar Salad — with shaved manchego cheese, green olives and creamy anchovy-tarragon dressing 8
Add:  Chicken 5.00 Beef 9.00

Shrimp 7.00 Salmon 9.00

LUNCH BEVERAGES

Lemonade — Strawberry, Mango and Regular 3.00 - 3.25

Virgin Mojito — Soda, fresh mint, brown sugar and fresh lime juice 3.50

Strawberry, mango, passion fruit or raspberry virgin mojito 3.75
Flamingo — Cranberry juice, lemonade and soda water 3.50
Virgin Mary — Zesty blend of tomato juice and spices 3.75
Tropical Orange — Orange juice and passion fruit puree 3.75

Virgin Sunburn - Agave nectar, soda, cranberry, lime and orange juice 3.75




