CiUDAD TAPAS

Vegetarian

Homemade Olive Crackers with figs, roasted peppers, and goat cheese 6
Spiced Almonds 3

Plantain Chips and spicy aioli 3

Grilled Asparagus with romesco sauce 6

Marinated Spanish Cheese & 0il Cured Olives 3

Piquillo Peppers Stuffed with avocado goat cheese 4

Butter Lettuce Salad with toasted almond dressing 4

Grilled Artichokes with aji amarillo aioli 5

White Grape Gazpacho 4

Goat Cheese Fritters with caramelized pear 6

Argentine Empanadas with tomatillo and chipotle salsas 8

Romaine Hearts with cabrales vinaigrette, roasted peppers, and plantain chips 6
Spinach Empanadas with pine nuts and raisins 5

Watercress, Orange, and Red Onion Salad with cumin vinaigrette 6

Stuffed Delicato Squash with garlic scented rice, almonds, and herbs 10
Fish

Marinated White Anchovy with lemon, garlic, parsley, grilled bread, and tomato 5
Fried Calamari with paprika and garlic 8

Steamed Clams in white wine and salsa verde 12

Salt Cod Fritters with basque style alioli sauce 6

Fried Shrimp & Okra with guava peanut salsa 10

Sautéed Calamari with chorizo, white beans, and roasted peppers 6

Grilled Green Lip Mussels with pickled tomatoes 8

Saffron Paella with seafood, chorizo, and chicken 12

Lobster Salad with shaved cucumber, melon, and sherry mint aioli 18
Meat and Poultry

Manchego Cheese Bunuelo with serrano ham, arugula, and red pickled onions 4
Deviled Eggs with caper, chipotle, and smoked paprika 3

Portuguese Linguica Sausage with brandy and honey 8§

Lamb Meatballs with minted chimichurri and onion yogurt 6

Spicy Limas with serrano ham 4

Grilled Bread with homemade paté agridulce 8

Grilled Morcilla Sausage on mini toasts with caramelized onions 5

Boneless Baby Back Ribs slow roasted in chile, spices, and sweet mistela 10

Seeded Lamb Chops with algerian eggplant jam and preserved lemons 18
Sweets

Hazelnut Meringues 3
Espresso Dusted Churros 5
Basque Apple Tart 5
Cajeta Flan 4

Spanish Cookie Plate 4

Chocolate Barcelona Cake 5

CiUDAD

Please advise us of any food allergies.



