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Appetizers

Almejas Rlazor 12.00
1/2 dozen clams In a light tomato sauce
Almejas Crudas 12.00
1/2 dozen raw clams on the half shell
Coctel de Camarones 13.75
steamed shrimps served w/ cocktail sauce
Mejillones Riazor 12,75
mussels in a tangy light red sauce
Pulpo Frio _ 14.75
cold octopus salad marinated w/ olive oil, paprika, onions, & red pepper
Entremes Caliente 17.75
hot appetizer breaded seafood combo w/ mussels, clams & shrimp
Soups
Sopa de Pollo 7.75/ Small
chicken soup w/ vegetables, potatoes & rice in tomato based broth 9.75 / Large
Sopa de Pescado 7.75 / Small
fish soup w/ vegetables, potatoes, & rice in a tomato based broth 9.75 / Large
Caldo Gallego 7.75 / Small
galician soup w/ collard greens, potatoes, white beans, sausage & pork 9.75 / Large
in a light broth
Salad (served with oil & vinegar dressing)
Ensalada Mixta 6.00
spring mix lettuce with carrots, radishes, & onions
Lechuga y Tomate 6.00
spring mix lettuce & tomatoes
Tomate y Cebolla en Rebanadas 6.00
sliced tomatoes & onions
Sandwi Ches (meats sautéed w/ garlic & wine [except Roast Pork]
and served on french bread w/ lettuce & tomatoes)
Bistec 17.75 Ternera 17.75
ribeye steak veal
Chorizo 17.75 Pernil Asado 16.75
spanish sausage roast pork
Sides
Arroz Blanco / white rice 4,00 Arroz Amarillo / yellow rice 4.00
Patatas Fritas / french fries 5.00 Patatas Hervidas /boiled potatoes  4.50
Vegetales / steamed vegetables 6.75

* not tesponsible for peraonal property *









tapas

aceitunas adobadas 6.75
pickled spanish olives

almejas cocidas 12.00
1/2 dz. clams in wine & garlic sauce

almejas empanizadas 12.00
1/2 dz. baked clams

boquerones en vinagre 12.75
fresh anchovies in a vinaigrette

calamares al ajo 12.00
squid broiled with garlic

callos a la gallega 11.00
tripe, sausage and chickpea stew

camarones al ajillo 12.00

shrimp sauteed in garlic & olive oil

champinones ai ajilio 11.00
mushrooms sauteed
in spices & garlic

champinones relienos 11.00

mushrooms stuffed w/ seasoned
bread crumbs

chorizo 11.75

spanish sausage sauteed in red wine

chorizo asado 11.75
grilled spanish sausage

croquetas de bacaiao, poilo,

espinaca, o jamon (4 piezas) 9.75
codfish, chicken, spinach or
ham croquettes (4 pieces)

esparragos blancos de navarra
con mayonesa 9.75

white asparagus from Spain served
with mayonnaise

empanada gallega

casera de pollo 9.75
double crusted baked chicken pie

frijoles gratinados 8.75
black beans w/ grated/melted cheese

jamon serrano y

queso manchego 17.75

country spanish ham
& manchego cheese

langostinos a la plancha 13.75
grilled large tangy shrimp in the shell

mejillones al ajillo 12.75
mussels in garlic & olive oil

pan con tomate y ajo B.75
french bread with tomato & garlic

patatas bravas 8.75
chunky fried potatoes
in tangy tomato sauce

pimientos de piquilio rellenos  11.00
lightly fried spanish piquillo peppers

stuffed w/ tuna & topped

with a red sauce

pulpo a la gallega 14.00
octopus in olive oil & paprika

sardinas con cachelo (2) 12.75
grilled cardines with a potato

sestita de tomate 9.00
stuffed whole tomato
with spanish style tuna

tortilia espaiiola 8.50
thick potato, egg, and onion omelette

vieras al estilo vigo 12.75
scallops slightly baked
with cheese & tomato

* not responsible for personal property *



Lunch Menu

( Noon until 3:30 pm )
*NOT AVAILABLE ON HOLIDAYS*

Platiers
Lunch platters are served with House Salad (Oil/Vinegar Dressing) and

your choice of one of the following: White rice, Yellow rice, Boiled potato or French fries.

Bistec
ribeye steak broiled with garlic & olive oil

Cazuela de Mariscos
seafood platter clams, mussels & shrimp in tangy red sauce

Camarones al Ajillo
shrimp sautéed with garlic & olive oil

Camarones en Salsa Verde
shrimp poached in a thick flour parsley sauce

Camarones Riazor
shrimp sautéed in a tangy tomato red sauce

Filete de Pescado
filet of fish lightly battered & sautéed with wine and lemon sauce

Costilla Riazor
pork chop riazor sautéed in white wine, spanish red peppers & mushroom sauce

Lomito Riazor
pork cutlet riazor lightly battered & sautéed with parsley, wine & lemon sauce

Milanesa
breaded fried cutlet

Pollo Riazor
chicken riazor(30 min. cooking time)1/4 chicken broiled in brown mustard/wine sauce

Ternera a la Gallega
veal galician stye lightly battered & sautéed in parsley, lemon, & wine sauce

Ternera a la Limon
veal cutlet in lemon sautéed in a wine & lemon sauce

Ternera a la Plancha
veal cutlet sautéed with olive oil

Ternera Riazor
veal cutlet sautéed in white wine, red spanish peppers & mushroom sauce

Pernil Asado
marinated fresh roast pork

Sandwiches

18.76

16.75

16.75

15.75

15.75

15.75

18.79

15.75

16.75

14.75

17.75

17.75

17.75

17.15

16.75

All meats are sautéed with garlic & wine (except Roast Pork) and served on french bread with

lettuce and tomato. French fries are an additional $3.50.

Bistec steak 18.75 Pernil asado roast pork 15.75
Ternera veal 15.75 Chorizo spanish sausage 15.78

* not responslble for personal property *
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