04 Slice o/[ épaén

Red or White Sangria Glass 5.99/Pitcher 22.99
Made in house from an old Rioja recipe, loaded with fruit ~ We're told it's the Best in Baltimore!

eéampagne é’ang’zéa with Fresh Gruit 28.99 Pitcher
Enhance your meal with a pitcher of our deliciously sweet Champagne Sangria, made in house especially

for you

(/V(a’ztin Coc[ax ngﬁau’no c/?iad PBaixas Glass 6.99/Bottle 25.99

Elegant, crisp & full bodied with flavors of ripe apples, peach, apricot, melon, grapefruit and lemon zest

Pre Fixe Spanish Dinner ~ $28.99
aﬁzhstézsu

oose One)
Black Bear é‘oup Ensalada c/'/(idta
With onions & sour cream Salad with our Mediterranean Olive Vinaigrette
Tosta de eéampinonsa g’zatinac[a é’éu'mp in éyzanué ga’zféa Sauce
Mushroom toast great for dipping!

Entrées

(Choose One)
@as[}[a Q/a[enciana

(30 minute preparation time)
The most typical Spanish dish of rice with a medley of shellfish, chicken & chorizo
Gilete de fsnguac{o c74[caza’z

Fillet of sole sautéed with bananas and topped with Hollandaise - Senor Ramon's favorite!
Chicken Salteado

Chicken sautéed with red and green peppers, tomatoes, onions, chorizo,
and fresh mushrooms, splashed with red wine & served with yellow rice

gi[a/zia WVioleta
Pan seared fillets topped with hearts of palm, artichoke, tomato, onion, garlic in a caper lemon sauce

Sarzuela Catalana

A symphony of seafood flambé including lobster, crab, shrimp, scallops & salmon in a lobster brandy sauce

Eastern Shore Platter
One colossal crab cake, two fried shrimp & one fried oyster

Camarones Putttancsca
Jumbo shrimp tossed with a spicy melange of tomatoes, onions, oregano, Kalamata olives & capers, served over rice

Hsado de Prime C/QL[; Con Salsa Bordelaise
Grilled pound of Certified Angus Prime Rib served with Bordelaise sauce

Los Tomatoes Fritos aon Carne de Congzs/’o

A Patrick's favorite ~ Three thick slices of cheese encrusted tomatoes, topped with our colossal crab imperial

Poostres
gul/z[s Chocolate Mousse Cu,/) ezsamy HKice .(puc{c[llng

Sinfully delicious! Topped with cinnamon & cream
é’/zanug Prnenut c&o[[

Filled with fresh vanilla custard, topped with candied pinenuts & powdered sugar



