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Father’s Day Special 
Faldilla a la Parilla - Grilled skirt steak with green onions, roasted piquillo 
peppers and red wine reduction 24.95  

Solomillos a la Plancha - Grilled beef tenderloins, served with mashed 
potatoes, drizzled with red wine sauce 22.95 GF 
Salmón a la Plancha - Grilled Atlantic salmon drizzled with lemon butter 
sauce, served with sautéed julienne vegetables 20.95 GF 

Codillo de Cordero –New Zealand lamb shank with Mediterranean cousd 
cous, sautéed spinach, juliennes vegetables and a white wine rosemary 
sauce 22.95 

Salad and Soup 
 Sopa de Alubias– Black bean soup with chorizo 5.50 

Ensalada de la Casa - Mixed greens with fresh mozzarella, tomato, 
cucumber, and red onion with sherry balsamic vinaigrette 7.95 GF V VE*  

Ensalada de Remolacha – Gold and red beets with mixed greens, honeyed 
walnuts, Manchego cheese and a lemon mayonnaise dressing 10.95 GF V 

VE*  
Cabrales – Mixed greens topped with Cabrales blue cheese and honeyed 
walnuts with a sherry vinaigrette  8.95 

Cold Tapas 
 Aceitunas Aliñadas - House-marinated Spanish olives 10.95 GF V VE 
Patatas con Alioli - Robust garlic potato salad 11.95 GF V 
Queso con Pecanas - Goat cheese rolled in crushed toasted pecans drizzled 
with honey, red wine poached pear slices and toast points 10.95 V 

Pollo al Curry– Chicken curry salad with red grapes and celery 10.95 

Tostadas de Pato - Toast points spread with duck confit, Dijon mustard, 
caramelized onions and topped with smoked duck breast, served with 
julienned apples 9.95 

Jamón Serrano - Traditional Serrano ham with Manchego cheese, 
tomatoes, and toast points 15.95 

Jamón Iberico  - Acorn-fed Iberico Bellota ham aged a minimum of 36 
months, served with tomato concasse, minced garlic, and toast points  
32.95 

Salmón Curado con Queso - House-cured salmon rolled with dill cream 
cheese, served on toast points spread with sour cream 9.95 GF* 

Salpicón de Mariscos - Chilled medley of shrimp, scallops and calamari 
with bell peppers, cilantro, lemon juice and sherry vinaigrette 14.95 GF 

Tostada con Centollo – Alaskan king crab on toast points with avocado 
and 

 tomato 20.95  

Paellas - Gluten Free  

 Please allow up to 45 minutes cooking time  

Vegetariana - Saffron rice with seasonal vegetables 16.95 VE GF 
Campesina - Saffron rice with chicken, chorizo and seasonal vegetables 
18.95 GF 
Valenciana - Saffron rice with chicken, shrimp, mussels, clams and 
seasonal vegetables 26.95 GF 
Mariscos - Saffron rice with shrimp, mussels, clams, scallops and octopus 
35.95 GF 

 

Add bay scallops for 9.00 ~6 shrimp for 16.00 ~ 

Chorizo for 6.00 ~3oz Lobster for 32.00 

 

 

 

 

 

 
*Requires modification – please speak with your server regarding ingredients. 

 (GF) GLUTEN FREE (V) VEGETARIAN (VE) VEGAN 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of foodborne illness, especially if you have certain medical conditions. Menu 

items may contain or come into contact with wheat, eggs, peanuts, tree nuts, milk or 

other allergens. Menu descriptions do not mention all ingredients. 

 

 

Specials of the day 
Tortila del Dia – Traditional Spanish omelet with potatoes and onions 
served with mixed greens and sherry balsamic vinaigrette 9.95 V 

Atun Cantabrico – Seared Ahi tuna served with pineapple relish, 
arugula, toast points and a cava-ginger raspberry vinaigrette  

Costilla a la Riojana – Slow roasted boneless beef shortrib served with 
sweet potato puree, sautéed spinach, piquillo pepper and red wine 
sauce 27.95 

Fish of the day – Fish of the day served with sautéed spinach , tomato 
basil vinaigrette, Sevillana potatoes and lemon butter sauce 26.95 GF*  

Cangrejos alioli – Puff pastry filled with crab meat, tomato concassé, 
green onions , and topped with alioli sauce 14.95 

Hot Tapas 
Alcachofas a la Mostaza- Grilled artichoke hearts and spinach in a 
honey Dijon mustard  sauce 9.25 GF  V  VE* 
Patatas Bravas - Spicy potatoes topped with Manchego cheese 10.50 V 

VE* 
Champiñones Rellenos - Mushroom caps filled with spinach and 
Manchego cheese, served with tomato basil sauce 10.95 V VE* 
Queso de Cabra - Oven-baked goat cheese in tomato basil sauce, 
served with garlic bread 13.95 V  

Pasta Vegetariana - Fettuccine pasta with spinach, asparagus, and 
peapods, tossed with tomato goat cheese sauce 12.95 V  

Pimientos del Piquillo– Imported Piquillo peppers stuffed with a 
blend of cheeses and spinach, served with a black bean sauce 10.50 V* 

Salteado de Hortalizas – Sauteed mixed vegetables with an herbed 
tomato sauce  11.95 GF V VE 

Pincho de Pollo - Grilled chicken tenderloin skewer with chorizo and 
cumin mayonnaise sauce 8.95 GF* 
Pollo al Limon - Sautéed chicken breast, angel hair pasta and broccoli 
served with lemon cream sauce 14.95 
Empanada de Buey - Puff pastry filled with ground beef tenderloin 
and wild mushrooms topped with Monterey Jack cheese and tomato 
sauce 11.95 

Pincho de Solomillo - Grilled beef tenderloin skewer rolled in cracked 
black pepper with caramelized onions and horseradish sour cream 
10.95 
Solomillos a la Plancha - Grilled beef tenderloins, served with mashed 
potatoes, drizzled with red wine sauce 22.95 GF 
Pipirianna de Buey - Sautéed skirt steak with Sevillana potatoes, 
onions and served with Cava cream sauce and Cabrales blue cheese 
14.95 
Albondigas con Almendras – Lamb, beef and pork meatballs served 
with spicy tomato sauce, toasted almond slices and parmesan cheese 
12.95 
Croquetas de Jamón y Pollo - Lightly breaded croquettes of Serrano 
ham and chicken breast with an herbed tomato sauce 9.50 
Chorizos Españoles- Grilled assorted Spanish sausages 9.50 
Datiles con Tocino - Roasted dates wrapped in bacon served with red 
bell pepper sauce 11.95  
Chuletas de Cordero - Grilled lamb chops served with roasted potatoes 
and grilled asparagus, with a red wine sauce 18.95 

Gambas a la Plancha - Grilled tiger shrimp in garlic lemon butter 14.95 

GF 
Salmón a la Plancha - Grilled Atlantic salmon drizzled with lemon 
butter sauce, served with sautéed julienne vegetables 20.95 GF 

Calamares a la Plancha - Char-grilled squid in garlic lemon olive oil 
12.95  GF 
Pulpo con Salsa Verde - Grilled fresh octopus served with potatoes 
and a spicy green vegetable and pine nut vinaigrette 15.95 GF* 

Vieiras Albariño - Grilled Sea scallops served over Mediterranean cous 
cous with a tomato butter sauce 27.95 

DINE INDOORS WITH UV AIR PURIFICATION! 
According to the manufacturer, our newly installed air purification system kills up to 99% of bacteria, mold and 

viruses in the air and on surfaces with UV and new zinc ion technology (REME Halo ®) 

Follow us on 

|  T a p a s V a l e n c i a  |  
|  t a p a s v a l e n c i a 3 1 2  |  

 
*All Menu items and prices subject to change at any time* 

*SAMPLE OF MARINATED OLIVES UPON REQUEST* 

BREAD & BUTTER IS AVAILABLE UPON REQUEST 
ONLY DUE TO THE HIGH VOLUME OF GLUTEN FREE 

GUESTS 

 


