TaPas
Legencl has it that one King AIFonso of SPain was taken to his bed with illness. The
Prcscription for cure was to take small amounts of food, with wine Frcqucntlg througl-lout the
dag. Once recovered the wise King thought thisis a healthy Practice for his subjects to
embrace, He decreed that all inns and taverns must serve a sma” amount o{: Foocl with wine
and beer. T he literal translation is; a solid Piccc of food which covers the top of a glass of
wine or beer. T he most singular aspect of this tradition is the act of sharing the tapas with

comPanions at the table.

Assian Chicken Satag—skewered éygri“cc{ Pcanut~sauced breast of chicken strips, Sambal
Oeick le $6

Musscls Frovcncal—musscls steamed in garlic, white wine, tarragon, tomatoes, broth. $8

Salt ]:ish Cakes—bes’c salt Fish creamed potatoes, hint of gar]ic, dclicatelg

crisped, miso aioli rosette, seasonal gamish. $6

BruschcttaH 2 different kinds. Toas’cecl ]’calian bread, one with diced tomato, parmesan and

fresh basi]; one with gar]ic butter, gri”ecl sweet peppers. $4

Sausagc CatalaanPicy chorizo sausage, Spanish tomato sauce, baguette for diPPing. $6
Baked Camembcrtv—a whole Y:rencl'x camcmbert, secasonal fruit compotc, baguettc. $13
SPanakOPita—sPinac%, feta, ricotta, oregano, folded in Phg”o trianglc $7

Flatter Espagnolc—salt fish cakes, chorizo in tomato sauce, baguet’ce. $10

Mixcd FlattcrH sca”ops, shrimp, salt fish cakes, satay, & bruchetta. $ 1 5
Fer‘Fect to Share.



Fu”ed Pork ]:Iauta—Pork in an Asian-American barbecue sauce, wraPPed & rolled into a
flute s}‘nape with a cumin~9og}1urt dip. $8

Ncw{:ounc”ancl Shrimp Ro”s—a Pair of rolls burs’cing with babg Newfoundland

sl'vrimp, lemong yogl'xurbmago dressing, cilantro, spinach IeaF, rice paper wrap. $8

5alads & SOUPS

Verg (reen Salacl—crisp babg greens, red grapes, kiwi, candied pecans,
drizzled with lemon rasterrﬂ vinaigrette.  $7

Cacsar’s Salad——originated in Tﬁuana, Mexico where Caesar, an ]ta]ian ch@c, first
cleveloped this Perermial favorite. Romaine, parmesan, croutons, and the original

drcssing. $6

El Grcco~harcl3 Pieces of tomato, broccoli, Feta, sweet peppers, \/ida]ia onions

& K alamata olives in a th9m6~acccntcd marinade. $8

]:usion Salad——mixed baby greens, shredded Ferme], snow peas, sweet & sour sesame

drcssing. $7

]:rench Onior\ Soup—richest beef broth, caramelized onions, sherrﬁ, SWiss cheese
toPPed crouton. $7

Roastec] Recl Fcpper Soup—roasted peppers, sun-dried tomatoes, Pes’co accent, garlic

croutons, feta. $7



Mains

1940’s New Yorlc Stcak—— 10 oz of Prime Canadian beef striP loin seared on cast iron skillet
&finished with reduction of red wine, Panjuices, mushrooms, shallots. $25

... Add garlic sl'xrimp $30

Blackcncc‘ Filct Mignon—- best cut of beef crusted with a complex blend of sPices‘ $350
JAdd garlic sl’mrimp $35

Kaci( of Lamb~seasonecl and roasted, served with Newfoundland High~bush Cranberrg
je”g & sweet vermouth drizzle $30

Sa]mon Baie d’]:_spoir~ blackened or broiled $19

Salmon Almanclinc - Salmon fillet coated with toasted almonds, baked and served with leck

and lemon cream. $22
“]:is[':”—Panko~crus’ced coc{, tarragon caper mayo. $18
Scancoocl Samplcr~sautéecl sa!mon) cod, sca”ops, shrimp, lemon, aioli. $25

Estofado—stewed sweet potato, tomato, chickpea, green pepper, onion, )Cig,

unique blend of sPice and herb, served over couscous. $ | 9

.. Adcl chicken $2%

Chickcn FOI‘tObC"O——-}DrCaSt of chicken & Fortobe”o mushroom striPs marinated in red wine

& balsamic vinegar, Partriclgcbcrrg glazc $19

Tastc of Tl‘laiHChicken breast Fi”ets, green curry paste, coconut mi”(, fresh basil, snow peas,

mus]’xrooms, Pasmatirice.  $19

Red Currg of SI')rimP ~Jumbo shrimp, T haired curry, coconut milk, fresh basil, snow peas

and mushrooms $22



Bombag Cl’zickcﬁrvcurried chicken with chu’mey, Basmati rice with fresh steamed broccoli
(spicg or not). $20

Tortcllini Aurora—cheeseqci”ed rainbow torte”im'} creamy blush sauce,
fresh basi], broccoli florets. $15

Fettuccini Alfredo—cream, parmesan, garlic, ParslcgJ noodles. $1%
(Adaptab]e as above)

Chorizo Penne— spicg sausage simmered in creamy Alfredo sauce and tossed

with pasta. (E_xtra sPic3 available) $15

Roas’cccl chctable Fcnnc — oven roasted Por’cabe”a musl'\rooms, sweet peppers, red onions,

zucchini tossed with pasta, olive oil and fresh herbs. TOPPCC{ with feta $15

Chickcn ($5), 5hrimp<$8) or Mixec! seafood ($ IO)can be added to any Pasta dish.
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Desscrts

(lassic Cheesecake, choice of toPPings
Chocolate Flourlcss Tortc, caramel drizzle
Creme Brule w/ lemon cookie
Carrot Cake
French Vanilla |ce Cream with Warm Chocolate Sauce
Hand Ko”cd Chocolatc Trumcﬂcs

C omp[fmcnt your dessert with a g/ass of chilled (hateau J’Oﬂ"g/hac.



