TBPBS
Legencl has it that one King Alfonso of SPain was taken to his bed with illness. T he
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 small amount of food 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 thc tablc.

Assian Chicken Satagw—skcwcrs of chicken, Peamut/509 marinade, Sambal Oelek clip. $7
Salt ]:isl"i Cakesmbcst salt Fish, creamed potatoes, hint of gar]ic, miso aioli. $7
Bruschettaw—toasted baguct’te Picccs, diced tomato, peppers, chccscs, fresh basil. $6
Sausagc Catalan—spicg chorizo sausage, 5Panislﬁ tomato sauce, baguette for dipping. $7
Spanakopitav—spiﬂach, Feta, ricotta, oregano, folded in Phg”o triangle. $8

Pork ]:Iauta—PuHccl Pork, Asian-American barbecue sauce, Won ] on wrap, cumin-
3ogl'xurt dip. $8

E_asy to share

Flatter Espagnolc— four salt fish cakes, chorizo in tomato sauce, bague’cte. $13

Mixccl Flattcr— sca”oPs, shrimp, salt fish cakes, satay, & bruschetta. $16

Bakcc’ Camcmbert—a whole French Camembcr‘c, seasonal fruit comPote, baguet’ce. $1%

Musscls Frovcnca —mussels steamed in gar]ic, white wine, tarragon, tomatoes. $10

Joinus Friclags for Sushi!



Salacis

Ver Grccn Salacl—cris bab reens, red grapes, kiwi, candied pecans, lemon ras berr
Y pPabyg grap P prery
vinaigrette. $8

Caesars Salacl—a Perennial favorite, Romaine, parmesan, croutons, original drcssing. $7

El Grecov— tomato, broccoli, Fcta, sweet peppers, red onions , Kalamata olives in a tlﬂgmcy

accented marinade. $9

SouPs

French Onion SouP—richest broth, caramelized onions, sl'ncrrg, Swiss cheese toppccl

crouton. $7

Roastccl Recl Fcppcr SouP—roasted peppers, sun-dried tomatoes, Pesto accent, garlic

croutons, feta. $7

Fastas

Mediterranean Scafood Linguinc—mixccl seafood tossed with grape tomatoes, riPe olives,

balsamic reduction, feta cheese. $20

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

with pasta. (I xtra sPicg available) $15
]:cttuccini Ahcrcclo—cream, parmesan, garlic, Parslcy, noodles. $ 14

Roastccl \/cgctablc Fcnnc~oven roasted Portabe”a mushrooms, sweet peppers, red onions,

zucchini tossed with pasta, olive oil and fresh hcrbs, feta. $16

C/?/Ckcn ($5) 5/7r/mp ($8) or Mixed 5@3[000’ ($10) can be added to any pasta dish



Mains

1940’s New Yor‘c Stcak——best Canadian beef striP]oin seared on cast iron skillet &
finished with reduction of red wine, Paﬂjuices) mushrooms, shallots. $25

... Add garlic s]’xrimp $30

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

Rack of Lamb—seasoned and roas’ced) served with Newxcouncuand HighbusFA Cranberrg
jc”g & sweet vermouth drizzle. $%0

Atlantic Salmonmlcresh salmon arrives twice a week. Thc server will let you know what

creative twist our kitchen added to it this week. $20
“]:is[‘l”—Panko%rusted COC}, tarragon caper mayo. $18

E_sto{:aclow—stcwecl sweet Potato, tomato, chickpca, green pepper, onion, Fig,

unique blend of sPice and herbj served over couscous. $20

- Add chicken $23

Chicken Fortobc"o—breast of chicken & For‘cobe”o mushroom striPs marinated in red wine

& balsamic vinegar, Par‘criclgeberrg glaze. $20

T aste of Thai—chicken breast fillets, green curry paste, coconut mi”<, fresh basil, snow peas,

mushrooms, Basmati rice.$19

Rccl Currg of Shrimp—jumbo shrimp, T hai red curry, coconut mi”g fresh basi], snow peas

and mushrooms. $22

bomba Chicken—curried chicken with chutne , Basmati rice, fresh steamed broccoli (spic
Y Y pey
or not). $20



Desserts

(lassic Cheesecake, choice of toPPings
Clﬂocolate }:lourlcss Tortc, caramel drizzle
Créme Brule

Carrot Calcc
French Vanilla [ce Cream with Warm (Chocolate Sauce

Hand Ko”cd Chocolate Trumcﬂcs

SPccialty Cof‘Fees

Spanish Coffee
Irish Coffee
B~52. ComCFcc
Newfoundland & | abrador Coffee

Thanks for choosing Gitanos’. We hoPe you erjoged your exPerience with us and we

welcome any Fccc”:ack, you would like to offer.



