
We are proud to serve you the best of our heritage in food and wine.

We will prepare your desire individually and to order.
Please enjoy yourself.

l a  c o c i n a  v a s c a

Basques: The people who comprise the most ancient surviving

ethnic group in Western Europe. Their homeland extends along the

coast from Bilbao, Spain to Las Landas de Biarritz, France. There

are over five million proud Basques living in this region. About 85

percent of them live in Spain. One of the most distinguishing features

of the Basque people is their language, “Euskera”. It is unrelated to

other European languages or to any other known language.

Most Spaniards and Iberian food aficionados will advise the uninitiated

to do business in Barcelona, pull political strings in Madrid, and

follow the jet-set in Marbella. But to savour the country's best

cuisine, they will tell you to go to the Basque region. If Spain is

blessed with a rich and varied gastronomic landscape, then the

Basques occupy the indisputable culinary high ground.



appetizers

hot

gambas al ajillo
Juicy medium shrimp in a slow roasted garlic extra virgin olive oil sauce ......................................................... 15.00

Stuffed portobella
With fresh crabmeat and a mélange of vegetables ................................................................................................ 15.00

setas rellenas
Large mushroom caps stuffed with a secret basque cheese blend and baked in a wine sauce .............................. 13.00

caracoles a la vasca
Escargot on natural shell cooked in cognac butter sauce ..................................................................................... 15.00

calamares albardados
Tender squid rings, egg dipped and sautéed in extra virgin olive oil with
lemon, wine and saffron stock .............................................................................................................................. 15.00

chorizos
Grilled Spanish Style Sausage .............................................................................................................................. 12.00

prince edward island mussells en salsa verde .................. 12.00

cold

mango and jamon serrano ..................................................................................... 15.00

asparagus con jamon serrano
Juicy white asparagus wrapped in a Spanish style cured ham ............................................................................ 15.00

ensalada jai alai
Arugala, watercress, Belgian endive, romaine, tomatoes and red onions tossed with
a dressing of walnut oil, extra virgin olive oil, grape seed oil, balsamic vinegar
and Dijon mustard, and topped with brie cheese ................................................................................................. 12.00

ensalada mixta
Fresh tossed baby red leaf with cut fresh tomato, balsamic dressing ..................................................................... 6.00

soups

sopa de ajo
A casserole of richly flavored garlic soup topped with a poached egg on a raft of toast ........................................ 6.00 

sopa de frijoles negros
A rich black bean puree fortified with whole beans, rice and chopped onions ....................................................... 6.00

sopa del dia
Soup of the day ....................................................................................................................................................... 6.00



All food is prepared to order using only 

the finest spanish extra virgin olive oil

seafood

paella a la vizcaina – for two or more
A classic Basque paella with fresh lobster, shrimp, scallops, clams, mussels, squid, chicken and chorizo over
saffron rice. Does not include potato ...................................................................................... (price per person) 25.00

mariscada en salsa roja – for two or more
A casserole of fresh lobster, shrimp, scallops, clams, mussels and squid in a
brandy laced red sauce. ............................................................................................................ (price per person) 25.00

mariscada en salsa verde – for two or more
A casserole of fresh lobster, shrimp, scallops, clams, mussels and squid in a
garlic enhanced green sauce .....................................................................................................(price per person) 25.00

langosta rellena
Large fresh 1 1/2 pound lobster stuffed with a unique blend of shrimp, scallops,
saffron, bread crumbs, lobster stock and spices ....................................................................................... market price

langosta al vapor
Fresh 1 1/2 pound lobster steamed to perfection ..................................................................................... market price

lenguado albardado al limon
Fillet of sole dusted in flour, dipped in egg batter, sautéed 
in extra virgin olive oil and combined with a lemon wine sauce ........................................................................ 20.00

lenguado al horno
Broiled fillet of sole moistened with a lemon and wine sauce .............................................................................. 20.00

camarones y vieras al ajillo
Sautéed sea scallops and large shrimp in a garlic infused sherry wine sauce laced with a saffron stock ........... 24.00

camarones al vino
Large shrimp sauteed in extra virgin olive oil and combined with a
roasted garlic sherry wine sauce laced with saffron stock .................................................................................... 24.00

zarzuela de mariscos
A tasty combination of shrimp, clams, mussels, scallops and squid in a mariscada sauce ................................. 25.00



Meats

Pato ala NaraNjA
Delicious roasted duckling accompanied by a mandarin-orange Grand Marnier sauce ......................................25.00

pollo con camarones
Chicken tender loins and large shrimp together, dipped in egg batter, sautéed
in extra virgin olive oil with lemon and wine sauce ............................................................................................ 25.00

ternera al jerez
Veal medallions dusted in flour and sauteed in extra virgin olive oil with sliced mushrooms and Jerez wine .. 25.00

higado de ternera
Calf's liver, sauteed in extra virgin olive oil and topped with sauteed spanish onions..........................................25.00

chuleta de buey guipuzcoana
A trimmed N.Y. sirloin Basque-style and broiled to specification ....................................................................... 26.00

sollomillo ala parrilla
Broiled filet mignon – broiled to specification ...................................................................................................... 28.00

escalopes de ternera jai alai
Veal medallions enclosed in egg batter, sauteed in extra virgin olive oil, and combined
with sauteed onions, mushrooms, pimento, artichoke hearts and  white asparagus ........................................... 25.00

chuleta de cerdo al queso
Pork chops sauteed in a vodka & sherry wine sauce, topped with onions, roasted red peppers and brie cheese . 24.00

escalopes de pollo tarragon
Chicken tender loins dust in flour, dipped in egg, sautéed in extra virgin olive oil,
enhanced by a delectable tarragon brandy sauce .................................................................................................. 24.00

escalopes de pollo jai alai
Chicken tender loins enclosed in egg batter, sauteed in extra virgin olive oil, and combined with
sauteed onions, mushrooms, pimento, artichoke hearts and white asparagus ..................................................... 24.00

pollo al ajillo
Broiled half chicken with fresh garlic and extra virgin olive oil .......................................................................... 18.00

side dishes

Saffron Rice ............................... 2.50 White Rice ......................2.00

Spanish Potatoes........................ 2.50 Fresh Vegetable ............. 3.00

Extra Plate Charge .......... 5.00

Sangria
Choice of Red or White (Homemade with no sugar added)

Full Pitcher ................ 20.00

Half Pitcher ............... 15.00




