LAS RAMBLAS

If you can’t make it to Spain to experience the original ‘Las Ramblas’ then we welcome you to the tranquil settings of the

San Antonio Riverwalk’s Las Ramblas located below the Hotel Contessa.
With open arms and a welcoming smile we will guide you through the enticement of food & wine with family & friends.

So pull up a chair, select a wine and get ready to love food and wine like a true Spaniard.

TAPAS

Spanish olives/ tangerine marinated/ pickled garlic/ country bread/ E.V.0.0. 5
Shrimp ala plancha/ salsa romesco/ smoked sea salt 7
Beef carpaccio/ bluebonnet arugula/ cracked pepper/ Spanish E.V.0.0./ sea salt/ queso manchego $7
Grilled nueskies apple wood smoked bacon wrapped medjool dates 5
Pickled escaveche veggies/ green herb aioli 4
Moroccan marinated beef kabobs (2) / dried stone fruit compote 7
Spiced fried Marcona almonds 4
Warm goat cheese/ sofrito/ grilled country bread/ citrus herbs/ toasted almonds 6
Patatas bravas/ crispy leeks/ spicy garlic harissa 4
Garbonzos a la Castellana/ chickpea puree/ cucumbers/ roasted garlic/ red peppers/ E.V.0.0. 7

Semolina dusted calamari frito/ gremolata/ fried basil/ green herb aioli & roasted tomato sauce 8

Chef inspired soup
5

ENSALADAS

Caesar Salad/ herb croutes/ classic dressing/ shaved 10 month manchego/ marinated white anchovy 8
Sangria Poached Bosc Pear/ mixed greens/ cabrales blue cheese/ candied walnuts & aged sherry vinaigrette 7

Contessa Salad/baby romaine/ roma tomatoes/ cucumbers/ carrot/ herb croutes & aged sherry vinaigrette 8

Add Choice of: Grilled Chicken, grilled Salmon or Seasoned Shrimp to any salad above 6

LAS RAMBLAS EXPRESS

% sandwich “as you like”
Choice of: Smoked turkey/black forest ham/ or roast beef
w/ lettuce, tomato, Spanish onion, pickle & ciabatta bun
Choice of two: soup of the moment/ mixta salad/ or house fries
9

LARGE PLATES

Grilled Salmon/ Valencia saffron rice/ Spanish chorizo/ kalamata olive tapenade & sofrito 12

Pecan chicken salad/ arugula/ Bluebonnet Boston bibb/ red onion/ tomatoes/ avocado/ goat cheese/ honey mustard vinaigrette 9.5

Natural Beef Burger/ ciabatta bun/ Manchego cheese/ kalamata olive tapenade/ peppadew peppers/ green herb aioli & house Fries
8
Add bacon: 2

Mini Paella Vegetariana/ tomatoes/ eggplant/ forest mushrooms/ red bell peppers/ artichoke hearts/ white beans & saffron rice 18

Sliders “Trio”/ cider smoked beef brisket/ braised barbecued lamb/ spicy pulled pork/ pickled Escaveche veggies & house fries 9

Grilled Chicken/ tomato/ baby greens/ membrillo/ mahon cheese/ bacon/ house fries 9

DESSERTS

Butterscotch créme brulee/ triple chocolate espresso biscotti 6
Cajeta Goat Cheese Cake/ creamy cheese cake w/ warm cajeta 6
Churros/ bittersweet chocolate sauce & cajeta 6.5

Blood Orange Tart/ cointreau anglaise 7

Gelato or Sorbet “of the Moment” 4.5
w/ triple chocolate espresso biscotti



