Barcelona Welcomes You to Restaurant Week 2023

(A” dinners include a choice of one aPPetizer, one entrée and one dessert-all for onlg $32)

AEEctizcrs

Mozzarella ala Caprcsc~ Shiced tomatoes & fresh mozzarella, drizzled with extra virgin olive ofl, basil

a’ress/ng & balsamic reduction

Fried Calamari- Lightlg friedtoa golc]en brown. Served with a side of marinara sauce

Entrees
Chicken Paella- sautéed chicken & chorizo sausage, onions, sweet peppers & peas mixed with

saffron rice

Butternut Squasl"l Ravioli- Ravioli stuffed with Puréecl butternut squash & finished in a delicious

tomato cream sauce. Garnished with garlic toast Points

Chicken vodka- Chicken, sautéed with fresh & sun-dried tomatoes in a vodka tomato cream sauce,

SCI"VCC! over PCF\HC Pasta

Veal Daniel - Battered veal, mushrooms, and Prosciutto in a Jack Daniel’s cream sauce served over

linguini

Salmon ala Barcelona- Pan seared filet of salmon finished with fresh tomatoes, sPinachJ white beans,

in a lemon white wine sauce, served with rice & vegetables

TilaPia Mediterranean- Rubbed with cracked black pepper, toPPec] with tomatoes, green & Kalamata

olives & artichokes with a Pesto sauce served with rice & chetables

Hanger Steak Au Poivre~ gri”ed to PerFection, served with roasted red potatoes & Vegetables

Dessert
Tres Leches- A Spanish original. Vanilla cake with a thin vanilla Puclcling lager, soaked in a blend of
cream, evaPoratecl and condensed milks and covered in a whipped cream Frosting, Drizzled with a wild
berr9 toPPing.
Chocolate Tres Leches- Moist chocolate cake soaked in Bai!egs and cream and sandwiched top and

middle with chocolate mousse

*(Cost does not include tax or gratuity)



