
SAVOR BETHESDA
DINNER SPECIAL $35

Choose Any 3 Tapas, a Glass of Sangria, and I Dessert

SEAFOOD
Gambas al Ajillo

– Sautéed Shrimp in Extra Virgin Olive Oil, Dry Hot Pepper,

Fresh Roasted Garlic & Brandy –

Tilapia
– Pan Seared Tilapia with Demi-Red Wine-Butter Sauce –

Salmon
– Grilled Salmon on a Bed of Tomato Concassé &  Capers;

Topped with Roasted Garlic –

Mejillones a la Romana
– Fresh Steamed Mussels with Basil, Concasse, Garlic, Red

Onions, Butter and White Wine –

VEGETABLES
Hongos Salteados

– Sautéed Mushrooms with Red Onions, Garlic and Sherry

Wine  –

Espinacas con Naranjas
– Sautéed Fresh Spinach with Green Apples, Red Onions,

Almonds and Raisins  –

Pimientos del Piquillo
– Spanish Roasted Red Peppers Stuffed with Spinach,

Mushrooms, Goat Cheese; Topped with Tomato Sauce –

Papas Fritas
– Deep-fried Spanish Style Potatoes with Spicy Alioli and

Tomato Sauce –

Tortilla Española
– Spanish Omelet with Caramelized Onions, Spinach,

Mushrooms & Eggs –

DESSERTS
Home Made Flan  - Chocolate Mousse -Tres

Leches Cake   -  Mango Sorbet or
Strawberry)

MEATS
*Carne a la Parilla

– Grilled NY Steak with Cabrales Sauce –

Pinchitos
– Grilled Spanish Pork Sausage with Mashed Potatoes  –

Chorizo Salteado
– Sautéed Spanish Chorizo with Tomato-Concassé & White

Wine –

Pollo a la Parrilla
– Grilled Chicken Thighs with Green Olives and Mushroom

Sauce –

Croquetas
– Bechamel Fritters with Chicken and Serrano Ham –

COLD TAPAS
*Serrano Ham & Manchego Cheese

Ensalada Guardados
– Mixed Field Greens & Romaine with Radishes, Red

Onions, Carrots, Tomatoes, Avocado with Balsamic

Dressing –

Ensalada de Espinacas
– Spinach Salad with Oranges, Almonds, Red Onions,

Carrots, Tomatoes, Honey-Goat Cheese with Sherry

Dressing –

*Seafood Ceviche
– Freshly Marinated Tilapia, Shrimp, and Scallops, with

Fresh Lemon Juice, Onions, Cilantro, Jalapeño & Tomatoes

on a Bed of Lettuce –

"*" means: Gluten Free

THIS MENU IS NOT SHARABLE


