Grilled Duck Quesadilla
lattice gri”cd tortillas stuffed with gri”cd duck,

tart applcs, red onions, gc”ow peppers, and

jalapcﬁo cheese on a bed of cilantro lime rice

$7

Kalamata Bread
Hatbread toPPcd with kalamata olives, sPinac]ﬁ,

red onions, and artichokes, sPriand with
feta and mozzarella cheese
74

Crab stuffed Roasted PCPPers
roasted red peppers stuffed with fresh crab,

queso Hanco, sweet peppers, and red onions
pan fried goldcn and toPPcd with a white wine
cream sauce served over SPanis]ﬁ rice
87

L.a Mancha Mushrooms

caps stuffed with sun-dried tomatoes,

mascarpone cheese, chorizo and Pimcnto cream
&7

Cranberrg Pesto Crostini

Three gri”cd crostinis toPPcd with a cranbcrrg
mascarpone Pcsto on a bed of mixed greens
87

Blue Corn Chicken
Buttermilk battered chicken skewers fried crisP

then drizzled with an ancho pepper sauce
and SPanis]ﬁ rice
87

Lagerecl Fall Vegetables
Fresh roasted squas]ﬁ, cggplant, Portabc”as and
tomatoes divided bg manc]ﬁcgo cheese and
surrounded bg saffron cream sauce then

toPPcd with and toasted Pinc nuts
$7

Blackened Chicken Quesadilla
lattice gri”ed tortillas stuffed with blackened

chicken,

tomatoes, red onions, and queso blanco

on a bed of cilantro lime rice

$7

Kalamata Bread
Hatbread toPPed with kalamata olives, sPinach,

red onions, and artichokes, sPrinHed with
feta and mozzarella cheese
$7

Santorini Shrimp

PlumP shrimP sautéed in olive oil with fresh garlic,
lemon, cilantro, white wine and butter toPPed
with a tomato feta comPote on a bed of cilantro

lime rice
$7

L.a Mancha Mushrooms

caps stuffed with sun-dried tomatoes,

mascarpone cheese, chorizo and Pimento cream
$7

Pecan Crusted Portabella

baked with black olives, leeks, and sweet onion

confit with a coconut curry sauce.
$7

Empanaclas Buenos Aires

L)
golden turnover filled with
chorizo sausage, tomatoes, onions

and manchego cheese
&7

Empanaclas Del Mar
avariation on our classic emPanada this one is
stuffed with crab and lobster with manchego
cheese, peppers and onions
$7



