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Devil Crabs

Appetizers
4.25

homemade - a breaded croquette stuffed with 100% blue crab meat.

Empanadas - Beef

3.25

homemade -fresh ground beef simmered with sofrito in a light tomato sauce and stuffed into a empanada shell

Meatballs Catalana

9.95

a fresh meatball sauteed in a tomato sauce with garlic, onions, green peppers and other spices

Shrimp Ajillo

11.95

six extra large shrimp sauteed in virgin olive oil and fresh garlic

Ahi Tuna

12.95

center cut yellow fin tuna lightly marinated and pan seared

Bada Boom Shrimp

11.95

fresh shrimp lightly floured and dipped in our homemade bada boom sauce

Escargot Ajillo

12.95

fresh escargot sauteed in a light white wine garlic/butter sauce and served with sliced toasted bread

Mussels Ajillo

12.95

fresh mussels sauteed in a light white wine garlic/butter sauce and served with sliced toasted bread

Soups
Seafood Chowder

Cup
5.95

Bowl
9.95

4.95

8.95

chef raul's s (manhattan style) with crab meat, shrimp, scallops, clams, assorted fish & celery

Crab Bisque
a rich creamy light tomato base soup prepared with 100% blue crab meat, white wine and spices

Picadillo

Beef Entrees
9.95

freshly ground beef, olives, capers, cubed potatoes and raisins simmered with sofrito in a light tomato sauce

Steak Palomilla ( a thin spanish cut steak prepared in your choice of )
Grilled with Onions
Breaded and Fried
Milanesa Style (breaded/fried, topped with our homemade marinara sauce, chopped eggs and peas )
Parmigiana Style (breaded/fried, topped with our homemade marinara sauce, mozzarella cheese)

Smothered Steak Burger

11.95
11.95
12.95
12.95
10.95

freshly ground beef smothered with onions, peppers, mushrooms and your choice of cheese

Ropa Vieja

10.95

shredded beef sauteed in olive oil, onions, green peppers and fresh garlic finished in a light tomato based sauce

Pork Entrees
Roast Pork (Puerco)

10.95

boston butt stewed slowly in our special mojo seasoning til tender and juicy

Grilled Pork Chops

10.95

two pork chops marinated overnight then grilled in your choice of plain, mojo or blacken

Pork Filet Tips

10.95

marinated pork tenderlion tips grilled with onions and peppers

Pork Filet Salteado
pork tenderloin, ham and chorizo simmered in wine, olive oil, garlic, onions, peppers, mushrooms and cubed potatoes

PDF created with pdfFactory Pro trial version www.pdffactory.com

13.95

Seafood Entrees
Crab Enchilado

11.95

blue crab meat sauteed in onions, green peppers and other spices in a light tomato sauce over a bed of pasta

Basa a la Rusa

9.95

a mild fresh water white fish lightly floured and grilled & topped with chopped eggs, parsley, and lemon butter.

Shrimp Creole

13.95

shrimp sauteed in our homemade creole sauce of onions, peppers & other spices in a light tomato sauce

Fried Shrimp

16.95

extra large shrimp marinated and lighty breaded and fried to order until golden brown.

Fried Clams

12.95

clam strips lightly breaded and fried til a golden brown

Ask Your Server About Our Daily Fresh Fish and Other Seafood Entrees
Ahi Tuna

14.95

center center cut yellow fin tuna marinated and pan seared

Seafood Fra Diablo

19.95

shrimp, scallops, fish, squid, mussels, clams in a "spicy" red crab sauce.served over a bed of pasta

Basa Mariscada

14.95

a mild fresh water white fish grilled and layered with our homemade seafood stuffing of crab, scallops, shrimp and topped
with a white wine cream sauce

Shrimp Pasta

16.95

a favorite tampa classic - shrimp in a creamy alfredo sauce and served over a bed of pasta

Grilled Salmon Filet

14.95

fresh center cut atlantic salmon grilled and topped with a white wine lemon sauce

Surf and Turf

18.95

a grilled thin spanish cut steak ( palomilla ) with extra large grilled shrimp and served with drawn butter

Crabby Basa

13.95

our mild freshwater white fish lightly breaded and topped with homemade crab enchilado sauce

Fried Oysters

16.95

freshly shucked oysters hand breaded and fried til golden brown

Zarzuela de Marisco

24.95

shrimp, scallops, clams, mussels, fish, and calamares stewed in a light tomato wine sauce

Arroz con Marisco a la Valenciana for two (prepared to order - allow 45 minutes)
a seafood version of a traditional paella - made "a la chorrera" (juicy rice), prepared with valencia rice, clams, mussels, shrimp, scallops,
mahi-mahi, and calamares

Beer, Wines and Homemade Sangria Available ( ask for menu )
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47.95

Chicken Entrees
Breast of Chicken ( a boneless-skinless breast of chicken prepared in your choice of )
Mojo Grilled with Onions
Piccata Style ( lightly floured, grilled and topped with our homemade piccata sauce )
Milanesa Style ( lightly breaded fried and topped with milanesa sauce, chopped eggs & peas )
Parmigiana Style ( lightly breaded fried and topped with our homemade marinara sauce & mozzarella )

Chicken Creole

9.95
11.95
11.95
11.95
11.95

chicken breast tenders sauteed in our homemade creole sauce of onions, peppers & other spices in a light tomato sauce

Chicken Salteado

13.95

breast of chicken, ham and chorizo simmered in wine, olive oil, garlic, onions, peppers, mushrooms and cubed potatoes

Arroz con Pollo a la Valenciana for two (prepared to order - allow 45 minutes)

27.95

the traditional spanish dish made "a la chorrera" (juicy rice), the chicken is prepared with valencia rice and baked until the
rice absorbs the flavor of the chicken

Lemon Feta Chicken

13.95

a skinless, boneless breast of chicken with artichoke,feta cheese & sundried tomatoes in a lemon butter sauce

Salads & Stirfrys
Fiesta Salad

9.95

our garden fresh greens topped with sliced ham, swiss cheese, tomato wedges, seasoned croutons, olives, & parmesan cheese

Blacken Grilled Chicken Salad

9.95

blacken chicken breast served on a bed of garden fresh greens with tomato wedges, seasoned croutons, olives, parmesan cheese

Shrimp Stir Fry

13.95

extra large shrimp sauteed with our north-western vegetable blend

Chicken Stir Fry

11.95

sliced chicken breast sauteed with our north-western vegetable blend

Entree Sides
Yellow Rice
White Rice
House Salad
Black Beans

Beverages

Platanos
Tostones
Green Beans
French Fries

Soda's and Bottled Water
Iced Tea
Pellegrino 750ml
Espresso
Cafe con Leche (Abuela's)

additional side item 2.95

1.50
1.75
4.95
2.25
2.75

Desserts
Flan (homemade)

2.95

a spanish custard prepared with eggs, sugar, milk and vanilla,
and caramelized sugar syrup on top

New York Style Cheesecake

4.95

Raul's Homemade Pies
Guava Pie
Mango Pie
Key Lime Pie

a plain new york style cheesecake topped with fresh
chopped seasonal fruit

Beer, Wines and Homemade Sangria Available ( ask for menu )
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4.95

