
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  foodborne illness. =Gluten Free 

ADD PAELLA  
PER PERSON 

-5.00- 

ADD DESSERT   
PER PERSON 

-5.00- 

8 guest minimum 
required  

for party menus. 

In honor of the great  
Spanish tradition of sharing,  
we have developed exciting 

menus for larger groups centered 
around some of our favorite and  

most popular dishes.

- 1st course - 

PAN CON TOMATE 
crushed tomato • garlic • evoo

CROQUETAS  
DE POLLO Y JAMON 

fried bechamel croquets  
of chicken and serrano ham

ENSALADA DE LA CASA 
romaine • avocado • tomato • cucumber • 

hearts of palm • olives • chickpeas •  
pickled guindilla peppers • jamon serrano

- 2nd course - 

EMPANADAS DE CARNE 
stuffed pastry shells • ground beef, •  

veggies • tetilla cheese

PATATAS BRAVAS 
Fried potatoes • spicy tomato sauce •  

parsley aiolii

- 3rd course - 

POLLO EN PEPITORIA 
free range chicken • marcona almonds •  

olives • sherry saffron cream

GAMBAS AL AJILLO*  
shrimp • garlic • red pepper flake • evoo

CALAMARES FRITOS 
fried squid • garlic aioli

28 PER GUEST

MENU ARTE
37 PER GUEST

- 1st course -

PAN CON TOMATE 
crushed tomato • garlic • evoo  

TABLA DE EMBUTIDO 
spanish charcuterie board of;  

Chorizo segoviano • jamon serrano • 
salchichon • marcona almonds

ENSALADA DE LA CASA 
romaine • avocado • tomato • cucumber • 

hearts of palm • olives • chickpeas •  
pickled guindilla peppers • jamon serrano

- 2nd course -

CALAMARES FRITOS 
fried squid • garlic aioli

PATATAS BRAVAS 
fried potatoes • spicy tomato sauce •  

parsley aioli 

CROQUETAS  
DE POLLO Y JAMON 

fried bechamel croquets  
of chicken and serrano ham

- 3rd course -

POLLO EN PEPITORIA 
free range chicken • marcona almonds •  

olives • sherry saffron cream

EMPANADAS DE CARNE 
stuffed pastry shells • ground beef •  

veggies • tetilla cheese

- 4th course -

CHURRASCO* 
Hanger steak • sea salt • garlic • evoo

GAMBAS AL AJILLO* 
shrimp, garlic • red pepper flake • evoo

MENU CASITA

- 1st course -

PAN CON TOMATE 
crushed tomato • garlic • evoo 

CROQUETAS  
DE POLLO Y JAMON 

fried bechamel croquets  
of chicken and serrano ham

ENSALADA DE LA CASA 
romaine • avocado • tomato • cucumber • 

hearts of palm • olives • chickpeas •  
pickled guindilla peppers • jamon serrano

- 2nd course -

TABLA DE EMBUTIDO 
spanish charcuterie board of;  

Chorizo segoviano • jamon serrano • 
salchichon • marcona almonds

PATATAS BRAVAS 
fried potatoes • spicy tomato sauce •  

parsley aioli 

DÁTILES CON TOCINO 
breaded and fried bacon wrapped dates, 

cabrales cheese stuffed

- 3rd course -

CALAMARES FRITOS 
fried squid • garlic aioli

EMPANADAS DE CARNE 
stuffed pastry shells • ground beef, •  

veggies • tetilla cheese

MEJILLONES  
CON CHORIZO* 

Maine mussels • chorizo • saffron broth

- 4th course -

POLLO EN PEPITORIA 
free range chicken • marcona almonds •  

olives • sherry saffron cream

CHURRASCO*  
Hanger steak • sea salt • garlic • evoo

GAMBAS AL AJILLO* 
shrimp, garlic • red pepper flake • evoo

- 1st course -

PAN CON TOMATE 
crushed tomato • garlic • evoo 

TABLA DE EMBUTIDO 
spanish charcuterie board of;  

Chorizo segoviano • jamon serrano • 
salchichon • marcona almonds

DÁTILES CON TOCINO 
breaded and fried bacon wrapped dates, 

cabrales cheese stuffed

- 2nd course -

ENSALADA DE LA CASA 
romaine • avocado • tomato • cucumber • 

hearts of palm • olives • chickpeas •  
pickled guindilla peppers • jamon serrano

EMPANADAS DE CARNE 
stuffed pastry shells • ground beef, •  

veggies • tetilla cheese

CROQUETAS  
DE POLLO Y JAMON 

fried bechamel croquets  
of chicken and serrano ham

- 3rd course -

CALAMARES FRITOS 
fried squid • garlic aioli

PATATAS BRAVAS 
fried potatoes • spicy tomato sauce •  

parsley aioli 

GAMBAS AL AJILLO* 
shrimp, garlic • red pepper flake • evoo

- 4th course -

CHULETITAS DE CORDERO* 
grilled lamb chops • confit potato • rosemary 

demi sauce

ALBONDIGAS DE CORDERO 
Lamb meatballs • manchego cheese •  

tomato sofrito

PIQUILLOS A LA PLANCHA* 
Seared piquillo peppers • evoo •  

maldom sea salt

- 5th course -

POLLO EN PEPITORIA 
free range chicken • marcona almonds •  

olives • sherry saffron cream

MEJILLONES  
CON CHORIZO* 

Maine mussels • chorizo • saffron broth

CHURRASCO* 
Hanger steak • sea salt • garlic • evoo

MENU MÁS
64 PER GUEST

La Tasca USAwww.latascausa.com

50 PER GUEST

MENU PASIÓN


