Gluten Free Tapas

Items containing gluten are highlighted and must be omitted


Pease alert management about your allergies

1. Ensalada de la casa









8.95
       Dressed mesclun greens, pears, toasted almonds and goat cheese (replaces goat cheese fritter)

2. Gazpacho
 (Chilled piquant tomato and cilantro soup)



5.95
3.    Pulpo a la gallega 









8.95
      Octopus served on olive oil braised potatoes with smoked Spanish paprika

4. Timbale de verduras con queso de cabra





7.95

Tower or roasted eggplant, zucchini, tomato, spinach and red pepper baked with

 goat cheese in tomato and basil sauces



6. Boquerones










5.95
Marinated fresh Spanish white anchovy filets over tomatoes and red onion




8. Jamon Serrano









7.95

Cured Spanish ham (No tomato bread allowed)





10.   Atún con sésamo*









6.95
Sesame crusted pan seared tuna (rare) over a black bean and mango salsa with saffron

aioli 
(No crispy fried wantons allowed)
13.  Tortilla española

          






          4.95
Traditional Spanish potato and onion omelet






14.  Gambas al ajillo









8.95
Sizzling shrimp in garlic with a hot chili pepper






17.  Patatas bravas









5.95
Fried cubed potatoes in a piquant tomato sauce and garlic aioli

19.  Confít de pato









8.95
Fall off the bone succulent roasted duck leg served over braised red cabbage and apples

 20.  Solomillo*










7.95*
Petit filet mignon (3oz) served in a red wine sauce with mushrooms
 and potato gratin

(order gluten free sauce)

22. Caracoles 










6.95

Escargots baked in traditional herbed garlic butter with cognac

 29.  Brie a la plancha









6.95

    Grilled imported Brie cheese with a homemade savory apple and raisin chutney 
    NO  BAGUETTE ALLOWED
 30.  Mejillones










8.95

Fresh mussels steamed in a white wine tomato broth with garlic and onion, NO CROSTINI 

 34.  Salmón ahumado









7.95

Smoked salmon with red onion, capers, dill crème fraîche and potato tuile

Entrees
Bistec de ternera *










17.95 *

Grilled 12oz top filet steak over garlic mashed potatoes (ask for gluten free sauce)
Paella de verduras 










13.95

Seasonal vegetables cooked with saffron rice in vegetable broth


Salmón al horno

 









17.95
 
Grilled filet of salmon in a white wine basil sauce over spinach and mashed potato



Paella de mariscos 










19.95


Shrimp, scallops, mussels & calamari with saffron rice cooked in a lobster broth (individual portion)

Pato asado*
     










 
19.95

Pan sautéed breast and roast duck leg in a blackberry glaze with braised red cabbage and 

apples over scallion mashed potato

Zarzuela de mariscos










 17.95

Shrimp, scallops, mussels & calamari in a zesty lobster and tomato broth with (garlic toasted crostinis not allowed)
Paella Valenciana 










 19.95

Chicken, chorizo and duckling in saffron rice with roasted red peppers and peas (individual portion) 

Side Dishes

Scallion mashed potato 

$3.95

Garlic sautéed spinach

$4.95
Garlic buttered green beans
$3.95

White rice

$3.95
Gluten Free Spanish Lagers:

Daura by Estrella Damm, Barcelona 5.4% (Blonde lager)


6.95
Märzen by Estrella Damm 7.2% (German Oktoberfest style dark lager)

6.95
Gluten Free Cider:

Magners Cider, Ireland
 4.5%







6.00
*Consumption of raw or under-cooked meat, seafood, poultry or eggs may cause food borne illness

(City of Boston, Health Department Warning!)        

Americano



$2.50
Espresso
 $2.50
Double Espresso


$2.95

Cappuccino



$3.50

Hot Chocolate


$3.50

Mochaccino


$3.50

Gluten Free Desserts:

Flan (Crème Caramel) 








5.95

Traditional chilled vanilla flan with topping of caramelized sugar.
Warm molten chocolate pudding






6.95

Rich flourless chocolate pudding served with vanilla ice cream
Crema Catalana    (Crème brûlée)






6.50

Rich chilled orange custard topped with a layer of hard caramelized sugar.
Brie a la plancha









6.95
Imported grilled Brie cheese served with a warm apple chutney (no crostini)
Liqueurs $ 5.00  
Liqueur Coffees $ 6.50
Amaretto -  Irish Cream Liqueur  -  Hazelnut Liqueur -  Sambucca - Kahlua

Port Wines

 Glass           Bottle

Fonseca, Ruby Port                                   





$5.50          $42.00

Croft, Tawny Port                                     





$5.95          $45.00

Taylor Fladgate, Late Bottled Vintage Port 2011




$8.00          $58.00




If you have parked in the Whole Foods / Citizens lot you seriously risk being towed ($120)
Free parking is available with validation sticker - see Tasca host(ess)
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Free parking is available with validation sticker - see Tasca host(ess)
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