Nouveau Latin Guisine

APC ritivos APPctizcrs

Calamarcs Al l:uego -9.00

Tender dcep fried calamari served with a classic SPanish romesco sauce.

Fa Amb T omate Al Hormo ~ 6.00
Bakcc{ Roma tomatoes toppcd with garlic, fresh basi!, roasted corn and Pirse nuts

served with homemade country bread, gri”ed and drizzled with extra virgin olive oil.

Tapas Frias~7.75
E_njog a variety of Alegria cold SPanish tapas, mixed black and green olives,
Mixed cheeses and sherrg sPiced field mushroom buttons all marinated in extra virgin

olive oil, mixed herbs and spices.

Alcgria Nachos -8.25
A Plattcr of crisp tortilla chips showered with black bcans, mixed C!’]CCSCS, sour cream,
“Fico de Ga”o” salsa, fresh guacamole, cilantro and black olives
toPPecl with homemade chorizo (Mexican Style)‘
Adcl $1.50 for chicken
Add $3.00for s!'n'imP

Ceviche De Camaron —~8.75
Fresh s}wrimp Finclg choPPed and marinated in a remcreshing citrus ]imcjuicel and

“Pico de ga”o” salsa, surrounded by t!ﬁinlg sliced cucumbers, ’coPPe& with fresh
Cl’loppcd mango and Frcshjalapcnos served with crisp tortilla chips.



Jamon Scrrano -~7.95
]mPor’ced cured ham thinlﬁ sliced and gamishecl with marinated cheeses fresh

tomatoes, red onions and watercress drizzled with chili oil.

Tiraditos ~ 10.50
]:resh Al‘n Tuna) orange cluster tomatoes, cucumbers, red onions and fennel tops

marinated in a lime and extra virgin olive oil, finished with decp fried bread.

EmPanaclas De Fo”o -~ 8.25
Fug Pastries stuffed with marinade chicken and vegetab]es,

served with a sPicg tomato sauce!

KoPa Vic_ja - 6.95
Crispg mini tortillas toppccl with braised shredded beef,
Served with feta cheese and Pin’co beans.

Humitas Chilenas -~ 8.95
Homemade sweet corn tamale soufflé

toPPed with sautéed diced shrimp ina cayenne cream sauce, sPrinued with chives.

Flato Granclc

Taice an APPetizer samP]er tour of our most PoPu!ar aPPe’cizers,
served on a three tear tower!

11.50 per. person ~ made for two or more orders onlg.



SOPaS 5ouPs

50Pa DelDia~5.25
Dai|9 homemade soup of the clag

SoPa De Tortilla ~6.95
Old style chicken and tomato broth soup, simmered with fresh cut corn and bell
peppers, toPPecl with tortilla strips, mozzarella cl'lecsc, diced avocados,
sPrinHed with fresh cilantro.

/ arzuela De Mariscos —~ 17.50
A Spanish fisherman’s favorite mcall fresh catch of the clag Fish, fresh manila clams,
mussc]s, crawfish and tender calamari, all stewedin a Iight sPicg saffron tomato broth

served with gri”ecl country bread.



Ensaladas Salads
AllOFf Qur Salads Are Carefu”g Selected USEng Onlg The Freshest Organic
| ettuce, Mixed Baby (Greens And TOP Qualitg Produce.
Looking For A Light Dinner?
Try Orne
OFf These Delicious [ ntrée Size Salads

ENSALADA LATINA -7.95
A unique blcnding onalaPcno, cilantro and extra virgin olive oil, tossed with fresh

romantic lettuce, tomato weciges, kalamata olives and cucumber slices.

PICADA SALAD -6.95
]:resh choPPecl lettuce tossed in a vinaigrette clressing toPPed with chicken kalamata

o]ivcs, clﬂivcs, tomatoes, cucumbers and finished with feta cheese.

ATUNY TOMATE -11.25

SCarec{ Ahl tuna set over broiled tomatoes and fresh watercress, accomPaniecl with

steamed mussels finished with wasabi dressing and toasted sesame seeds.

ALEGRIA SALAD -8.25

Mixed organic babg greens, tossed with fresh seasonal fruit and walnuts, &ancing ina

Brazilian rasterrg vinaigrette dressing!

Aclcl %.00 with chicken

MADRID STYLE CAESAR SALAD -7.95

A]egria’s own (aesar dressing over crisP romaine lettuce,

topped with marinated spicy tomatoes and Komano cheese shavings.
PP pey g

Adcl %.00 with chicken

Small Side Caesar $4.95



Main [ ntrees
C/]C)[ Wa/tcr Coi'ta has created a beautitul tasiy menu
with a rustic [ atin Hair! T here is no other sty/c of coo;éing that brings
warmth and comfort like the dishes of [ atin America! From start to finish
this menu will have you excited

and rcacfy to try all our dishes!

Flatos Pricipales [ ntrees
P

Pescados y Mariscos
9

Fescaclo Ncgro - 17.75
Blackeﬂec{ butterfish set overja!apeno mashed Potatoes ’coPPed with an avocado

infusion accompanicd with roasted tomato and gri“cd cactus.

(Camarones Al ,Aji”o - 18.50
Jumbo black tlger prawns sautéed in a garlic caycnnc—thuila sauce

accomPanicd with white rice.

Salmon Con Whiskey -17.75
Gri”ed salmon fillet covered with a roasted bell pepper wlﬁis‘(ey sauce, nestled over

jalapeno ﬂavorecl mashed Potatoes ancl sautéed sPinacH

Fae”a Valenciana - 17.50
QOur saffron rice dish with reminiscent flavors of aromatic herbs, sautéed in a cast-iron
skillet with seasoned beeF, tender chicken breast, imPortecl sweet ham, fresh manila
c!ams, musse]s, and fresh fish sautéed with

diced mixed vegetab]es and roasted bell peppers.

Paella Del Oceano~ 16.95

Qur saffron rice dish with reminiscent flavors of aromatic herbs, sautéed in a cast-iron
skillet with fresh manila clams, musse]s, fresh seasonal fish and tender ca]amari,

sautéed with mixed vegctab]cs and garnishcd with crawfish and shrimp.



Cames — Meats

]:_l Gaucho ~17.95
A classic dish from Argcntina “Chimichurg” sauce (mixed herbs and citrus) over

gri”ed marinated tender beef served with sautéed sPinach and roasted Potatoes.

Fideos Con ChiPotlc -~ 1%.95
Sautéed sPaghet’ci with chicken, sun dried tomato, field mushrooms and green

onions in a chipotlc cream sauce topped with feta cheese.

Fono En Molc - 15.50
A Mexican favorite dish of roasted chicken smothered in a traditional homemade
Oaxaca mole sauce (a sweet and sPicg sauce made with 18 different sPices)
Our unique reciPe is over 100 years old! Served over a bed of white rice.

Frepared with choice of dark meat or white meat.

[ nchiladas Con Mole - 13.95
Corn tortillas stuffed with chicken and cheese smothered with our

homemade mole sauce, served with Spam’sh rice.

Solomillo~ 18.95

]:i”ct Mignon toppcd with red wine cinnamon mushroom sauce, served

with Pota’co cakes and sautéed spinach

Fcclﬂuga Dc Fo”o - 14.95
(Girilled chicken breast showered with a rustic (Chilean roasted “Chile Ancho”

sauce, Scrved with vegetab]es and our homemade sweet tamale.

Costillas De Puerco~ 16.95
Braised babﬁ Pork ribs set over white rice finished with tomatillo sauce!

Lasagna I xotica - 13.50
Homcmaclc flour torti“as, !agercd with wild mushrooms, butternut squash, ricotta,
Oaxaca c!‘xecse, set over a “Huitlacoche” (Mexican corn truFFle) Tomatocs and

epazote saucel! A” vegetarians will love this dish!



