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Aperitivos Appetizers

CALAMARES AL FUEGO -9.75

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

PA AMB TOMATE AL HORNO -6.75
Baked Koma tomatoes ’coPPe& with garlic, fresh basil, roasted corn and Pine nuts

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

TAPAS FRIAS -8.95
E_njoy 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 oi!, mixed herbs and sPiccs‘

ALEGRIA NACHOS -8.95

A Plattcr of crisp tortilla chips showered with black bcans, mixed clﬂccscs, sour cream,
“Fico de Ga”o” salsa, fresh guacamolel cilantro and black olives
toPPed with homemade chorizo (Mexican Style).
Add $1.50 for chicken
Add $3.00for Sl’lrimP

CEVICHE DE CAMARON -9.75
Fresh s}wrimp Finclg c}‘lopped and marinated in a remcreshing citrus ]imejuiccj and

“Pico de ga”o” salsa, surrounded bg thinly sliced cucumbers, toPPec{ with fresh
choppcd mango and Frcshjalapenos served with crisp tortilla chips.

JAMON SERRANO -7.95
]mPortec} cured ham thinlg sliced and gamished with marinated cheeses fresh

tomatoes, red onions and watercress drizzled with chili oil.



TIRADITOS -10.50

Fresh Al‘n Tuna) orange cluster tomatoes, cucumbers, red onions and fennel tops

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

EMPANADAS DE POLLO -9.95
Puff pastry stuffed with marinade chicken and vcgctablcs,

served with a sPic3 tomato sauce!

ROPA VIEJA -6.95
Crispg mini tortillas topped with braised shredded beef,

Served with feta cheese and Pinto beans.

HUMITAS CHILENAS -9.95

FFCSI’I corn souffle tamale, toPPccl with sautéed shrimp inacorn cayenne cream sauce.

Sopas Soups

SOPA DEL DIA -5.25
Dailg homemade soup of the dag

SOPA DE TORTILLA -7.75
Old s’cgle chicken and tomato broth soup, simmered with fresh cut corn and bell

peppers, toPPed with tortilla strips, mozzarella cheese, diced avocados,

sprink]cd with fresh cilantro.



Ensaladas Salads

A” of our salads are car@cu“g selected using onb the freshest organic lettuces, mixed

babg greens and toP clualit9 Produce.

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

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

PICADA SALAD -7.95
]:rcsh choppcd lettuce tossed in a vinaigrette drcssing toppcd with chicken kalamata

o]ives, chives, tomatoes, cucumbers and finished with feta cheese.

ATUNY TOMATE -12.95

Seared Ahi tuna set over broiled tomatoes and fresh watercress, accompanied with

steamed mussels finished with wasabi clressing and toasted sesame seeds.

ALEGRIA SALAD -8.25

Mixed organic babg greens, tossed with fresh seasonal fruit and wa!nuts, dancing ina

Brazilian raspbcrr9 vinaigrette dressing!
Add 3.00 with chicken

MADRID STYLE CAESAR SALAD -7.95

A]egria’s own Caesar dressing over crisP romaine ]ettucc,

‘coPPecl with marinated sPicg tomatoes and Romano cheese shavings‘

Aclcl %.00 with chicken



Platos Pricipales Entrees

Pescados y Mariscos

ZARZUELA DE MARISCOS - 18.95
A Spanish fisherman’s favorite meal, fresh catch of the day Fish, fresh manila clams,

musse]s, crawfish and tender calamari, all stewedina light spicy saffron tomato broth

served with gri”ed country bread.

PESCADO NEGRO -18.95
Blackene& butterfish set overjalapeno mashed Potatoes ’coPPed with an avocado

infusion accomPanied with roasted tomato and gri“ec{ cactus.

CAMARONES AL AJILLO -19.95

Jumbo black tiger prawns sautéed in a garlic cayenne~tequila sauce

accomPanicd with white rice.

SALMON CON WHISKEY -18.50
Gri”ed salmon fillet covered with a roasted bell pepper wlﬁis‘(ey sauce, nestled over

jalaPeno flavored mashed Potatoes and sautéed sPinacH

COSTILLAS DE PUERCO -16.95
Braised baby Pork ribs set over white rice finished with tomatillo sauce!

PAELLA VALENCIANA -19.50

Qur 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, mussc]s, and fresh fish sautéed with

diced mixed vegetab]es and roasted bell peppers.



PAELLA DEL OCEANO -18.95

Our 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 vegetab]es and gamishe& with crawfish and shrimp.

Carnes - Meats

EL GAUCHO -18.95
A classic dish from Argentina “Chimichurg” sauce (mixed herbs and citrus) over

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

SOLOMILLO -19.95

Fi”et Mignon toppcd with red wine cinnamon mushroom sauce, served with Potato

cakes and sautéed sPinach

FIDEOS CON CHIPOTLE -14.95
Sautéed sPaghet’ci with chicken, sun dried tomato, field mushrooms and green

onions in a chipotlc cream sauce topped with feta cheese.

POLLO EN MOLE -18.25
A Mexican favorite dish of roasted chicken smothered in a traditional homemade

Oaxaca mole sauce (a sweet and sPicy sauce made with 18 different sPices>.
Our unique rccipc is over 100 years old! Served over a bed of white rice.
Frepared with choice of dark meat or white meat.

ENCHILADAS CON MOLE -15.95
(orn tortillas stuffed with chicken and cheese smothered with our

homemade mole sauce, served with SPaﬂiSI’l rice.

LASAGNA DE VERDURAS - 15.75
[Homemade flour torti”as, lagered with gri”ed vegctablcs, and mixed chcesesj

(Covered with a corn cauliflower sauce.

PECHUGA DE POLLO - 16.95
Gri”ed chicken breast showered with a rustic Chilean roasted “Chi]e Ancho”

sauce, Scrvcc! with vegctab]cs and our homemade sweet tamale.



