
Cumpleaños de Machila - 8 Abril 2018

Aceite oliva 100% Arbequina con pan artesano - 100% Arbequina olive oil and artisan bread

Croquetas de bacalao & jamón Ibérico - Cod & Ibérico ham croquettes

Tortilla de patata - Spanish omelette

To start with - Good for sharing

Main Entrée options - Pick one of your choice

Solomillo de cerdo - Pork tenderloin
Baked with mushrooms sauce, panadera pototoes

or

Paella de mariscos - Seafood paella
Calasparras Spanish rice, mussels, calamari, shrimp, clams, langoustine, Spanish saffron 

or

Lenguado fresco en salsa verde - Fresh flounder in green sauce
Fresh flounder cooked in green sauce, with mashed potatoes, shrimp and clams

Dulce Dulce...

Flan Casero - Homemade flan
or

Crema Catalana - Creme Brûlée 

AWARD WINNING RESTAURANT DINING ROOM “2016 CITY BEAUTIFUL AWARDS”

CLAUDIA ROMERO


CLAUDIA ROMERO
PROPOSED MENU - $29 / GUEST

CLAUDIA ROMERO
Award Winning “2019 Best Spanish Restaurant in Coral Gables” by The Coral Gables Magazine
Award Winning “2016 Outstanding Restaurant Dining Room” by The City of Coral Gables & its Chamber�
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