PACLLA

Taicing its name from the “Pac"cra” the two-handed shallow pan in whichitis Prcparcd, this famous
rice dish is traclitiona“g cooked over a wood fire. T he P°°F|° of the Albu{:cra region in Valencia
Spain, claim to have invented the dish. Todag there are many variants of Paella. These are our

favorites and soon to be yours as well.

FAELLA VALENCIANA $39.00/TOR TWO

Filled with 5|1rimPs, mussels, chicken and chorizo.

CLASSIC BOMBA RICE. PAEILA  $5900/FORTWO
T his Pac"a uses the traditional Spanish short grain rice from Valencia, Spain and it’s

served with mussels, sl-nrimps, 5quid, chicken and chorizo.

FIDEUA $39.00/FOR TWO

Valencian noodle Paella

Jt does not alwags have to be rice that is cooked in Valencia’s Pac"a pans.

All our Pac"as are made to order so Plcase allow a minimum of 40 minutes to prepare.
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