
  
 

 

Jaleo Crystal City Menu 
 

Each item listed will come to the table to be shared family -style, there is no need to make 

selections in each course.  Full vegetarian menu available. 

 
First course 

Endibias con queso de cabra y naranjas 

Endives with goat cheese, oranges and almonds 

Escalivada catalana 

Roasted red peppers, eggplant and sweet onions with Sherry dressing; served with toasted 
bread 

Pan de cristal con tomate 

Toasted slices of uniquely crispy and ethereal bread brushed with fresh tomato 

 
Second course 

Patatas bravas 

A Jaleo favorite: potatoes with spicy tomato sauce and aioli 

Gambas al ajillo 

The very, very famous tapa of shrimp sautéed with garlic 

Croquetas de pollo 

Traditional chicken fritters 

 
Third course 

Lomo de buey con piquillos 

Grilled hanger steak with confit piquillo peppers 

Pollo al ajillo con salsa verde 

Grilled marinated chicken served with parsley purée and garlic sauce 

Espinacas a la catalana 

Sautéed spinach, pine nuts, raisins and apples 

 
Dessert 

Flan al estilo de mamá Marisa con espuma de crema catalana 

A classic Spanish custard dessert with ‘espuma’ of Catalan cream and oranges 

‘Pan con chocolate’ 

Chocolate flan with caramelized bread, olive oil and brioche 

Seated Dinner 
Menu #1 

$45 per person 



Each item listed will come to the table to be shared family -style, there is no need to make 

selections in each course (except for Pre-selection in Third course).  Full vegetarian menu 

available. 

 

 
First course 

Pan de cristal con tomate y Queso Manchego 

Toasted slices of uniquely crispy and ethereal bread brushed with Manchego Cheese 
                                                        Add On Available: $8 per person 
                                                                   Thinly sliced 18-month Serrano ham                                 

Manzanas con hinojo y queso Manchego 

Sliced apple and fennel salad with Manchego cheese, walnuts and Sherry dressing 

Endibias con queso de cabra y naranjas 

Endives with goat cheese, oranges and almonds 

Escalivada catalana 

Roasted red peppers, eggplant and sweet onions with Sherry dressing; served with 
toasted bread 

 
Second course 

Croquetas de pollo 

Traditional chicken fritters 

Gambas al ajillo 

The very, very famous tapa of shrimp sauteed with garlic 

Tortilla de patatas 

Spanish omelet with potatoes and onions 

 
Third course 

Espinacas a la catalana 

Sautéed spinach, pine nuts, raisins and apples 

Lomo de buey con piquillos 

Grilled hanger steak with confit piquillo peppers 

Butifarra casera con mongetes ‘Daniel Patrick Moynihan’ 

Grilled house-made pork sausage with sautéed white beans 

Pre-select one of the below: 

*Arroz de pollo y setas silvestres 

A traditional paella of chicken and chef selected mushrooms 

*Arroz a banda con gambas 

Literally meaning, “rice apart from shrimp,” made with shrimp and calamari 

*Arroz de setas y verduras 

Vegan rice with seasonal mushrooms and vegetables 

 
Dessert 

Flan al estilo de mamá Marisa con espuma de crema catalana 

A classic Spanish custard with ‘espuma’ of Catalan cream and oranges 

‘Pan con chocolate’ 

Chocolate flan with caramelized bread, olive oil and brioche 

Seated Dinner 
Menu #2 

$55 per person 



Jaleo Experience 
Seated Dinner Menu 

$70 per person 

Each item listed will come to the table to be shared family -style, there is no need to make 

selections in each course (except for Pre-Selection in Third course).  Full vegetarian menu 

available. 

  
First course 

Surtido de tres ibéricos con pan de cristal 

Iberico cured meats and pan de cristal 

 Cono de mermelada de tomate y queso de cabra 

Tomato marmalade and goat cheese cone 

 Ostras ‘Gin & Tonic’ 

Oysters with lemon, gin and tonic 

 Endibias con queso de cabra y naranjas 

Endives with goat cheese, oranges and almonds 

 
Second course 

 Gambas al ajillo 

The very, very famous tapa of shrimp sauteed with garlic 

Croquetas de pollo 

Traditional chicken fritters 

Chistorra envuelta en patata frita 

Slightly spicy chorizo wrapped in crispy potato 

 Coliflor salteada con aceitunas y dátiles 

Sautéed cauliflower with dates and olives 

 Add On Available: $8 per person 

Ibérico de bellota mini hamburguesas 

Spanish mini burger made from the legendary acorn-fed, black-footed ibérico pigs of Spain 

 
Third course 

 Espinacas a la catalana 

Sautéed spinach, pine nuts, raisins and apples 

 Lomo de buey con piquillos 

Grilled hanger steak with confit piquillo peppers 

 Chorizo a la sidra con puré de patatas al aceite de oliva 

House-made traditional chorizo with olive oil mashed potatoes and cider sauce 

Pre-select one of the below: 

*Arroz de pollo y setas silvestres 

A traditional paella of chicken and chef selected mushrooms 

*Arroz a banda con gambas 

Literally meaning, “rice apart from shrimp,” made with shrimp and calamari 

*Arroz de setas y verduras 

Vegan rice with seasonal mushrooms and vegetables 

 
Dessert 

 Flan al estilo de mamá Marisa con espuma de crema catalana 

A classic Spanish custard with ‘espuma’ of Catalan cream and oranges 

 ‘Pan con chocolate’ 

Chocolate flan with caramelized bread, olive oil and brioche 



 

 

 

Seated Lunch 
Menu #1 

$25 person 

Each item listed will come to the table to be shared family -style, there is no need to make 

selections in each course (except for Pre-selection in Second Course). Full vegetarian 

menu available. 

 

 

First course 

Endibias con queso de cabra y naranjas 

Endives with goat cheese, oranges and almonds 

Pan de cristal con tomate 

Toasted slices of uniquely crispy and ethereal bread brushed with fresh tomato 

Croquetas de pollo 

Traditional chicken fritters 

Lunch menu available until 2:30pm 

  
Second course 

 Gambas al ajillo 

The very, very famous tapa of shrimp sautéed with garlic 

 Espinacas a la catalana 

Sautéed spinach, pine nuts, raisins and apples 

 Pre-select one of the below: 

* Pollo al ajillo con salsa verde 

Grilled marinated chicken served with parsley purée and garlic sauce 

*Chorizo a la sidra con puré de patatas al aceite de oliva 

House-made traditional chorizo with olive oil mashed potatoes and cider sauce 

  
Dessert 

 Flan al estilo de mamá Marisa con espuma de crema catalana 

A classic Spanish custard with ‘espuma’ of Catalan cream and oranges 

 ‘Pan con chocolate’ 

Chocolate flan with caramelized bread, olive oil and brioche 



 

 

 

 

 

Seated Lunch 
Menu #2 

$32 person 

Each item listed will come to the table to be shared family -style, there is no need to make 

selections in each course (except for Pre-selection in Second course).  Full vegetarian 

menu available. 

 

 

First course 

Endibias con queso de cabra y naranjas 

Endives with goat cheese, oranges and almonds 

Pan de cristal con tomate 

Toasted slices of uniquely crispy and ethereal bread brushed with fresh tomato  

Manzanas con hinojo y queso Manchego 

Sliced apple and fennel salad with Manchego cheese, walnuts and sherry 

dressing 

Croquetas de pollo 

Traditional chicken fritters 

Lunch menu available until 2:30pm 

  
Second course 

 Gambas al ajillo 

The very, very famous tapa of shrimp sautéed with garlic 

 Coliflor salteada con aceitunas y dátiles  

Sautéed cauliflower with dates and olives 

 Patatas bravas 

A Jaleo favorite: fried potatoes with spicy tomato sauce and aioli 

Pre-select one of the below: 

* Pollo al ajillo con salsa verde 

Grilled marinated chicken served with parsley purée and garlic sauce 

*Chorizo a la sidra con puré de patatas al aceite de oliva 

House-made traditional chorizo with olive oil mashed potatoes and cider sauce 

  
Dessert 

 Flan al estilo de mamá Marisa con espuma de crema catalana 

A classic Spanish custard with ‘espuma’ of Catalan cream and oranges 

 ‘Pan con chocolate’ 

Chocolate flan with caramelized bread, olive oil and brioche 



Seated Lunch 
Menu #3 

$40 person 

Each item listed will come to the table to be shared family -style, there is no need to make 

selections in each course.  Full vegetarian menu available. 

 

 

 
 

First course 

Pan de cristal con tomate 

Toasted slices of uniquely crispy and ethereal bread brushed with fresh tomato 

Manzanas con hinojo y queso Manchego 

 

Lunch menu available until 2:30 pm 

 
Second course 

Croquetas de pollo 

Traditional chicken fritters 

Patatas bravas 

A Jaleo favorite: fried potatoes with spicy tomato sauce and aioli 

Chistorra envuelta en patata frita 

Slightly spicy chorizo wrapped in crispy potato 

 
Third course 

 Espinacas a la catalana 

Sautéed spinach, pine nuts, raisins and apples 

 Gambas al ajillo 

The very, very famous tapa of shrimp sautéed with garlic 

 Lomo de buey con piquillos 

Grilled hanger steak with confit piquillo peppers 

 Pollo al ajillo con salsa verde 

Grilled marinated chicken served with parsley purée and garlic sauce 

 
Dessert 

Flan al estilo de mamá Marisa con espuma de crema catalana 

A classic Spanish custard with ‘espuma’ of Catalan cream and oranges 

 ‘Pan con chocolate’ 

Chocolate flan with caramelized bread, olive oil and brioche 



 

 

 

Social Hour Passed Canapé Options 
(Recommended for 30-60-minute social prior to being seated for dinner) 

 

 

Conos, Latas y Más 
Cono de mermelada de tomate y queso de cabra 
Tomato marmalade and goat cheese cone 
$2 per piece 

 

Cono de salmón crudo con huevas de trucha 
Salmon tartare and trout roe cone 
$4 per piece 

 
Ostras ‘Gin & Tonic’ 
Oysters with lemon, gin and tonic 
$3 per piece 

 
Ibérico de bellota mini hamburguesas 
Spanish mini burger made from the legendary, acorn-fed, black-footed ibérico pigs of 
Spain 
$8 per piece 

 

Tortilla de patatas 
Spanish omelet with potatoes and onions 
$2 per piece 

 

Croquetas de jamón 
Cured ibérico ham fritters 
$2.5 per piece 

 

Croqueta de pollo 
Traditional chicken fritters 
$2 per piece 

 

Chistorra envuelta en patata frita 
Slightly spicy chorizo wrapped in crispy potato 
$2 per piece 

 

Dátiles con tocino ‘como hace todo el mundo’ 

Fried bacon-wrapped dates served with an apple-mustard sauce 
$2.5 per piece 

 
Aceitunas 'Ferran Adriàn' 
'Ferran Adrià' liquid olives 
$1.5 per piece 

Social Hour Add Ons 



Jaleo Artisanal Bar Tasting 

 

 
 

 

 

Celebration Upgrades 
 

Cava Toast 
$10 per person 

 
Sherry Flight 
Sommelier selected sherry flights 
$20 per person 

 
Jaleo Artisanal Bar Tasting 

A progressive tasting of delicious wine pairings, original Jaleo cocktails and beautiful Spanish sherry 
$45 per person 

 

Gift Package $43-each contains: 
Edible Treats Gift Bag 

       Traditional Catalan almond cookies with black and white chocolate  
       $2.50 per person – 2 cookies per bag, $1 each additional cookie 

José Andrés Cookbook 
A ‘Vegetables Unleashed’ cookbook 
$40.00 per person 

Beverage Packages 

House Wine, Beer, and 

House Made Red Wine 

Sangría 

 
$30 per person 

 

House selection of 

Spanish wines 
 

-Red Wine 
 

-White Wine 
 

Bottled beer 
 

-Estrella Damm, Lager 
 

Red wine sangría with 

brandy, lemon juice and 

apples 

House Wine, Beer, 

House Made Red Wine 

Sangría and Liquor 

$40 per person 
 

House selection of 

Spanish wines 
 

-Red Wine 
 

-White Wine 
 

Bottled beer 
 

-Estrella Damm, Lager 
 

Red wine sangría with 

brandy, lemon juice and 

apples 
 

House liquor drinks 
 

-Vodka, rum, gin, tequila or 

bourbon 

Premium Wine, Beer, 

House Made Sangría 

and Liquor 

$50 per person 
 

Sommelier-selected 

Spanish wines 
 

Bottled beer 
 

-Estrella Damm, Lager 
 

Red wine sangría with 

brandy, lemon juice and 

apples 
 

Any premium cordial or 

liquor drinks 
 

-Vodka, rum, gin, tequila or 

bourbon 

 

Add on at $10.00 per 

person 

 

Two Jaleo Signature 

Cocktails 

Non-Alcoholic 

Beverages 

$10 per person 
 

House-Made Sodas 
 

-Limonada 
 

-Quince Lemonade 
 
-Ginger Beer 

 

Bottled Soda 

-Mexican Coke, Mexican 

Sprite, Diet Coke, Fever-Tree 

Indian Tonic, Fever- Tree 

Club Soda, Fever-Tree 

Ginger Ale 
 

Café y Mas / Coffee 
 

-Café, Café descafeinado, 

Espresso, Cappuccino, Café 

con leche, Cortado, Carajillo 
 

Tés y Tisanas / Teas 
 

-Hot tea and iced tea 


