Breakfast
Tacos - $2 each or 3 for $5

Bacon and egg with cheddar cheese
Chorizo and egg – Spanish chorizo and egg with Tetilla cheese
Taco Espanol – potato and onion with Manchego/Mahon cheese 
7 chile braise - tender beef and potatoes in a spicy 7 chile broth
Taco Flamenco – Fire roasted chile piquillo, and Gamonedo/Cabrales crumbles 



     scrambled with egg
Omelettes – served with breakfast potatoes and a buttermilk biscuit 


Bacon and cheddar cheese - $7

Serrano ham, onions and peppers with Tetilla cheese - $8

4 quesos – Garrotxa, Tetilla, Idiazabal and Manchego/Mahon - $8
   Sauteed shitake, morilla, canterela and button mushrooms with Garrotxa cheese - $8
Entrees
Tortilla Espanola – a traditional Spanish potato and onion omelette.  Then smothered

   with Idiazabal cheese and served with white beans - $7
Huevos flamencos – 3 eggs scrambled with Gamonedo/Cabrales crumbles and fire 
    roasted chile piquillo.  Served over grilled bread with breakfast potatoes and
    white beans - $8

French toast – served with bacon or Spanish chorizo - $5
Buttermilk pancakes served with bacon or Spanish chorizo
    Short stack - $5
    Full stack - $6
Huevos a la Segovia – 3 poached eggs smothered in fire roasted salsa Segovia.  Served 
    over grilled bread, with white beans and breakfast potatoes - $8
7 chile braise - tender beef chuck and potatoes braised in a spicy 7 chile broth.  Served 
    with white beans and grilled bread - $9
   Pork chop breakfast – Bone-in pork chop charbroiled to order, served with breakfast 
    Potatoes, grilled bread and 3 eggs cooked to order - $12
Steak and eggs – 8 ounce choice Strip steak charbroiled to order, served with  

    breakfast potatoes, grilled bread and 3 eggs cooked to order - $15

A la Carte

Egg to order - $2

Bacon - $2

Spanish chorizo - $3

Buttermilk biscuit - $1

Fresh fruit cup - $4

Pan dulce - $1

   Grilled bread - $1

   Mexican tortillas (3) - $1
Children’s menu - $4


Eggs scrambled with bacon or Serrano ham – served with breakfast potatoes and a     

       buttermilk biscuit

Buttermilk pancakes with bacon or Spanish chorizo

Breakfast tacos -  2 Bacon, egg and cheese or Serrano ham, egg and cheese tacos -    

      served with breakfast potatoes 


French toast with bacon or Spanish chorizo
Drinks

Coffee / Tea - $2

Milk - $2

Chocolate milk - $2.50

Soft drinks - $1.50

Fresh squeezed fruit juice - $5
Horchata - $2
   Agua fresca - $2
Breakfast taco bar menu
7 chile braise - $2 per taco

All other tacos come with one item and one cheese - $2 per taco








 50 cents each additional item

Choices include:  bacon, Spanish chorizo, potatoes, diced onion, diced peppers, chile piquillo, mushrooms, diced tomatoes, sliced olives, plus choice of Gamonedo/cabrales, Manchego/Mahon, Tetilla or cheddar cheese
Milk – ½ pints – 50 cents

Coffee to go - $1

Bottled juices - $1.25 

Sangria Brunch

$16 per person

$6 children under 10

Includes drink
Entrees

French toast 
Buttermilk pancakes 
Huevos Flamencos 
Huevos a la Segovia
Estofado de buey a la catalan
   Poached salmon
   Pollo al piri piri

   Paella
   Lomo

Omelette station
   Eggs, egg whites or egg beaters with choice of:

      diced onion, diced peppers, Serrano ham, bacon, Spanish chorizo, diced tomato, 

      mushrooms or olives with choice of cheddar, gamonedo/cabrales or tetilla cheese

Sides
   Bacon
   Brunch potatoes 

   Buttermilk biscuits with sausage gravy
Soups

Potato soup

Soup of the day

Tapas
Grilled tomatoes – Beefsteak tomatoes, artichoke creamed spinach, and sharp cheddar 

      cheese – served with toast points

Marinated vegetables – zucchini, red onion, eggplant and chile piquillo, marinated, 

    charbroiled and served chilled, with bread
Butterflied anchovies – marinated with olive oil and red onion, served with toast points

Artichoke creamed spinach – served with toast points 


Albondigas – Ground chuck and ground pork meatballs in a toasted almond sauce


Croquettas – Serrano ham and chicken breast in a traditional croquette


Patatas bravas – fierce potatoes

   Pa amb tomaquet – grilled bread with fresh tomato, roasted garlic, olive oil, sea salt and                 

      cracked pepper
   Spanish tortilla – Spanish potato and onion omelette

Grilled asparagus – served with romesco sauce
Desserts

Flan
Bread pudding with bourbon sauce

Chocolate tres leches cake

Drinks

Coffee / Tea 
Milk 
Chocolate milk 
Soft drinks 
   Horchata 
   Agua fresca
Lunch

Soup

Cup - $5 / Bowl - $8

Potato soup

Garlic soup – can also be prepared vegetarian

Soup of the day

Salad

Cesar salad – crisp romaine lettuce, cesar dressing, croutons, grape tomatoes

   and Manchego/Mahon cheese - $5

     - add chicken $3 / add shrimp $4

Grilled chicken salad – Grilled chicken breast, fresh salad mix, toasted pumpkin seeds,
   avocado vinaigrette, Garrotxa cheese, grape tomatoes and scallions - $8


Bleu cheese salad – Fresh salad mix, toasted pine nuts, creamy buttermilk dressing,


grape tomatoes and crumbled Gamonedo/Cabrales cheese - $8

Piri piri shrimp salad – Spicy marinated shrimp sautéed and served atop fresh salad mix, with red onion, fire-roasted peppers, spiced pecans and grape tomatoes.  Dressed with roasted piquillo vinaigrette and red wine reduction - $9

Side salad - $4

   Soup and Salad Combo

Cup of soup and side salad - $8

Dressings:


avocado vinaigrette

Manchego/Mahon y peppercorn 

creamy buttermilk
roasted piquillo vinaigrette

cesar

balsamic vinaigrette

Tapas


Patatas bravas – fierce potatoes


Grilled tomatoes – Beefsteak tomatoes, artichoke creamed spinach, and sharp cheddar 

cheese – served with toast points

Marinated vegetables – zucchini, red onion, eggplant and bell pepper marinated and grilled  – served chilled, with bread

Artichoke creamed spinach – served with toast points 
Pa amb tomaquet – grilled bread with fresh tomato, roasted garlic, olive oil, sea salt and 
      cracked pepper
Butterflied anchovies – marinated with olive oil and red onion, served with toast points

Gambas al piri piri – shrimp marinated in spicy piri piri chile sauce and lightly sautéed, served sizzling on cast iron, with bread
   Wasabi sesame Ahi – sushi- grade Ahi tuna rubbed with wasabi sesame seeds and    

      seared in olive oil.  Drizzled with red wine reduction and garnished with green onion 

      and cilantro.  Served with bread.  

   Poached salmon – Fresh Atlantic salmon filet seasoned with sea salt, cracked pepper 
      and fresh herbs.  Seared in olive oil then poached in vegetable broth.  Garnished with 
      lemon and lime and served with bread
   Smoked prime rib au poive – served au jus with bread and horseradish cream

Gambas al ajillo – garlic shrimp lightly sautéed and served sizzling on cast iron, with bread
Clams saffron – fresh sweet clams sautéed in olive oil, shallots, garlic, white wine, saffron and red pepper flakes.  Garnished with parsley and served with bread


Cochinillo - roast suckling pig, served with horseradish marmalade and bread

Paella – saffron rice, chicken, Spanish chorizo and shrimp – served with bread

Paella vegetariano – saffron rice with onion, roasted piquillo peppers, fresh mushrooms  

      and asparagus, served with bread  

   Albondigas – Ground chuck and ground pork meatballs in a toasted almond sauce 

Croquettas – Serrano ham and chicken breast in a traditional croquette


Batter fried olives – served with roasted garlic allioli 

Batter fried green beans – served with roasted garlic allioli

Grilled asparagus – served with romesco sauce

Pollo al pirr piri – free range chicken, marinated in piri piri sauce and slow roasted


Lomo – Romesco chile rubbed pork loin slow smoked over hardwood.  Served with  

   horseradish marmalade and bread 


Spanish tortilla – classic Spanish potato and onion omelette
   Spanish cheese plate – sample 3 of the following Spanish cheeses – Garrotxa,     

      Idiazabal, Gamonedo/Cabrales or Tetilla

Salad sampler – fresh salad mix with three of our fresh homemade dressings

Soup sampler – tapas sized portions of our three soups
Bocadillos – served with root vegetable chips or white beans
   Pechuga a la piri piri – 7 ounce free range chicken breast marinated in spicy piri piri 

   Chile sauce and charbroiled.  Toppped with Tetilla cheese, roasted peppers and 
   Serrano ham, then pressed - $8
Romesco pork – Romesco chile rubbed pork loin slow smoked over hardwood.    

   Dressed with fire-roasted chile piquillo, Manchego/Mahon cheese and roasted garlic 
   allioli, then pressed  - $7
   Fried oysters – Fresh gulf oysters dusted in Cajun seasoned flour and flash fried.


   Dressed with shredded lettuce, sliced tomato, red onion and remoulade sauce - $9

Segovia burger – fresh ½ pound ground chuck burger grilled to order and smothered 
      with sautéed onions, sharp cheddar cheese and roasted garlic allioli - $9
Steak al carbon – 7 ounce choice Strip steak grilled to order, topped with cracked      


 peppercorn butter, pressed and garnished with leaf lettuce, sliced tomato, and red       


 onion - $15

Vegetarian – Portabella mushrooms, zucchini, squash, eggplant and poblano peppers.  
   Marinated, charbroiled and layered between a fresh bolillo, dressed with Gamonedo/Cabrales cheese and then pressed - $8
Raciones


Paella tradicional – saffron rice with chicken, Spanish chorizo and shrimp.  Served with 
   bread - $12
Paella del golfo – saffron rice with shrimp, crawfish, oysters, clams and Spanish chorizo.  Served with bread - $15
Paella vegetariano – saffron rice with onion, roasted piquillo peppers, fresh mushrooms

   and asparagus.  Served with bread - $11
Pollo en pepitoria – pan fried chicken breast with almond and egg sauce, served with
   garlic mashed potatoes and asparagus - $9
Grilled pork chop – bone-in loin chop charbroiled to order.  Served with garlic mashed          

   potatoes, grilled zucchini and squash and horseradish marmalade - $12
Pollo al piri piri – free range chicken marinated in piri piri chile sauce and slow roasted on our rotissiere.  Served with garlic mashed potatoes and grilled zucchini and 
   squash - $8
Gambas al ajillo – garlic shrimp lightly sautéed and served sizzling on cast iron. 
    Accompanied with bread, rice and asparagus - $12
   Wasabi sesame Ahi – sushi-grade Ahi tuna rubbed with wasabi sesame seeds and  

      seared in olive oil.  Drizzled with red wine reduction and garnished with green onion 

      and cilantro.  Served with rice and asparagus - $14
   Poached salmon – fresh Atlantic salmon filet seasoned with sea salt, cracked pepper 

      and fresh herbs.  Seared in olive oil then poached in vegetable broth.  Garnished

      with lemon and lime and served with garlic mashed potatoes and asparagus - $12
Cochinillo Segovia – Roast suckling pig in the classic Segovia style.  Served with

    Garlic mashed potatoes, asparagus and horseradish marmalade - $14

Gambas al piri piri – Gulf shrimp marinated in spicy piri piri chile sauce then lightly  

   sautéed and served sizzling on cast iron.  Accompanied with rice, asparagus and 
   bread - $12 

Estofado de buey a la catalan – Spanish beef stew with carrots and potatoes in a 
   fragrant broth made with Spanish sherry and Mexican chocolate.  Served with    

      bread - $10
   Cerdo – Medallions of beef tenderloin char-broiled and drizzled with green peppercorn 

      demi-glace.  Served with garlic mashed potatoes and grilled zucchini and 
      squash - $20
Lomo – Romesco chile rubbed pork loin slow smoked over hardwood.  Served with
   garlic mashed potatoes, grilled zucchini and squash and horseradish marmalade - $12 

Pechuga ala piri piri - locally raised 10 ounce chicken breast marinated in piri piri chile 

   sauce and charbroiled.  Served with garlic mashed potatoes and grilled zucchini and 
   squash - $10
Steaks – Aged, hand cut and charbroiled to order.  Served with garlic mashed potatoes and grilled zucchini and squash
8 ounce center cut tenderloin filet served with Romesco hollandaise - $20

12 ounce ribeye - $16
14 ounce peppercorn crusted Kansas City strip topped with meson butter - $18
Smoked Prime rib au poiuve – Served au jus with horseradish cream

   8 ounce - $12
   12 ounce - $16
   16 ounce - $22


Drinks

Coffee - $2
Iced tea - $1.50

Soft drinks - $1.75

Horchata - $2
   Agua fresca - $2
Dessert


Bread pudding with bourbon pecan sauce, served over Mexican vanilla ice cream - $5


Chocolate tres leches cake - $4

Flan - $4


Grilled peaches in wine - hill country peaches braised in hill country red wine - served 

   with Mexican vanilla ice cream - $5
Dinner

Soup

Cup - $5 / Bowl - $8

Potato soup 

Garlic soup – can also be prepared vegetarian
Soup of the day

Salad

Cesar salad – crisp romaine lettuce, cesar dressing, croutons, grape tomatoes and 
   Manchego/Mahon cheese - $6
    - add chicken $3 / add shrimp $4

Bleu cheese salad – Fresh salad mix, toasted pine nuts, creamy buttermilk dressing,


grape tomatoes and crumbled Gamonedo/Cabrales - $9

Grilled chicken salad – Grilled chicken breast, fresh salad mix, toasted pumpkin seeds,

   avocado vinaigrette, Garrotxa cheese, grape tomatoes and scallions - $9
Piri piri shrimp salad – Spicy marinated shrimp sautéed and served atop fresh salad mix, with red onion, fire-roasted peppers, spiced pecans and grape tomatoes.  Dressed with roasted piquillo vinaigrette and red wine reduction - $10
Side salad - $5


Dressings:


avocado vinaigrette

Manchego/Mahon y peppercorn 

creamy buttermilk
roasted piquillo vinaigrette

cesar

balsamic vinaigrette

Tapas

Patatas bravas – fierce potatoes


Grilled tomatoes – Beefsteak tomatoes, artichoke creamed spinach, and sharp cheddar 

cheese – served with toast points

Marinated vegetables – zucchini, red onion, eggplant and bell pepper marinated and grilled  – served chilled, with bread

Artichoke creamed spinach – served with toast points 


Pa amb tomaquet – grilled bread with fresh tomato, roasted garlic, olive oil, sea salt and     
      cracked pepper
Butterflied anchovies – marinated with olive oil and red onion, served with toast points

Gambas al piri piri – shrimp marinated in spicy piri piri chile sauce and lightly sautéed, served sizzling on cast iron, with bread 
   Wasabi sesame Ahi – sushi-grade Ahi tuna rubbed with wasabi sesame seeds and 

      seared in olive oil.  Drizzled with red wine reduction and garnished with green onion 

      and cilantro.  Served with bread

   Poached salmon – fresh atlantic salmon filet seasoned with sea salt, cracked pepper and 

      fresh herbs.  Seared in olive oil and poached in vegetable broth.  Garnished with 

      lemon and lime and served with bread
   Smoked Prime rib au poive – served au jus with bread and horseradish cream

Gambas al ajillo – garlic shrimp lightly sautéed and served sizzling on cast iron, with bread

Clams saffron – fresh sweet clams sautéed in olive oil, shallots, garlic, white wine, saffron and red pepper flakes.  Garnished with parsley and served with bread


Cochinillo - roast suckling pig, served with horseradish marmalade and bread

Paella – saffron rice, chicken, Spanish chorizo and shrimp – served with bread


Paella vegetariano – saffron rice with onion, roasted piquillo peppers, fresh mushrooms  

      and asparagus, served with bread  

Albondigas – Ground chuck and ground pork meatballs in a toasted almond sauce 


Croquettas – Serrano ham and chicken breast in a traditional croquette


Batter fried olives – served with roasted garlic allioli 

Batter fried green beans – served with roasted garlic allioli

Grilled asparagus – served with romesco sauce

Pollo ala piri piri – free range chicken, marinated in piri piri chile sauce and slow 
   Roasted – served with bread

Lomo – Romesco chile rubbed pork loin slow smoked over hardwood.  Served with  

   horseradish marmalade and bread 


Spanish tortilla – classic Spanish potato and onion omelette


Spanish cheese plate – sample 3 of the following Spanish cheeses – Garrotxa,     

      Idiazabal, Gamonedo/Cabrales, or Tetilla

   Salad sampler – fresh salad mix with three of our fresh homemade dressings

Soup sampler – tapas sized portions of our three soups

Raciones


Paella – saffron rice with chicken, Spanish chorizo and shrimp, served with bread - $13
Paella del golfo – saffron rice with shrimp, crawfish, clams, oysters and Spanish chorizo, served with bread - $17

Paella vegetariano – saffron rice with onion, roasted piquillo peppers, fresh mushrooms and asparagus.  Served with bread - $12
Pollo en pepitoria – pan fried chicken breast with almond and egg sauce, served with

    garlic mashed potatoes and asparagus - $12
Grilled pork chop – bone-in loin chop charbroiled to order.  Served with garlic mashed          

    potatoes, grilled zucchini and squash and horseradish marmalade - $13
Pollo al piri piri – free range chicken marinated in piri piri chile sauce and slow roasted on our rotissiere.  Served with garlic mashed potatoes and grilled zucchini and 

   squash  - $10
Gambas al ajillo – garlic shrimp lightly sautéed and served sizzling on cast iron. 
    Accompanied with bread, rice and asparagus - $16
   Wasabi sesame Ahi – sushi-grade Ahi tuna crusted with wasabi sesame seeds and 

      seared in olive oil.  Drizzled with red wine reduction and garnished with green onion 

      and cilantro.  Served with rice and asparagus - $17
   Poached salmon – fresh Atlantic salmon filet seasoned with sea salt, cracked pepper 

      and fresh herbs.  Seared in olive oil and poached in vegetable broth.  Garnished with    

      lemon and lime and served with garlic mashed potatoes asparagus - $15
Cochinillo Segovia – Roast suckling pig in the classic Segovia style.  Served with

    garlic mashed potatoes, asparagus and horseradish marmalade - $16

Gambas al piri piri – Gulf shrimp marinated in spicy piri piri chile sauce then lightly  

sautéed and served sizzling on cast iron.  Accompanied with rice, asparagus 

and bread - $16 

Estofado de buey a la catalan – Spanish beef stew with carrots and potatoes in a  

   fragrant broth made with Spanish sherry and Mexican chocolate.  Served with  

      bread - $13
Cerdo – Medallions of beef tenderloin char-broiled and drizzled with green peppercorn 

   demi-glace.  Served with garlic mashed potatoes and grilled zucchini and 

   squash  - $20

Lomo – Romesco chile rubbed pork loin slow smoked over hardwood.  Served with

   garlic mashed potatoes, grilled zucchini and squash and horseradish marmalade - $14
Pollo al piri piri – locally raised 10 ounce chicken breast marinated in piri piri chile 

   sauce and char-broiled.  Served with garlic mashed potatoes and grilled zucchini and 

   squash - $12
Steaks – Aged, hand cut and charbroiled to order over oak and pecan.  Served with garlic  

Mashed potatoes and grilled asparagus
8 ounce center cut tenderloin filet served with Romesco hollandaise - $20
12 ounce ribeye - $16
14 ounce peppercorn crusted Kansas City strip topped with meson butter - $18
  Smoked Prime rib au poive – Served au jus with horseradish cream
  8 ounce - $12
  12 ounce - $16
  16 ounce - $22


Especialidades del meson


Paella tradicional – saffron rice, chicken, Spanish chorizo and shrimp prepared 

   and served in the traditional family style.  Includes asparagus on the side, bread and 
   toast points.  Feeds 6-8 people - $75


Cochinillo Café Segovia – roast suckling pig Segovia style.  Served family style with 
      garlic mashed potatoes, asparagus, bread and horseradish marmalade.  Feeds   

      6-8 people - $80


Paella del golfo – saffron rice with shrimp, crawfish, oysters, clams and Spanish 

      chorizo.  Prepared and served family style.  Includes asparagus on the side, bread and 

      toast points.  Feeds 6-8 people - $85   
   Mixed grill platter – 1 whole pollo ala piri piri, 4 links of Spanish chorizo and one p

      pound of succulent romesco rubbed smoked pork loin.  Served with garlic mashed

      potatoes, asparagus and bread.  Feeds 6-8 people - $85

Drinks

Coffee - $3 

Iced tea - $1.50

Soft drinks - $1.75

Horchata - $3

Agua fresca - $3

Dessert


Bread pudding with bourbon sauce - $5


Chocolate tres leches cake - $4

Flan – traditional Spanish custard - $4


Grilled peaches in wine - hill country peaches grilled and braised in hill country red 


    wine and served with Mexican vanilla ice cream - $5

